
Programming for Aug. 6-13
is listed below:

Wed., Aug. 6 – 7 p.m., Carroll
County Little Miss & Mister Con-
test; followed by highlights of 4-H
Fair Swine Show.

Sun., Aug. 10 – 9 a.m., Taped
worship service, church to be an-
nounced.

Mon., Aug. 11 – 7 p.m., Worship
service from Delphi First Assem-
bly of God (taped 8/10); followed

by highlights from 4-H Fair – Llama
Show, square dancing, Merchant’s
Building, and midway.

Wed., Aug. 13 – 7 p.m., Pet
Savers, a live in-studio show with
Natalie Moore, who will bring a
pet; followed by Flora Town Coun-
cil meeting (taped 8/11).

It’s not often that you have
one of those meals that you’ll
remember for many days to
come. You know the ones: de-
licious food, perfect setting,
great friends. That’s what
good eating’s all about.

A meal that will go down in
my personal record books
happened a couple of weeks
ago during a recent trip to
Michigan. Cooking with
friends is an awesome social
experience (although I’ve
been accused of being a little
too serious when wielding a
knife).  The meal was fresh,
light, unbelievably quick and
a great ending to a day of rid-
ing in this absolutely amazing
vintage Mustang convertible
(I use the word vintage
loosely because I’m a year
older than the car!).

Everything was thrown on
the grill and preparation was
minimal. The potato packets
and asparagus have minimal
ingredients. Use your imagi-
nation to create your own fa-
vorites. Experiment with
different varieties of fresh
herbs for the potatoes (pars-
ley, rosemary, thyme) and use
olive oil or garlic on the as-
paragus. You’ll also like the
dessert, a light fruity ending
using all those in-season
peaches.

But, the piece de la resist-
ance was the salmon – a gor-
geous filet of wild salmon,
carefully chosen by the fish-
monger! Although I’ve never
tried cedar plank smoking, the
directions on the package
seemed simple enough (you
can find the planks at any
kitchen store).

But, as my friend, Brad, can
attest, pay special attention to
the grill and have the fire ex-
tinguisher handy. Although
the charred piece of cedar we
had so carefully soaked now
graces my mantle, it is cer-
tainly a fond reminder of un-
controlled laughter and
culinary improvising. 

If all else fails, toss the
board and place the salmon on
a piece of aluminum foil with
a few holes poked through for
ventilation. Better luck next
time, BB.

Happy eating!

Cedar Plank Grilled Salmon
with Sweet Asian Glaze

4 T. vegetable oil
4 T. Bourbon
3 T. brown sugar
2 T. soy sauce
1 T. Worcestershire sauce
1 tsp. chopped fresh ginger
2 large cloves garlic, finely
minced
2 T. lemon juice
salt and freshly ground pepper to
taste
2 lbs. good quality salmon filet,
pin bones removed

To make the marinade, com-
bine first nine ingredients in a
bowl and set aside. Place salmon
in a 9x13 baking dish and pour
marinate over fish, turning to
coat. Cover with plastic wrap and
set aside for about half an hour.
Meanwhile preheat plank, follow-
ing manufacturer’s directions
(making sure you soak the plank
for at least an hour and that your
grill is no hotter than 375 de-
grees).  When the plank is start-
ing to smoke, place salmon, skin
side down and smoke for about
10 minutes or until done. Fish
should be flaky, but not over
cooked. While someone’s watch-
ing the fish, prepare the glaze by
transferring the marinade into a
small saucepan (normally, you
would discard marinade, but in
this case, the high heat will pre-

vent any health issues). Bring the
sauce to a boil, then remove from
heat. Turn down heat and simmer
until glaze is reduced by half.
Squeeze in a little more lemon
juice, then drizzle on salmon be-
fore serving. Hint: I like to brush a
little of the glaze on the salmon
while it’s still on the grill. It’s not a
bad idea to double the sauce
recipe. It’s that good!

Grilled Tarragon
Potato Packets

4 large potatoes (I like to use a
mixture of russet and red)
1 very large Vidalia onion
1/2 tsp. garlic powder
salt and pepper to taste
1-2 T. chopped fresh tarragon
2 T. butter

Scrub potatoes well and slice
into quarter-inch slices, leaving
skins on. Peel and thinly slice
onion, separating into rings.
Place potatoes and onions on a
large sheet of heavy-duty alu-
minum foil. Sprinkle with season-
ings and toss to coat. Dot butter
over potatoes. Completely seal
potatoes in foil, folding over on all
sides to make a completely en-
closed packet. Roast on the top
rack of grill until potatoes are ten-
der, usually half an hour or so. To
speed the process, microwave
potatoes and onions for five min-
utes before placing on foil.

