
By Christi Mathis

CARBONDALE, Ill. 
— Inclusivity has been 
intrinsic to Southern 
Illinois University 
Carbondale since its 
earliest days, and that 
dedication to ensuring all 
Salukis feel welcome and 
appreciated has earned 
the university national 
recognition once again. 
The university was 
included among the Top 
20 Wheelchair Friendly 
Colleges recently by New 
Mobility Magazine and the 
United Spinal Association.

“Their ranking method 
is more rigorous than 
that of many other lists 
of this type, so this is a 
real feather in our cap,” 
Lisa Caringer, director of 
Disability Support Services, 
said. “SIU has long enjoyed 
a reputation for excellence 
in access for wheelchair 
users. We were an early 
leader in removing physical 
barriers and assisting 
disabled college students, 
who have been traditionally 
marginalized.”

In the report, Jean Dobbs, 
project director for Top 
20 Wheelchair Friendly 
Colleges, praised SIU’s 
culture.

“The culture of inclusion 
can be extremely different 
at different institutions,” 

she wrote. “We wanted 
to find those gems, those 
schools that really go above 
and beyond to say, ‘Your 
wheelchair is welcome 
here, your service dog is 
welcome here, you are 
welcome here.’”

Comprehensive evaluation 
and ranking

In establishing the 
rankings, New Mobility 
asked 400 colleges and 
universities highly ranked 
by U.S. News and World 
Report to complete a 
comprehensive and specific 
survey regarding campus 
accessibility, services and 
more for students using 
wheelchairs. The terrain, 
building accessibility, 
integrated accessible 
housing options, personal 
assistance programs, 
adaptive sports and 
recreation, accessible on-
campus transportation, 
adaptive computer labs, 
inclusive campus life 
organizations and other 
factors were assessed. 

Then evaluators 
sent reporters who use 
wheelchairs to campuses 
to experience the settings 
for themselves and to talk 
to students. When the 
COVID-19 pandemic hit, 
the survey results were 
confirmed with extensive 
phone interviews and 

online research in addition 
to personal experience.

“They really did their 
homework on this, and 
we’re very proud to receive 
this recognition,” Caringer 
said.

Featured profile
New Mobility featured 

SIU and the other honored 
universities with “Wheels 
on Campus” profiles and 
photos. Along with facts 

and details about the 
university, the profile 
includes memories of the 
author, Mike Ervin, who 
graduated from SIU in the 
1970s.  

Current students Garrie 
Wilson, a social work major 
from Mt. Vernon, Illinois, 
and Mikkhail Komlatski, 
a graduate student from 
Russia, also talked about 
life as Salukis. Wilson 
told the publication that 

students, staff and faculty 
have been welcoming and 
helpful and that Disability 
Support Services has been 
most accommodating. 
Komlatski recalled his 
experiences at the Student 
Recreation Center, living 
in university housing 
and taking and teaching 
online classes during the 
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Hearty Dishes for a 
Cold Winter’s Day
Hamburger Patties
Baked Potato Slices

Lima Bean Soup

Eating Well 

EATING WELL

Pre-heat oven to 350 F. In a large, shallow roasting pan, 
combine the melted butter, pecans and cajun seasoning.

Roast in the oven for 10 minutes, stirring periodically.
Sprinkle lightly with additional seasoning and toast for about 
15 minutes longer, stirring occasionally.

Cool and Serve.

Wine: Chambourcin: Full-bodied. Cheese: Hard cheeses such 
as cheddar, Comte, parmigiano-regiano, manchego. Nuts: 
Pecans: Sweet nuts. Fruit: Apples are always in season.

Wine: Vignoles or other dessert wines. Cheese: Soft to 
semi-soft cheeses such as cream cheese, brie, or cow’s 
milk cheese. Nuts: Macadamia that’s buttery tasting. Fruit: 
Strawberries dipped in dark chocolate.

Wine: Red or White semi-dry to dry. Cheese: Hard cheese such as cheddar, 
parmigiano-reggiano. Nuts: Cashews, Almonds, Pecans. Fruit: Grapes, 
Strawberries, Apples.

By Liz Latta
Staff Reporter

It’s that time of  year when 
friends and family tend to 
‘drop in’ unannounced. It’s 
not necessarily a bad thing, 
these moments of  mild 
intrusion are both welcome 
and chaotic. Many thoughts 
run through our minds such 
as dirty dishes in the sink, 
pet hair on the wood floors 
or carpet, and the food..
is there anything to serve? 
Sometimes, we’re ill-equipped 
to entertain on the fly, 
however, with a short list of  
ideas to add to your grocery 
list, this doesn’t have to be a 
daunting task. 

Think about wine, cheese, 

fruit, and nuts. The local 
vineyards in Southern Illinois 
provide the perfect wine 
to serve guests. Southern 
Illinois is known for a variety 
of  grapes...Chardonel, 
Chambourcin, Vignoles, 
Traminette, Concord, Foch, 
Seyval, Norton, Vidal Blanc, 
Frontenac, Niagara, and 
Cayuga White. A more 
specific review of  a few of  the 
more popular grapes would 
consist of  a description of  
the grapes. For instance, 
Chambourcin is typically 
dark, aromatic and relatively 
dry. Vignoles are white, sweet 
but balanced and are more 
of  a dessert wine. Chardonel 
is white and dry with notes 
of  apple and pear. And the 

Norton grape is dark with 
flavors of  plum and cherry. 

And the cheese, fruit, and 
nuts may be picked up at 
the local grocer. If  you’re 
serving a drier wine such 
as Chambourcin, consider 
pairing it with hard cheeses 
like Cheddar, Comte, 
Parmigiano-Reggiano or 
Manchego. If  you’re serving 
a fruit wine like the Vignoles, 
try pairing this dessert wine 
with soft to semi-soft cheese. 
Cheeses that work well with 
dessert wines are cream 
cheese, brie, and maybe a 
provolone (semi-hard). Look 
for a smooth, cow’s milk 
cheese that is neutral in 
flavor. 

Let’s not forget the nuts. 

Nuts are high in fat and 
draws out additional flavors 
from the wine. From a 
nutritional perspective, nuts 
are high in vitamins and 
minerals and protect against 
certain types of  diseases. 
Macadamia nuts are delicious 
with dessert wines. They are 
creamy, salty and buttery. 
Pecans work with full-bodied 
wines. They add a certain 
sweetness that tastes great 
with a drier wine. While 
cashews, roasted almonds, 
and peanuts go with most any 
wine and cheese. 

This time of  year, fruit can 
be tricky. While shopping 
at Big John in Metropolis, 
I picked up some grapes, 
strawberries, and apples. 

The grapes were plump. The 
strawberries were sweet. And 
the apples were delicious. 
As you know, Southern 
Illinois has some great 
apple orchards. Several of  
the orchards are open daily 
through November and may 
be opened seasonally from 
time to time. 

All in all, entertaining 
unexpected guests during 
the holiday season, doesn’t 
have to be unpleasant. Take a 
few extra minutes with little 
‘out-of-pocket’ expense, and 
prepare yourself  for an easy 
fix. Friends and family will 
think you’re remarkable and 
with little time spent on the 
preparation, you can relax 
and enjoy the festivities. 

