
It took some 
planning and team-
work, but the 2020 
graduates and their 
families finally got 
to celebrate com-
mencement over 
several days last 
week at Red Hawk 
Stadium.

“ G r a d u a t i o n 
went very well 
given the require-
ments we were un-
der for Covid-19,” 
said high school 
principal Ron Beh-
renwald. “The 
graduates and their 
families and guests 
who participated in 
the awarding of the 
diplomas (just over 
2/3 of the class) 
exhibited the full 
spectrum of emotion that 
we have at a traditional 
ceremony.  We made every 
effort to make this as mean-
ingful and memorable as 
possible for all involved.”

Behrenwald said the stu-
dents came to their sched-

uled appointment dressed in 
their gowns, cords, medals, 
and with their caps decorat-
ed. They walked with their 
family and guest from Red 
Hawk Stadium entrance to 
the stage set up on the track 
near the 50-yard line. The 
families and guest were 

able to get into position in 
front of the stage where the 
Board of Education mem-
bers awaited the graduate 
who walked forward at 
the reading of their full le-
gal name over the stadium 
speakers and the sound of 
Pomp and Circumstance 

playing in the background. 
The graduates then re-

ceived their diploma cover 
from a BOE member and 
a professional photogra-
pher from Geskus took their 
picture. There was an area 
set up for the graduate and 
their family/guest to get 

a picture together.  Since 
students signed up for their 
timeslots on Sign-up Ge-
nius, they were able to walk 
through near their friends 
they wanted to and then 
get some photos with their 
friends behind the home 

By Judy Reed

The Grand Rapids man 
who stole 89 guns from 
Family Farm and Home in 
November 2019 was sen-
tenced to 42 years in prison 
this week for stealing guns, 
witness retaliation, arson 
and drug crimes.

According to U.S. Attor-
ney Andrew Birge, the sen-
tence was delivered by U.S. 
District Judge Janet Neff, 
who called Charles Edward 
Skipp a “one-man crime 
spree.”

Skipp stole 89 guns from 
Family Farm & Home in 
Cedar Springs the evening 
of November 3, 2017 or 
early morning November 4. 
According to Birge, Skipp 
attempted to cover his tracks 
by intimidating and retaliat-
ing against a witness to the 
theft, which included shoot-
ing at the witnesses’ house 
and later setting it on fire. 
Skipp also used one of the 
stolen guns to rob and shoot 
a drug dealer. Many of the 
stolen firearms remain un-
accounted for and law en-

forcement is still attempt-
ing to locate them. Before 
his crimes, Skipp had prior 
convictions for carrying a 
concealed weapon, reckless 
discharge of a firearm caus-
ing injury, armed robbery, 
being a felon in possession 
of a firearm, and domestic 
assault. 

Skipp, 39, was charged in 
October 2019 and pleaded 
guilty to 10 felony offens-
es in February 2020, which 
included being a felon in 
possession of firearms; 
stealing firearms from a 
licensed firearm dealer; 
retaliating against a wit-
ness; discharging a firearm 
during and in relation to a 
crime of violence; knowing 
transfer of firearms for use 
in a crime of violence; aid-
ing and abetting retaliating 
against an informant; aiding 

Man sentenced 
in Family Farm 
and Home gun 
robbery
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Finally time to celebrate!
CSHS seniors celebrate commencement

R e d  F la n n e l  Fe st iva l  
ca n ce le d  f o r  t h i s  ye a r

By Judy Reed

The Red Flannel Festival 
committee followed in the 
footsteps of most other fairs 
and festivals this year and 
posted an announcement 
this week that they have 
canceled this year’s Red 
Flannel Festival due to the 
restrictions on gatherings 
due to COVID-19.

“With the current restric-
tions set in place due to 
COVID-19, the Festival 
board did not see a path 

forward that did not put our 
most important asset, our 
community, at risk,” they 
said.

“This was a very diffi-
cult decision to make, and 
one not made lightly,” said 
RFF President Nancy Dey-
man. “With the current 
Executive Orders from the 
Governor, and it not look-
ing likely they will change 
anytime soon, the Board 
thought it was best to can-
cel. Our first thought is the 
health and safety of our 

town and community, of 
our volunteers, vendors and 
board members. We will be 
back next year bigger and 
better!”

Deyman noted that Cindy 
Patin, who was selected to 
be Grand Marshal this year, 
will serve next year instead. 
And while there will not be 
a festival this year, there 
will still be a Red Flannel 
pageant. More details will 
be coming soon on that.

Charles Skipp

Army and National Guard recruits graduated earlier in the spring. Pictured from L to 
R: Alexis Saagman,  Nathaniel Hackbardt, Alyssa Washington, Paige Oosting, and 
principal Ron Behrenwald.

Madi Morris was one of many CSHS seniors to 
officially graduate last week. Courtesy photo.

Make your own 
blender ice cream
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K ISD Supe r in t enden t  
announces re t irement  
p la n s
Departure scheduled for Dec. 31; 
board to consider search process

Grand Rapids – Kent Intermediate School District (ISD) 
Superintendent Ron Caniff announced this week his intent 
to retire from Kent ISD at the end of the calendar year, cap-
ping more than 36 years in education with the challenge of 
opening schools this fall amid the COVID-19 pandemic.

“The privilege of serving as superintendent of Kent ISD 
has been a true honor and the highlight of my career,” Can-
iff said in his letter to the board. “The timing of my depar-
ture – the end of December – will allow us to get what will 
assuredly be a challenging start-up to the school year be-
hind us and, hopefully, by the time I leave a sense of normal 
operations returns.”

Caniff was appointed Kent ISD superintendent in July 
2015. During his tenure, Kent ISD passed an enhance-
ment millage to bring additional resources to its 20 mem-
ber districts, assumed all operations and accountability for 
the ISD-wide special education center programs from the 
Grand Rapids Public Schools, expanded adult education op-
portunities throughout West Michigan and invested deeply 
in diversity, equity and inclusion leadership and training for 
Kent ISD staff and the superintendents of the Kent Interme-
diate Superintendents’ Association.

“Although I am very excited over the new chapter that 
awaits me in retirement, I will miss the daily interactions 
with the staff of Kent ISD. I have tremendous respect and 
appreciation for the talented and dedicated team members 
I’ve worked with at Kent ISD, both now and prior years,” 
Caniff said, adding that he will also miss working alongside 
the leaders of the school districts within Kent ISD.

Kent ISD Board President Andrea Haidle thanked Can-
iff for his service. She said the challenges he faced were 
among the most daunting of any superintendent with whom 
she has worked.

“Transitioning the entire special education center pro-
gram from Grand Rapids Public Schools to Kent ISD was 
an overwhelming task,” Haidle said, “and the challenge of 
operating Kent ISD and serving member districts during 
this pandemic was enormous. We all owe Ron our gratitude 
for his devotion to the organization, and the children and 
families we serve, during these difficult times.”

Haidle said board members will need some time to chart 
out a process for hiring a search firm and gathering input 
from stakeholders on the characteristics most desired in a 
new leader for Kent ISD.

“Selecting a new superintendent is the most important 
decision this board will make during the next school year,” 
she said. “We plan to take our time and get this right. We 
will release details as we work though some of the proce-
dural issues over the next couple of months.”

Cedar Springs Library is now 
open
By Judy Reed

Princess Bella (Camila Moma) checking out books at the Cedar Springs Library. 
Not only is she signed up for summer reading, but also for 1,000 books before 
kindergarten. Courtesy photo.

The Cedar Springs Public Library, at the 
corner of Main and W. Maple Streets, is 
officially back open to the public.

According to Librarian Donna Clark, 
they are open regular hours, but with a 
limited capacity. You do not need to make 
an appointment, but there is a limit of 22 
people at a time. Masks are required.

There is a 30-minute limit on comput-
ers, a one-hour limit in study rooms, and a 
short visit time to browse books/dvds. The 
playroom is closed.

For those who wish to continue using 
curbside pickup, that is still an option. 
They will deliver your order right to your 
car.

Their programs will remain online for 
now. “We are having a great response to 
our online programs and Facebook live 
mini programs,” said Clark.

Readers won’t want to miss the end of 
summer celebration program that will air 
online Wednesday, July 29, featuring a 
prize giveaway and puppeteer event be-
ginning at 1 p.m. See the details on the 
library ad on this page. 

side bleachers or around the school campus.  
“We even had the scoreboard lit up with 2020 on 

the time and the home score being 20 and the visitor 
score set at zero with it being 4th quarter, 1st and 10, 
with the ball on the 1 yard line.  All to represent the 
end of high school and the great start the Class of 
2020 will have on the rest of their life and their post 
secondary choices,” explained Behrenwald.

The event was scheduled for Tuesday and Wednes-
day nights from 7 to 10 p.m.  Behrenwald said 
Wednesday night got cut an hour short due to rain, 
but they came back the next night and finished the 
students who had to be rescheduled, which actually allowed 
one or two students who couldn’t make it any of the first 
two nights to come that night.

“We also videotaped the event and are in the process of 
recording the speakers scheduled to speak at commence-
ment (Salutatorian, Valedictorian, and Commencement 
Speaker-Mr. Dave Stuart) and will be producing a video 
and hopefully a digital media piece that students and fam-
ilies will have as a record of the historical event,” noted 
Behrenwald. “We will use excerpts from the video to show 
each graduate receiving their diploma cover and then a 
school pic or senior pic of those who couldn’t be there with 
their name in the video.” 

The Class of 2020 leadership also decided to cover the 
cost for providing one 5x7 photo of the diploma presenta-
tion and one 8x10 of the family photo to each graduate since 
they had extra funding that would have normally been spent 
on the class but which wasn’t due to COVID restrictions.  

“All in all, we have heard VERY positive remarks and 
sincere thank yous from graduates and families who partic-
ipated for making this as special as possible,” said Behren-
wald. “Many were surprised by how personal and authentic 
as possible we made the presentation of the diploma covers. 

“This was my 21st commencement to plan and preside 
over in my career (13th at Cedar and 8 from Marshall High 
School) and yet was by far my most memorable and per-
sonally emotional one thus far for me.  I am nearing 4,000 
signed diplomas in my time as a high school principal!” he 
remarked.

This is actually the second graduation ceremony held this 
year. There was one performed in the spring for a small 
group of students who were heading off to the National 
Guard and active army duty. 

“When the high school graduation had to be rescheduled 
due to the COVID-19 restrictions, I reached out to Mr. Beh-
renwald and asked if there could be some way to honor Al-
yssa and any other students that were joining the military 
and may be leaving before the new date,” explained Jody 
Washington. “He worked with us and was able to put to-
gether a special graduation event for four kids.”

They were Alyssa Washington, Alexis Saagman and Paige 
Oosting, who all joined the Army National Guard; and Na-
thaniel Hackbardt who joined active duty Army. 

Congratulations to you all!
See more graduation photos on our facebook page or on 

our website at www.cedarspringspost.com.

Rylie Tate and Heidi Zinn 
with their diplomas.

Quentin Heltzel receiving his diploma.
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616.263.9784
www.redbirdbg.com

TheRedBirdBistro & Grill

            Mussel Mondays 
                      2lbs of Mussels & a Bucket of 
                      6 domestic bottles of beer 
                      or a bottle of house wine 
                      $20.00 

T-Shirt Tuesdays
Wear your Red Bird T-Shirt on 
Tuesdays and get 20% off your 
food bill and all day happy hour 
drink prices.

Why Not Wednesdays 
Why not join us for our 
signature cheeseburger & 
domestic draft beer  

The

Red Bird
Bistro & Grill

$8

22 N. Main Street • Cedar Springs
616.263.9784

www.redbirdbg.com

Hours:
M - Th 11am - 10pm
F - Sat 11am - 11pm
Sunday 11am - 9pm

Happy Hour:
M - F 

2pm - 6pm

NEW Hours:
Monday-Friday 11am-9pm
Saturday 10am-9pm
Sunday 10am-8pm
Happy Hour: M-F 2pm-6pm

IntroducIng our NEW Happy Hour Menu

Chips & Queso Dip $4
Hummus w/ Veggies & 

Flatbread $6
Mini Quesadillas 

$3each
Choose Pork or Cheese Quesadilla with 

our house made pico de gallo. 
Add Cilantro lime sour cream for 50¢

Bird Bites $6
6oz dark & white meat chicken bites dipped in 

your favorite sauce: House BBQ, Asian, 
Hot or Medium Buffalo or Solid Gold

Happy Hour Beverages
House Wines $4

House Liquors $3
Domestic Drafts $2

Craft Draft $4

Ask us how KIDS EAT FREE 
every Saturday and Sunday

Monday - Friday 2pm-6pm

State contractor charged in $2 million 
unemployment fraud scheme

MSP investigating 
motorcycle crash

Historical farm honored 
with new sign
By Judy Reed Troopers from the 

Michigan 
State Po-
lice Rockford 
Post are investi-
gating a serious in-
jury traffic crash that 
occurred on July 15, 
2020, at 8:24 p.m. at 
the intersection of 14 
Mile Road and Shaner Avenue in Courtland Township.  

Preliminary investigation showed that a 2001 Ducati 
motorcycle driven by a 56-year-old man from Stantonwas 
preparing to turn left from 14 Mile Road to Shaner Avenue 
when he was struck by an on-duty Grand Rapids Police 
officer in a Grand Rapids Police cruiser.  Investigation 
showed that the Grand Rapids Police cruiser crashed into 
the rear of the motorcycle as the motorcycle was prepar-
ing to turn left at the intersection. The crash is still under 
investigation by the Michigan State Police Rockford Post. 

