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Amid changes, one
man recalls love for
journalism
by Carl Kurek
Some may say that you cannot
teach an old dog new tricks.
But Portage resident Larry Bretts
would say otherwise, and he has
proven this old saying to be untrue
numerous times throughout his
nearly half a century in the
newspaper industry.
For those just getting their foot
into the door of the journalism field,
the things you hear about the
struggling print industry from
professors and peers can make you
a little uneasy.

- see page 4

Make Fashion a Part of
Your Life
by Abigail Joseph
I’ve been in fashion for 12 years
and have owned for six. Fashion is
not only my career it is part of who I
am. I love to scour New York, Los
Angeles and Chicago shows to bring
the best to the Midwest fashionistas.
I was asked to write this column
once a month for The Chronicle to
bring fashion into the lives and
homes of the readers.
The main ingredient to fashion
and having style is confidence. Yes, I
am going to write about fabrics,
designers, handbags and shoes,
ahh…shoes! The higher the heel the
closer to God! But I digress.
We have all seen beautiful women,
why are some more beautiful than
others? Remember the movie,
“Pretty Woman” when Edward tells
Vivian, “Stop fidgeting!

Octave Grill:
The start of
a local legend
by Mike Siroky
A realization of the American Dream has taken flight in
Chesterton. Octave Grill, a rather special restaurant, has been
own tomatoes then trying
open since July. It is the creation of husband and wife team
the hothouse variety. It is two
Casey and Sylvia Petro.
different tastes entirely.
Casey Petro is a hometown guy. He attended Chesterton High
Kurtis was so impressed with the Octave Grill’s offerings that he
School and graduated with a degree in culinary arts from Ivy Tech
visited the restaurant personally, signed autographs and tried one
in Michigan City.
of the headline-making hamburgers.
He then took a chef’s tour of the eastern United States, from
Casey Petro, for his part, agrees it is hard to describe why the
Illinois to Washington to Florida.
hamburgers taste better. They just do.
Like most good chefs, he was building a recipe for success,
“We hear it a lot; it’s the best hamburger they ever had,” he
learning techniques and taste builders at each stop. And, mostly,
said. “You can tell the difference in grass-fed beef. Maybe it’s
he said, he was building experience moving around.
because there are no artificial hormones. It’s basically organic.”
A couple of years ago, he married Sylvia and decided
And the hamburger offerings fit right in with his overall plan for
it was time to make another dream come true.
Octave Grill.
“My mom had this building in Chesterton. I always
“I want to use locally-produced ingredients and healthy
liked it,” he said. “I had gathered up ideas. We finally
ingredients all the time,” Casey said.
just decided to do it.”
“It’s an ‘eat local’ type of thing. You support the local area
From the get-go, this hometown boy knew he
workers whenever you can.”
wanted a hamburger place. But not just any
One of the local producers is wife, Sylvia, who produces all
hamburger place. And not even any hamburger.
the baked goods in the place.
His place would exclusively use TallGrass
They also offer an ever-changing selection of local
Beef, from the free-range herds of legendary
brews from microbreweries throughout the area,
TV man Bill Kurtis.
from Michigan City to South Bend to nearby
“We learned about Bill Kurtis’ beef
Lake Michigan offerings.
company. It is all grass-fed beef,” Casey
So, things do change, but the hamburger
Petro said. “We taste-tested it and I wanted
and a beer idea permeate.
to use just that.”
They never wanted a “dress-up” place,
TallGrass got introduced to the area
but they have produced an unpretentious
through Gordon Food Services.
dining destination.
TallGrass spokesman Michelle Martin is
Over the holiday season, they saw familiar
familiar with Octave’s story.
faces bringing in family and friends who were perhaps
Octave Grill is also known for their
“We get referrals many ways,” she said.
back in the area from college or to visit relatives.
baked goods, produced by owner
“Our best is from other consumers on our
“It’s a good feeling,” Casey said. “They feel
Casey Petros wife, Sylvia Petro.
Facebook site. They’ll suggest ‘just the
comfortable and want to share their discovery. We’re
place’ that could use our beef. Then we
happy with the size of the place, with being able to
make a contact, this time through Gordon.
always manage what we have.
“We’re all over Chicago, but this is the only area restaurant (in
“To be a place where friends can just be themselves.”
Northwest Indiana) where we have placed our products.”
Now as for the name of the restaurant.
Martin is a native of Kalamazoo, Mich., and works for TallGrass
Casey liked the folklore of Octave Chanute, one of the original
from Oklahoma. She is a champion of the small-town restaurants
folks who dared to believe man could fly. He experimented with
that strive to put together the charm and healthy menus that make glider flights using the sand dunes of Lake Michigan as a natural
their mark in blue-collar America.
launching pad.
“Our beef has no additives,” she said. “No tricks to fattening
Chanute was an amazing engineer, who designed and built two
them up. It is like serving what was available on the great cattle
of the world’s largest stockyards, in Chicago and Kansas City.
drives before the Civil War. In Chicago, we have several clients
He designed and built the first bridge to span the Missouri
who are doctors. All these years, they had been telling their
River, near Hannibal, Miss. He invented the pressure treatments
patients to skip beef and go to fish and chicken.
with creosote which makes railroad ties and telephone poles last
“Now they can say, ‘If you are going to eat beef, here’s the
longer.
healthy alternative.’ I cannot imagine eating anything else.”
- continued on page 11
Most who have tasted grass-fed beef compare it to raising your

Octave Grill,
137 S. Calumet Road in Chesterton
phone 219-395-8494

If you go there . . .

JANUARY

- see page 8

theHOTlist
12

An 8-week Rally Obedience Course and Conformation Training offered by the
Valparaiso Kennel Club will begin at 6 p.m. at the Canine Country Club in
Valparaiso. For more information about the club and the training classes, visit
www.valparaisokennelclub.org or visit www.akc.org.
The Chesterton Lions Club will be hosting the After 5 Club for the month of
January from 5-7 p.m. at the Chesterton/Duneland Chamber office. No need
to RSVP, just come enjoy light refreshments and great networking. For more
information, call 219-926-5513.