Drop in parties during the holidays

• 1/2 cup honey    
• ½ teaspoon of cayenne   
• 4 cups of raw cashew nuts     
• 1 ½  teaspoon sea salt
1 teaspoon sugar

Preheat oven to 350 F and line with parch-
ment paper

Stir the honey and cayenne together and 
heat slightly in the microwave then toss 
in cashews 

 Spread the cashew nuts on the baking 
sheet in a single layer and roast for 10-15 
minutes. Stir 

Mix the sea salt and sugar together and 
sprinkle over the nuts while warm  

Cool and serve

Southern Illinois Wines from the Shawnee Wine Trail available at Big 
John Metropolis

Spice and Easy Nut Recipes

For the Cajun Seasoning 
Blend:
• 1 tablespoon chili powder
• 1 tablespoon garlic powder
• 1 teaspoon dried oregano
• 1 teaspoon dried thyme
• 1 teaspoon of paprika
• ½ teaspoon pepper
• ½ teaspoon salt
• ½  teaspoon onion powder
• ½  teaspoon ground 

cayenne pepper
• ½ teaspoon of brown sugar

Blend spices together

For the Pecans:
• ½ stick of melted butter
• 4 cups pecans (whole or 
halves)
• 1 tablespoon of cajun 
seasoning

Cajun Spiced Pecans Sweet with Heat 
Cashew Nuts

Recipe for dipped fruit:
•  Half a cup of chocolate chips
•  Teaspoon of vegetable oil

Heat the two ingredients over low heat until melted. Let 
cool for a minute or two,
Dip your fruit individually into the creamy, chocolate sauce. 
Lay dipped fruit on wax paper,
Cool in refrigerator for 30 minutes and serve. Keep dipped 
fruit in an air tight container in the refrigerator for several 
days

Tip: slicing apples:
Don’t worry about coring the apple. Cut the apple on 
all four sides as close to the core as possible. Then, 
slice the apples into thin slices, guests can use the 
apple in place of the cracker

Tip: 
Be sure and keep nuts separate from other foods for those with food 
allergies.
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SIU earns national recognition as wheelchair friendly

Garrie Wilson, a social work major from Mt. Vernon, exits the Student Services Building. He said he has found 
SIU to be a welcoming and accessible campus. 

Photo by Yenitza Melgoza

see WHEELCHAIR page 8

By Jason Franchuk

CARBONDALE, Ill. — 
Nearly 300 FFA students 
throughout the country 
virtually gathered at 
Southern Illinois University 
Carbondale for its first-ever 
national horse judging event 
on Dec. 11. It was a perfect fit 
for SIU, which offers the only 
bachelor’s degree in equine 
science in Illinois, said Erin 
Perry, associate professor 
of animal science and food 
nutrition.

The FFA students hailed 
from 60 schools and 22 states 
from coast to coast and as far 
away as Alaska. Before the 
pandemic, they would have 

come to the Equine Center, 
part of 2,000 acres of hands-
on learning. Of course, 
these are different days 
everywhere when it comes to 
learning. But SIU faculty and 
staff believe their ability to 
think outside the classroom 
sets the university apart.

“The one thing that 
SIU has, which I think 
is very different, is the 
experience,” Perry said. 
“Students come to SIU get to 
learn in a student-centered 
environment. What we teach 
in the classroom, they get to 
practice on the farm.”

The daylong national 

see EVENT page 8

SIU Hosts national FFA horse judging event
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PADUCAH, Ky. — 
Mark Menendez will 
bring a hometown feel 
to the Paducah Open 
Season Sportsman’s 
Expo, January 15-
17 at the Paducah-
McCracken County 
Convention & Expo 
Center in Paducah, Ky.  

 The Paducah 
native has spent the 
majority of his career 
as a Pro Fisherman, 
travelling the country 
for tournaments. 
Menendez, who is a 
three-time Bassmaster 
Champion, will 
share insight on bass 
fishing and his career 
on the Pro Tour. He 
will also educate 
show attendees on 
crankbaits through 
water temperature.

 Menendez has 
career earnings 
of more than $1 
million, along with 
success in individual 
tournaments and 
season-long point 
standings, a testament 
to his passion and skill 
for competition. The 
47-year-old is a fan 
favorite wherever he 
goes, thanks in large 
part to always being 
accessible to fans and 
interacting with them.

 “This is such a great 
event for Sportsman 
to attend,” said 
Menendez. “Hunting 
season is winding 
down for some, while 
fishing is just around 
the corner. Getting the 
family out to the show 

is fun for all. As part of 
the Seminar Series, it 
is my hopes to extend 
30 years of Bassmaster 
experience to help 
anglers catch more 
Bass.”

 While he thrives 
on the competition, 
Menendez has also 
worked diligently to 
remain available for 
public appearances, 
big and small, alike. 
He makes sure to 
always have time 
for outdoor writers, 
photographers, as well 
as radio and television 
hosts. That effort 
leads to Menendez and 
his sponsors being 
visible to millions of 
consumers each year.

 Menendez will 
part of fishing demos 
taking place at the 
Hawg Tank as part of 
the Seminar Series. 
He will make one 
appearance on Friday, 
January 15, three 
visits to the Hawg 
Tank on Saturday, 
January 16 and one 
visit on Sunday, 
January 17.

Attendees can save 
money, expedite show 
entry and enjoy a 
contactless transaction 
by purchasing advance 
tickets online at 
www.OpenSeason 
Sportsmansexpo.com.

 New this year, Open 
Season Sportsman’s 
Expo Merchandise 
is also available for 
purchase online when 
buying tickets or on-

site at the Expo. All 
online orders MUST be 
picked up at the Expo.

Please Note: In an 
effort to ensure that 
the Kentucky Open 
Season Sportsman’s 
Expo provides both 
a safe and enjoyable 
environment for 
all our guests, 
participants, sponsors/
exhibitors, partners, 
building and event 
staff and the local 
community, a specific 
set of guidelines have 
been mandated by the 
State of Kentucky, 
McCracken County 
and the Paducah-
McCracken County 
Convention & Expo 
Center.

These guidelines 
will be enforced 
throughout the event 
and cooperation 
from Open Season 
Sportsman’s Expo 
vendors and attendees 
is paramount to 
ensuring that the event 
is able to continue as 
planned. All guests 
will be required to 
have a face mask to 
enter the venue. All 
guests will be required 
to wear face masks at 
all times while walking 
around the show. All 
guests must practice 
social distancing.

The Kentucky Open 
Season Sportsman’s 
Expo in Paducah is 
sponsored by Hutson 
Inc. and Little Tractor 
and Equipment 
Company.

Hometown Pro Fisherman 
Mark Menendez joins 
Paducah Open Season 

Sportsman’s Expo

Mark Menendez doing what he does best, catching fish.
Photo submitted

Owensboro, KY – 
Spectra, the providers 
of Venue Management 
to the Owensboro 
Sportscenter, are 
excited to announce 
CMA and Grammy 
award winning country 
artist, Travis Tritt will 
perform on Saturday, 
February 13 at 8PM.

 Enjoy a special 
evening featuring 
the multi-platinum 
artist in an intimate 
solo-acoustic setting 
performing some of his 
biggest hits, including 
“T-R-O-U-B-L-E,” “It’s 
A Great Day to Be 
Alive,” and “Best of 
Intentions.”  The Grand 
Ole Opry member will 
also share personal 
stories and anecdotes 
about his life and 
musical influences. 
It’s a perfect date for 
Valentine’s Day!

 Tickets start at $49 
and will go on sale 
on Friday, January 
15 at 10am.  Event 
parking will be $10 
in the Owensboro 
Sportscenter parking 
lot.  Tickets and 
parking passes will 
be available online at 
OwensboroTickets.com 
or at the Owensboro 
Convention Center 
Box Office.  Additional 
processing fees apply to 
all ticket sales.

 Attendees will 
need to stay in their 
seats unless using the 
restroom or purchasing 
merchandise or food/
beverage. 

Masks or facial 
coverings are required 
unless eating and 
drinking while in your 
seat. 

Hand sanitizing 
stations will be located 
throughout the venue.

Capacity has been 
reduced to allow for 
social distancing.  

Seating has been 
assigned in groups 

of 1,2,3,4,5, or 6 seats. 
Each group must 
be purchased in its 
entirety.   

Social Distancing line 
ques will be marked for 
concessions, ticketing, 
and merchandise.