The motorcyclist sustained injuries as a result of the 
crash and was transported to the hospital from the scene 
via ambulance.  The Grand Rapids Police officer was un-
injured.  

Alcohol and drugs were determined to not be a factor in 
the crash.  

State Police were assisted on-scene by Courtland Town-
ship Fire Department, Kent County Sheriff’s Department, 
and Rockford Ambulance.  

A Detroit woman was 
charged in a criminal com-
plaint for her alleged role in a 
multimillion-dollar unemploy-
ment insurance fraud scheme 
aimed at defrauding the State 
of Michigan and the U.S. Gov-
ernment of funds earmarked 
for unemployment assistance 
during the COVID19 pandem-
ic, announced United States 
Attorney Matthew Schneider.

Joining in the announcement 
were Irene Lindow, Special 
Agent-in-Charge, Chicago 
Region, U.S. Department of 
Labor Office of Inspector Gen-
eral; Special Agent in Charge 
Douglas J. Zloto, US Secret 
Service; Richard Sheehan, Act-
ing Postal Inspector in Charge 
of the Detroit Division; Special 
Agent in Charge Steven M. 
D’Antuono, Federal Bureau 
of Investigation; Special Agent 
in Charge Sarah Kull, Internal 
Revenue Service-Criminal In-
vestigation; and Jeffrey Frost, 
Special Fraud Advisor, Mich-
igan Dept. of Labor and Eco-
nomic Opportunity, Unem-
ployment Insurance Agency.

Charged is Brandi Hawkins, 
39.

According to the complaint, 

Hawkins was a contract em-
ployee for the State of Michi-
gan Unemployment Insurance 
Agency.  Her duties included 
reviewing, processing and ver-
ifying the legitimacy of unem-
ployment insurance claims.

Beginning in April of 2020, 
it is alleged that Hawkins used 
her insider access to fraud-
ulently release payment on 

hundreds of fraudulent claims.  
Hawkins’ actions resulted in 
the fraudulent disbursement of 
over $2,000,000 of federal and 
state funds intended for un-
employment assistance during 
the pandemic. Over $200,000 
in cash was seized from her 
residence during a search war-
rant. Hawkins is alleged to 
have used proceeds from her 

crimes to purchase high-end 
handbags and other luxury 
goods.

”Brandi Hawkins is charged 
with exploiting the current 
pandemic to defraud the State 
of Michigan and United States 
for her own personal gain,” 
said U. S. Attorney Matthew 
Schneider. “These are serious 

The new centennial farm sign.
The original homestead.

The original barn and outbuildings.

Now days it’s not easy to find a piece of land that has been in the same 
family for 50 years—let alone 100. Or in the case of one Nelson Town-
ship family, over 150 years.

That’s right—the farm at 13383 Shaner Avenue has been in the Hale 
family almost 155 years, giving it the designation of a sesquicentennial 
farm. The family was honored with a new centennial sign acknowledging 
the farm’s status earlier this spring.

According to the family and historical records, the original 40 acres 
were bought by Henry Walter Hale, age 30, of New York, in 1865 in 

Nelson Township from Robert Sinclair. Hale had just fin-
ished serving several months in the Civil War. He moved 
here with his wife, Mary, and two children, Harriet and 
Frederick. He died in 1924 and is buried in Elmwood 
Cemetery.

According to Lorie Ostrom, a descendant who current-
ly lives on the original farm, Fred and Hattie were each 
given 20 acres. Hattie lived in a little house on the corner 
of 16 Mile and Shaner for many years.  Meanwhile, Fred 
married Freelove Townes and had three children – Grace, 
Charlie and Glenn.  Glenn was born in 1896, and married 
Margaret Wassenaar (1908-2001), and had one son, Rob-
ert (Bob) Hale. Bob and his wife, Beverly live just up the 
road from the original homestead.

Bob has many memories of the farm, and it was noted 
in the records they submitted to the state. He noted that 
according to records, his great-grandfather, Henry Walter 
Hale, cleared the land and started farming it. “During that 



ChurchChurch

The Cedar Springs POSTPage 4  Thursday, July 23, 2020

spiritual notes • announcements • memoriesspiritual notes • announcements • memories
Church ConnectionChurch Connection

DirectoryDirectory

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

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 8:00 am 
Sacrament of Reconciliation: Mondays at 6:00 pm

Father Lam T. Le  |  frlle@grpriests.org

Sunday School  9:45am 
Sunday Morning Worship   11:00am 
Awana & Youth Sunday Evening (Sept. - April)  5:30pm
Wednesday Prayer Meeting 10:00am

233 S. Main Street | 616.696.1630 
 www.csfbc.com

East Nelson Church       “Where You are Loved” 
9024—18 Mile Rd. NE 
Cedar Springs MI 49319 
616-696-0661 
 

Pastor Inge Whittemore 
Like us on Facebook 
www.eastnelsonumc.org 

Sunday 9:30 am Worship Service 
Sunday KidZone 9:45 am Ages 4 to 12 
Thursday KidzKlub 6 pm Ages 4 to 12 

East Nelson Church       “Where You are Loved” 
9024—18 Mile Rd. NE 
Cedar Springs MI 49319 
616-696-0661 
 

Pastor Inge Whittemore 
Like us on Facebook 
www.eastnelsonumc.org 

Sunday 9:30 am Worship Service 
Sunday KidZone 9:45 am Ages 4 to 12 
Thursday KidzKlub 6 pm Ages 4 to 12 

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

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

 
Pastor Jane Duffey 

  Sunday Worship Service:  10:15 a.m.      Coffee Fellowship:  11:15 a.m.  
Supervised Nursery Care Provided 

 Wednesdays: Food & Faith:  6:00pm dinner, 6:20-7:00pm Christian Education 

 

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.

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

SAND LAKE
UNITED METHODIST CHURCH

65 W. Maple St. • Sand Lake • 616-636-5673
Rev. Darryl Miller • Worship Service 9:30 am 
HALL RENTAL $75.00 (No Alcohol) ~

Call Barb Gould 616-636-5615

SERVICE TIME: 10 am  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

  H I L L C R E S T   Community Church of God
TO KNOW CHRIST AND MAKE HIM KNOWN

5994 18 Mile Rd, Cedar Springs, MI  49319    616-696-9333
 Senior Pastor Kristi J. Rhodes

Worship: Sunday 10:00 am 
Nursery & Children’s Church during message

*Youth - resumes this Fall
*Kidzone - resumes this Fall *Monday - Open Prayer 7:00 pm

Monuments and Markers of Granite or Bronze

Thomas Cheslek
ManaGer-owner

www.hesselcheslekfuneralhome.com

88 easT division sTreeT
sparTa, Mi 49345-1394

phone 616.887.1761 
Fax 616.887.2870

Independently Family Owned and Operated for Over 35 yearsIndependently Family Owned and Operated for Over 50 years!

www.hesselcheslek.com Every Life Tells A Story...

New pastor at Cedar Springs 
United Methodist Church

Pastor Larry French 
joined Cedar Springs Unit-
ed Methodist Church as 
a Local Licensed Pastor 
(LLP) on July 1, 2020. His 
start in ministry was as 
Director of Youth Minis-
try at Chapel Hill UMC in 
Portage, and as Director 
of Emerging Ministries at 
Milwood UMC. His most 
recent appointments before 

coming to Cedar Springs 
was as Pastor at Gobles and 
Almena United Methodist 
Churches. 

Larry and his wife Sharon 
have been married for 23 
years and have three daugh-
ters, Amy, Morgan, and Ha-
ley. Larry and Sharon enjoy 
Christian camping and have 
led summer camps for both 
Middle School and High 

School youth at Wesley 
Woods and Lake Louise 
camps respectively. Larry 
is passionate about fighting 
food insecurity and mission 
work in the local commu-
nity as well as across the 
country and abroad. Please 
feel free to text/call Pastor 
Larry at 616 -551-9280 or 
email him at pastorlarry-
french@gmail.com.

LEON E. AVERY
Leon E. Avery age 86 of Cedar 
Springs died Wednesday, July 15, 
2020 at his home. Leon was born 
July 5, 1934 in Cedar Springs, MI, 
the son of Donald and Caroline 
(Townes) Avery. He served in the 
US Army. He was Worshipful 
Master of Cedar Springs Lodge 
213 (4 times), a Member of OES 
Job’s Daughter’s Bethel 86 Dad. 
He retired from the Kent County 
Road Commission after 41 years. 
After his retirement he worked at Great Day. Leon served on 
the Cedar Springs City Council for 20 years and the Cedar 
Springs Fire Department for 25 years. He is most recognized as 
Mr. Red Flannel driving the Keystone Kop truck for years and 
was a Keystone Kop for 54 years or more. He is survived by his 
wife, Janet; daughters, Deb (Harold) Yancey, Nancy (Edward) 
Johnson; grandchildren, Amber (Eric) Anderson, Mandy (Josh) 
Tomlinson, Michael Leon (Brandy) Yancey, Mallory Johnson 
(Christopher Kieda), Mark (Julie) Johnson, and Harold (Jeannie 
O’Malley) Yancey Jr; great-grandchildren, Brooke (Taylor 
Krulek) Mason, Chloe Mason, Rebecca Mason, Mia Hurtado, 
Isabelle Yancey, Michael Leon Yancey Jr., Chase Johnson; 
great-great-grandson, River Leon Krulek; sister-in-law, Peggy 
Avery; nephews, Michael (Denise) Avery, Tim (Kim) Avery, 
Philip (Janet) Stanton; nieces, Ida Clement, Donna Kay Stanton; 
special niece, Dawnette (Steve) Roberts; special friends, Mark 
Strypko, Rick and Judy Fisher. He was preceded in death by 
his parents; brothers, Carl (Joseph), Jerry, David Avery; sister, 
Madeline Piasecki; sisters-in-law, Verna Stanton, Jean (Violet) 
Avery; brothers-in-law, Donald Stanton, Stan Piasecki; special 
uncle, Edward Townes. The family greeted friends Sunday, July 
19 at the Bliss-Witters & Pike Funeral Home, Cedar Springs. 
A private family service was held Monday, July 20. Pastors 
Larry French and Darryl Miller officiating. Interment Elmwood 
Cemetery. Memorial contributions may be made to the charity 
of donor’s choice.

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

ObituaryObituary
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The secret of success is to 
start from scratch and keep 

on scratching.

From God’s Little Instruction Book- Honor Books

And the seed in good soil, these are the ones who have heard the 
word in an honest and good heart, and hold it fast, and bear 

fruit with perseverance.
Luke 8:15 NASB

Thank YouThank You

NOTICENOTICE

RETIREMENT
LINDA POMPA

Congratulations to Linda Pompa for her 
30+ years at the United States Postal 
Service with 9+ years at the Cedar Springs 
Post Office. Linda will be retiring at the end 
of the month.

Thank you from the community for your 
many years of service.

DAVID D. PLATT

AnnouncementAnnouncement
THANK YOU! 

I was a little shocked to see the article my 
daughter, Lois, put in her newspaper, The 
Post, regarding my 90th birthday.
I have received over 70 wonderful and 
heartwarming cards and notes from old 
friends and well-wishers of which many 
that I don’t even know!
It made my birthday very “Happy” and 
special this year. Thank you all!

Alice Allen

David D. Platt, age 
82, passed away 
late Friday, July 
17, 2020 at home.  
He was born on 
April 19, 1938 to 
Charles and Edith 
(Groner) Platt in 
Grand Rapids, MI.  
In his earlier years, 
Rockford was 
home for David, 
he graduated from 
Rockford high 
school in 1956.  He 
then moved around 
West Michigan for a while before settling 
in Grand Haven the last few years.  He was 
a proud veteran, serving his country in the 
US Army.  David was a jack of all trades, 
but was a dedicated employee to Wolverine 
Worldwide, where he worked for about 27 
years.  On May 13, 2000 he married Marla 
(Rasch) Fritz in Rockford, MI.  Together 
they cherished 20 years of marriage filled 
with love and laughter.  David had a passion 
for RC airplanes and boats and enjoyed 
sharing his love for them to anyone who 
would listen.  During his youth, he also 
enjoyed fishing and roller skating.  He was 
huge fan of classic country music and taking 
motorcycle rides.  David later upgraded 
from his motorcycle rides to taking his 
grandchildren for rides on his “blue hot-
rod” mobility scooter.  He was a unique 
character with a humorous personality who 

knew how to make 
the most out of life.  
He was a loving 
and vivacious soul 
who will truly 
be missed.  He 
will always be 
remembered for 
all the smiles and 
laughter he brought 
to every gathering.  
He is survived by 
his wife, Marla 
Platt; two children, 
Vickie Platt and 
David (Amy) 

Platt; mother of his children, Lou Platt; 
five step-children, Sara (Jeffery) Finan, 
Caryn (Matt Smith) Rasch, Susan Rasch, 
Jonathan (Nicole) Rasch and Jessica 
Kurek; 12 grandchildren, Jeffery, Desirae, 
Claire, Ari, Briar, Ida Mae, Tuesday, Dylan, 
Simeon, Josie, Delaney and Morgan; and 
three great-grandchildren, Natalie, Jasmine 
and Parker.  He is preceded in death by his 
parents, Charles and Edith Platt; two sisters, 
Violet Robinson and Jeanne Brantner; and 
four brothers, Robert “Bob”, Ted, Howard 
and Alvin “Buck”. Memorial contributions 
in David’s honor can be made direct to the 
Wounded Warrior Project.  
Arrangements entrusted to The VanZantwick 

Chapel of Sytsema Funeral & Cremation 
Services, 620 Washington Ave., Grand 

Haven, MI 49417.  Share memories with 
the family online at www.sytsemafh.com. 