13

A certified Senior Health Information Program volunteer counselor will answer
your questions about insurance, Medicare and supplements, managed care
plans, Medicare Part D and more from 12:30-2:30 p.m. at Village Park
Enrichment Center in Valparaiso. For more information or to register, call 219462-1301.
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Photography group offers endless benefits
It is said early cave paintings demonstrate the fact
man has always wanted to record himself, his activities
and the environment around him. Of course, thanks to
technology, humanity no longer has to rely on paint and
rock or even pen and paper to make a work of art; they
need only pull a camera out of its case or a cell phone
out of their pocket.
While not everyone uses a camera to be artistic, there
are individuals who love photography as well as those
who want to learn more about it.
And where there is an interest, there is a group.
“This group is for people that want to get out and take
pictures. The subject matter is up for suggestion and
you can use any type of camera you would like. The
focus of the meetup is to get creative with photography,
and meet some new people. It does not matter if you
have never taken a picture before or if you are a
seasoned pro, everyone is welcome,” reads the
Northwest Indiana Photography Group’s welcome page
on Meetup.com.
The group was formed in August 2009 by Alex Gilger
of Valparaiso. While Gilger has not been able to be very
involved with the group recently, the members he
corralled have taken up the reins and continued to meet
up and do just
what Gilger
would want them
to do – get out
and take
pictures.
“It’s a very
casual thing,”
Mike Milligan of
Valparaiso said
while standing in
front of the
Valparaiso
Courthouse
during the
group’s most

photo’s provided by Sandra Marek

by Carl Kurek

Carl Swisher has been involved with photography for the last
40 years, and said he was surprised when he found a group
such as the Northwest Indiana Photography Group. He said
the best attribute of the group is that they go out and shoot.

recent shoot, this past Saturday.
“Everyone has their own style and their own eye.
That’s a large part of the fun, seeing where others find
art where others missed.”
Milligan, a member of the group since September
2009, played first time host as he welcomed members of
the group to downtown
Valparaiso. This locale is
Mike Milligan of Valparaiso played first time host as he
one in a series of shoots
welcomed other members of the Northwest Indiana
that explored Northwest
Photography Group to travel to downtown Valparaiso.
Indiana cities and towns.
The shoot was one in a series of shoots that explored
Northwest Indiana cities and towns.

Members of the Northwest Indiana Photography Group
scattered the downtown area with their cameras last
Saturday despite the brief blizzard-like conditions that began
to fall as the group was set to meet.

While there are officially 153 members, Milligan said -as with most net-based groups -- there are far fewer
active members. But the group does cover all bases –
young and old, amateurs and professionals.
“Most members are amateurs with varying degrees of
experience, including some very talented individuals,”
Milligan said. “We have a few pros as well sharing their
experience.”
Despite the blizzard-like conditions that began just
prior to when the group was set to meet, about a dozen
- continued on page 3
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members turned out. Most agreed their attendance proved
their devotion to the hobby as well as their likeness to one
another.
“Who else would be coming out in this weather besides
people like you,” Sandra Marek of Calumet Township said, to
which her fellow members agreed.
Marek also pointed out many people, herself included, feel
less awkward walking around taking photographs when there
is a group of individuals with them doing the same thing.
Mary Ann had been a member of the group for less than a
week prior to traveling from DeMotte – while it was still sunny
out – to join her fellow group members who she hopes will
teach her a thing or two about photography and her camera.
“I’ve had it for about six years and thought it’s finally time to
get serious,” she said.
Dennis Poliseno and Carl Swisher, two of the group’s moreexperienced members, also bundled up and came out amid
the wintry weather to get their share of snow-filled
photographs.
Both Poliseno and Swisher, who together have over 70
years of photography experience under their belts, admitted
they were surprised to find a group like the Northwest Indiana
Photography Group. But they are the epitome of what the
group stands for.
“I always get up on my day off and just go take pictures,”
Poliseno, a Valparaiso resident, said. “People share ideas,
different styles, tricks for doing things. You can always learn.”
Likewise, Swisher said that while he has been a part of a
few different photography groups, not many get out and do
things like the Northwest
Indiana group does. And
the benefits of that are
endless.
“The guy who
taught me
(photography) 40
years ago told
me, ‘the only way
you’re going to
learn is if you go
out and shoot,’”
www.meetup.com/northwest-indiana-photography-meetup-group

the Chesterton resident recalled. “There are rules, but rules
can be broken.”
There is no set schedule for shoots, but Milligan said there
is usually something going on once a month and when the
weather is more ideal, weekly shoots are often the norm.
Members discuss possible locations for shoots on the open
forum on their Meetup page, and the final decision typically
depends on how much interest a suggested shoot draws.
There are no requirements or fees to join, and membership
is open to anyone with any camera. For more information on
the group, to find out when their next outing is or to view
photographs taken by members, visit
www.meetup.com/northwest-indiana-photography-meetupgroup.
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State Soybean Organizations

New Executive Director

The farmer-leaders of Indiana’s soybean and corn organizations have named
Jane Ade Stevens as the new executive director. Stevens now leads the Indiana
Soybean Alliance (ISA), Indiana Corn Marketing Council (ICMC), and Indiana
Corn Growers Association (ICGA). “The boards recognize Jane’s dedication to
our organizations and the farmers of our state as a true asset and are looking
forward to starting 2011 under her leadership,” Lynn Teel, ISA president and
White County farmer, said. In addition to leading the state’s soybean and corn
checkoff programs, Stevens will also manage the membership and policy
activities of ISA and ICGA. “Through her work with our organizations over the
Jane Ade Stevens
years, Jane understands the importance of a strong policy position and an
active membership base,” Gary Lamie, ICGA president and Tippecanoe County
farmer, said. “Her understanding of how the legislative and regulatory worlds work will only serve to
strengthen our efforts at the statehouse and in Washington, D.C.” Before moving into the executive director
role, Stevens was on staff as the senior director of programming. Prior to her work with Indiana’s corn and
soybean programs, she had her own public relations and association management services company,
Stevens & Associates Inc., with her husband, Roger. “I’m very grateful and excited to work with our state’s
farmers to manage their checkoff funds to help increase the value and demand for agricultural products made
from corn and soybeans,” Stevens said. She added that the coming year’s checkoff programs will focus on
the development of the biodiesel and ethanol industries, new uses for corn and soybeans, livestock
production, aquaculture, international market development, transportation issues and telling today’s farm
story to the non-farm public. For more information about the ISA, visit www.indianasoybean.com. For more
information on the ICMC and ICGA, visit www.incorn.org, or call 800-735-0195.