Grilled Asparagus
1 lb. fresh asparagus
1 T olive oil
Coarse salt to taste

Choose asparagus that is large
enough to pierce with wooden
skewers. Wash asparagus and
pat dry. With wooden skewers,
carefully thread each piece of as-
paragus over two 10- to 12-inch
wooden skewers. Keep adding
asparagus spears, making sure
to leave at least half an inch be-
tween spears. Repeat with re-
maining asparagus. Brush very
lightly on both sides with olive oil
and sprinkle with salt. Grill over
medium heat for about 3-4 min-
utes. Turn and cook for another
two minutes. Asparagus should
be crisp-tender, but not soggy.

Peaches Chardonnay
2 cups very ripe fresh white
peach slices
4-8 T. Chardonnay or any sweet
white wine
4 tsp. sugar

Divide peach slices in four wine
glasses. Sprinkle one teaspoon
sugar  in each glass and let set
for 10 minutes. Pour 1 to 2 table-
spoons of wine over each glass
and very gently stir. Chill for at
least 2 hours, but no more than 4
hours. Before serving, add a dol-
lop of whipped cream and a sprig
of fresh mint.
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 “Get in on the revolution”

Tom and Debbie Weirick
celebrated their 40th wedding
anniversary on Aug. 4.

Weirick of Silver Lake
married Debbie Sisson at the
Flora First Christian Church
on Aug. 4, 1968.  Rev. Milton
Craig officiated.  She is the
daughter of Eva Sisson and
the late F. K. Sisson of Flora.
His parents are the late
Robert and Willodean Swick
Weirick of Silver Lake.

Weirick is a sales represen-

tative for Barnes Distribution
and Mrs. Weirick is a nurse
practitioner at Clarian Arnett
Monticello.

They have four children.
Jason Weirick  of Mc-
Cordsville, Allison (de-
ceased), Amy and Ashley
Weirick of Lafayette, and one
granddaughter.

The Weiricks reside in
Monticello and will celebrate
their anniversary with a fam-
ily trip to Disney World.  

40th wedding anniversary

 Thank you
 for dropping by

 and visiting with us 
 during the

 Carroll  County Fair
 The winners of the daily drawings:

 Monday - Debra Rosenbush
 Tuesday - Cora Krieg

 Wednesday - Stephen McDaniel
 Thursday - Jerry Sparks

 Friday - George Willis

 Our Auto Rates are coming 
 down. Call today for your no 
 obligation quote.

 888-223-4871

 BOOK  SALE
 Friends of the Delphi Public Library

 will be holding a book sale.

 Friday, August 8th 4-7 p.m.
 (Members Only Pre-View Sale)

 Location: Gerber Room

 Saturday, August 9th 9a.m.-2p.m.
 (Public Sale to be held outside)
 In Case of Rain - Gerber Room

 All proceeds go to the
 Friends of the Delphi Public 

 Library

 Friends  applications will be 
 available at the door of the

 Book Sale.

 Delphi Christian 
 Church

 will be sponsoring a

 PARENTS
 NIGHT  OUT

 each Thursday evening 
 from 6-8 p.m. for ages 4 
 and up. There will be fun, 
 movies and crafts for all. 
 Those interested should 
 bring their children to the 
 church to register. For 
 more information, call

 765-564-3560
 or 765-379-2090

 315 E. Main St.
 Delphi, IN 46923

 Wagoner Professional Building 
 19 S. Division Street - Flora, IN

 Michelle Sisson
 Certified Massage Therapist

 Therapeutic Deep Tissue Massage  Hot Stone Therapy Massage
 Relaxation-Swedish Massage  Rain Drop Therapy Technique
 Lymphatic Drainage  Seated Chair Massage

 (574) 967-4630

 Hours by 
 Appointment Only  

 Gift certificates available

 • Divorce & Family Law
 • Wills, Trusts & Estates
 • Guardianships
 • Powers of Attorney
 • General Civil Matters

 Attorney at Law
 103 S. Howard St.
 Flora, IN 46929

 574-967-4333

 Cynthia
 Harmon

 Free Initial Consultation

 Carpet 
 Cleaning

 & Odor Control
 Floor waxing & Janitorial services
 High quality  PROFESSION AL
 work at reasonable prices.