Doors will open 1.5 
hours prior to show 
to allow for more time 
to get in and find your 
seats.

Pre-Event emails 
will be sent out closer 
to concert date with 
further instructions on 
more safety protocols 
on entering/exiting the 
building.

More About Travis 
Tritt

More than 25-years 
after Travis Tritt 
launched his music 
career, he continues 
to sell-out shows, top 
sales charts and stay 
true and relevant to 
Country music fans 
across the globe. On the 
heels of sold-out shows 
throughout his solo 
acoustic tour and amid 
a heavy tour schedule 
that takes Tritt and his 
band across the country 
to play for packed out 
crowds, the Southern-
rock influenced 
Country artist topped 
the SoundScan Top 
200 Catalog Country 
Albums chart for 
multiple weeks. 

A Marietta, GA 
native, Travis Tritt 
is dubbed one of “The 
Class of ‘89,” which 
included Country 
music superstars Garth 
Brooks, Clint Black 
and Alan Jackson; all 
of whom dominated 
the charts in the early 
‘90s.  Among his eleven 
studio albums and 
numerous charted 
singles are nineteen 
Top 10 hits, including 
“Modern Day Bonnie 
and Clyde,” “Love 
Of A Woman,” and 
“T-R-O-U-B-L-E.”  His 

twenty-five year career 
has produced millions 
in album sales, two 
Grammy award wins 
and multiple No. 1 
singles on the Country 
radio charts. For more 
information on Travis 
Tritt, visit his website 
TravisTritt.com and 
follow him on Twitter 
and Facebook.

About the Owensboro 
Sportscenter

The Owensboro 
Sportscenter, one 
of the city’s most 
historic buildings, 
opened in 1949.  It is 
a multi-purpose 5,000 
seat arena that hosts 
graduations, concerts, 
sporting events, trade 
shows, meetings, 
and receptions. 
The Owensboro 
Sportscenter is home 
to the Owensboro 
Thoroughbreds of the 
TBL (The Basketball 
League), Division II 
Kentucky Wesleyan 
College Panthers 
Men’s and Women’s 
Basketball of the Great 
Midwest Athletic 
Conference, and the 
Owensboro Catholic 
High School Aces 
Basketball.  Learn 
more at Owensboro 
Sportscenter.com.

About Spectra   
Spectra is an industry 

leader in hosting 
and entertainment, 
partnering with clients 
to create memorable 
experiences for 
millions of visitors 
every year. Spectra’s 
unmatched blend of 
integrated services 
delivers incremental 
value for clients 
through several 
primary areas of 
expertise: Venue 
Management, Food 
Services & Hospitality, 
and Partnerships. 
Learn more at 
SpectraExperiences.
com.

An evening with 
Travis Tritt coming to 

Owensboro Sportscenter

Country music legend Travis Tritt.
ticketmaster.com photo
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AGRICULTURE

By KRIS B. MAMULA
Pittsburgh Post-Gazette

ROCHESTER, Pa. (AP) 
— Ten years of planning, 
ten years of want ads and 
hope and worry ended one 
day in October when Don 
Kretschmann realized it 
wasn’t going to work; no 
one was going to step in.

This was going to 
be the last harvest at 
Kretschmann Family 
Organic Farm.

Come spring, the 
Beaver County farm will 
be idle for the first time 
since he first turned the 
soil there in the spring of 
1979. Mr. Kretschmann 
is retiring after failing to 
find someone to take over 
his 80-acre operation.

“I just thought 
somebody would come,” 
the 71-year-old self-taught 
farmer said. “Nothing 
worked out there — 
unless some miracle 
happens.”

The inability to find 
a successor surprised 
him. He was offering 
a turnkey operation, 
an opportunity for an 
entrepreneurial farmer 
to simply start growing 
and harvesting by leasing 
the land. Access to land 
is the biggest barrier 
for beginning farmers 
along with the cost of 
equipment — which Mr. 
Kretschmann also offered 
for lease along with his 
house.

His only requirement 
is that the land be farmed 
organically.

“We ran lots of ads” in 
agricultural publications, 
he said. Maine, New York, 
Massachusetts, Vermont, 
Minnesota, Iowa, 
California. “We went all 
over.”

A woman from Santa 
Fe was interested but 
wasn’t suited to the 
rigors of farm work. A 
Kretschmann neighbor 
expressed interest, but 
later backed out. And the 
guy from Ithaca, New 
York, sounded promising, 
toured the farm and 
Downtown Pittsburgh — 
but later said he didn’t 
want to leave his extended 
family.

“A couple of times 
he was so close,” said 
Hannah Smith-Brubaker, 
executive director 
of the Pennsylvania 
Association of 
Sustainable Agriculture, 
a Harrisburg-based 
trade group, who has 
known Don and his wife 
Becky, 73, for years. “It’s 
very sad. It’s such an 
important farm and he’s 
been a mentor to so many 
farmers.”

And there’s money in 
organics.

Direct-to-consumer 
farm sales is a $439 
million industry 
in Pennsylvania, 
according to PASA. 
In a U.S. Department 
of Agriculture study, 
organic food products 
generally commanded 
a premium exceeding 
20% over conventionally 
grown vegetables. And 
the popularity of organics 
continues to grow.

“There’s really a 
great future in organic 
farming,” said Carolyn 

Dimitri, associate 
professor of food studies 
at New York University. 
“I’m surprised they 
weren’t able to find people 
to take over that farm. A 
farm like that could have 
so much potential.”

CORN AND 
TOMATOES. AND 
CABBAGE.

Potential was on Mr. 
Kretschmann’s mind 
when he met his future 
wife, a native of Arnold, 
Westmoreland County, 
and University of 
Pittsburgh graduate, at 
a greenhouse in Latrobe 
where she worked in the 
1970s.

By then, Mr. 
Kretschmann, a New 
York City native had 
graduated with a degree 
in psychology from 
St. Vincent College in 
Latrobe after switching 
his major from physics. 
The switch came after 
he worried that studying 
physics could lead to 
a career in “military 
defense systems,” Mr. 
Kretschmann said.

The owner of that 
Latrobe greenhouse had 
some advice that proved 
prescient: “You could 
make a living growing 
corn and tomatoes.”

The young couple 
took his advice. “We 
rented a farm — and 
started growing corn and 
tomatoes.”

They began farming 
organically in 1971 on 
leased acreage in Latrobe 
and Greensburg and 
were married in 1974, 
about the time that 
farm markets were 
regaining popularity. 
The Kretschmanns 
also sold vegetables to 
Strip District vendors, 
restaurants and the 
supermarket chain Giant 
Eagle.

Organic farmers rely 
on natural substances 
and insect repellents 
to grow vegetables. A 
preferred soil fortifier at 
the Kretschmann Farm is 
processed feather meal — 
chicken feathers.

In December 1978, they 
bought the first parcel of 
land on Ziegler Road in 
New Sewickley Township 
in what would become 
the Kretschmann farm, 
which includes a pond 
for irrigation and solar 
panels along the road out 
front.

By the 1990s, the idea 
of consumers making 
down payments early 
in the growing season 
for produce that would 
be harvested and 
delivered later was 
getting traction. The 
couple bought into the 
community-supported-
agriculture idea early, 
becoming among the first 
farms in Pennsylvania 
to be certified organic 
and starting what was 
among the first direct-
to-consumer sales 
operations in the state, 
farming experts said.

COMMUNITY-
SUPPORTED 
AGRICULTURE

The Kretschmanns 
began by selling shares 
in their harvest in 1993 

with 85 people who signed 
up for vegetable-filled 
boxes ranging between 
$12 and $18. The summer 
of his first year — which 
brought a dry spell 
with only 1/2 inch rain 
falling in five weeks 
by mid-August — Mr. 
Kretschmann wrote a 
note to his customers.