Indiana Lupus Foundation

New CEO Announced

The Lupus Foundation of America, Indiana Chapter (LFA) has announced that Jan Ferris as the new CEO of
the not-for-profit organization. Current president and CEO, Phyllis Simko, is retiring. “Although bittersweet, I
have decided to retire to spend more time with my six children, many grandchildren and great-grandchildren
and spend some time traveling,” Simko said.
“I have made so many friends throughout my
years involved with LFA and will never forget
the wonderful memories we’ve created
together.” Simko is working with Ferris for a
smooth transition.
“I’m leaving the chapter in good hands,”
Simko, a founding member, said. Ferris is a
not-for-profit business development
professional, speaker and consultant. Her
experience includes serving as executive
director of the Agriculture Achievement
Center, National FFA Foundation and vice
president of Marketing for Safeway Foods.
Phyllis Simko celebrated her retirement with 200 guests and all six of
For the past several years, Ferris has been
her children. Pictured above is Shari Simko Abbott, Tim Simko, Joni
operating a not-for-profit and small business
Simko Oliver, Phyllis Simko, Donna Simko Spears, Rick Simko Jr. and
consulting firm that provides strategic
Debbie Simko King.
planning, marketing and training. Ferris has
served on the board of directors of several
local not-for-profits including the Indiana Horse Council, Indianapolis Green and Business & Professional
Exchange. The Lupus Foundation of America, Indiana Chapter was founded 25 years ago to serve Northwest
Indiana. Several years ago, the chapter began serving the entire state. To better support lupus patients
throughout the entire state, the Indiana Chapter will move its chapter office to Indianapolis by the end of the
year. “We will continue our strong programs in Northwest Indiana and expand services in other communities
across the state,” Ferris said. For more information about the Lupus Foundation of America, Indiana chapter,
call 800-948-8806, or visit www.LupusIndiana.org.
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Amid changes, one man recalls love for journalism
“I remember asking a Secret Service guy ‘Is there a better place I can get to so I
can shoot her?’ and I immediately realized I probably should’ve re-worded that
question,” Bretts said as he held back laughter.
Some may say that you cannot teach an old dog new tricks.
He got his real start in the newspaper industry as chief photographer of the Eagle
But Portage resident Larry Bretts would say otherwise, and he has proven this old
Tribune in 1968. The newspaper operated out of North Andover, Mass. and served an
saying to be untrue numerous times throughout his nearly half a century in the
area stretching from the Boston area to Southern New Hampshire, which included
newspaper industry.
Bretts’ hometown of Lawrence, Mass.
For those just getting their foot into the door of the journalism field, the things you
One year later, in April of 1969, Bretts packed up and moved to Northwest Indiana to
hear about the struggling print industry from professors and peers can make you a
become the first person to have the title of reporter and photographer for the Postlittle uneasy.
Tribune.
But Bretts’ story of being passionate about your work and adapting to the inevitable
“I was one of the first people to be using a 35mm camera,” Bretts said.
changes that can be expected in a technological world such as ours, can help
He said that back then, photographers’ area of coverage was limited by county, but
alleviate those worries – at least somewhat.
as a reporter you could go anywhere. So with a quick switch-a-roo of Brett’s title so
Bretts was born Feb. 4, 1944, a time when a gallon of gasoline was 15 cents per
gallon and a loaf of bread was 10 cents, in Troy, N.Y. His father was a doctor, which led that it read “Photographer/Reporter” he was able to bypass the limitations that regular
photographers were inclined to obey.
to his family relocating to Lawrence, Mass., where Bretts would continue to live,
When his contract ended, a more experienced Bretts applied for the Post-Tribune’s
developing a love for Italian food, until he would move to Northwest Indiana some 25
position of editor/publisher. And he got it.
years later.
Around 1974, Bretts was transferred to the main office in Gary, primarily as a
Bretts always loved photography saying that, at least back then, it was just one of
photographer, where he stayed until 1981.
those things where you were doing something with your hands.
Bretts started in the industry when type was set with hot lead. In a time before
“You’d go into a dark room, flush some pictures around in some chemicals, and
microwaves existed, he recalled that if you were on good terms with the guys who
then an image would begin to appear,” Bretts recollected. “That’s something young
operated the vats of hot lead, they would make sure your lunch stayed warm.
photographers and journalists today won’t experience.”
As the times were a-changin’, Bretts was forced to either adapt to the technological
Bretts attended Boston University and later transferred to Suffolk University, a
advances, or find a new career path.
private university in the heart of Boston, which Bretts said worked better for him
Without hesitation, he adapted.
because it was more of a commuter college.
“I loved it,” Bretts said. “The technology explosion has been wonderful.”
While working for his university newspaper in the 1960s, Bretts got the chance to
He was one of a select few who were sent to Bedford, Mass. to learn how to operate
cover some major events in the nation’s history. He recalled traveling some 90 miles
the ATEX system.
from the Boston University campus to go “stake out” the Kennedy Compound the
“ATEX was a powerful word processor. The system did a lot, but you had to tell it
night John F. Kennedy was assassinated.
exactly what to do,” Bretts recalled.
He also covered Martin Luther King
After years of being a reporter, an aging Bretts realized he was moving slower than
Jr.’s March on Boston in 1965.
he used to, he was tired of getting rained on and tired of freezing when it was cold
Throughout Bretts’ career he
out, and he was editing copy and writing headlines anyway, so he eventually made the
also got the opportunity to
transition indoors to a desk job.
cover the visits of two popes
It was at that desk that Bretts would stay until Oct. 14, 2010 when the journalism rug
to the Chicagoland area, and
was pulled out from under his feet.
even got the chance to
Bretts came into work like any other day, sat down at his desk and began working
cover the former first lady
on page one when he was called into a meeting and told that his job had been
Rosalynn Carter’s trip to
“impacted,” and it ceased to exist anymore.
Gary.
“Within the last couple of years, technology has really laid waste to the work force,”
Bretts laughed as he
Bretts said. “I wouldn’t be surprised if in the future there isn’t even a physical copy
recalled what could be
desk at all.”
attributed to a “rookie
Instead, Bretts envisions there being one centralized copy desk, and that, he said,
mistake.”
could be some guy sitting on a laptop in his living room.
This is completely opposite of the reporting Bretts is used to.
He feels very fortunate to have gotten the opportunity to work with
Portage resident Larry Bretts has spent nearly a half
esteemed colleagues like Gary Galloway, whose favorite question,
century in the newspaper industry, and if it were up to
according to Bretts, was “Why?”
him, he would still be a part of it. Having always
“Saying, ‘I’m not telling you,’ was like waving a red flag in front of a
adapted as new technology was brought to the table,
bull,” Bretts said while describing Galloway.
Bretts still wants in as print media struggles to compete
Frank Wiget is another individual Bretts worked with over the
with the Internet.
years, and he said Wiget was an ideal reporter.
“If you told him there was a story on the other side of a brick wall,
he’d run right through it,” Bretts said.
Bretts also worked with the likes of Terence O’Rourke who he
described as having an encyclopedic mind, and Carrol Vertrees, a true old-school
“news person.”
“He was the guy who knew people,” Bretts said. “He didn’t have to look through a
Rolodex or anything, and he could give you the person and their number.”
The work ethic of these traditional news industry employees is something that