TAX TIPSTAX TIPS $$$$

State income tax refunds 
must be claimed within 
four years

All taxpayers should know 
the telltale signs of common 
tax scams

LANSING, Mich. Michigan taxpayers 
who missed the July 15 state individual in-
come tax filing deadline have options for fil-
ing a late return, according to the Michigan 
Department of Treasury.

“Taxpayers who missed last week’s individ-
ual income tax filing deadline have options,” 
State Treasurer Rachael Eubanks said. “If you 
have an outstanding tax debt and cannot make 
full payment, we will work with you on pay-
ment options. Our goal is to help taxpayers 
limit interest charges and late payment penal-
ties.”

Treasury recommends past-due tax filers to 
consider:

• Filing a return to claim an outstand-
ing refund. Taxpayers risk losing their 
state income tax refund if they don’t file 
a return within four years from the due 
date of the original return. Go to www.
michigan.gov/mifastfile to learn more 
about e-filing.

• Filing a return to avoid interest and 
penalties. File past due returns and pay 
now to limit interest charges and late 
payment penalties. Failure to pay could 
affect a taxpayer’s credit score and the 
ability to obtain loans.

• Paying as much tax as possible. If 
taxpayers have to pay outstanding tax-
es but can’t pay in full, they should pay 
as much as they can when they file their 
tax returns. Payments can be made us-
ing Michigan’s e-Payments service. 
When mailing checks, carefully follow 
tax form instructions. Treasury will 

work with taxpayers who cannot pay 
the full amount of tax they owe.

Taxpayers who receive a final tax bill and 
are unable to pay the entire amount owed can 
consider:

• Requesting a penalty waiver. Penal-
ty may be waived on an assessment if 
a taxpayer can show reasonable cause 
for their failure to pay on time. Rea-
sonable cause includes serious illness, 
a fire or natural disaster, or crimi-
nal acts against you. Documentation 
should be submitted to substantiate the 
reason for a penalty waiver request.

• Making monthly payments through 
an installment agreement. For In-
stallment Agreements lasting for 24 
months or less, taxpayers must com-
plete, sign and return the Installment 
Agreement (Form 990). The agree-
ment requires a proposed payment 
amount that will be reviewed for ap-
proval by Treasury.

• Filing an Offer in Compromise ap-
plication. An Offer in Compromise is 
a request by a taxpayer for the Mich-
igan Department of Treasury to com-
promise an assessed tax liability for 
less than the full amount. For more 
information or an application, vis-
it www.michigan.gov/oic.

The last three options for final tax bills 
should be filed separately from the state in-
come tax return.

To learn more about Michigan’s income 
tax, go to www.michigan.gov/incometax or 
call Treasury’s Income Tax Information Line 
at 517-636-4486. Taxpayer inquires can also 
be made online.

Every year scam-
mers add new twists to 
well-known tax-related 
scams and 2020 is no ex-
ception.

Taxpayers should re-
member that the IRS gen-
erally first mails a bill to a 
taxpayer who owes taxes. 
There are special circum-
stances when the IRS will 
call or come to a home or 
business.

Here are some tips to help 
taxpayers spot scams and 
avoid becoming a victim.
Email phishing scams

• The IRS does not initi-
ate contact with taxpay-
ers by email to request 
personal or financial in-
formation.

• For ways to avoid these 
scams read tips from the 
Department of Home-
land Security.

• For additional tips, 
check out Taxes. Secu-
rity. Together.

• Taxpayers should report 
IRS, Treasury or tax-re-
lated suspicious online 
or email phishing scams 
to phishing@irs.gov. 
They should not open 
any attachments, click 
on any links, reply to 

the sender or take any 
other actions that could 
put them at risk.

Phone scams
The IRS and its autho-

rized private collection 
agencies will never:

• Leave pre-recorded, ur-
gent or threatening mes-
sages.

• Threaten to immediate-
ly bring in local police 
or other law-enforce-
ment groups to have the 
taxpayer arrested for 
not paying, deported or 
revoke their licenses.

• Call to demand imme-
diate payment using a 
specific payment meth-
od such as a prepaid 
debit card, gift card or 
wire transfer. The agen-
cy doesn’t use these 
methods for tax pay-
ments.

• Ask for checks to third 
parties. The agency has 
specific instructions on 
how to pay taxes.

• Demand that taxes be 
paid without giving the 
taxpayer the opportuni-
ty to question or appeal 
the amount owed.

Criminals can fake or 
spoof caller ID numbers 

to appear to be anywhere 
in the country. Scammers 
can even spoof an IRS of-
fice phone number or the 
numbers of various lo-
cal, state, federal or trib-
al government agencies. 
If a taxpayer receives an 
IRS or Treasury-related 
phone call, but doesn’t owe 
taxes and has no reason to 
think they do, they should:

• Hang up immediately.
• Contact the Treasury 

Inspector General for 
Tax Administration to 
report the call.

• Report the caller ID 
and callback number 
to the IRS by sending 
it to phishing@irs.gov. 
The subject line should 
include IRS Phone 
Scam.

• Report the call to 
the Federal Trade Com-
mission.

If a taxpayer owes tax or 
thinks they do, they should:

• View tax account infor-
mation online at IRS.
gov to see the actual 
amount owed.

• Review their payment 
options.

• Call the number on any 
billing notice they re-
ceive or call the IRS at 
800-829-1040.



wonder, and bring their distinctive song to 
your yard, there is something you can buy: 
the creme-de la creme of what these charm-
ers crave: Nature’s Garden from Cole’s.

By identifying and harnessing the nutri-
ents of the hummer’s favorite wildflowers, 
and tapping their vast store of wild bird 
knowhow, Cole’s has created the next-best-
thing to actual flower nectar—a proprietary 
formula that’s far and away a cut above 
your garden-variety sugar water. Nature’s 
Garden is a healthy, all-natural alternative 
to homemade syrup, no mixing and no boil-
ing required. It comes in an eco-friendly 
soft pouch; just shake and pour. You’ll be 
delighted with how easy it is to keep your 

hummer feeder filled and overjoyed at 
seeing hummers frequent your yard. Your 
neighborhood hummingbirds will love it, 
so they’ll keep coming back.

PS
A brief postscript: a natural predator to 

the hummingbird is the praying mantis. 
Despite their equally small size and saint-
ly appearance, they feed on our fascinating 
feathered friends and are a real threat (and 
a protected species), so if you find a mantis 
hanging around your High Rise, take care 
to evict it gently, to a lower piece of real 
estate and keep hummers safe.

by Melinda Myers
 
Pollinators are responsible for about 75 

percent of the food we eat. The European 
honeybee is the most well-known, but our 
native bees are also critically important.

We can help our native bees and gardens 
by reducing or eliminating the use of pesti-
cides and providing shelter as well as food 
and water.

About 70 percent of our native bees are 
ground nesting. Reduce the risk of conflicts 
with ground nesting bees. Create an invit-
ing habitat away from prime gardening ar-
eas. Leave warm south facing spaces open 
for bees to establish their in-ground nests.

Wood and cavity nesting bees, like the 
leaf cutter bee, make up about 30 percent 
of our native bee population. Others nest 
in hollow plant stems so leave these, their 
homes, stand for winter.

Bumblebees nest in abandoned animal 
burrows, tree cavities, grassy areas, or 
under fallen leaves. A colony usually con-
tains a few hundred bees. All members of 
the colony die in fall except the fertilized 
queens. The queens look for new homes the 
following spring.

Support our native bees by planting a va-
riety of bee attracting flowers. The plants 
provide food and shelter and help attract 
the native bees to your landscape and bee 
houses.

Include plants with different colors and 
shaped flowers. Grow lots of purple, blue, 
white, and yellow flowers that are favored 
by bees. Plant flowers in mass. You will en-
joy the display, the garden will require less 
maintenance, and you will get the attention 
of the bees you are trying to attract. Plus, 
bees use less energy when they can gather 

lots of food from a smaller area.
Make sure you have something in bloom 

throughout the growing season. Spring 
bulbs, wildflowers and perennials provide 
essential food that is often in limited supply 
early in the season. Fall flowering plants 
provide needed energy supplies as the bees 
and other pollinators prepare for winter.

Bigger flowers are not always better. 
Double flowers may be showy, but they 
have less nectar and pollen. The multiple 
layers of petals hinder access to what nectar 
and pollen they contain.

Grow some herbs in the garden and con-
tainers for you and the bees. Let some go 
to flower and watch for visiting bees on 
thyme, borage, oregano, and other herb 

(NewsUSA) - Well, actually, it’s both…
the charm of hummingbirds is most certain-
ly apropos and “a charm” of hummingbirds 
is actually factual! Yep, that’s right, the col-
lective noun for these unique creatures—
just like a gaggle of geese or a flock of 
birds—is a charm of hummingbirds. Since 
the definition of the noun charm is “the 
power of giving delight or arousing admi-
ration,” one doesn’t need to be a wordsmith 
to see how right that is.

Hummingbirds are charming.
And there are over 330 varieties of the 

species, Trochilidae, which is their  bio-
logical family name and they’re found in 
the Western Hemisphere. When one sees a 
hummingbird, it’s a stunning, stop-in-your-
tracks sight. Their brilliant throat color is 
actually a result of the iridescence in the 
arrangement of their feathers, not color 
pigment. Light level, moisture, angle of 
viewing and other factors all influence just 
how bright and colorful their throats may 
appear. Perhaps you’ve heard them, too—
the name hummingbird comes from the 
buzzing sound of their fast-flapping wings.

Hummers are migrant birds, so although 
many stay close to the Equator, lots of va-
rieties travel this time of year, so there may 
be a charm coming to your backyard soon. 
If you have the desire to see one up close 
or are curious about how to attract them 
to your yard, the folks at Cole’s Wild Bird 
Feed Co have got you covered. First, they 
figured out the engineering of an elegant, 
deceptively simple, easy-to-use (and easy-
to-clean) feeder. The patented Hummer 
High Rise has a clever design that offers 
a stress-free position for your charming 

guests to get their fill, a fantastic 360-de-
gree vista, all the while keeping other un-
wanted creatures at bay.

For example, there’s an ant moat that 
stops the armies of industrious workers, 
who’d love to get some sweet nectar, from 
beating a path to the liquid food. The ge-
nius is, it’s an actual moat, with nothing 
but H2O keeping the ants at bay, so while it 
does its job, it doesn’t do harm. 

A charm magnet.
The second definition for the noun charm 

is a small ornament worn on a necklace or 
bracelet. Hummingbirds weigh on average 
the same as a nickel, so while you’ll want 
to wear a replica from the jewelers, hum-
mers can be your own garden’s jewelry all 
season long.

And in return for their arousing your ad-
miration, they’ll feed on those annoying 
garden insects and pests. For their small 
size, hummers eat a lot. They are vora-
cious eaters, feeding on mosquitos, gnats, 
spiders, aphids and other six-legged creepy 
crawlers. But, besides pests for protein, 
their primary food group is nectar, which 
they get in by flitting from flower to flower 
and using their long beaks and equally long 
tongues to get their fill. All that flitting is 
exhausting!

Since hummingbirds drink up to half 
their body weight a day of nectar you can 
help them out by keeping your High Rise 
fully stocked, for a one-stop fill of their fa-
vorite nectar treat.

Let’s not leave out the definition of the 
verb charm, which is to “delight greatly.” 
If you want these Disneyesque caricatures 
to delight you on a regular basis with their 

Support native bees and enjoy the many benefits
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SUMMERSUMMERBloomin’Bloomin’

Arousing Admiration: The Charm of Hummingbirds 

Plant a variety of bee attracting flowers like swamp milkweed, a North American native plant. 
Photo courtesy of MelindaMyers.com.

flowers.
Grow native plants whenever possible. 

They are a richer source of nectar and pol-
len than cultivated plants. Native bees and 
other beneficial insects have evolved with 
these plants, providing a mutual benefit.

Leave leaf litter in place and healthy pe-
rennials including grasses stand for winter. 
These provide homes for some bees and 
other beneficial insects. Wait as long as pos-
sible in spring so you don’t interrupt their 
hibernation.

Increase living quarters by making your 
own native mason bee houses. Just be sure 
you provide a properly designed, clean 
home with needed winter protection. Do 
your homework first to make sure you are 

not harming the native bees you are trying 
to support.

The easiest method uses a bundle of hol-
low sticks such as bamboo, reeds, or sumac. 
Cut them into short segments and remove 
three to five inches of pith with wire or a 
drill. Consider painting the front to make 
an inviting entrance for the bees.  Bundle 
the stems together with wire or place in a 
bucket or can.

Or create a solitary bee house from a block 
of untreated wood. Drill holes into, but not 
through a block of untreated wood. The 
holes should be three to five inches deep 
and about 5/16 of an inch in diameter for 
mason bees. Nesting tubes inserted into the 
holes makes for easier cleaning and storage 
that prevents debris and disease from build-
ing up one season to the next.

Mount the bee house on the southeast 
side of a post, fence or building. Make sure 
to provide a nearby mud puddle the bees 
will use to seal off the individual develop-
ment chambers in the holes.

Creating a bee friendly landscape not 
only increases your garden’s productivity 
but also the number of songbirds and ben-
eficial insects that visit your garden. That 
means fewer garden pests and a more beau-
tiful garden for you to enjoy all season long.