“I might bring a little 
discussion of what is 
Community Supported 
Agriculture,” he wrote in 
a newsletter. “It’s what 
we’re doing. It started 
with the realization that 
we all need one another.”

He told them he would 
be digging the remainder 
of the early potatoes 
within a week and that 
he would soon have fresh 
oregano, thyme, chives 
and spearmint. “Later, 
I’ll have dill and cilantro. 
We also have peppers and 
tomatillos,” he wrote, 
with produce deliveries 
matching whatever was 
being harvested.

By the second year, the 
Kretschmanns had 185 
customers and eventually 
the farm would serve 1,000 
customers in the greater 
Pittsburgh area — from 
Moon to Zelienople to 
Bridgeville, Baldwin and 
Gibsonia. The prices for 
the last season ranged 
between $20 and $30 a 
week.

Buoyed by the 
early success, the 
Kretschmanns quit 
selling at farm markets in 
the early 2000s and shifted 
the business completely 
to the CSA. Supermarkets 
began catching up by 
then, too, sprucing up 
produce aisles and adding 
organic and locally grown 
products that consumers 
increasingly wanted.

Long hours and 
studying organic farming 
methods in books made 
the Kretschmanns 
successful. But there were 
also failures: fava beans, 
edamame, shell beans, 
artichokes, peaches, 
plums, cherries — none 
worked out.

Organic produce 
had gone mainstream 
by 2006 when retailing 
giant Walmart began 
expanding its line of 
organic vegetables. 
Instead of cutting into 
Kretschmanns’ business, 
the rise of supermarket 
organics only made 
the farm’s delivered 
vegetables more popular, 
he said.

‘BEST ALL SEASON’
The last harvest at the 

Kretschmann farm began 
as a brisk November 
wind raked fields of ripe 
cabbage, kale and lush 
rows of feathery dill. 

Helping the farmer in the 
fields were his nephew, 
Hans Kretschmann, and 
three Mexican brothers, 
the second generation 
of a family to work 
Kretschmanns’ land.

Look at that dill, Mr. 
Kretschmann marveled, 
whistling under his 
breath and cutting 
hand-sized bundles with 
a knife. It’s the “best all 
season,” he said.

Kale, too, was plentiful, 
with deep green leaves 
quivering in a cold wind. 
“Wow, that’s beautiful,” 
Mr. Kretschmann said. 
“It may be the grace of the 
final year.”

Hans Kretschmann, 
35, was among family 
members who considered 
taking over the farm 
along with the couple’s 
three daughters. For 
different reasons, none 
of them worked out, 
although daughter 
Maria Kretschmann will 
continue tending the 
apple orchard after the 
farm closes.

The vegetables that will 
be planted will just be for 
family use.

Harvesting organic 
apples from the orchard, 
Maria began brewing 
hard cider for retail sale 
last year. Her cider, called 
After the Fall, features 
a label with a woman 
atop a ladder reaching 
precariously for an apple 
on a tree, a label she said 
was intended to allow 
multiple interpretations.

Her plans include 
converting part of a barn 
basement into a tasting 
room, but the COVID-19 
pandemic popped the 
hard cider bubble for 
now.

“It’s a messed up time 
to start a business,” said 
the 39-year-old sculptor 
who does large scale 
art installations and 
lives in Wilkinsburg. 
She had to shelve plans 
for rolling out a line of 
premium hard cider in 
2020. “Everybody has a 
situation.”

Still, the farm will not 
be her life.

“I feel a connection 
to the orchard; I feel a 
connection to the land; I 
feel an obligation to the 
farm,” she said. “But I 
have a lot of other things I 
want to do with my life.”

A NEIGHBORHOOD 
BATTLE

Maria Kretschmann, 
who studied ceramics 
as an undergraduate at 
Rochester Institute of 
Technology, had been 
living in Philadelphia for 
10 years when her parents 
told her about an energy 
company’s plans to build 

a natural gas compressor 
station next to their farm.

She said she grew 
obsessed with stopping 
it, commuting between 
Philadelphia and 
Pittsburgh to take up the 
battle before moving back 
to Pittsburgh in 2017, a 
city she hadn’t lived in 
since leaving at age 17.

In 2014, Cardinal PA 
Midstream LLC filed 
plans with the local 
municipality to build a 
gas compressor station 
on a 46.6-acre site just 
beyond Kretschmann’s 
cabbage field. The station 
would connect to four 
natural gas wells and 
condensate, a type of 
ultralight oil from the 
gas, which the company 
would then pump to 
market.

The family had hints 
something like this 
might happen. The 
Kretschmanns had 
turned away “umpteen 
gazillion landmen” who 
approached them about 
signing gas leases, Mr. 
Kretschmann said.

The family lobbied 
neighbors, worried about 
the station contaminating 
their crops, and spoke 
out at standing-room-
only municipal meetings 
where many people 
wore buttons reading 
Kretschmann Farm. Mr. 
Kretschmann’s appeals 
extended to Cardinal 
PA Midstream partner 
Richard Weber, chairman 
of PennEnergy Resources 
LLC, who befriended Mr. 
Kretschmann — each 
trading books they felt 
the other should read and 
chatting about the future 
of energy.

At a municipal hearing 
in July 2014, Mr. Weber 
testified that the township 
was on the verge of 
developing its natural gas 
reserves in a way that 
“will generate significant 
royalties to the residents 
for decades,” according to 
a later court ruling.

New Sewickley 
Township approved the 
plans for the compressor 
station, which continues 
to hum and occasionally 
flare across a valley from 
the Kretschmann home.

After the plan approval, 
the Kretschmanns 
turned to the courts, 
first Beaver County 
Common Pleas Court, 
then Commonwealth 
Court and finally the 
Pennsylvania Supreme 
Court, running up tens 
of thousands of dollars 
in legal bills and losing 
every step of the way.

“We were all furious,” 
Maria Kretschmann said. 
“It’s just a completely 
incompatible use of land.”

What the family didn’t 
know then was that by the 
time Cardinal submitted 
its municipal application 
for the compressor 
station, oil and gas leases 
had already been signed 
with 678 landowners 
in the municipality, 
representing about 
71% of New Sewickley 
Township. Mr. 
Kretschmann said he was 
surprised when he found 
out, but daughter Maria 
said the family knew the 
odds from the start.

“We knew out of the 
gates that we couldn’t 
win,” she said. “We did it 
because it was the right 
thing to do.”

The family has since 
become a resource and 
“refuge for people who 
come to their senses” 
about fracking and 
natural gas production, 
she said.

The experience drove 
a wedge between Mr. 
Kretschmann and some of 
his neighbors.

“I still feel really bad,” 
he said, years after the 
state Supreme Court 
declined to hear their 
appeal. “They were really 
good neighbors.”

In the end, pursuing 
the case against long 
odds was “part of the 
environmental message, 
our philosophy,” he said. 
“Let’s put it that way.”

STILL GOING 
FORWARD

All that will be left after 
harvesting the cabbage, 
kale and dill will be “little 
tail-end things in closing 
down the farm,” Mr. 
Kretschmann said.

In a few weeks, he 
would drive the three 
Mexican brothers to the 
airport for their flight 
home for the winter, 
but not before having 
made arrangements for 
them to start new jobs in 
the spring for a nearby 
landscaper.

Mr. Kretschmann had 
also seen to it that his 
CSA customers would be 
taken care of by selling 
his customer list and 
associated computer 
programs for what he 
called a “modest price” 
to Who Cooks for You, 
an organic farm in 
Bethlehem, Pa., with the 
understanding they will 
contact each customer 
about a new CSA service 
come spring.

The last of 
Kretschmanns’ boxes for 
consumers were filled to 
overflowing.

Nephew Hans 
Kretschmann planned 
to return home to 
Maryland after the 
harvest. With farm work 
at a standstill and the 
hard cider enterprise on 
hold, daughter Maria 
Kretschmann would take 
a job with the Greater 
Pittsburgh Community 
Food Bank.