by Carl Kurek

- continued on page 14
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Memorial Opera House 2011 performances
The Memorial Opera House in Valparaiso
will be hosting a special sneak peak
preview night of the 2011 musical season
on Saturday, Jan. 15 at 8 p.m.
This event is free and open to existing
ticket holders and those who would like to
know more about the Memorial Opera
House. Seating is limited and reservations
are recommended.
This preview of the Memorial Opera
House 2011 season of shows will feature
music from musicals that have never been
seen on the Memorial Opera House stage
and a few will be making their Northwest
Indiana Premiere.
“It is with great pleasure I announce the Memorial
Opera House’s 2011 Theatre Season,” Brian Schafer,
Memorial Opera House facility and business director,
said. “This will mark the 118th anniversary for this
magnificent facility. I hope you will take another historic
journey with us into the new calendar year!”
This year promises to be one of the biggest ever put
together by Memorial Opera House. They will open the
season in February with a show titled “The Musical of
Musicals (The Musical!).” In this hilarious satire of
musical theatre, one story becomes five delightful
musicals, each written in the distinctive style of a
different master of the form, from Rodgers and
Hammerstein to Stephen Sondheim.
The basic plot: June is an ingénue who cannot pay
the rent and is threatened by her evil landlord. Will the
handsome leading man come to the rescue? The
variations are: a Rodgers & Hammerstein version, set in
Kansas in August, complete with a dream ballet.
”Once Upon A Mattress” will be the featured
performance in April. If you thought you knew the story
of “The Princess and The Pea,” you may be in for a
walloping surprise. Carried on a wave of songs, by turns
hilarious and raucous, romantic and melodic, this
rollicking spin on the familiar classic of royal courtship
and comeuppance provides for some side-splitting
shenanigans. Chances are you will never look at fairy
tales quite the same way again.
In June, the famed Broadway musical, “Chicago”
written by Fred Ebb and Bob Fosse will be presented.
Set in Chicago in the roaring ‘20s, chorine Roxie Hart
murders a faithless lover and convinces her hapless
husband Amos to take the rap...until he finds out he has
been duped and turns on Roxie. Convicted and sent to
death row, Roxie and another “Merry Murderess” Velma
Kelly, vie for the spotlight and the headlines, ultimately
joining forces in search of the “American Dream” – fame,
fortune and acquittal.
This August, Memorial Opera House will witness an
evocative tale of the epic battle between good and evil
with “Jekyll & Hyde,” based on Robert Louis Stevenson’s
classic story about a brilliant doctor whose experiments

with human personality create a murderous counterpart.
Convinced the cure for his father’s mental illness lies in
the separation of man’s evil nature from his good, Dr.
Henry Jekyll unwittingly unleashes his own dark side,
wreaking havoc in the streets of late 19th century
London as the savage, maniacal Edward Hyde.
In September and October, audiences will welcome
back the Little Sisters of Hoboken as we continue in our
series with “Nunsense II: The Second Coming.” The
sequel to the international hit musical “Nunsense,” this
show takes place approximately six weeks after the first
“benefit performance.” The same five nuns are back on
stage at Mt. Saint Helen’s School for what is billed as a
“Thank You Program” for their supporters. Since their
first time out was such a success, they have decided
that they should stick to their successful variety show
formula.
December will truly be a special holiday time at the
Memorial Opera House with Northwest Indiana’s
premiere of Irving Berlin’s, “White Christmas.” Based on
the beloved, timeless film, this heartwarming musical
adaptation features 17 Irving Berlin songs and a book by
David Ives and Paul Blake. Veterans Bob Wallace and
Phil Davis have a successful song-and-dance act after
World War II. With romance in mind, the two follow a duo

of beautiful singing sisters en route to their
Christmas show at a Vermont lodge, which
just happens to be owned by Bob and Phil’s
former army commander. The dazzling
score features well known standards
including “Blue Skies”, “I Love A Piano,
How Deep Is the Ocean”, and the perennial
favorite, “White Christmas”.
This year, the Memorial Opera House is
rounding out the theatre season with two
bonus productions. The first is a return of
the wildly successful run of “Route 66” by
Roger Bean on Jan. 8 and 9. The show
begins with the sounds of 1950s Chicago
and travels along the famed Main Street of
America to the California coast and the
iconic surf music of the 1960s. A large car radio delivers
us to each destination, with announcers and actual
vintage radio ads building excitement along the way.
The second bonus show is “Disney’s Camp Rock: The
Musical,” July 16 and 17. This summer at camp was
supposed to be all about the music and having the time
of their lives, but the new, flashy Camp Star across the
lake now threatens Camp Rock’s very existence. To keep
the doors open, Mitchie steps up, rallies her fellow
Camp Rockers, and gets them into top shape for the
ultimate showdown. This new musical based on the hit
Disney Channel Original Movies “Camp Rock” and
“Camp Rock 2: The Final Jam” will fire up your stage
with over a dozen songs.
Adult season tickets for Memorial Opera House
performances are $100, and senior and student season
tickets are $85. Season ticket holders will have a special
ticket price of $15 for both “Route 66” and “Camp
Rock.”
The Memorial Opera House is a live entertainment
venue that can also be rented for public or private use
for wedding ceremonies, business
meetings/presentations, concerts and graduations.
The Memorial Opera House is located at 104 Indiana
Ave. in Valparaiso. For more information, contact the Box
Office at 219-548-9137, or visit www.mohlive.com, or visit
their Facebook page.

If you go there . . .
The Memorial Opera House
104 Indiana Avenue, Valparaiso
Box Office Phone 219-548-9137
www.mohlive.com
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Spanish restaurant in Valparaiso over 25 years
by Carl Kurek
The area that makes up Valparaiso was established in
1836, but it was not until a year later that the city would
officially be named Valparaiso, which means “Valley of
Paradise” in Spanish. Although it was named after
Valparaíso, Chile because David Porter – the man Porter
County is named after – battled near the region during
the War of 1812, the city still has at least one special,
long-standing connection to the Spanish heritage.
Last fall, Don Quijote Restaurant and Imports
celebrated the fact that it has been anchored in its
original location in Valparaiso for 25 years. Carlos Rivero
was born in Pontevedra, Spain and inherited his
fascination for cooking from his father who worked as a
chef on an ocean liner.
“If I woke up one day and someone told me ‘You can’t
cook anymore,’ it would be a dramatic way to end my
life,” Rivero said. “I can’t even start to think about not
doing what I’m doing.”
In 1975, Rivero opened his first restaurant in Madrid,
Spain and three years later, after meeting his American
wife in Spain, Rivero came to the U.S. He spent several
months looking for the perfect location to begin building
his business before he discovered the building located
at 119 E. Lincolnway in Valparaiso.
“When I first came here, this place was basically just
four walls. I had potential to do whatever I wanted,”
Rivero said.
There are a few restaurants that Rivero recalled being
in the area when he opened Don Quijote, such as the
China House and the Court Restaurant, and together he
says they all are part of what makes Valparaiso one of
the most fantastic downtowns around.
Shortly after the Spanish establishment opened, Joel