Melinda Myers is the author of more than 
20 gardening books, including Small Space 
Gardening. She hosts The Great Courses 
“How to Grow Anything” DVD series and 
the nationally-syndicated Melinda’s Gar-
den Moment TV & radio program. My-
ers is a columnist and contributing editor 
for Birds & Blooms magazine and her web 
site is www.MelindaMyers.com.
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NOTICE: 

We need NEW jokes! 
If you have a good “clean” joke to share email it to: 
news@cedarspringspost.com or send to P.O. Box 370, 
Cedar Springs, MI 49319

ARTS/ENTERTAINMENTARTS/ENTERTAINMENT
JOKE

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

HHometown
HappeningsHappenings

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

We miss our patrons and hope We miss our patrons and hope 
you are safe and well.you are safe and well.
We hope to see you soon.We hope to see you soon.

TicketsTickets  ONLY ONLY $$3.003.00

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

Temporarily 
CLOSEDCLOSED

UNTIL UNTIL 
FURTHER FURTHER 

NOTICENOTICE
For the For the 
safety of our safety of our 
volunteers and volunteers and 
our patrons during our patrons during 
the COVID-19 crisis. the COVID-19 crisis. 
Thank you for your patience.Thank you for your patience.

The Cedar Springs Theatre AssociationThe Cedar Springs Theatre Association
Board  and VolunteersBoard  and Volunteers

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

The Cedar Springs Post welcomes letters of up to 350 
words. The subject should be relevant to local readers, 
and the editor reserves the right to reject letters or edit 
for clarity, length, good taste, accuracy, and liability 
concerns. All submissions MUST be accompanied by 
full name, mailing address and daytime phone number. 
We use this information to verify the letter’s authentici-
ty. We do not print anonymous letters, or acknowledge 
letters we do not use. Writers are limited to one letter 
per month. Email to news@cedarspringspost.com, or 
send to Post Scripts, Cedar Springs Post, PO Box 370, 
Cedar Springs, MI 49319.

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

POSTPOST  ScriptsScripts
VOICES & VIEWSVOICES & VIEWS

Vote NO on school proposal
On Aug 4 we will be voting on another school bond 

proposal. It is very important to carefully read the pro-
posal as written on the ballot. We are told no “expected” 
tax rate increase, yet the ballot language clearly states 
“unlimited tax bonds.” Furthermore, the proposal on the 

ballot is so nonspecific about how the money will be spent 
that they can do whatever they want. They want us to just 
trust them, which would be a big mistake.

With over $32 million of bond debt and $1.6 million 
qualified loans on the books already, adding the $68 million 
debt this proposal calls for would triple our total debt. This 
is absolutely reckless, irresponsible and totally insane!

The property tax bills that came recently are nearly 40 
percent higher than they would be without existing school 
debt! If we don’t add more debt, the sky high 7 mills for 
debt service will start to decrease in a few years and the 
debt will be eliminated by about 2032. If we foolishly pass 
this proposal, property taxes will remain in the stratosphere 
for three more decades (until 2052). Shamefully, a large 
part of the burden of paying off that debt would be left for 

today’s students to pay after they graduate.
This proposal is very expensive and provides relatively 

little benefit for its massive cost. Tearing down most of 
Beach Elementary would be extremely costly and wasteful. 
Clearly, their priorities are more about wants than needs.

With the pandemic we face and uncertainty about the 
economy, there couldn’t be a worse time to pile on massive 
new debt. Please vote NO and then demand that school of-
ficials stop looking at taxpayers as cash cows to be milked.  

One final note: If you have submitted an absentee ballot 
with a yes vote for this proposal, you can still ask your 
local clerk to issue a new ballot so that you can make a 
better choice.

Daniel Davis, Courtland Township

follow us on facebook
www.facebook.com/

cedarspringspost/

Adult Education Classes
July 16,23,30: Learn more, earn more, make your 
Grandma proud! If you always wanted to get your High 
School Diploma or GED, now is the time. Sparta Adult 
Education is pleased to be partnering with Alpha Family 
Cedar of Cedar Springs to offer free adult education 
enrollment and classes every Thursday from 11 am to 
3 pm. Most of the classwork can be done online, with 
the support of a certified teacher. All classes are free and 
open to anyone 18 and older. GED test vouchers are also 
provided free. Come anytime during class time to enroll 
to the Alpha Family Center, 6 N. First Street, Cedar 
Springs. For more information contact Anne Heyt by 
email at anne.heyt@spartaschools.org or call 616-292-
4842. #29,30p

Hometown Happenings are online at 
http://cedarspringspost.com/

hometown-happenings/

Where’s the bathroom again?
The doctor says, “Larry, everything looks great. How 

are you doing mentally and emotionally? Are you at 
peace with God?”

Larry replies, “God and I are tight. He knows I have 
poor eyesight, so He’s fixed it so when I get up in the 
middle of the night to go to the bathroom, poof! The 
light goes on. When I’m done, poof! The light goes 
off.”

“Wow, that’s incredible,” the doctor says.
A little later in the day, the doctor calls Larry’s wife.
“Bonnie,” he says, “Larry is doing fine! But I had to 

call you because I’m in awe of his relationship with 
God. Is it true that he gets up during the night, and poof, 
the light goes on in the bathroom, and when he’s done, 
poof, the light goes off?”

“Oh, no,” exclaims Bonnie. “He’s peeing in the re-
frigerator again!”

43 West Cherry St
Cedar Springs, MI 49319

616-696-1910
email: ced@llcoop.org
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July is July is 
National Ice Cream National Ice Cream monthmonth

Apple pie sundae
Ingredients
 4 large apples, cored, 

peeled and sliced into 1/4 in. 
slices

 ¼ cup butter
 ½ cup chopped walnuts, a 

few reserved for garnish
 ¼ cup packed brown sug-

ar
 1 tsp lemon juice
 ½ cup apple cider
 1 tbsp cornstarch
 1 tsp ground cinnamon
 ⅛ tsp ground nutmeg
 ⅛ tsp allspice
 Vanilla Ice Cream
 Waffle bowls
Directions
Melt butter in a large skillet over low heat.
Add apples in a single layer.
Sprinkle with lemon juice, brown sugar and spices.
Stir to coat.

What’s in the ice cream aisle?
Definitions of frozen dessert products
From the International Dairy Foods Association

I ce  cr e am  la b e l in g
What does it all mean?

There are many choices in today’s ice cream case to suit 
a wide variety of consumer tastes. There is plenty of infor-
mation on food labels, but what does it really mean? Here, 
the International Ice Cream Association sheds some light 
on how ice cream and related products are labeled.

Labeling Definitions
The U.S. Food and Drug Administration (FDA) sets 

standards of identity for many foods, including ice cream 
and frozen desserts, so that consumers will get a consis-
tent product, no matter what brand or type they buy. FDA 
defines nutrient descriptors such as “light,” “reduced 
fat” and “lowfat” so that consumers know exactly what 
they’re selecting in terms of nutritional content. All label-
ing statements follow the federal Nutrition Labeling and 
Education Act (NLEA), which governs all food labeling. 
Here are some of the terms consumers are seeing in the su-
permarket, and exactly what those terms mean:

• Ice cream is a frozen food made from a mixture of 
dairy products, containing at least 10 percent milkfat.

• “Reduced fat” ice cream contains at least 25 percent 
less total fat than the referenced product (either an av-
erage of leading brands, or the company’s own brand).

• “Light” or “lite” ice cream contains at least 50 per-
cent less total fat or 33 percent fewer calories than the 
referenced product (the average of leading regional or 
national brands).

• “Lowfat” ice cream contains a maximum of 3 grams of 
total fat per serving (½ cup).

• “Nonfat” ice cream contains less than 0.5 grams of to-
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Quality Segments
In addition, there are commonly used marketing phrases 

that describe ice cream products in terms of quality seg-
ments, such as “superpremium,” “premium” and “econo-
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ing, quality of ingredients, milkfat content and the amount 
of overrun (air) in the product. Overrun refers to the amount 
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mass. Overrun is governed by federal standards in that the 
finished product must not weigh less than 4.5 pounds per 
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erally sells for a lower price than regular ice cream.
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Blender strawberry ice cream
 
Ingredients
 1 (10 ounce) package frozen sliced strawberries
 ½ cup sugar
 1 cup Heavy cream

Directions
Combine the frozen strawberries and sugar in a 

food processor or blender.
Process until the fruit is roughly chopped.
With the processor running, slowly pour in the 

heavy cream until fully incorporated.
Serve immediately or freeze for up to one week.
Recipe from Winnersdrinkmilk.com, the official 

website of the American Dairy Association of In-
diana Inc.

For a tasty treat - try these recipes
Cover and simmer on low 

until tender, about 10 min-
utes.

Remove apples with a 
slotted spoon.

In a small bowl, combine 
apple cider and cornstarch. 
Whisk well.

Pour into skillet with 
drippings from apples.

Increase heat to medium.
Whisk continuously until thickened.
Combine apples, sauce and walnuts in a large bowl.
Stir gently to combine.
Allow to cool slightly.
Scoop ice cream into waffle bowls, spoon apple mixture 

over top.
Add a few walnuts to top.
NOTE You can serve this right after cooking, when it’s 

very warm, but I find it works better when it’s cooled slight-
ly. You can also make it ahead of time and reheat in the mi-
crowave, for about 1-2 minutes until it’s warmed through.

Recipe from Winnersdrinkmilk.com, the official website 
of the American Dairy Association of Indiana Inc.
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FAMILY FEATURES 

While eating healthy and enjoying sweets seldom go hand-in-hand, choosing the 
right combination of nutritious ingredients can allow for guilt-free indulgences 
that shirks conventional dieting wisdom. In fact, some eating plans take it a step 
further by actually encouraging eating big in the evening when you’re naturally 

hungriest to help achieve your weight loss goals.
For example, “Always Eat After 7 PM,” written by Joel Marion, CISSN, NSCA-CPT, five-

time best-selling e-book author and co-founder of the e-commerce supplement company BioTrust 
Nutrition, debunks popular diet myths and offers an easy-to-follow diet that accelerates fat-
burning and allows you to indulge in your most intense cravings by eating the majority of your 
calories at night. The outlined plan features a 14-day “acceleration phase” designed for rapid 
results, a “main phase” when you’ll learn which fat-burning foods to eat to achieve your weight 
loss goals and a “lifestyle phase” to keep the weight off for good.

Conventional wisdom dictates that it’s best to avoid carbs, eat an early dinner and never eat 
immediately before bed. However, Marion debunks the myths underlying traditional dieting 
with a simple, highly effective weight loss program allowing readers to enjoy social dinners 
without restriction, satisfy nighttime hunger with fat-burning sweet and salty pre-bedtime 
snacks and indulge cravings with strategically timed cheat meals. 

With straightforward food lists, easy-to-follow meal plans and recipes for each phase, this 
can be a simpler, more enjoyable way to lose weight without feeling restricted. Taken directly 
from the book, these recipes for No Bake Salted Caramel Bars, Cherry Garcia Ice Cream and 
Fruit Tarts can satisfy that sweet tooth before heading to bed.

Learn more about the diet and book at joelmarion.com.

No Bake Salted Caramel Bars
Recipe courtesy of “Always Eat After 7 PM”
Prep time: 30 minutes 
Cook time: 40 minutes
Servings: 30
Cookie Layer:
 2 1/2  cups raw pecans
 8  pitted dates, soaked in hot water  
   10 minutes then drained
	 2		 tablespoons	blanched	almond	flour
	 1		 teaspoon	coconut	flour
 1/4  teaspoon sea salt
 1/4  cup granular zero-calorie,  
   natural sweetener
 3  tablespoons coconut oil, melted

Caramel Layer:
 1/2  cup coconut palm sugar
 1/2  cup granular zero-calorie,  
   natural sweetener
 2  tablespoons full-fat coconut milk
 2  tablespoons coconut oil
 1 pinch sea salt
 1  tablespoon vanilla extract
 1/2  teaspoon baking soda

Chocolate Layer:
 2  cups stevia-sweetened  
   chocolate chips
 2  tablespoons coconut oil

  coconut oil
 1/3  cup dry roasted macadamia  
   nuts, chopped
  coarse sea salt
To make cookie layer: Place large skillet 
over medium heat. Spread pecans over skillet 
and toast, stirring often, 8-10 minutes until 
golden. Remove from heat. 

Transfer toasted pecans to food processor 
and pulse until fine. Add dates, almond 
flour, coconut flour, sea salt, sweetener and 
coconut oil; pulse until dough forms.

To make caramel layer: In skillet over 
medium heat, combine coconut palm sugar, 
sweetener, coconut milk, coconut oil, sea 
salt and vanilla extract; bring to boil. Once 
boiling, decrease heat to low and cook  
5 minutes, stirring often.

Remove skillet from heat; whisk in baking 
soda. Return pan to low heat and cook  
2 minutes, stirring often.

Remove caramel from heat and let cool 
and thicken 5 minutes.

To make chocolate layer: In double boiler, 
melt chocolate chips and coconut oil. Stir until 
mixture is smooth then remove from heat.

To assemble salted caramel bars: Line 
bottom and sides of 9-by-9-inch baking pan 
with parchment paper, leaving some hanging 
over sides. Lightly rub parchment paper with 
coconut oil.

Press cookie dough into bottom of pan to 
create even layer. Place in freezer 5 minutes 
to harden.