Mr. Kretschmann said 
he will continue to help 
his daughter cultivate 
the apple orchard and 
spend the coming months 
finishing work on a 
family trust he created to 
protect his land from ever 
being used for anything 
but organic farming.

“It’s the sun that feeds 
everything,” he said. 
“People don’t really think 
the sun shines in the 
winter, too.”

Mr. Kretschmann said 
he will continue to help 
his daughter cultivate 
the apple orchard and 
spend the coming months 
finishing work on a 
family trust he created to 
protect his land from ever 
being used for anything 
but organic farming. For 
now, most of the land will 
lie fallow.

With no successor to till the land, farms days are numbered



High quality hunting property in BIG BUCK & Natural Waterfowl Flyway 
country! The property is nearly all timber with adjoining land being agriculture. 
The Mississippi River & slough running along the eastern boundary create a 
natural funnel for deer & waterfowl. Access is across the roadway from the east. 
This property is in the Wetlands Reserve Program (WRP). The purpose of the 
easement is to restore, protect, manage, maintain, and enhance the functional 
values of wetlands and other lands, and for conservation of natural values 
including fish and wildlife habitat, water quality improvement, floodwater 
retention, groundwater recharge, open space, aesthetic values, and 
environmental education. Located in Union County, just West of Wolf Lake, IL & 
Route 3. 20 minutes from Anna, IL and 25 minutes from Cape Girardeau, MO.

REAL ESTATE TERMS: 15% Down Day Of Sale Balance In 30 Days.  A 10% Buyer’s Premium Will Be Added To 
The Final Bid & Included In The Contract Price. Buyer Will Be Required To Sign A Lead Based Paint Disclosure 
Waiving The Opportunity To A 10 Day Post Sale Inspection. Make Inspections Prior To Date Of Sale. 

REAL ESTATE SELLS ABSOLUTE TO THE HIGHEST BIDDER AT 12:00 PM!  BID ON SITE OR ONLINE!

AUCTION HELD AT THE WOLF LAKE COMMUNITY CENTER 
LOCATED AT 4720 NORTH ST RT 3, WOLF LAKE, IL 62998

WATERFOWL & DEER PARADISE!
44 ACRES SELLING IN ONE TRACT ALONG THE MISSISSIPPI RIVER!

HARRISAUCTIONS.COM

MICHAEL HARRIS
PRINCIPAL BROKER / AUCTIONEER

IL AUCT. LIC.# 441.001142
270.970.0200

HOMES / ESTATES / FARMLAND / WATERFRONT

270-247-3253 | 800-380-4318

IN PARTNERSHIP WITH: 

ROBERT ALEXANDER
RARE AUCTION GROUP
IL AUCT. LIC.# 441.0000399
IL RE LIC.#075.0092126
270.554.5212

ABSOLUTE LAND AUCTION
THURSDAY, JANUARY 21ST, 2020 @ 12:00 PM

INTERSECTION OF MISS RIVER LEVEE ROAD & BRADLEY ROAD, WOLF LAKE, IL 62998

AN AFFORDABLE
ASSISTED LIFESTYLE COMMUNITY
FOR THE OLDER ADULT

Senior 65+ on Medicaid or
who only receive minimum

Social Security income 
can also qualify.

Call to schedule a tour and
complimentary lunch for you and a guest.

955 Villa Ct., Carbondale, IL

618-357-7955
www.prairieliving-slf.com

AN AFFORDABLE
ASSISTED LIFESTYLE COMMUNITY
FOR THE OLDER ADULT

Senior 65+ on Medicaid or
who only receive minimum

Social Security income 
can also qualify.

Call to schedule a tour and
complimentary lunch for you and a guest.

955 Villa Ct., Carbondale, IL

618-357-7955
www.prairieliving-slf.com

AN AFFORDABLE
ASSISTED LIFESTYLE 

COMMUNITY

FOR THE OLDER ADULT

Senior 65+ On Medicaid Or
Who Only Receive Minimum

Social Security Income
Can Also Qualify.

Call to schedule a tour and
complimentary lunch for you and a guest.

AN AFFORDABLE
ASSISTED LIFESTYLE COMMUNITY
FOR THE OLDER ADULT

Senior 65+ on Medicaid or
who only receive minimum

Social Security income 
can also qualify.

Call to schedule a tour and
complimentary lunch for you and a guest.

955 Villa Ct., Carbondale, IL

618-357-7955
www.prairieliving-slf.com

955 Villa Ct., Carbondale, IL
618-351-7955

AN AFFORDABLE
ASSISTED LIFESTYLE COMMUNITY
FOR THE OLDER ADULT

Senior 65+ on Medicaid or
who only receive minimum

Social Security income 
can also qualify.

Call to schedule a tour and
complimentary lunch for you and a guest.

955 Villa Ct., Carbondale, IL

618-357-7955
www.prairieliving-slf.com
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Ullin, IL. – The 
Shawnee Community 
College Accountancy 
Program Students 
recently achieved 
QuickBooks 
Certified User 
Recognition (QBCU 
after exhibiting 
a 100% Pass Rate 
on Certification 
Achievement.

 The students 
Elizabeth Austin-
Skaggs, Bethany 
Bell, Zachary Clutts, 
Rebecca Loyd, 
Jaycee Pender, 
Lellia Schultz, 
Rachel Vaughn 
were recognized for 
practicing proper 
accrual financial 
record-keeping 
in an electronic 
environment using 
QuickBooks Desktop 
and QuickBooks 
Online format 
throughout the 
fall 2020 semester 
while attending 
SCC. In addition, 
the students gained 
QuickBooks expertise 
in achieving setup 
of a business or 
personal account in 
the online utilities, 

maintenance of 
accounts and 
subsidiary ledgers 
through lists, sales 
and purchasing for 
both a service-based 
and merchandising 
based business, as 
well as building 
customized reports 
were practiced.

 The QBCU 
designation confirms 
the students’ skills 
in a professional 
accountancy position. 
Basic financial 
recording keeping 
gained through SCC’s 
bookkeeping and 
financial accounting 
courses are expanded 
in the ACC219 
course for applicable 
Accountancy 
standards found in 
“Intuit® QuickBooks, 
the industry leader 
in managerial 
accounting software 
for entrepreneurs 
and small business.”

Form more 
information on 
signing up for our 
excellent accounting 
courses at SCC call 
618.634.3200 or visit 
shawneecc.edu. 

Shawnee College 
Accountancy Program 

students achieve 
QuickBooks Certification

HARRISBURG, Ill. 
-- Southeastern Illinois 
College has announced 
the President’s and 
Vice President’s 
lists for the fall 2020 
semester. To be eligible 
for the President’s 
and Vice President’s 
lists, students must 
take a minimum of 
six credit hours in the 
summer and 12 credit 
hours during the fall 
and spring semesters, 
in addition to having 
a stellar grade point 
average.