Henderson, a member of the two-man guitar group
AcoustiCats began playing on the stage inside Don
Quijote. Henderson and fellow guitarist Mike Cannon
provide finger-style guitar dinner music at Rivero’s

cuisine than it is to Mexican.
“I’d say 99 percent of the time, they
become regulars,” Rivero said. “I
have customers from all over the

“I think it’s like how they say ‘old fishermen never die, they just fade
away,’” Rivero said. “I will never stop cooking, I will just fade away.”
- Carlos Rivero, owner
restaurant as well as weddings and parties.
“They’ve been playing here so long I should give the
restaurant to them and stay in the kitchen,” Rivero said.
Rivero would later find his assistant chef and business
partner in Elena Jambrina, also a native of Spain who
came to the U.S. in 1980 and met Rivero through a
mutual friend.
“It’s amazing how long we’ve been here and all of the
businesses we’ve seen come and go,” Jambrina said.
Rivero and Jambrina both agreed that after 25 years
of being in business, they do not only have customers,
they have friends. Anyone enjoying something to eat at
Don Quijote would realize how true this is when they see
Rivero and Jambrina frequently come out of the kitchen
to essentially go table to table and chat with their friends
who joined them for an authentic Spanish meal.
“People who used to come in as kids with their
parents are now grown up and come with kids of their
own. They grew up here with us,” Jambrina said.
Rivero admitted that there are people who come to
Don Quijote expecting Mexican food, but he makes it
clear that the only thing the two have in common is the
Spanish language. He says that Spanish food, in the
way it is prepared, is closer to Greek or even Italian

If you go there . . .

county who
come here to
eat every
chance they
get.”
In celebration of
their 25th year in Valparaiso, Rivero and Jambrina
planned a series of special events at Don Quijote
throughout the year. They have already had a wine
tasting and ribbon cutting event and plan to close out
the year with a Spanish Flamenco dance show on Oct.
17 and a big New Years Eve Extravaganza.
“We have an end of the year celebration every year,
but this one will be special,” Rivero said.
For both Rivero and Jambrina, cooking is more than a
skill or a career, it is a passion. Rivero said that he
cooks everywhere he goes, whether it be at his home or
the home of family members or friends. He summed up
his future with a comparison to an old saying.
“I think it’s like how they say ‘old fishermen never die,
they just fade away,’” Rivero said. “I will never stop
cooking, I will just fade away.”
For more information about Don Quijote, call 219-4627976 or visit www.donquijoterestaurantandimports.com.

Don Quijote 119 E. Lincolnway, Valparaiso
Phone 219-462-7976
www.donquijoterestaurantandimports.com.

Last fall, Don Quijote Restaurant and Imports celebrated the fact
that it has been anchored in its original location in Valparaiso for
25 years
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If you want a seat, he is the man to call
Walking into the Box Seat Tickets in Valparaiso, there
are dozens of photos covering the walls. Sports figures,
musicians, professional wrestlers, NASCAR drivers –
everything. From his office, you can hear owner John
Wilson’s voice as he speaks with a client over the
telephone.
It is a busy day at Box Seat Tickets, as most are.
Ticket holders are scrambling to Wilson for tickets to
concerts and sporting events. It is a smart move on their
part because, as Wilson will undoubtedly inform anyone
who is interested, he has access to tickets to any major
concert in Chicago, from the cheapest to the most
expensive.
After he is done dealing with his first client, before
Wilson can swivel around his chair to say hello, the
phone rings again.
It is business as usual for Wilson, who for the past 14
years has provided people with tickets to the events they
love. Most are for events in Chicago and Indianapolis,
but he has the ability to track down tickets for anything
throughout the United States.
“I’ve sold tickets to the Golf Masters, the World Series,
the Super Bowl, the NCAA Final Four, the Olympics,
even the Obama Inauguration,” Wilson said. “My biggest
thing is, I sell to anything you can’t go to. I have a ticket
to everything.”
Wilson’s seemingly endless supply of tickets comes
from his massive Rolodex, which is a compilation of
friends, business associates and personal contacts he
has amassed over the years in the ticket business and
several other careers. Wilson became a businessman at
the age of 14 when he began working for his dad, who
was landlord of several apartments in the area.

for Wilson’s clients, he said, is the fact most
In 1966, he joined the Air Force for four years,
season ticket holders have the best seats in the
including spending one year in Vietnam. After his
building or stadium.
time in the service was done, he began working at
Another bonus for Wilson’s clients is reliability
Bethlehem Steel before moving to Roadway
– reliability that the tickets are real, are not stolen
Express, one of the largest trucking companies in
and will get in the buyer’s hands by game time.
the United States, where he hired more than
He said he has heard more stories than he
9,000 employees in the nine years he
can remember of people who have called
spent there.
his office with complaints of buying fake
From there he followed through
tickets online or through other sources.
with his dream of owning a liquor
People who have planned on
store – six of them to be exact.
attending events for months in
J&B Spirits was a successful
advance, only to show up without
business venture for Wilson,
being able to get in because their
who eventually moved to Fort
tickets were fake, or worse,
Lauderdale, Fla and started
stolen.
a limousine service. He
It is a heartbreaking
moved back to Indiana
experience that Wilson
while his son attended
can help people
college at Purdue in 1996.
avoid.
This was when he opened Box
“When they come
Seat Tickets in Valparaiso.
John Wilson stays connected with the sports world at Box
to me, I have an
In the 30 years since he joined
Seat Tickets
office, I’m a person,
the Air Force, Wilson said he
we give invoices, we
developed a steady base of friends
give business cards, we give magnets, we give receipts,
and acquaintances who regularly attended sporting
we’re a true legitimate business,” Wilson said. “We’re
events, many of whom were season ticket holders for
not working out of a basement somewhere. Ninety five
Chicago Bears, Bulls and Blackhawks games. Wilson
percent of all tickets purchased online are from people
offered to sell the tickets to games these people could
who are 30 years old or younger and you don’t know
not attend.
where the tickets are coming from.”
From there, word of mouth spread Wilson’s reputation
Whether the tickets are seemingly impossible to find
as a reliable way to sell unused
or could not be given away because a poorly-performing
tickets. Among the many
team, Wilson can get them all. Box Seat Tickets is
benefits of this process
located at 607 Morgan Blvd. in Valparaiso. For more
information or to inquire about tickets, call 219-838-1196.