Pour caramel over cookie layer and spread 
to coat evenly. Place in freezer 5 minutes. 
Pour chocolate over caramel and spread to 
cover evenly. Sprinkle with macadamia nuts 
and coarse salt. Place in freezer 10 minutes 
until chocolate sets.

Use overhanging parchment paper to ease 
set mixture out of pan. Transfer to cutting 
board and slice into bite-size bars. 

Nutritional information per serving:  
180 calories; 15 g fat; 15 g carbohydrates;  
56 mg sodium; 4 g fiber; 2 g protein;  
4 g sugar.

Cherry Garcia Ice Cream
Recipe courtesy of “Always Eat After 7 PM”
Prep time: 10 minutes
Servings: 4
 1/4  cup fresh Bing cherries, pitted and halved
 1/4 cup stevia-sweetened dark chocolate bar, chopped
 3  overripe frozen bananas, peeled and cut into 1-inch pieces
 1/4  cup unsweetened coconut milk
 1 pinch sea salt
Chill cherries and dark chocolate. 

In food processor, pulse frozen bananas, milk and salt until smooth, 
creamy consistency of soft serve is achieved. Stir in cherries and chocolate. 
Serve immediately or place in freezer-safe container and freeze until serving. 

Nutritional information per serving: 165 calories; 7 g fat; 27 g carbo-
hydrates; 134 mg sodium; 6 g fiber; 2 protein; 12 g sugar.

Fruit Tarts
Recipe courtesy of “Always Eat  
After 7 PM”
Prep time: 40 minutes 
Cook time: 1 hour, 20 minutes
Servings: 20 
Custard:
 8  egg yolks
 1  cup raw honey
	 1		 tablespoon	coconut	flour
 3  cans (13 2/3 ounces each) full-fat  
   coconut milk
 1  teaspoon vanilla extract
 1/4 teaspoon lemon zest

Sugar Cookie Crust:
 1/2  cup coconut oil, plus  
   additional for greasing
 1/2  cup palm shortening
 1  cup coconut palm sugar
 1  teaspoon baking soda
 1  teaspoon cream of tartar
 1/4  teaspoon salt
 3  egg yolks
	 1⁄2		 teaspoon	vanilla	extract
	 1		 cup	blanched	almond	flour
	 1⁄4		 cup	coconut	flour
 2  tablespoons arrowroot starch

Toppings:
 2  kiwis, peeled and sliced
 1  mango, peeled, pitted and  
   sliced into 1/2-inch strips
 1/2  cup raspberries
 1/2  cup blackberries
 1/2 cup blueberries
 1/2 cup red grapes
 1  cup strawberries, thinly sliced
  fresh mint leaves, for garnish
To make custard: In saucepan, whisk egg yolks 
and honey until smooth. Mix in coconut flour.

In medium saucepan over medium heat, 
combine coconut milk, vanilla extract and 
lemon zest; bring to boil then remove from heat.

Pour hot milk mixture into egg yolk mixture, 
stirring while pouring. Over low heat, simmer  
5 minutes, stirring constantly.

Remove from heat and let cool, continuing 
to stir occasionally. Once cooled to room 
temperature, pour into individual custard cups. 
Chill in refrigerator 30 minutes, or until serving. 

To make crust: Heat oven to 350 F. Line 
bottom of pie pan with parchment paper and 
grease with coconut oil.

In large mixing bowl using electric mixer on 
high, beat coconut oil and palm shortening  
30 seconds. Add coconut palm sugar, baking 
soda, cream of tartar and salt; beat until 
combined, scraping sides of bowl occasionally. 
Beat in egg yolks and vanilla until combined. 
Beat in almond flour, coconut flour and starch. 
Chill dough in refrigerator 15 minutes.

Press chilled cookie dough into bottom of 
pie pan and 2 inches up sides. Bake 12 minutes, 
or until crust is golden and browned on top 
and edges. Remove from oven and cool  
10 minutes. Place cooled crust in refrigerator 
30 minutes or overnight before assembling.

To assemble fruit tarts: Spread custard 
over chilled crust. Decorate top in cir-
cular pattern with kiwis, mango strips, 
raspberries, blackberries, blueberries, 
grapes and strawberries. 

Before serving, chill at least 30 minutes or 
freeze 1 hour to help keep toppings in place. 

Remove from freezer and set out at room 
temperature 20 minutes before slicing. 
Garnish with mint leaves.

Nutritional information per serving:  
192 calories; 14 g fat; 16 g carbohydrates;  
61 mg sodium; 2 g fiber; 1 g protein;  
9 g sugar.
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Ranger Steve’s Nature Niche

Sensing 
Sequence and 
Succession
By Ranger Steve Mueller

Sequence of flowers through 
the seasons brings new beau-
ty to our eyes and nose with 
each passing week as spring 
progresses from brown duff to 
the laying of autumn leaves. 
The sequence fills our senses 
of sight and smell but delicate, 
rough, smooth, prickly, and wet 
adds the discovery of touch. One cannot avoid the desire to 
taste when finding wild strawberries, raspberries, and blue-
berries. Sounds change with the sequence of seasonal plant 
progression when wind moves through barren tree branch-
es and those full of leaves. 

A day lacking fulfillment occurs if we do not notice the 
sequence unfolding in yards, neighborhoods, parks, and 
natural areas. Separation of body and soul from the natural 
world has increased during the past century with concen-
trated urban living and by cooping ourselves inside homes 
away from fresh air, plants, and animals. Daily natural 
world ventures bring us in contact with plants and animals 
sharing the world. 

It is easy to continue isolation outdoors with earbuds that 
limit sounds to human music piped to ears when walking 
or running. Listen to the sounds of crickets and scores of 
insects that replace the quieting of birds finished with their 
early breeding season family duties. By staying attuned, 
discover a full orchestra playing that will become annu-
ally familiar and provide a calming comfort through the 
seasons. 

Changes that occur during succeeding years replace or-
chestra members with new ones that compete for limited 
seating. Early members prepare richer soil, different light-
ing, and moisture holding capacity suitable for plants and 
animals auditioning for their place in a developing commu-
nity where change is referred to as succession. 

The most obvious community change from barren farm 
field is plant succession from annual plants, to herbaceous 
perennial wildflowers, woody shrubs like raspberries and 
dogwoods, and then pioneer trees like musclewood and as-
pen. Under the pioneer trees, oaks and hickory find root 
and good living conditions. Associated with plant changes 
is animal succession. When exploring with others and es-
pecially children, I emphasize animal succession. Different 
animals live in successional plant communities.

We do not need to be young to notice the animals, but 
it helps. Mouse abundance becomes great in grassy fields 
where we can find “mouse houses” made of woven grasses. 
Hawking the grasslands are Red-tailed Hawks feasting on 
mice. As shrubs colonize fields, Cooper’s Hawks become 
more abundant in search of birds. In maturing forest Broad-
winged Hawks find residence and food.

Different bird species have habitat preferences for ear-
ly succession herbaceous communities to late succession 
forests. In each stage of succession called a sere, different 
insects and invertebrates make their home. Unique bird 
species and mammals depend on different kinds of insects 
found in each sere. For many of us, focusing on the succes-
sion of animals is more interesting and fun than the change 
in plant species. Keep exploration fun. Kids are great 
guides and explorers that will discover abundant life most 
of us will drift past. Let kids help you enjoy and experience 
your senses of sight, smell, sound, touch, and taste. 

The annual sequence of animals and plants making ap-
pearances during the seasons will liven our attention. Little 
blue butterflies of spring disappear with the coming of var-
ious hairstreak butterflies near the 4th of July. Great Span-

gled Fritillaries with orange 
wings soar over fields later 
in summer. Butterflies have 
a special beauty but dragon-
flies feeding on an abundance 

 The 2000 Great Lakes 
Consent Decree is set to 
expire in August, and a 
court proceeding filed last 
week by one Upper Penin-
sula tribe could end sport-
fishing as we know it in 
much of the Great Lakes. 
Since 1985, a large portion 
of Michigan’s Great Lakes 
fishery has been divided 
up under an agreement be-
tween five of Michigan’s 
sovereign Native American 
tribes and the state. This 
agreement was handed 
down by a federal court in 
a “consent decree” that ap-
plied to what is known as 
the 1836 Treaty Waters. The 
treaty waters extend from 
the mouth of the Grand 
River in Lake Michigan to 
Alpena in Lake Huron and 
from Sault Ste. Marie to 
almost Marquette on Lake 
Superior. 

Each tribe, per the con-
sent decree, was given its 
home waters, where it is 
free to fish and other tribes 
are not. Other areas of the 
Great Lakes were reserved 
for sportfishing, and some 
areas were shared between 
the tribes and the sport fish-
ery.

The Michigan Depart-
ment of Natural Resources 
(DNR) manages the sport 
fishery under this decree, 
which includes how avail-
able stocks are measured 
and what methods of take 
may be used by fishers. The 
DNR also determines creel 
limits, fishing methods and 
fisheries management for 
recreational anglers—who 
pay, through license dollars 
and excise taxes, to manage 
the fishery.

The current consent de-
cree, and the rules that have 
applied for the last 35 years, 
is set to expire on August 
8. Current negotiations to 

reach a new agreement are 
floundering and COVID-19 
has limited the parties’ 
ability to meet and wade 
through critical issues. It is 
clear that a new consent de-
cree will not be negotiated 
by the deadline next month.

On June 24, four of the 
five tribes, the State of 
Michigan, and the United 
States asked a federal court 
to extend the current decree 
through the end of 2020. 

The Sault Ste. Marie 
Tribe of Chippewa Indians 
also filed a request with the 
federal court asking that 
the extension be granted 
only until November 8. The 
Sault Tribe asserted that 
after that date, however, it 
will be free to fish without 
geographical restrictions 
anywhere within the treaty 
waters even if later exten-
sions to the consent decree 
are granted while negoti-
ations continue. Though 
not explicitly stated, it can 
reasonably be assumed the 
Sault Tribe seeks to use any 
gear they deem necessary, 
such as gill nets, in zones 
that have not allowed such 
gear since 1985. 

An amici group repre-
senting recreational an-
glers, of which Michigan 

United Conservation Clubs 
(MUCC) is a member of, 
filed a response to the re-
quests to illustrate import-
ant history and critical is-
sues that are preventing a 
successor agreement being 
reached. 
Recreational fishing 
is in jeopardy 

Anyone 35 years old or 
younger and who fishes in 
the treaty waters doesn’t 
know what it was like to 
fish these waters without a 
consent decree, said Steve 
Schultz, an attorney for the 
amici group representing 
recreational anglers.

“Gill nets or other com-
mercial nets have not been 
allowed in certain areas 
for over 35 years. Allow-
ing such gear now pres-
ents risks of overfishing to 
the point that a stock could 
collapse and also presents 
potential conflicts between 
recreational fishing gear 
and commercial fishing nets 
where nets may not have 
existed in an area for de-
cades,” Schultz said. “It is 
imperative that the parties 
come together, as they did 
in 1985 and 2000, and find 
a way to manage this shared 
fishery resource for healthy 

populations and access for 
everyone.”

Past experience illustrates 
what could happen if an 
agreement is not reached. 
In 1979, the federal court 
upheld the tribes’ right to 
fish under an 1836 Treaty. 
Shortly thereafter, areas 
were opened to tribal com-
mercial fishing for lake 
trout and whitefish. Within 
months, lake trout stocks in 
certain areas were depleted 
by 98 percent.

The lethal efficiency of 
gill nets and ability to place 
that gear wherever deemed 
appropriate is what worries 
recreational anglers, said 
MUCC Executive Director 
Amy Trotter.

“The changes that are re-
quested by the Sault Tribe 
will fundamentally change 
the nature and scope of the 
fishery in the Great Lakes,” 
Trotter said. “Recreational 
anglers need a strong voice 
in these negotiations for the 
health of the fishery and to 
maintain Michigan’s robust 
outdoor recreation econo-
my.” 

According to court doc-
uments, the Sault Tribe 
claims that it agreed to ex-
clusive zones in prior de-
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          FISHING- continues on page 15

VOICES & VIEWSVOICES & VIEWS

OUTDOORSOUTDOORS

ANDY’S
TREE 

SERVICE
• FULLY INSURED
• FREE ESTIMATES
800.982.4540
231.937.5607

GUNS • AMMO • LICENSES • LIVE BAIT
169 N STATE ST. • SPARTA

Hours: Mon.-Fri. 7am-8pm • Sat. 7am-7pm • Sun. 7am-5pm
616-887-8661

Court filing could end Great 
Lakes fishing as we know it
By Michigan United Conservation Club

Salmon fishing in Muskegon. Courtesy photo.

The United States Fish and Wildlife Service. Courtesy photo.

Ranger Steve

          NATURE- continues on page 16
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HEALTH & BEAUTYHEALTH & BEAUTY

Free medical services 
for the homeless
Six organizations collaborate to meet need of 
those experiencing homelessness

How to have a happy and hydrated kid

A  N u t r i t i o u s ,  
a p p e t i z i n g  a d d i t i o n

        
GRAND RAPIDS, MI (July 22, 
2020) — Six local organizations 
are coming together to provide free 
medical services to increase access 
to care for individuals experiencing 
homelessness in the greater Grand 
Rapids area. Grand Valley State Uni-
versity’s Kirkhof College of Nurs-
ing (KCON), Mercy Health Saint 
Mary’s, Metro Health – University of 
Michigan, Michigan State University 
– College of Human Medicine, Spec-
trum Health, and Mel Trotter Minis-
tries have aligned to open a free clin-
ic onsite at Mel Trotter Ministries’ 
downtown location. 