The following 
students made the 
Southeastern Illinois 
College President’s List 
(GPA 4.00) for the fall 
2020 semester:

Burna, KY - Cameron 
Head

Carmi - Jeni 
Browning, Carl 
Hineman, Alexander 
O’Daniel, Brianna 
Washburn

Carrier Mills - 
Treyton Collins, 
Aubrey Ward

Eldorado - James 
Byrd, Jennifer Fuller, 
Paige Munds, Bailey 
Newman, Kynzie 
Sizemore, Chaitlyn 
Stanley, Keaton Walls

Elizabethtown - 
Adriana Armstrong, 

Lily Conn, Cole Trosen
Equality - Anthony 

Crest, Noah Devous
Franklin Grove - 

Joshua Helgren
Galatia - Katelyn 

Dunning, Luke 
Eisenhauer, Cameron 
Triplett, Nicholas 
Triplett

Golconda - Jacob 
Lemon, Logan Verble

Harrisburg - Ryan 
Boulds, Clay Brigham, 
Brennan Fox, Landon 
Gates, Jack Gulley, 
Blake Mathis, Addison 
Mays, Christian 
Oliver, Skylar Oliver, 
Jacob Penrod, Kale 
Rister, Anna Stricklin, 
Victoria Thai, Evelyn 
Tjoanda, Anna 
Wasson, Damon Whitt, 
Sophia Winkleman

Junction - Joshua 
Gentles

Ludwigsburg, 
Germany - Nadja 
Stoeckle

Marion - Cavan 
Cameron, Joshua 
McPheron

McLeansboro - 
Shaylyn Mayberry, 
Cory Winkleman

Norris City - Tyler 
Gray, Melissa Russell, 
Collin Sexton

Ridgway - Payton 
Lester, Molly Newton

Shawneetown - 
Jaydon Pritchard, 
Tyler Robinson

Stonefort - Hannah 
Barger, Haley Rice

Thompsonville - 
Jaedyn Beers

Tunnel Hill - 
Lillyana Gephart

Waltonville - 
Brandon Lowery

The following 
students made 
the Southeastern 
Illinois College Vice 
President’s List (GPA 
3.25-3.99) for the fall 
2020 semester:

Boaz, KY - Brittany 
Harrison, Brandon 
Richards

Brookport - Paige 
Troutt

Calvert City, KY - 
Riley Harris

Carbondale - Hollie 
Juarez

Carmi - Jadyn Ash, 
Jace Carter, Remi 
Huff, Seth Mann, 
Trenton Rush, August 
Saunders, Makynna 
Shaffer, Tyler Spence, 
Drake Truelove

Carrier Mills - 
Baleigh Martin, 
Thomas Peebels

Caseyville - Nathan 
Lee

Cave In Rock - 

Brayden Winters
Centralia - Abegail 

Tolentino
Collinsville - Elijah 

Norton
Eddyville - Aundrea 

Davis
Eldorado - Darian 

Carter, Emma Doggett, 
Matthew Gaines, Ian 
Lloyd, Nolan Milligan, 
Karsen Price, Shainna 
Ralston, Kyrsten 
Sizemore

Elizabethtown - Kasi 
Austin

Enfield - Caitlin 
South

Galatia - Macy 
Shelton, Allie Stricklin

Golconda - Cameron 
Hill, Ava Ibata, 
Miranda Wallace

Hanson, KY - Liam 
Box

Harrisburg - 
Gabrielle Behnke, 
Brianna Belt, Caleb 
Bethel, Taylor 
Boots, Ashley Crist, 
Madeleine DeNeal, 
Kaitlin Felty, Karsyn 
Fritch, Hannah Haney, 
Kevin Jones, David 
Martin, Grayson 
Osman, Jensen 
Pankey, Mason Ratliff, 
Hunter Rechsteiner, 
Joshua Smith, Chaela 
Soulliere-Sparks, 
Marisol Walle

Hickory, KY - 
William Thompson

Jefferson, OH - 
Andrew Vance

Junction - Audrey 
Jackson

Marion - Reagan 
Lees

Metropolis -
Justin Mitchell
Moergestel, 

Netherlands - Bowdine 
Horsten, Kimberly 
Horsten

Murphysboro - 
Kenedi Simon

Nebo, KY - Zoey 
Langston

Norris City - 
Rebecca Brinkley, 
Alicia Harper, Jadon 
Johnson

Omaha - Erick 
Bandy, Nathan 
Bourland, Emma 
Brockett

Providence, KY - 
Steven Burns

Ramsey - Koester 
Cook

Ridgway - Maranda 
Goodman, Brad Gray, 
Richard Minnick, 
Lucas Reeder, Kaitlyn 
Rider, Garrett Rushing

Rosiclare - Christian 
Lane, Sean Lane, 
Jesikka Ratliff

Shawneetown - 
Shelby Hall, Avery 
Scates

Simpson - James 
McHugh, Alysha Mott

South Waverly, KY - 
Jillian Hagedorn

Tifton, GA - Aubrey 
Michael

Waterloo - Samuel 
Sellers

West Frankfort - 
Justin Richison

SIC announces top students with Fall 2020 
President’s and Vice President’s lists
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EATING WELL

1200 East 5th St. H Metropolis, IL
618-524-3845 • Hours: 7 A.M. - 9 P.M.

Bakery  H Deli  H Meat
Produce  H Dairy  H Frozen

Beer & Wine  H Floral

Ingredients for these dishes were purchased 
at Big John’s and prepared by Lecia Verwers

Hearty Dishes for a 
Cold Winter’s Day

Hamburger Patties
1.5 to 2 lbs ground beef
1/2 cup oats
1/4 cup tomato ketchup
2 Tbsp brown sugar
1 Tbsp milk
1 egg
1 small onion (sautéed)
1 can mushroom soup

Preheat oven to 350 degrees. Mix all ingredients except mushroom soup. Make into patties. 
Arrange in a 9” x 13” pan. Pour mushroom soup over each patty. Bake at 350 degrees for 1 hour.

Baked Potato Slices
3-4 russet potato’s cut in slices, brush with some butter, season with salt and pepper.

Bake at 400 degrees for 30 minutes. 

Add shredded cheese, green onion and bacon pieces on top. Bake another 5 minutes. 

Dip them in sour cream. Enjoy!

Lima Bean Soup
Prep:  10 min.
Cook: 35 min.
Makes: 10 servings (3 qt.) 

3 cans (14.5 oz. each) chicken broth
2 cans (15.25 oz. each) lima beans, rinsed and drained
3 medium carrots, thinly sliced
2 medium potatoes, peeled and diced
2 small sweet red peppers, chopped
2 small onions, chopped
2 celery ribs, thinly sliced
1/4 cup butter
1 1/2 tsp. dried marjoram
1/2 tsp. salt
1/2 tsp. Pepper
1/2 tsp. dried oregano
1 cup half and half cream
3 bacon strips, cooked and crumbled

1. In a Dutch oven or soup 
kettle, combine the first 12 
ingredients; bring to a boil 
over medium heat. Reduce 
heat; cover and simmer 
for 25-35 minutes or until 
vegetables are tender.

2. Add cream (half and 
half); heat through but 
do not boil. Sprinkle with 
bacon just before serving.
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Guess 
Who?
I am an actor 

born in Australia 
on January 13, 
1990. Before 
I became  an 
actor I worked 
in construction. 
I made my big 
screen debut in 
2009, and I was 
in the popular 
“Hunger Games” 
trilogy.

Who am I?

Guess Who answer: 
 Liam Hemsworth

Be the 
reason 

someone 
smiles 
today.
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INSPIRATION

Blessed are the flexible
By Teresa A. LeNeave 

I have a friend who  
has a favorite phrase 
when dealing with 
change. His friends often 
hear him say; “Blessed 
are the flexible.” Turns 
out he is right. 

According to the late 
Hawaiian psychologist 
Paul Pearsall, a 
bestselling author, true 
happiness depends on 
five “aloha principles” 
be patient and stay in 
the moment, live in 
unity with the earth 
and other people, and 
be flexible, humble, 
and kind. It’s kind of 
amazing  that people 
think his idea is a new 
avenue  to happiness, 
when in reality; all five 
of his  “aloha principles” 

have been written on 
paper for thousands of 
years. You’ll find them 
compiled in one book we 
call the Bible. 

God has given us 
guidelines to live by; and 
like Pearsall’s “aloha 
principles” when we 
follow them, we are 
happier and healthier. 
Ephesians 4:32 says, “Be 
kind to one another, 
tenderhearted, and 
forgiving”. 