“When it comes to certain sports, Blackhawks in my case,
no matter how much you explain it, you can’t describe what
happens in a live game. You can go and get a very good seat to
any event because I have those tickets. I have the tickets for you
to go to get the experience you can’t get on television,”
- John Wilson, owner

If you go there . . .
Box Seat Tickets
607 Morgan Blvd., Valparaiso
For tickets call 219-838-1196
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Make fashion
a part of your life
by Abigail Joseph
I’ve been in fashion for 12 years and
have owned for six. Fashion is not only
my career it is part of who
I am. I love to scour
New York, Los
Angeles and
Chicago shows
to bring the
best to the

Midwest fashionistas. I was asked
to write this column once a month
for The Chronicle to bring fashion into the lives and homes
of the readers.
The main ingredient to fashion and having style is
confidence. Yes, I am going to write about fabrics,
designers, handbags and shoes, ahh…shoes! The higher
the heel the closer to God! But I digress.
We have all seen beautiful women, why are some more
beautiful than others? Remember the movie, “Pretty
Woman” when Edward tells Vivian, “Stop fidgeting! You
look beautiful when you’re not fidgeting.” She did not have
the confidence to wear something out of her norm…not yet
anyway.
Give yourselves permission to change, grow and evolve
your personal style. Change is constant, and it is
unavoidable. As Coco Chanel said, “Fashion fades, only
style remains the same.”
Because this industry, like us, always changes, you can
take modern fashion and incorporate those pieces back into
your closets to help create your personal style. Easier said
than done, but together, with this article and your
willingness, we can work together in building confidence so
we can all stop fidgeting.
Abigail Joseph is the owner of la GRANDE trunk
of Valparaiso, and has been in the fashion
industry for over a decade. If there are any
questions or comments about this article, e-mail
Abigail at lagrandetrunk@gmail.com, or visit
www.lagrandetrunk.com.

If you go there . . .
la Grande Trunck - 219-464-7894
705 Calumet Ave., Valparaiso
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Valparaiso welcomes more diners
Valparaiso’s downtown continues moving forward
as a dining destination, as a new eatery prepares to
petition the City Council for a liquor license and an
established eatery seeks to relocate within the historic
dining district.
Paparazzi Restaurant and Bar is seeking to relocate
its modern Italian eatery from 21 Lincolnway to 13
Lincolnway, and Margarita’s Bar & Grill is seeking
approval to establish a new Mexican Restaurant at 21
Lincolnway.
“Despite a really challenging economy, we’re
fortunate to have so many successful downtown
restaurants and new ventures interested in joining the
downtown,” Mayor Jon Costas said. “Creating 10
liquor licenses in the historic downtown district has
been a positive incentive, but a revitalized streetscape,
the addition of Central Park Plaza and inspired
downtown events planning have also driven the
success of our downtown.”
Paparazzi will petition both the Restaurant Board
Advisory Committee and the City Council in early 2011
to transfer its current liquor license within the historic
district.
“While historic district liquor licenses can’t be
moved outside the historic dining district, the City
Council can approve the transfer within the district,”
Matt Murphey, Valparaiso’s economic development
director, said.
“Paparazzi has been a great addition to the
downtown, bringing diners and quality Italian food to

the mix. We’re pleased that they’ve chosen to remain
in Valpo, to invest in remodeling a downtown building
and in putting people to work in our city.”
Partners in Paparazzi plan to invest $185,000 in their
new Lincolnway location and employ up to 30 people.
Margarita’s is a proposed new full-service Mexican
restaurant, offering affordable, high-quality authentic
cuisine as well as specialty margaritas and cocktails.
The restaurant will be patterned after the successful
Margarita’s Bar & Grill in Lynwood, Ill, owned by Jose
Maldonado.
Maldonado is a partner in the Valparaiso
Maldonado’s venture and also owns and operates Trio
Trattoria in Valparaiso. Other partners include
Valparaiso residents Denny Follis and Dennis Hain.
The three plan to invest $165,000 in the Lincolnway
location and employ 15 to 20 employees, all from
Valparaiso.
Margarita’s will seek approval by the city’s fourmember Restaurant Board Advisory Committee and
then City Council approval for a historic district liquor
license. The restaurant could be in operation within
two months of the required approvals.
“We’re excited to see new activity in our downtown
and look forward to completing the downtown park,”
Costas said. “The spring of 2011 is shaping up to be
very special.”
For more information on Valparaiso including the
historic downtown district, call 462-1161, or visit
www.ci.valparaiso.in.us.

Purdue Varsity Glee Club to perform in Valparaiso
The Kiwanis Club of Valparaiso is once again sponsoring the Purdue Varsity Glee Club as they travel to
Valparaiso to perform a concert on Sunday, Jan. 30, at 2 p.m. in the Valparaiso High School Auditorium.
The event provides family entertainment as well as an opportunity to raise funds for Kiwani Club programs.
The Kiwanis first sponsored the Purdue Varsity Glee Club’s Valparaiso performance in 2007, then again in 2009
and are now preparing to do so again. With the profits, the Kiwanis provide funding to three different Key Clubs
at high schools, which help students learn about volunteering in their local areas. They also provide funding to
two Builder Clubs that focus on the same mission as the Key Clubs, only on a middle school level.
The scheduling of the Purdue Varsity Glee Club’s performance is no
coincident on the Kiwanis Club’s part; it falls on the Sunday between the
Your chance to win!
final NFL playoff game and the Super Bowl.
Several members of the Purdue Varsity Glee Club have their roots in
Fill out the form located on
Northwest Indiana including Bryce Shaffer, a freshman from Valparaiso
page 10 and return it to The
majoring in communications at Purdue.
Chronicle office, 208 Elm St.,
Advanced sale tickets are available from Kiwanis members as well as from
Valparaiso, IN, 46383, by Jan.
Purdue University North Central in Valparaiso, the Valparaiso Festival and
21 for your chance to win a
Events office located at 162 W. Lincolnway and the Valparaiso YMCA located
pair of tickets to see the
at 1201 Cumberland Crossing Drive. Advanced sale tickets are $12 for adults Purdue Varsity Glee Club’s
and $8 for students. All tickets at the door are $15. Children under 5 are free. performance on Jan. 30, 2011
“It’s always a highlight of our year, simply because its fun and there’s a
at Valparaiso High School.
lot of people who always leave with a smile,” Roger Luekens, chairman of
Three lucky winners will be
the committee for the Kiwanis Club Of Valparaiso, said. “It’s a ‘feel good’
selected at random to receive
thing for the club, but it is also a great thing for the community.”
a pair of tickets to the
For more information about the Purdue Varsity Glee Club, visit
performance, a $30 value, and
www.purdue.edu/pmo. For more information about the Jan. 30 performance
announced in the Jan. 26
in Valparaiso, visit www.valpokiwanis.org, or e-mail info@valpokiwanis.org.
issue of The Chronicle.
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Good to Go by Lucrezia: Chesterton’s new specialty shop
Lucrezia, the critically acclaimed Italian café tucked
neatly on the corner of Calumet Road and Porter Avenue
in Chesterton, has a new neighbor. Good to Go by
Lucrezia, an Italian specialty market run by Lucrezia
Café owners Michael and Nada Karas, is open for
business.
True to its name, Good to Go’s purpose is to
provide Lucrezia quality food and wines in a
convenient, take home packages. Along with wine
and craft beer, the location always offers boxed
lunches as well.
“We always thought this town needed a little
specialty market, a little Italian shop. So there’s
lots of bits and pieces to the store,” Nada Karas
said. “The little wine shop, there’s bread, a
little of this, a little of that. There’s some dry
goods, some pasta. We also have our
homemade marinara sauce from next door
that we make from scratch.”
Consistent with the Lucrezia reputation, the
meats, cheeses and breads in the deli are
speciality quality.
“We use the Boar’s Head brand of
deli meat, which is a