The goals of this free onsite clin-
ic are to help patients live healthier 
lives, treat acute and chronic condi-
tions, reduce gaps in care, and reduce 
unnecessary EMS and emergency 
room contacts.

KCON, Mercy Health Saint 
Mary’s, Metro Health, and Spectrum 
Health will each provide a practi-
tioner to be onsite at Mel Trotter 
Ministries one day per week. MSU 
College of Human Medicine’s med-
ical students will participate through 
service-learning opportunities with 
physicians and residents. Mel Trot-

ter Ministries brings to the arrange-
ment two full-time medical support 
staff, the clinical space and referrals 
of patients from guests accessing the 
shelter. 

This collaboration developed out of 
the shared goal of meeting the medi-
cal needs of some of the most vulner-
able populations in our community. 

“We are excited about this unique 
collaboration in bringing together 
the healthcare systems, non-profit 
and universities to serve the medical 
needs of our communities most vul-
nerable,” said Adrienne Goodstal, VP 
of Community Engagement & Ad-
vocacy, Mel Trotter Ministries. “We 
truly believe that there needs to be 
a holistic approach in caring for the 
homeless population and the medical 
care is a key factor in people moving 
forward. We’re grateful for the part-
ners and their dedication to caring for 
the guests at Mel Trotter.” 

Community Partners Medical Clin-
ic at Mel Trotter will be open Mon-
day through Thursday from 3:00 p.m. 
to 7:00 p.m. Walk-ins are accepted. 
Patients are also encouraged to make 
an appointment by calling (616) 588-
8791 Monday through Thursday, be-
tween 1:00 p.m. and 7:00 p.m.

F am ily  F eatu r e s
O n e  o f  th e  s im p le s t  w ay s  to  m a k e  

m e a ls  ta s t ie r  a n d  m o re  n u t r it io u s : ju s t  
a d d  m u sh ro om s. Yo u  c a n  m u lt ip ly  th e  

fl a v o r  a n d  n u t r ie n ts  lik e  v itam in  D  a n d  
se le n ium  b y  a d d in g  th em  to  ta c o s , p a s-
ta , b u rg e rs  a n d  m o re . F in d  re c ip e s  a n d  
c o o k in g  t ip s  a t  m u sh ro om co u n c il.c o m . 

(BPT) - We’re in the thick of the dog days of summer, and 
as the temperature continues to swelter, don’t forget to start 
thinking about how to help keep your kids hydrated. Sounds 
easy, right? You might be surprised. According to the Amer-
ican Journal of Public Health,* 1 in 2 kids is underhydrated.

The American Journal of Public Health notes that adequate 
hydration is essential for health and even mild dehydration can 
lead to headaches, irritability, poor physical performance and 
reduced cognitive function among both children and adults.

“Keeping your kids hydrated throughout a busy day is not 
always easy,” noted Dr. Douglas J. Casa, hydration researcher 
for more than 25 years and CEO of the Korey Stringer Insti-
tute (KSI) at the University of Connecticut.

Not sure where to start? Here are a few ways you can help 
keep kids hydrated and happy:

Do a “pee check”: Not sure if your kid is properly hydrat-
ed? A quick look at the color of their urine can help determine 
if they may need to hydrate. If their pee is dark yellow, Dr. 
Casa recommends reaching for a hydrating beverage that will 
help replenish the body. A pale yellow urine color indicates 
proper hydration (good job!).

Keep hydrating beverages at the ready: With at-home 
and on-the-go schedules looking a little different now, you 
may forget to keep drinks on hand throughout the day. Always 
stock hydrating, kid-approved beverages in your car, picnic 
cooler and fridge to ensure that a tasty hydration option is 
available.

Serve a better-for-you option: Instead of reaching for fruit 
juice or other sugar-laden beverages, try serving a plant-pow-
ered drink with all-natural ingredients. For example, Dr. Casa 
suggests one great option for hydrating kids is Creative Roots, 
a new coconut water beverage with all-natural ingredients and 
1 gram of sugar that comes in four kid-approved fruit flavors. 
Dr. Casa conducted a hydration-focused research study that 

indicated access to Creative Roots is clinically shown to im-
prove hydration in children.**

Make snack time synonymous with hydration time: 
Use everyday moments as a reminder to hydrate! For exam-
ple, pairing a hydrating drink with mid-morning or afternoon 
snack time may help create a daily habit and help get kids 
closer to their recommended daily fluid intake that satisfies 
thirst and maintains a pale urine color.***

Make small - but smart - changes for a big, hydrating im-
pact!

* Kenney EL, et al. Prevalence of Inadequate Hydration among US 
Children and Disparities by Gender and Race/Ethnicity: National Health 

and Nutrition Examination Survey, 2009-2012. American Journal of Public 
Health. 2015; 105: e113-e118.

** The full report, “Nutrition, Urinary Markers and Sleep Habits in 
Children” will be released later in 2020 and was funded by Creative Roots.

*** The Dietary Reference Intake for water consumption for children 
ages 4-10 is between 5.5 and 10 cups per day.
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• LOST 
• FOUND
• FREE to good 

homes

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

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 

(pricing includes ad placement on our website)

Call The POST 616.696.3655

CLASSIFIEDSCLASSIFIEDS

Help support
Your LOCAL 
Newspaper!

Say: 
“I saw it in 
the the POSTPOST!”!”

FORFOR  RENTRENT

616-696-1100

CEDARFIELD 
SELF StoRAgE

Next to Meijer

HELPHELP
WANTEDWANTED

HOMES HOMES 
FOR FOR SALESALE

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

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

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

– 696-3655 –

AUCTIONAUCTION

616-696-2598
www.artsmithauctions.com
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Dugg – 2-year-old male – Medium Mixed Breed

Dugg is a wonderful, 
close companion. He 
loves play times in 
the backyard where 
he can release energy 
and have fun! He does 
well with a balance of 
play time and quiet 
time. At the end of the 

day, he enjoys cuddling together!

Dugg is available for adoption at Humane Society of 
West Michigan. To learn more about adopting, please visit: 
www.hswestmi.org

Squirt – 5-year-old female – Domestic Shorthair

Squirt’s foster mom 
lovingly refers to her as 
“Sweet Potato” and we 
sure think it suits her! 
Squirt is 100% lap cat. 
Being close to her humans 
is all she wants. She’ll even 
let you carry her like a 
baby from time to time! 
If your ideal day is full of 
TV on a comfy couch, Squirt is definitely the gal for you.

Squirt is available for adoption at Humane Society of 
West Michigan. To learn more about adopting, please visit: 
www.hswestmi.org

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

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

CEDARFIELD 55+
COMMUNITY
next to Meijer

NEW HOME 
FOR SALE

1,920 sq. ft. Commodore
24’ x 32’ garage

Large shed
Premium location on
the outer perimeter

$176,000

Auction SaleAuction Sale
at B & B B & B 

Self Storage, Self Storage, LLCLLC
15964 Northland Dr.

Cedar Springs, MI 49319

Friday, Aug. 14th
@ 11:00 AM

For total contents per judi-
c ia l  l ien 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
Units/last occupants: 

Unit 5B 
Francine Hilgendorf (Lafferty) 
of Cedar Springs, Michigan, 

and Weatherford, Texas

-AUCTION SALE-
Storage Time LLC
Self Storage Units

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

616-696-4826
Household and miscellanies items. 
Anthony Adrianse, Richard Julien, 
Hank Miles, William Widing, 
Dustin Holole, James Tompkins, 
Sharelle James, Marty Brenner, 
Ethan Kindle, Benjamin Nystrom.

On Saturday,  
August 1st, 2020

at 10:00 AM

13265 White Creek Ave.
Cedar Springs, MI 49319

at

Job opening for insurance 
agent in Cedar Springs. 
Sales Experience preferred. 
Email resumes to Chris@
conflittiagency.com. #tfnb

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

Kent Dumpster: Local Family 
Business. Call 616-437-1460. 
www.kentdumpster.com. #11-
35p

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.

Lost: Mixed breed dog, color 
is white and dark. Ringo is 9 
years old and was last seen 
on Saturday, June 13th at 
approximately 9:30 pm at his 
home on Ash St., between 
Park St. and Grant St., Cedar 
Springs. If you have seen or 
know where he is call or text 
616-213-4818. #26

Found: Chihuahua found on 
Sunday, July 5th in the area of 
18 Mile and Keller. Call 616-
835-8734 to identify. #28

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

PETS of PETS of the the WEEKWEEK

UPDATED HOURS: 
Monday-Friday 10am-5pm

Saturday 11am-4pm
Sunday CLOSED

*All adoptions are by appointment only*

LOCAL 
Advertising

WORKS!

616-696-8862

11761 Northland Dr., Rockford, MI

NOW HIRING: 
SALES ASSOCIATES 
& MEAT CUTTERS 

FOR IMMEDIATE OPENINGS
Apply at: StorysMarket.com 

or pick up application at 
Story's Fresh Meats and Deli.

Located at the NW corner of 
Northland Dr. and 14 Mile Rd. 

Candidates must be available Monday thru Friday, 7:30AM-
6PM and Saturday, 7:30AM-4PM.  No Sunday hours.  Hourly 

wages plus overtime; benefits and paid vacation after one year.

Delivery Driver Opportunity

Seeking a Full time employee for deliveries and yard work. Candidate must 
have a chauffeur’s license and experience with building materials and mill-
work equipment. A Hilo license is preferred. Be at least 18 years old.  Inter-

ested candidates call 616-696-0010 ext. 4 to schedule an interview.

Customer Service Desk

Seeking a Full time Customer Service Desk employee for White Creek 
Lumber & Hardware.  Candidate will have experience in home repair/

remodeling, facility management, and/or Construction.  Candidate 
must have good communication skills, an aptitude for computers, and 
the ability to handle responsibility. Interested candidates should call 

616-696-0010 ext. 5 to schedule an interview.

Cashier

Seeking a Part Time cashier. Candidate will have experience in point of 
sale operation/money handling, friendly disposition, customer service 
oriented. On the job training provided.  Interested candidates should 

call 616-696-0010 ext. 3 to schedule an interview. 
(This position does not offer full benefits above)

HELP 
WANTED



small ads 
make ¢ents
696-3655

BUSINESS PROFESSIONALSBUSINESS PROFESSIONALS
KENT DUMPSTER

local family business

616-437-1460
kentdumpster.com

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

• Associate Broker
• Notary Public

Arthur K. Eggerding 
Realtor, Inc.

Brynadette Powell

616.835.2624

Branch Office:
21 E. Maple St. 

Cedar Springs, MI 49319

$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

616.696.3900
Sat. 9:30am-1pm

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

PROFESSIONAL LAWN CARE AND 
MAINTENANCE AT AFFORDABLE PRICES

Serving the 
Rockford, Sparta, and 
Cedar Springs areas

FREE ESTIMATES 
call 616-214-6617 

Or email 
freedompineslawncare@gmail.com

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
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LEGAL LEGAL NOTICESNOTICES

CITY OF CEDAR SPRINGS 
PUBLIC HEARING NOTICE
The Cedar Springs Planning Commission will 
conduct the following public hearing at the Plan-
ning Commission regular meeting scheduled for 
Tuesday, August 11, 2020 for the following topics:

1.  PUBLIC HEARING FOR A SPECIAL 
LAND USE OF Attitude Wellness LLC 
D/B/A Lume Cannabis Co, at 16 N. Main 
Street Cedar Springs, MI 49319: The 
applicant is seeking special land use 
approval for a Recreational (Adult-Use) 
Marihuana Retail Store.  The property 
is zoned B-2 Central Business District, 
the applicant requests Special Land Use 
approval in that district. The Municipal 
Code, Sec. 40-294(r). – Special Land 
Uses.  require approval from the Plan-
ning Commission for this request. The 
parcel number is 41-03-30-312-017.

The Planning Commission meeting will begin at 
7:00 p.m. and will be held virtually via the City’s 
virtual meeting platform ZOOM, sign in informa-
tion for that meeting via ZOOM:
Join Zoom Meeting 
https://us02web.zoom.us/j/84634443600 
Meeting ID: 846 3444 3600 
One tap mobile 
+13017158592,,84634443600# US (Germantown) 
+13126266799,,84634443600# US (Chicago) 
Dial by your location 
        +1 301 715 8592 US (Germantown) 
        +1 312 626 6799 US (Chicago) 
        +1 646 558 8656 US (New York) 
        +1 253 215 8782 US (Tacoma) 
        +1 346 248 7799 US (Houston) 
        +1 669 900 9128 US (San Jose) 
Meeting ID: 846 3444 3600 
Find your local number: https://us02web.zoom.
us/u/kbfoGR9hro due to the ongoing COVID19 
threat. Persons having any questions or con-
cerns regarding these matters are urged to at-
tend this meeting. If you are unable to attend the 
public hearing, but wish to have your comments 
become a part of the official record of the meet-
ing, please submit them in writing to the City 
Clerk at the above address or contact City Hall 
at 616.696.1330.