 SHAVER’S
 Call 574-686-2075

 I N S T I T U T E
 of

 INSPECTION
 CLEANING

 and
 RESTORATION

 ®
 CERTIFICATION

The RED CROSS
BLOODMOBILE will visit
Carroll County on Aug. 7 from
11:30 to 5:30 p.m. at the Flora
United Methodist Church, 107
E. Main St. The area church
with the most volunteer donors
will receive $100, a gift from
Flora Psi Iota Xi. Each donor
will receive a t-shirt. To make
an appointment, call 1-800-
GIVE-LIFE. Walk-ins are wel-
come. 

CARROLL COUNTY
GARDEN CLUB will meet
from 10 a.m. to 12 noon Satur-
day at the home of Richard and
Wilma Fisher, 668E. 871N.,
Burrows. Those attending are
asked to bring gardening books
to share. In Burrows, take 2nd
St. north, go 1 1/2 blocks to
gray house on left. House is
next to fire station.

DELPHI VOLUNTEER
FIRE DEPARTMENT
BLOOD DRIVE will be
Aug. 8 from 5:30 to 9:30 p.m.
on the courthouse square.
Donors will receive a free
backpack and have a chance
to win a $25  Pizza Hut gift
card.

IDENT-A-KID will be at
Morrow’s Shoe Shop Saturday
from noon to 9 p.m. Parents
will receive a full color photo-
graph, complete physical de-
scription and parent’s return
address on a permanent heat-
sealed card with the right index
finer print and important infor-
mation on the back.

DELPHI COMMON
COUNCIL will hold a special
meeting to review the 2009
budget in council chambers
Aug. 18 at 5 p.m. following the
board of works meeting.

WHEELS OF HOPE,

LYNDZE’S RIDE, the 700-
mile bike ride by Robert Zopp,
begins at the Hickory Grove
Church near Delphi Aug. 9 at
10 a.m. Zopp will ride from In-
diana to West Virginia. For in-
formation  about participation
and sponsorship, contact Zopp
at (574) 965-2006 or aprilindi-
ana2@yahoo.com.

FLORA TOWN COUN-
CIL will meet at 6 p.m. Mon-
day in the Fireside Building.

FREEDOM RUN 2008 will
be Saturday, Aug. 9, during
Old Settlers. The free registra-
tion starts at 9:30 a.m. at the
Freedom Center, one block
south of the courthouse on US
421, Delphi. First bike out will
be at 10 a.m., and last bike
back in will be at 2 p.m. The
lunch stop will be at the biker-
owned Dinner Bell in Burling-
ton. Freewill donations will be
accepted for Carroll County
Habitat for Humanity. The ride
will be held rain or shine, and
door prizes will be given. For
more information, call 765-
474-6123 or 765-566-3517.

Carroll County SENIOR
CITIZENS are invited to take
part in a planning meeting to
plan their own “raised” VEG-
ETABLE GARDEN for next
year. The meeting will be held
at 7 p.m. Aug. 11 at the Flora
Community Center, 115 N. Di-
vision Street. Input is needed
on what kinds of vegetables to
plant and how many. All gar-
dening ideas are welcome. The
meeting is sponsored by Mas-
ter Gardeners of Carroll
County, and everyone is wel-
come to attend.

Announcements

Flora Psi Iota Xi
Frozen Cookie Dough

Logs are $8 each
Call Sherri Donoho at

765-268-2679
after 5 p.m.

Quincine Brown of Delphi
will celebrate her 80th birth-

day on Friday
(8-8-08).

She was
born on Aug.
8, 1928, in
Washington
Township in
C a r r o l l
County, the
youngest of

eight children of Quince and
Esther Whipperman Down-
ham.

A homemaker, Mrs. Brown
worked on the family farm.

She has been married to
Bob Brown for 61 years and
they reside at  9128 N. 100
E., Delphi. They have five
children, Sharon Everett,
Nancy Anderson, Curt
Brown, Tina Garrison and
Brian Brown (deceased).
They also have eight grand-
children and two great-
grandchildren.

Mrs. Brown enjoys word
searches, playing cards, and
marbles “aggrevation.”  She
is also known for baking de-
licious pies and homemade
noodles.

Brown

80th birthday

Channel 2