premium lunch meat. It’s like the Cadillac of Lunch
meats,” Karas explained. “It has no fillers, no gluten, no
MSG. They have been making Boar’s Head the same
way for over 100 years.”
The salmon offered at Lucrezia’s come from Kodiak,
Alaska. For the Karas, this means no middleman.
Michael Karas said he buys directly from a friend of his
who is a fisherman.
The Labriola bread Good to Go uses is delivered
from Chicago daily, all the desserts are made from
scratch and the cheese variety includes domestic
award-winners as well as exotic foreign selections.
“We have award winning cheeses from
Wisconsin and California, and others from around
the world; the Gruyere from Switzerland, the
Manchego from Spain, just to mention a few,”
Nada Karas said.

Good to Go by Lucrezia’s winter hours are Monday thru Friday 10 a.m.
to 6 p.m.; Saturday 9 a.m. to 4 p.m., and closed on Sunday.

But what is truly eye-catching is
the collection of medicine ball-sized
orbs arranged on shelves that each
hold a small batch of hand-crafted
olive oils and vinegars.
Michael Karas said vinegars and
oils have from 45 or 50 varieties,
with some from Greece and Spain
as well as some domestics.
They have several
Balsamic vinegars that –
despite being popular for
centuries in Italy – have

only come to be appreciated in the United States in the
last two decades.
“There’s anywhere from fig to black cherry, Palma
granite to dark chocolate,” Michael Karas said. “All our
balsamic vinegars are imported from Modena Italy,
which is the heart of Balsamic vinegars.”
Customers can give oils or vinegars a taste test before
purchasing them. Once a selection has been made,
Good to Go puts it in a reusable glass bottle. Bringing
the bottle back is rewarding monetarily and
environmentally.
“We bottle it here for you, and we encourage people
to bring the bottle back, because we give them a credit
and it keeps the bottles out of the landfill,” Nada Karas
said.
Every time customers return to the shop, they may
find new flavors of oil or vinegar to try out, because as
time goes by, different oils and vinegars come into
season.
“Things keep changing depending on the time of the
year,” Nada Karas said. “Soon we are going to be
getting some extra virgin olive oils from South America
that were just harvested in June so they are going to be
the freshest olive oils you can find. Things will always
change in here.”
Michael and Nada Karas have owned and operated
Lucrezia Café since 1998 and have won several awards
for their work there. These awards include the PostTribune’s Neighbors’ Choice Winner and the Times Best
of the Region two years running.
Their new venture, Good to Go by Lucrezia can be
found at 420 South Calumet Ave. in Chesterton, just
north of the Lucrezia Café. For more information, call
Lucrezia’s at 219-926-3866, or visit
www.lucreziacafe.com.

If you go there . . .
Good to Go by Lucrezia’s
420 South Calumet, Chesterton
Phone 219-926-3866
www.lucreziacafe.com
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‘Crazy Chef’ works modern magic in Italian dining
by Mike Siroky
What does Coco Pazzo mean in Italian?
It’s slang for “crazy chef.”
But what it means to Chicagoland diners is traditional
Tuscany style Italian food with a 21st century flair.
It’s all the brainchild of Jack Weiss, a true renaissance
man.
Weiss opened the doors of Coco Pazzo in the River
North area of Chicago in 1992. He needed to educate
Midwesterners about the first Chicago restaurant to
focus solely on the Tuscan region of Italy.
From bar stools to indoor pools, Tuscan style
embraces nature and is reflected in its decorations.
Well-worn, even crumbling stone walls, delicate
wrought iron, views of sun-washed hillsides and rustic
stone farmhouses, marble floors and simple yet
serviceable sturdy hardwood furniture are emblematic of
the Tsucan style. It is not worn out, but neither it is glitzy
or dazzlingly shiny.
It brings customers to a sense of peace and a simpler
way of life. To step into such a restaurant is an escape, if
only for an evening, from an urban rumble.
You are among friends, no reason to put on airs.
In Italy, the people who moved to the hills of central
Italy wanted, even then, to get back to basics.
Using sturdy materials that stand the test of time, the
look of Tuscan style decorating is rustic, warm and
inviting.
The natural materials found in the Tuscany area of
Italy uses sandstone or limestone, available in many
hues. Marble is in abundance and is used for decorative
details, flooring, arches and pillars.
Terracotta roof tiles are the norm in Tuscany. Deep-set
windows framed by sandstone are often protected with
rustic wooden shutters.
Outdoor spaces are important, a marriage with nature.
A building must include a patio, loggia or portico. Walls
built of sandstone bricks recall the early need as a
defensive perimeter.
Water is a basic decoration as well as a tribute to
necessity, found in the central courtyard surrounded by
wildly growing greenery. Marble statues watch over