Dated: July 23, 2020 

COURTLAND 
TOWNSHIP

7450 - 14 Mile Rd
Rockford, MI 49341

COURTLAND TOWNSHIP
NOTICE OF PUBLIC HEARING
ZONING BOARD OF APPEALS
A Public Hearing of the Courtland Township 
Zoning Board of Appeals will be held on Wed., 
Aug. 12, 2020 at 7:00 PM at the Township 
Hall, 7450 14 Mile Road, Rockford MI 49341. 
The following application will be a matter for 
consideration:

Application by Novaloski, located at 7291 
Peninsula Dr., Rockford, MI, 49341
PP# 41-07-27-302-012, Location for New 
Residence to be built, existing res. To be 
demolished. For release from Section 5.04 
District Regulations, Front & Side Yard Setbacks, 
Section 2.04 Double Frontage Lot and Section 
2.01B2 Existing Lots of Record of the Courtland 
Township Zoning Ordinance.

Interested persons may attend the Public 
Hearing. Written comments may be addressed 
to the Zoning Board of Appeals, address as 
noted above and/or call 616-866-0622 for further 
information, to make a comment, or if you have 
a disability that prevents from participating. We 
will follow any Covid 19 guidelines as required.

Dated: July 23, 2020  Courtland Township 
Zoning Board of Appeals

TOWNSHIP OF SPENCER
County of Kent, Michigan

PUBLIC NOTICE
NOTICE IS HEREBY GIVEN that the Public 
Accuracy Test for the
August 4, 2020 Primary Election has been 
scheduled for Monday, July 27, 2020 at 11:45 
am in the Spencer Township Office, 14960 
Meddler Ave., Gowen, MI 49326.
The Public Accuracy Test is conducted to 
determine that the program and the computer 
being used to tabulate the results of the 
election, counts the votes in accordance with 
the law.

Dated: July 23, 2020  Lisa Wright
Spencer Township Clerk

SOLON TOWNSHIP
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 4, 2020 State 
Primary Election has been scheduled for 

11:00 pm, Monday, July 27, 2020 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 23, 2020  Dorothy Willoughby
Solon Township Clerk

Township 
of Nelson
County of Kent, 

Michigan  
Summary of Nelson 

Township Board Meeting
2 Maple Street

Sand Lake, MI 49343
Nelson Township/Sand Lake Hall

Tuesday, July 14, 2020
7:00 PM

Present: Britton, Hoffman, Austin, Mahoney and 
Armstrong.
Present: by Electronic Participation: Six people 
were logged in.
Absent: None

Board action approved: Accept Dave Cooley 
resignation; Appoint Jeff Biegalle as the new 
Plumbing and Mechanical Inspector starting 
September 1, 2020; Approved reimbursement to 
COVID Coordinator. 

Discussed: Library maintenance.

Complete copies of the minutes are available at 
the Township Hall during regular business hours 
Monday – Thursday 9 AM to 3 PM.

Dated: July 23, 2020  Laura Hoffman
Nelson Township Clerk
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Trust your car insurance  
with a company named  

for those it serves.   

THE BEST LOCAL  
INSURANCE AGENCY

CITY  •  000-000-0000
www.bestinsuranceagency.com

GEBHARDT INSURANCE
CEDAR SPRINGS • 616-696-9440

www.gebhardtins.com

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

89 N. Third Street
Sand Lake

(616) 636-5341 

Complete Collision

Free Estimates

OWNED AND OPERATED BY THE VANDERHYDES
8955 SPARTA AVE • SPARTA, MI
(CORNER OF M-37 & SPARTA AVE)

(616) 887-1791

Photos courtesy of Getty Images

Family Features

Your vehicle is a vital piece of trans-
portation for getting you from point A 
to point B, making it important to keep 
it in good shape for when you’re ready 
to ride the roads. While the average 
American spends plenty of time behind 
the wheel, there can be periods of time 
where cars sit in the garage or on the 
driveway.

Not only can weather impact a vehi-
cle’s performance, but so can its usage. 
A battery not in use will eventually lose 
its charge. If a car hasn’t gained a lot 
of mileage over a period of three weeks 
or longer, the likelihood of a dead bat-
tery increases by roughly 50 percent, 
according to a study by Interstate Bat-
teries, making it a leading cause of car 
trouble. 

In fact, nearly 1 in 4 car batteries will 
need to be replaced on the road this 
year, but more than half of consumers 
do not test their batteries every year or 
don’t know if their batteries have been 
tested, according to the study.

Maintain your battery and your ve-
hicle overall with these tips for safer 
driving. 

• At regular intervals, have your 
car battery tested at a profes-
sional service or repair shop. 
From phone chargers to built-
in security systems, your car 
battery may power more than 
you think, and it can place a 
strain on your alternator. If the 
alternator can’t keep up, your 
vehicle relies on the battery to 
make up the difference, which 
can cause further strain. Hav-
ing an external battery char-
ger on-hand can help maintain 
your car’s power during its off 
time.

• Regularly check fluid levels, 
including your coolant and oil, 
replace air filters and ensure 
your tires are properly inflated. 

• Check to make sure you have 
your owner’s manual with you 
either in the glovebox or book-
marked on your smartphone’s 
browser.

Twenty tips for
fuel safety month

What to Do If Your Car Won’t Start

Turn everything off. From elec-
tronics and climate control to any 
other accessories that can be pow-
ered down, make sure to turn all of 
them off. This can make it easier for 
another car to start yours and can 
prevent potential damage from volt-
age surges when power is restored.

Call for help. Roadside assistance 
is available through some auto insur-
ance policies as well as numerous 
club memberships. Alternatively, 
try contacting friends and family, 
or if you’re parked at an apartment 
building or in an office complex, its 
maintenance or security team may be 
able to help.

Raise the hood and leave it open. 
This is a universal sign for help that 
doesn’t use your battery. If you don’t 
already know, consult your owner’s 
manual to find where your battery is 
located. If you find corrosion around 
the negative terminal, carefully 
brush it off or knock it loose with a 
wrench or tire iron. Do not blow on 
it, as this can result in debris entering 
your eyes. 

Jump-start your car. If possible, 
use a jump box, which is a compact, 
rechargeable battery that can jump-
start your car. They’re safer and eas-
ier than jumper cables and provide a 
gentler jump-start for your engine.

• Replace your jumper cables with a road trip kit 
containing more practical items, such as a jump 
box, LED flashlights, first aid kit and duct tape. 
Jumper cables require another car to power your 
dead battery and the right positioning to make the 
cables reach, so a jump box containing a battery 
and permanently attached jumper cables can be an 
easier alternative for getting your car back up and 
running.

Especially when you use your vehicle irregularly, it’s 
important to practice proper and routine car maintenance 
so your vehicle is ready when you hit the road again. Find 

more advice for keeping 
your car in top condition at 
InterstateBatteries.com.

(StatePoint) This July will mark the first annual Fuel 
Safety Month, serving as an important reminder that han-
dling any type of fuel requires caution.

A longtime leader in the fuel container industry, Scepter 
has created this new yearly event to coincide with barbe-
cues, yard work and recreational activities. 

“Knowledge is a powerful tool to help prevent acci-
dents,” says Dan Marshall, vice president of marketing and 
business development with Scepter.

With that in mind, Marshall shares the following tips:
Fuel Storage

1. Seek out containers with a user-controlled flow valve, 
child safety features and a flame mitigation device (FMD) 
for safety. Never remove or alter the FMD.

2. Only purchase fuel containers approved by federal or 
state authorities. For example, the Scepter SmartControl 
fuel containers for gasoline, kerosene and diesel, are de-
signed to substantially exceed standards set by the Amer-
ican Society for Testing and Materials and the Consumer 
Product Safety Commission.

3. Store fuel containers in a secure, dry location away 
from furnaces, hot water tanks and any other potential 
source of heat.
Fueling Up at the Pump

4. Never allow children to operate pumps or fill fuel con-
tainers.

5. Never smoke when filling a gas tank or fuel container.
6. Remove fuel containers from vehicles before refilling 

and turn off your vehicle’s engine. Place containers on the 
ground a safe distance from vehicles when refilling.

7. Never fill past the “fuel fill line” on your container. 
Leaving space allows for expansion.

8. If a static-caused fire occurs, leave the nozzle in the fill 
pipe. Immediately move away from the vehicle and notify 
the station attendant.

9. Secure filled fuel containers in your vehicle against tip-
ping and sliding.

10. Never leave filled containers in car trunks or the flat 
bed of pickup trucks, and keep out of direct sunlight.
Outdoor Chores

11. Use fuel outside only, in well-ventilated areas where 
you will not breathe in the fumes.

12. Gasoline is a fluid with fumes that can generate dan-
gerous explosive power. Keep gasoline away from ignition 
sources and hot or running equipment.

13. If you run out of fuel during a project, let the hot mo-
tor cool down before adding more. This eliminates the risk 
that fuel is accidentally spilled on a hot surface. If this hap-
pens, the fuel or fumes could ignite and potentially explode.

14. Should a flammable liquid spill, immediately contact 
your fire department or local authorities for cleaning in-
structions and restrict access to the area from children and 
pets.
Outdoor Activities

15. Gasoline is not a lighter fluid. Never try to start or 
accelerate a bonfire, barbeque or grill with gasoline.
                                                                        FUEL SAFETY- continues on page 16
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Stock#520205a Stock#520162b Stock#520730

Stock#520734

Stock#520735

Stock#59872 Stock#520714A Stock#520047A

Stock#520124 Stock#520133 Stock#58204 Stock#520194

2017 JEEP WRANGLER 
UNLIMITED SPORT 4X4 SUV

49,004 miles, 3.6L V6, black interior, 5 seats, 
split folding rear seat, steering wheel mounted 

audio controls, trailer sway control.  

2016 FORD FUSION SE 
AWD SEDAN 

139,145 miles, 2.0L 4 , charcoal black interior, 5 seats, 
6 speed automatic, emergency communication system, 

exterior parking camera, speed sensitive wipers, 
perimeter/approach lights, remote keyless entry, & more

2019 DODGE GRAND CARAVAN 
SXT WAGON

35,856 miles, 3.6L V6, black interior, 
7 seats,  multi-speed automatic,

front-wheel drive

2018 DODGE JOURNEY 
GT FWD SUV

46,657 miles, 3.6L V6, black interior, 7 seats, multi-
speed automatic, leather, auto temp control, front 
dual zone A/C, speed sensitive wipers, auto-dim-
ming rearview mirror, 3rd row seats, & more

Check out our 

selection of 

pre-owned 

vehicles

2016 CHEVROLET MALIBU 
LT W/1LT SEDAN

26,881 miles, 1.5L 4, jet black interior, 5 seats, 6 speed 
automatic, front-wheel drive, emergency commu-
nication system, perimeter/approach lights, remote 
keyless entry, fully automatic headlights, & more

2016 CHRYSLER 300 
LIMITED AWD SEDAN

135,966 miles, 3.6L V6, black interior, 5 seats, 
8 speed automatic, leather, auto temp control, 

emergency communication system, exterior park-
ing camera, speed sensitive wipers, & more

2019 JEEP CHEROKEE 
LIMITED 4X4 SUV

22,178 miles, 3.2L V6, black interior, 5 seats, 9 speed 
automatic, leather, auto temp control, exterior 

parking camera, front dual zone A/C, auto-dimming 
rearview mirror, memory seat, & more

$31,995

$11,495

$18,995

$17,900

$43,271

$14,795

$13,900

$24,900

$26,234

2019 JEEP CHEROKEE 
TRAILHAWK 4X4 SUV

15,794 miles, 3.2L V6, black interior, 5 seats, 9 
speed automatic, auto temp control, exterior 

parking camera, front dual zone A/C, perimeter/
approach lights, remote keyless entry, & more

2020 RAM 1500 BIG HORN 
CREW CAB 4X4 5’7 BOX

19.0/24.0 mpg City/Hwy, 5.7L V8 HEMI MDS VVT, black 
interior, 8 speed automatic, auto temp control, parking 
sensors, exterior parking camera, front dual zone A/C, 
auto-dimming rearview, heated front seats, & more

MSRP
$53,995
Rebates & 
Discounts
-$9,235

Watson Country PriceWatson Country Price

$44,760$44,760

NEWNEW
20202020

2020 RAM 1500 BIG HORN 
CREW CAB 4X4 5’7 BOX 

15.0/21.0 mpg City/Hwy, 5.7L V8 HEMI MDS VVT, black 
interior, 8 speed automatic, auto temp control, parking 
sensors, exterior parking camera, front dual zone A/C, 
auto-dimming rearview, heated front seats, & more

2018 JEEP WRANGLER UNLIMITED 
SPORT S 4X4 SPORT UTILITY

18.0/23.0 mpg City/Hwy, 3.6 3.6L V6 24V VVT engine w/ ESS, 
5 seats, 8 speed automatic, auto temp control, exterior 
parking camera, front dual zone A/C, heated front seats, 
remote keyless entry, convertible hard top, & more

2020 DODGE DURANGO GT 
AWD SPORT UTILITY

18.0/25.0 mpg City/Hwy, 3.6L V6 24V VVT Engine Upg I w/ESS, 
6 seats, 8 speed automatic, auto temp control, emergency 
communication system, parking sensors, exterior parking 
camera, front dual zone A/C, speed sensitive wipers, & more

MSRP
$51,745
Rebates & 
Discounts
-$9,032

Watson Country PriceWatson Country Price

$42,713$42,713

NEWNEW
20202020

NEWNEW
20182018

NEWNEW
20202020

MSRP
$42,375
Rebates & 
Discounts
-$5,147

Watson Country PriceWatson Country Price

$37,228$37,228
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FishingFishing
...continued from page 10...continued from page 10
crees to give the other relatively newly recognized tribes 
an opportunity to develop their fisheries. The Sault Tribe 
claims those newly recognized tribes have now had an 
opportunity to establish their fishery, and the 1836 Treaty 
Waters should be open to all tribal fishers everywhere. Ef-
fectively, this means that the Sault Tribe now wants to fish 
in Lake Michigan from the mouth of the Grand River to the 
Straits of Mackinac and to the Bays de Noc.