Almost everyone in 
America has heard this 
advice from the Bible: 
“Do unto others as you 
would have them do unto 
you”, which is basically 
what Pearsall’s aloha 
principles say: 

Pearsall said, “Be 
patient and stay in the 
moment “. In the book of 

James, we are advised 
to “Let patience have 

its perfect work that you 
may be complete, lacking 
nothing” (James 1:2-4). 

Sounds like Pearsall is 
agreeing with James the 
apostle when he says “be 
patient and stay in the 
moment”. 

Jesus also agrees for  
in Matthew 6, he said, 
“Do not worry about 
tomorrow, for tomorrow 
will worry about its own 
things. Sufficient for the 
day is its own trouble”. 
Be patient and stay in 
the moment. 

If you spend all your 
time worrying about 
what might happen, 
happiness and health 
can easily evade you. 
Not only that, but  it can 
make the moment you’re 

in a miserable place to 
be. 

The second advice 
Pearsall gave was, 
“Live in unity with 
the earth and other 
people”. The Bible says 
it even better. Psalm 
133 says, “Behold, how 
good and how pleasant 
it is for brethren to 
dwell together in unity! 
It is like the precious 
ointment upon the head 
... “ The writer of Psalms 
goes on to say unity 
can be compared to the 
abundant blessings given 
to Aaron who became 
high priest under Moses’ 
leadership. 

The third principle 
Pearsall offers is: “Be 
flexible.” Throughout 
the entire Bible we are 
instructed to be merciful, 

to be gentle, and to be a 
peace maker. 

Peacemakers don’t 
demand their own way 
every time. They are not 
hard-core, “my way or 
the highway”, but they 
are flexible. They are 
healers, not instigators. 
Blessed are the flexible  
is not written out per se 
in the Bible, but it could 
have been because its 
message is sprinkled 
from cover to cover. 

Finally; Pearsall says  
the last two principles 
to happiness is being 
humble and kind. It’s 
hard to do one without 
the other. Can you 
be truly kind and not 
humble or humble and 
not kind? I don’t think 
so. They go hand in 
hand. 

The Bible says God 
gives grace to the 
humble. James 4:6. It 
also tells us there is a 
law of kindness and 
that being kind is a fruit 
of having God’s spirit 
within.  There is no 
doubt that 

“Blessed are the 
flexible” equates to a 
more peaceful, healthier 
and happier life. Yes, 
Pearsall is right in 
his observation, but 
God has been saying 
this all along. I think 
the original quote by 
Michael Mcgriffy; M.D., 
was: Blessed are the 
flexible for they shall not 
be bent out of shape. 

How well we all would 
be served by adhering to 
that. It would take a lot 
of stress out of life.

Encouraging Words
By Nisha Burkhart

Go Through

Psalms 23:4
Yes, though I walk 

through the valley of 
the shadow of death, 
I will fear or dread no 
evil,for you are with 
me; your rod and your 
staff they comfort me. 

We often speak of 
“what we are going 
through” but the Good 
news is that we are 
going through; we 
are not stuck in our 
troubles with no way 
out. God never promises 
us trouble free lives, 
but He does promise 
to be with us and to 
never leave or forsake 

us. When God takes us 
through something, He 
will always teach us 
valuable lessons that we 
can use in the future. 

One of the most 
important times to hear 
from God is when we 
need direction as we 
go through difficulties. 
What should we do? 
How long will the 
problem last? Today’s 
Psalm says, God will 
guide us as we go 
through. Trusting God 
to help us will keep us 
from giving up in the 
midst of our difficulties. 

The book of Hebrews 

says, God wants us to 
go all the way through 
so we can realize the 
fulfillment of our hope 
to the end (Hebrews 
6:11). Satan wants us 
to get discouraged 
and give up, but God 
gives us power to go 
through! The God on 
the mountain is also the 
God in valley: God is 
not impressed with the 
valley you go through 
but that you trust Him. 

Gods word for you: 
As you go through 
the valleys of life, God 
will always guide and 
comfort you.

Each morning I 
walked about three-
fourths of a mile to 
get to my stand. I had 
cut limbs and bushes 
out of the way and yet 
there was one area 
where I had to navi-
gate around several 
tree-laps and weeds. 

I could have gone 
another way; but 
this seemed to be 
the best direction 
if I was to leave the 
smallest footprint. 
The problem was 
not maneuver-ing 
the fallen trees; it 
was dodging those 
little cockleburs that 
attached themselves 
to my clothes. Every 
morning, while 
watching deer, 

I found myself 
picking off burr after 
burr with out ever 
getting them all. One 
evening, after a hunt, 
I had the great idea 
of just putting the 
infested clothing in 
the wash and letting 
an agitator get rid of 
my agitation. It didn’t 
work. 

Those little things 
hung on like a kid at 
a water park. They 
say these were the 

inspiration behind 
Velcro. I can’t help 
but believe this to be 
true. When you think 
about the real reason 
for these cling ers, it 
is pretty simple to 
understand. This is 
the way these nasty 
weeds spread to other 
areas. They produce 
a seed, the cockle-
bur, and when some 
animal comes by; the 
seed attaches itself to 
the fur and is car ried 
away to another area. 

The burr is then 
picked off and left to 
germinate - if it has 
attached itself to the 
right source that is. 
Otherwise, as I later 
found out, the seed 
just remains on the 
source and ultimate-
ly dries up, dies, and 
then is easily brushed 
off. The moral of the 
story? Be careful, 
what or who, you at-
tach yourself to. 

As I look toward a 
new year, I want to 
be reminded of this 
lesson. I want to be 
attached to the things 
that will help me be 
the most fruitful. Not 
that it is all about me, 
but it’s about being all 

that God made me to 
be. It’s about reaching 
my full potential. It’s 
about getting the most 
out of my gifts and 
talents. And in order 
to do that, I must con-
tinually attach myself 
to the things God has 
placed there just for 
me. 

Sometimes that 
means I must say no 
to really good things 
in order for me to 
focus on what I have 
been called to do. But 
there is one thing I 
always need to re-
member - the goal or 
the accomplishment 
is not the end; it is the 
means to an end.

The end is always 
the people that God 
puts in my life. 
My gifts, talents 
and resources are 
not meant for my 
enjoyment, but for my 
employment. I am to 
employ them in the 
lives of people.

For without people, 
I would be like a cock-
lebur seed that’s only 
along for the ride. 

Gary Miller 
gary@outdoortruths.org

The people God puts in my life
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by Mark Gillespie, MD

Another milestone reached! 
Last week my colleagues and 
I were the first in Western 
Kentucky, and some of the 
first surgeons in the United 
States, to implant the new 
PanOptix trifocal intraocular 
lens implant. This lens is a 
device that is inserted during 
cataract surgery to replace 
the eye’s natural lens which 
has become cloudy (cataract). 
Typically, a mono focal lens is 
placed at the time of cata-
ract surgery.  It has one focal 
point, usually distance, so a 
person with this lens usually 
still has to wear glasses after 
cataract surgery, especially 
for reading, computer and 
other near tasks.  Not any-
more. The new PanOptix 
lens has three focal points for 
optimal distance, near, and 
intermediate distances.

Cataract surgery has 
evolved to such an extent 
that, if they don’t have other 
eye diseases, patients are able 

to see clearly again after this 
10 minute procedure. It has 
always been a goal of my pro-
fession, however, for patients 
to return to their “baby eyes” 
that used to see clearly at 
all distances without glass-
es. This is called refractive 
surgery, where the eyes are 
altered surgically to correct 
nearsightedness, farsighted-
ness and astigmatism. Exam-
ples of refractive surgery that 
I introduced to the area many 
years ago are radial keratot-
omy and conductive kerato-
plasty, which are no longer 
performed. These have been 
supplanted by Lasik which is 
the gold standard for perma-
nently correcting refractive 
errors in young people who 
can focus at all distances. It 
is safe, permanent, and has 
been shown in numerous 
studies to be safer than long 
term contact lens wear. 

