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Flora has a new
bakery/café at 21 South
Center Street.

Cindy Reinke of Flora is
the owner, and Bev
Frushour of Camden is
manager and baker/chef.

They specialize in pastries
and other baked items,
sandwiches, soup, and sal-
ads.

“Everything is baked right
here,” Bev said. 

Besides all the baked
goods available, all the
sandwiches are served on
homemade bread.

In decorating, they left
some of the flavor of former
occupants – Julius Clothing
Store, The Brown Suit, and
Jamp Sales. The café still
has the high ceiling of em-
bossed tin, hardwood floors,
and the long wall of display
cases.

“We’ve lightened the
place up,” Bev said. The
walls have a fresh coat of
paint, and chandeliers now
replace the old fluorescent
lights.

Bev painted a mural near
the front door, depicting a
tree and porcupines.

“We also added a whole
new kitchen,” Bev said.

The bakery case is an im-
mediate draw for those with
a sweet tooth. They vary the
“sweets,” so there are al-
ways surprises.

Proven to be popular are

the fruit-flavored scones,
raspberry cream cheese
coffee cake, and butter
pecan fudge, to name a
few. Other baked items are
cookies, muffins, pies, and
namesake delicacies - the
porcupine truffle and por-
cupine paw.

Bev describes the porcu-
pine truffle as a smooth and
creamy chocolate confec-
tion with sprinkles on top.
Cindy said she got the
recipe while visiting in
Brazil. 

“We Americanized the
name,” she added.

Cindy said the porcupine
paw is like the candy better
known as a “turtle.”

People can come in
through the week for a pas-
try or muffin and a cup of
coffee, but breakfast is
served only on Saturdays.
Cindy said they feature a
Saturday special, such as
breakfast casserole or oven
baked French toast.

For lunch, they offer one
or two kinds of sand-
wiches, one or two soups,
and salad or fruit cup. All
the sandwiches come with
tortilla chips and salsa.

The ladies said the ham
and turkey clubs have been
especially popular. Other
examples are meatball
subs, chicken salad, and
Italian beef. The soups also
vary according to the day,
and include broccoli ched-
dar, cheesy baked potato,
and minestrone.

Their blended drinks in-
clude locally roasted spe-
cialty coffee, chai tea, and
fruit smoothies.

The café seats 30. Cindy
said groups and birthday
parties are welcome, but

they appreciate advance
notice.

Cindy added that they
take orders for all-occasion
cakes, sugar-free and
gluten-free baked goods,
and other items.

As an added benefit, the
bakery/café has free wire-
less Internet.

Hours are Monday
through Friday, 6 a.m. to 4
p.m., and Saturday, 6 a.m.
to noon. Their daily menu
is posted on an outside
chalkboard. Cindy said
they are working on a web-
site that will showcase
what they offer and will
give their weekly menu.

The two ladies say they
have a passion for baking
and cooking. Bev has been
a food service director for
30 years, working for cor-
porations and restaurants.
Cindy has a degree in con-
sumer and family sciences
and taught at Carroll Jr.-Sr.
High School. She said
teaching the culinary arts
class influenced her to
open the bakery. 

Their grand opening will
be June 18 from 10 a.m. to
4 p.m., with door prizes
and free samples.
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Account choices to help you grow

- Free Visa® Check Card transactions 
- Free Foreign ATM transactions 
- Overdraft protection available**

- Direct Deposit
OR

- Attractive variable interest rate 
- Get started with only $2,500
- Free Visa® Check Card transactions
- Free Foreign ATM transactions 
- Direct Deposit

PLUS

- Attractive variable interest rate 
- Get started with $5,000
- Easy access to your money

PLUS

**

*In order to achieve the higher rates and services, partici-
pants must sign up for both a checking account and savings 
account. See a First Financial Bank Associate for details.
**You must meet specific application guidelines.

More people than ever are looking for ways 
to improve their finances — now and into 
the future. That’s why we’re offering 
greater rates and services when you open 
a First Financial Bank checking and savings 
account.*

You get great add-ons plus free personal 
financial guidance to help you get the best 
value for your money. It’s just one more way 
we’re looking to help you be a little more 
secure. Come in today and see how much 
value you can get when you bank with us. 
We’re here to help you succeed.

More for your money.

Culinary delights 
at Porcupine Truffle

Case of goodies
Bev Frushour, left, manager and baker/chef, and Cindy Reinke, owner, offer a va-
riety of baked goods, along with a lunch menu, at the Porcupine Truffle in Flora.
Comet photo by Jennifer Archibald 

Former clothing store is bakery/café
The Porcupine Truffle in Flora will have its grand
opening June 18 from 10 a.m. to 4 p.m. Comet photo
by Jennifer Archibald

Comet staff report

Friday marks a new era in television viewing for the entire
country, as analog broadcasts will end and televisions with an-
tennas must be upgraded to receive digital broadcasts. 

As of June 12, Congress has mandated that all television
stations broadcast digitally, which means viewers using older
televisions will need a converter box to keep receiving signals
if they are not connected to cable or satellite. As a result, many
viewers have to decide whether to purchase a converter box or
whether to discard the set and purchase a new one.

“The best option environmentally is to purchase a converter
box,” said Indiana Department of Environmental Management
(IDEM) Commissioner Thomas Easterly. “But if you do plan
to discard a television instead, we strongly encourage you to
take it to a reuse or recycling facility.”

Recycling unwanted televisions helps keep toxic materials
out of the waste stream and provides the opportunity to re-
cover valuable materials such as circuit boards, metal wiring,
leaded glass and plastics.

Visit www.recycle.IN.gov to find an electronics reuse/recy-
cling facility near you. To learn more environmentally-friendly
tips, visit www.HoosiersCare.IN.gov. For more information
on the digital TV transition, visit the Federal Communications
Commission’s Web site at www.dtv.gov.

End of analog TV
broadcast signals
chance for recycling