Under the current consent decree, the total allowable 
catch of all species in the treaty waters is split between the 
tribes and the state, with each given approximately 50 per-
cent. The tribe’s take is derived mostly from commercial 
fishing, while the state manages its fishery for recreational 
anglers and state commercial fishers.

The Sault Tribe, in its court filing, said that they account 
for more than two-thirds of the allotted tribal take. In a 
recent Michigan Senate hearing, Sault Tribe Chairperson 
Aaron Payment said he “stands in solidarity” with state-li-
censed commercial fishers. Yet, the tribe’s filing appears to 
seek 100 percent of the resource with no limitations on gear.  

This would likely put state-licensed commercial fishers 
currently operating in the 1836 Treaty Waters out of busi-
ness and severely limit the lake trout bag limits for recre-
ational anglers in the state, if 
not close seasons complete-
ly in some areas.

For 35 years, the state, 
tribal and sportfishing in-
terests have worked togeth-
er to co-manage the fishery 
through the implementation 
of separate zones for com-
mercial and sportfishing 
purposes, Trotter said.

“In many areas, recre-
ational anglers and the 
tribes have developed a 
good working relationship 
and have come to under-
stand each other’s needs and 
rights, and there is a very 
real possibility here that 

those relationships and understandings, as well as all of the 
work and money the DNR, the tribes and federal govern-
ment have put into the restoration of these fisheries could 
come crashing down,” Trotter said. “If no new consent de-
cree can be agreed upon, Great Lakes sportfishing as we 
have come to know it in Michigan will be gone.” 
What’s next?

Federal Judge Paul Maloney is expected to rule on the 
recent requests to extend the current rules filed by the par-
ties soon. That decision will likely set the stage for either 
negotiation or litigation for the coming months.

Should Judge Maloney rule that the December 31 ex-
tension asked for by the parties, and opposed by the Sault 
Tribe, is granted, the parties will return to negotiations with 
a previouslyappointed mediator. Should he grant the mo-
tion filed by the Sault Tribe, tribal fishers could start fishing 
in all of the treaty waters on November 8.

“If litigation over the meaning of the treaty right occurs, 
the extent of the sport fishery could be unknown for years. 
Lawsuits are never easy and oftentimes leave feelings of 
resentment among all parties,” Schultz said. “We have to 
get this right for all the parties involved. We have to ensure 
recreational fishing will continue to thrive in Michigan and 
that tribal fishers can continue to carry on their heritage.”
What can you do?

MUCC is a member of the Coalition to Protect Michi-
gan’s Resources, an assemblage of conservation, recre-

ational fishing and charter boat groups interested in main-
taining Michigan’s recreational fisheries. 

All recreational anglers should be informed, get involved 
and financially support the efforts of the member organiza-
tions if they want to hold onto the Great Lakes fisheries as 
they know it.

Other members of the coalition include the Michigan 
Charter Boat Association, Michigan Trout Unlimited, 
Michigan Steelhead and Salmon Fishermen’s Association, 
as well as a number of other local sportfishing and lake as-
sociation groups. 

MUCC represents 40,000 members throughout Michigan 
and 200 affiliate clubs. Since 1937, MUCC has worked un-
der the mission of uniting citizens to conserve, protect and 
enhance Michigan’s natural resources and outdoor heritage.

To help save recreational fishing today, consider donating 
to a https://michiganunitedconservationclubs.z2systems.
com/np/clients/michiganunitedconservationclubs/donation.
jsp?campaign=237 that will be used to protect Michigan’s 
sport fishery.

OUTDOORSOUTDOORS
is online at

 http://cedarspringspost.com/
category/outdoors/
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of small flying insects offer their own thrilling aerobatic 
displays. Watch for Common Whitetails, Chalk-fronted 
Corporals, Widow Skimmers, Green Darners, and various 
species of meadowhawk dragonflies.

A sequence of beetles, flies, grasshoppers, and others 
abound seasonally. Different successional changes occur 
over a period of years. Take notice of animal species having 
ecological niches dependent on specific community rela-
tionships that develop in successional communities. Sea-
sonal sequence is different from community succession that 
occurs over many years.

Natural history questions or topic suggestions can be di-
rected to Ranger Steve (Mueller) at odybrook@chartermi.
net - Ody Brook Nature Sanctuary, 13010 Northland Dr. 
Cedar Springs, MI 49319 or call 616-696-1753.

allegations, and my office is committed to prosecuting any person 
who attempts to use the Covid-19 crisis to defraud the people of 
Michigan.” 

“The U.S. Secret Service is currently focused on criminals 
attempting to exploit the American people during these unprec-
edented times of record unemployment due to the pandemic,” 
said Douglas Zloto, Special Agent in Charge, U.S. Secret Service 
- Detroit Field Office. “It is especially egregious when someone 
in a position of trust, working for an agency created to assist the 
residents of the State of Michigan, takes advantage of those during 
their time of need. We will continue to work with our federal and 
state partners to bring these perpetrators to justice.” 

Irene Lindow, Special Agent-in-Charge, Chicago Region, U.S. 
Department of Labor Office of Inspector General, also made a 
statement. “An important mission of the Office of Inspector Gen-
eral is to investigate allegations of fraud related to unemployment 
insurance benefit programs. We will continue to work with our 
law enforcement partners to protect the integrity of unemploy-
ment insurance benefit programs,” she said.

“Brandi Hawkins’ alleged actions are incredibly selfish and 
without regard for her fellow Michiganders in dire need of fi-
nancial assistance,” said Sarah Kull, IRS Criminal Investigation 
Special Agent in Charge, Detroit Field Office.  “IRS-CI will not 
hesitate to thoroughly investigate any COVID19 related fraud and 
bring those offenders to justice.”

Richard Sheehan, Acting Postal Inspector in Charge of the De-
troit Division said, “This investigation was an excellent example 
of a partnership between federal law enforcement agencies, work-
ing together to bring down this fraud conspiracy. I fully commend 
the hard work and countless hours put forth by all of the agencies 
involved, which resulted in bringing Brandi Hawkins to justice.”

“We appreciate U.S. Attorney Schneider‘s quick action to bring 
this case to justice. The Unemployment Insurance Agency will 
continue to work closely with state and federal partners to iden-
tify unemployment fraud that can be quickly turned over to law 
enforcement for prosecution,” stated Jeffrey Frost, Special Fraud 
Advisor, Michigan Dept. of Labor and Economic Opportunity, 
Unemployment Insurance Agency.

A complaint is only a charge and is not evidence of guilt.  Trial 
cannot be held on felony charges in a complaint.  When the in-
vestigation is completed a determination will be made whether to 
seek a felony indictment.

The case is being prosecuted by Assistant United States Attor-
ney Timothy Wyse. The investigation is being conducted jointly 
by the Department of Labor, Office of Inspector General, United 
States Secret Service, Internal Revenue Service - Criminal Inves-
tigation, Federal Bureau of Investigation, the U.S. Postal Inspec-
tion Service and the Unemployment Insurance Agency, Michigan 
Department of Labor and Economic Opportunity.

time, buildings were constructed by the community. 
Also, my grandmother’s family lived across the road,” 
he said.

He also spoke about his growing up years. “We 
owned 80 acres across from the 40-acre homestead, 
which had a large barn and housed our dairy opera-
tion. The original 40 acres was comprised of the old 
farmhouse, 110-year-old barn, corn crib, granary, 
three hen houses, and a Michigan cellar. Chickens 
were raised and eggs sold locally to businesses and 
families,” Bob recalled.

Bob’s father Glenn passed away in 1968. In 1969, 
he and his mother decided they would build a new 
home on the other side of the road, since the old 
homestead had no insulation and was heated with 
wood and fuel oil, and had no basement. But before 
they could complete the move, a tornado struck the 
new house, damaging it along with cars and a 40-foot 
by 60-foot barn, making them unrepairable. Instead, 
he had to rebuild. Buildings on the original homestead 
received structural damage also. 

In 2002, they decided to clean up the original 
homestead property. “Trees were removed, structures 
burned, and a new house was built on the site,” ex-
plained Bob. He added that the old barn needed a lot 
of work but was repaired.

He said that his mother, Margaret, was a 4H-lead-
er for over 35 years, and he was involved with the 
4H program for 10 years, and he and his wife were 
involved when their grandchildren had projects. He 
said Margaret was also involved in the Cedar Springs 
Women’s Club.

Sharon Jett, of the Cedar Springs Historical Muse-
um, remembers Bob’s mother, Margaret, telling her 
the story of how she came to Cedar Springs. 

“Margaret told me she was living in Bitely as a young woman 
and got hired as a teacher here in Cedar Springs.

Her father took her through the woods to the railroad tracks, 
gave her a light and told her to flag down the train when she saw 
it coming. It was night and he left her there alone.

“She was very frightened, at that time there were wolves and 
bears in the area, and she did what her father told her to do. She 
was so afraid the train wouldn’t stop and she didn’t know if she 
could find her way home. The train did stop to pick her up and 
her life in Cedar Springs began. I’ll never forget her telling me 
that story,” recalled Jett.

Lori Ostrom added a few things that Grandpa Bob has told her. 
For instance, Grandma Margaret Hale was known as the egg lady 
of Cedar springs back in the 1950’s.  And, there was also a dog 
named Andrew, who met an untimely end. “He was really Glenn 
Hale’s dog but Grandpa Hale adopted it until it was randomly 
shot in a drive by shooting. Yes, even back in the 1950’s there 
were mean people,” she remarked.

“Grandpa tells another story about another family dog that bit 
him in the britches – and he had to have stitches!” she said.  

Lori went on to explain how the original tradition of farming is 
carried down to today. “Henry Walter Hale is the one who cleared 
all the land for farming; they farmed corn, wheat, oats, spelt, 

hay, 17 cattle and many horses; about the 1940’s when they got a 
tractor, they no longer had horses. Today the family tradition is to 
do a large family garden that we plant Memorial Day Weekend 
and share the bounty.

“Some of the photos show the barn in the background and this 
is the barn that is still standing on our property today.

“The original homestead house, and additions are also pictured 
– but this, and many of the outbuildings were burned down by 
the volunteer fire fighters in a controlled burn. We are so thank-
ful they were willing to work hard to save the old barn!” she re-
marked.

“Every Memorial Day weekend we go to Elmwood Cemetery 
in Cedar Springs and plant flowers on all the family grave mark-
ers.  It is a tradition, and now that we are older, we often bombard 
Grandpa Hale to tell us more stories about the old days and fam-
ily connections,” said Lori.

Lori’s brother, Fred Myers, now lives in the house across the 
street from the old homestead. He is the family tree expert and 
has found many of the records dating back to the original pur-
chase of the property. 

The Post thanks Fred, Lori, and Bob for all records and photos 
they passed along. Congratulations on being designated a sesqui-
centennial farm!

HonoredHonored
...continued from page 3...continued from page 3

The barn today.

Andrew the dog, who was killed in 
a drive-by shooting.

Bob and Bev Hale. Bob is the 
great-grandson of Henry Walter Hale, 
the original owner of the farm.

16. Never allow children near fuel containers or running 
equipment.

17. Don’t guess. Check which fuel type is recommend-
ed for your outdoor lawn and sports equipment. Follow all 
manufacturer safety recommendations.

18. Never use gasoline as a cleaning agent, or to wash 
hands.

19. Choose the right container. While a Scepter Smart-
Control container works for family chores, easy to transport 
Scepter Marine Containers and 14-gallon wheeled Dura-
max containers are designed for boating needs.

20. To help get you ready for fuel-related tasks, review 
safety videos online by visiting Scepter.com.

Fuel safetyFuel safety
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and abetting arson in the commission of a federal felony; 
attempted possession with intent to distribute heroin; dis-
charging a firearm during and in relation to a drug traffick-
ing crime; and knowing transfer of a firearm for use in a 
drug trafficking crime. 

 “This sentence represents good news for the community, 
which is much safer with Mr. Skipp in prison,” commented 
Birge. “And the 42-year sentence sends an unmistakable 
message to anyone else who might embark on a way of life 
in which one dangerous crime begets another and so on: 
Your spree will end with you in prison for decades; so don’t 
even start.”

“We often underestimate the enormous impact one law-
less person can have in our community,” stated James Deir, 
Special Agent in Charge for ATF’s Detroit Field Division. 

“We all deserve to feel safe working and living in our com-
munity. Through hard work with our law enforcement part-
ners in the Grand Rapids area, we have removed this violent 
criminal from our streets, so that we all can feel safer going 
about our daily lives.” 

The Bureau of Alcohol, Tobacco, Firearms, and Explo-
sives worked with the Grand Rapids Police and Kent Coun-
ty Sheriff’s Departments to investigate this case as part of 
the Department of Justice’s Project Safe Neighborhoods, a 
nationwide initiative to reduce violent crime. As part of this 
initiative, the U.S. Attorney’s Office, county prosecutors’ 
offices, and federal, state, local, and tribal law enforcement 
work closely together to identify and prosecute individuals 
responsible for driving violent crime in our communities to 
make neighborhoods safer for everyone. Individuals with 
information or concerns about violent crime or firearms of-
fenses should contact local law enforcement. For more in-
formation about Project Safe Neighborhoods, visit: https://
www.justice.gov/psn.