But, what about older folks 
who not only need glasses, 
but can no longer focus at 
all distances because of their cloudy inflexible lenses (cata-

racts)? I have been fortunate 
to see over my 30 year career, 
an incredible improvement 
in the way cataracts are 
removed and the subse-
quent correction. Because of 
smaller, and in some cases, 
laser assisted incisions, better 
ways of measuring eyes and 
gentler surgical techniques, 
cataract surgery has become 
incredibly predictable.  Now, 
the discussion before cataract 
surgery is not if you are going 
to see, but how you want to 
see after cataract surgery! 

For those who are not 
concerned about wearing 
glasses after cataract surgery, 
the mono focal lens option is 

the preferred choice since it 
is covered by insurance. For 
patients who would rather 
decrease their dependence 
on glasses, we can implant a 
multifocal lens that has both 
a far away and up close focal 
point. While these lenses are 
great, common side effects 
include halos around lights, 
loss of contrast, and trouble 
seeing near vision in low 
light. Also, these lenses often 
let the patient see well at near 
and distance but the arm’s 
length, intermediate vision, 
may be blurred. Back to our 
milestone. The new PanOptix 
lens is a trifocal lens, mean-
ing it gives good vision at 
near, distance, and interme-

diate distances. While new 
to the US, patients in Europe 
have enjoyed trifocal intraoc-
ular lenses for several years 
and they have replaced the bi-
focal types of lenses for most 
patients who want a premium 
intraocular lens. This partic-
ular lens, the PanOptix, is, 
also, now the leading trifocal 
lens in Europe. While we still 
expect some glare and low 
light reading difficulties, this 
lens brings us one step closer 
to our dream of “baby eyes” 
! It has been exciting for me 
to be a part of the evolution 
of cataract surgery and I am 
honored to still be bringing 
this technology to Western 
Kentucky.

Dr. Gillespie is a member of the Ophthalmology Group in Paducah, Kentucky.

Dr. Gillespie prepares the PanOptix trifocal intraocular lens 
implant for surgery.

One step closer to “Baby Eyes” through lens implant
pandemic, all with the 
access he needs.

Campuswide 
commitment

Caringer said the 
ranking is the result 
of a collaborative, 
campuswide effort and 
culture.

She noted that SIU 
has a wheelchair-
friendly campus 
terrain, independently 
accessible buildings, 
and that staff of 
Plant and Service 
Operations exceed 
ADA Standards for 
Accessible Design 
whenever possible.

Examples include 
power-assist restroom 
doors in the Student 
Services Building 
and the library, the 
paratransit program 
offered by Saluki 
Express and the 
Access Inclusive 
Recreation.

“We go beyond 
what other campuses 
provide,” Caringer 
said. “Virtually every 
part of our campus 
has adapted to or has 
some aspect that is 
inclusive for students 
with disabilities.”

New center planned
“SIU is a campus 

that has shown others 
how inclusion of 
disabled students 
could be done,” 
Caringer said. 
Moreover, she 
emphasized that 
while this honor is 
in recognition of the 
university’s support 
of students who use 
wheelchairs, the office 
is dedicated to serving 
students with any type 
of disability, including 

mobility, sensory, 
learning, attention, 
autism, mental health 
and chronic health 
issues.

While SIU’s 
programs have 
changed throughout 
the years, the 
commitment remains 
strong and “the spirit 
that engendered that 
work remains and is 
seen in our campus 
culture of access,” 
Caringer said. “We 
plan to continue to 
improve our service 
delivery and offer 
more programs and 
services to students 
in the future. We 
continue to be a 
campus that says to 
disabled students, 
‘Welcome to SIU. 
We’ve been expecting 
you.”

Already in the 
works as SIU moves 
forward with that 
commitment are plans 
to create a Disability 
Ally Center within 
the Multicultural 
Resource Center. 
Disability Support 
Services and the 
Office of the Associate 
Chancellor for 
Diversity are working 
together to establish 
the center, which will 
offer student-directed 
programming and peer 
support for disabled 
students using a social 
justice framework.

“The main goal of 
the work we do at DSS 
is to lead the campus 
in creating access and 
inclusion for disabled 
students, and we want 
to look to students 
for their leadership,” 
Caringer said.

WHEELCHAIR continued from front page

contest was held via 
Zoom — two months 
after the College of 
Agricultural, Life and 
Physical Sciences put 
together an in-state 
competition and career-
development event 
through the online 
video medium.

“COVID-19 has 
made us think of new 
ways to engage with 
FFA students and 
connect them to each 
other and to SIU,” 
said Susan Graham, 
assistant to the dean. 
“It’s made us rethink 
the way we do things 
— and how we could 

convert FFA events 
that normally bring so 
many people together 
into a virtual world. It 

was a very eye-opening 
experience but also 
very rewarding. The 
feedback has been 

terrific.”
At the event, students 

evaluated and ranked 
horses, based on 

breed characteristics, 
conformation and 
performance. They 
then defended their 

decisions to a panel 
of judges. The top-
scoring students 
were from Indiana, 
Texas and California. 
The multi-faceted 
event also included 
several training 
sessions available 
online, thanks to SIU’s 
Center for Teaching 
Excellence.

The college has big 
plans for the spring 
semester as staff expect 
to hold several virtual 
events to support and 
connect Illinois FFA 
students. Two more 
national events are on 
the docket, as well.

EVENT continued from front page

SPRINGFIELD, Ill. 
(AP) — Federal and 
state land managers 
have signed an 
agreement to cooperate 
on caring for vast forest 
lands in Illinois.

The agreement 
signed this past week 
was between the 
Illinois Department of 
Natural Resources and 
the U.S. Department of 

Agriculture’s Forest 
Service.

It establishes a 
system for the two 
agencies to collaborate 
on forest management 
and mutual goals in 
tackling challenges 
facing communities, 
landscapes and natural 
resources.

IDNR Director 
Colleen Callahan and 

Forest Service chief 
Vicki Christiansen 
said land managers in 
Illinois face multiple 
challenges. They 
include managing 
catastrophic storms, 
droughts, flooding, 
insect and disease 
outbreaks, invasive 
species and increasing 
public use.

The two agencies 

plan to address them 
with actions including 
restoring fire-adapted 
ecosystems to reduce 
the risk of wildfire, 
building a model for 
sustainable use to 
account for future 
public use and 
developing economic 
development strategies 
that keep forests 
productive.

Illinois, US team up to manage, 
sustain vast forest lands

SOUTH BELOIT, 
Ill. (AP) — A northern 
Illinois police officer 
who struck and killed a 
pedestrian last summer 
won’t be charged, a 
prosecutor said Friday.

Michael Guzman, 
35, the father of five 
children, was walking 
inside the left lane of 
traffic at 2:30 a.m. when 

he was hit in South 
Beloit in August.

“The officer’s squad 
car video captured the 
incident,” Winnebago 
County State’s 
Attorney J. Hanley 
said. “The death of Mr. 
Guzman was a tragedy. 
However, based on 
the evidence in this 
case, I cannot conclude 

that the police officer 
committed a criminal 
act.”

Officer Sawyer Kurth 
immediately stopped 
his car to aid Guzman, 
who apparently had 
been drinking and 
had a very high blood-
alcohol level, Hanley 
said.

A lifelong friend, 

Manuel Salgado, said 
he wants to see the 
evidence.

“If it came out it was 
a horrible accident we 
would have to just live 
with that. As of right 
now, there are too 
many questions and 
not enough answers.” 
Salgado told the 
Rockford Register Star.

No charge in death of  pedestrian by Illinois cop

“Students come to SIU 
get to learn in a student-
centered environment. 

What we teach in the 
classroom, they get to 
practice on the farm.”

- Erin PErry
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