style ingredients started in small town throughout Italy.
everyone.
Wild porcini mushrooms and truffles add an expected
Walkways, driveways and garden paths
touch to Tuscan dishes. The porcini is served raw,
are set with stone or brick. Nature takes its
grilled, sauteed in olive oil and garlic. Truffles are added
course and grass grows up between the
to pasta dishes or shaved over eggs or steak.
stones.
Macchia has brought a modern edge to the traditions.
Weis brought these design elements to
He uses fresh whenever possible, from fish through
Coco Pazzo.
vegetables. In season, that means Midwest or
And that is even before the first dish is
Chicagoland suppliers. In cold weather, he
served. That has
gets more creative and more
become the domain of
finicky with his choices of
partner and Chef
ingredients from vendors.
Chris Macchia only
Then there are the trips.
the second, and the
Each year, Weis and
youngest chef and
Macchia actually go to Italy
partner Coco Pazzo
and visit the small towns,
has ever had.
sampling food and acquiring a
“Chris is an amazingly
trick here, an added zest there.
talented chef. His passion and
Macchia’s menu additions include
creativity has taken Tuscan
house-cured and smoked fish and meats,
cuisine to a new place – to
labor-intensive pastas such as orecctiette as
another level,” Weiss said.
well as pizza baked in a stone oven.
The cooking style Tuscan-style
The final tick towards a special ambiance
cooking features all the elements of
is the fact that Weis is a patron of the arts,
the flavorful and healthful
Chef Chris Macchio displays one
which was reflected when the Lyric Opera
Mediterranean diet. The ingredients
of the truly fresh catches he will
singers came to an anniversary celebration.
are simple – olive oil, bread, fresh
prepare at Coco Pazzo.
Tell the person waiting on you that you are
produce – but it is the combination
on the way to a Chicago show, they will make
that sells.
sure you are served and out the door in plenty of time.
In the breads, there are garlic and parmesan flavors
By closing in on two decades of success, Coco Pazzo
as well as the traditional substantial Italian style.
has beaten the odds, which say a six-month run is a
At the base, though, is taste, brought about most
good one for any startup.
likely by soffritto, which means “under-fried” in Italian.
Crazy Chef? Everyone should be so crazy when it
Soffritto is made by lightly frying minced vegetables in
comes to a dining experience.
olive oil. The soffritto goes into sauces, soups and other
For more information about Coco Pazzo or to view
recipes.
their menu, visit www.cocopazzochicago.com.
Tuscan-style enjoins a medley of vegetables –
artichokes, asparagus, green beans, fava beans, peas
and all types of greens, including swiss chard, spinach
and escarole. Peaches and pears are popular fruits.
If you go there . . .
The Tuscan meat is most used is bistecca alla
fiorentina, a large grilled porterhouse. Game meats,
including wild boar, duck and rabbit are also important
Coco Pazzo - 312-836-0900
to Tuscan-style cooking and reflective of the country-

300 W. Hubbard, Chicago, IL
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An iconic pairing: Wine and Cheese
or a cheese that will accentuate
the wine by contrast.
“If you have a Cabernet that’s a
Wine and cheese go together
big wine with big tannins, I’d send
like Tom and Jerry, Sonny and
over a triple crème, very mild and
Cher and other iconic pairings.
very creamy. If you’re into the
I’m most frequently asked about
medium reds it gives you a whole
pairing wine with food. I recently
wide spectrum of inexpensive
wrote about pairing wine with
cheeses that will go nice
appetizers. I’ve written about
depending on your tastes.”
pairing wine with chocolate.
“If somebody says ‘I’m drinking
Finding cheese you will enjoy is
a Pinot Noir tonight’ I’d say let’s
like finding wine you will
try this and this and this. With
appreciate. You have to taste and
Pinot, you can go light. There is a
taste some more. But the same as
huge body of cheese right in the
wine, many people become
middle and a huge range of wine
intimidated if they find a large
right in the middle.”
selection of cheeses.
Roesner might chuckle when
And there is so much more to
asked about his “cheese
be enjoyed than simple Swiss,
specialist” title. After working in an
cheddar or Gouda.
unrelated industry in Los Angeles
“I like to introduce people to
he decided to retire early. He
cheese by doing a cow’s milk, a
wanted to work in wine but no
sheep’s milk, and a goat’s milk
openings were available.
cheese,” Fred Roesner, cheese
“So for me it’s been on-the-job
specialist at Vine and Table in
training,” he said.
Carmel, said. “And a lot of the
He’s spent the past four years
people who come in the store,
learning about cheese and
when I say goat, they say ‘no
way.’”
Fred Roesner, cheese specialist at Vine and assisting customers in Vine &
Table’s gourmet grocery.
Table in Carmel, said that while not
Those not familiar with goat’s
everyone is always open to trying goat
“It’s educating people,” he
milk have often tasted fresh and
cheeses, once they do they love it. Roesner
agreed. “If I can introduce
very pungent goat cheeses.
has spent the past four years learning about something new to somebody and
“They think of the animal, they
cheese and assisting customers in Vine &
they like it and their friends like it,
don’t like it,” Roesner said.
Table’s gourmet grocery.
that’s great to me. You should eat
“When they’ve tasted a couple
what you like and drink what
goat cheeses here they go
you like.”
‘Oh, wow – who knew?’
Howard’s picks:
There are some wonderful
•Swiss Gruyere - Gruyere
goat cheeses and not all of
is often easy to find at a
them are fresh, a lot of
reasonable price. French
them are aged a little bit
Comte is the same cheese,
and they’re delicious.”
but with a richer flavor to my
Roesner even
palate. Comte is $12-$14 a
recommends fooling your
pound, the Gruyere a little
guests just a little.
less.
“If you’re going to do
•Triple Cream Goat
something, you don’t have
Cheese – A triple cream, or
to tell people what it is,” he
crème, is the other end of the
laughed. “You put a good
spectrum. It’s the creamy
cow’s milk, a good sheep’s
and mild delicious cheese
milk or goat cheese out
that Fred recommended
there and throw in some
above. A good creamy goat
cheddar or something that
cheese is likely to cost you
they recognize and they’ll
$18 a pound and up.
love it.”
Pairing wine with cheese is similar to pairing wine and
Don’t let the price scare
food. Seek out cheese that complements the wine or a
Pairing wine with cheese
cheese that will accentuate the wine by contrast.
you, often you’re only buying
is similar to pairing wine
a quarter or half pound if it’s
and food. Seek out cheese
for nibbling with wine.
that complements the wine

by Howard Hewitt

Howard Hewitt, Crawfordsville, is a career journalist who writes about wine.
Read his frequently updated blog at www.redforme.blogspot.com.
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Octave Grill
- continued from page 1

He was the first
to certify the age
of railroad spikes
and wooden
structures by
using darestamped nails.
By the time of the
Chicago World’s Fair
Exposition of 1893,
he was gathering fans
of aviation to the
event to share ideas.
From there, he
designed the hang
glider whose form
Sylvia Petro, Bill Kurtis and
would be used by the
Casey Petro at the Octave Grill
Wright Brothers.
in Chesterton
But he tested it in
Northwest Indiana.
There is a plaque on a leftover glacier rock on the
shores of a lagoon near the Miller Beach pavilion which
certifies the test flights.
Casey likes the idea that another local boy was not
afraid to test-fly his dreams.
“So the name is a tribute to him,” Casey said.
For more information on Octave Grill, located at 137 S.
Calumet Road in Chesterton, call 219-395-8494, or find
them on Facebook.
For more information on the TallGrass Beef Co., visit
www.tallgrassbeef.com, or find them on Facebook.

If you go there . . .
Octave Grill
137 S. Calumet, Chesterton
Phone 219-395-8494

What’s your beef:
Is your meal from the
grass-g
guzzlers?
Grass-fed beef assists human health, promotes animal
welfare and is good for the environment.
Plus, it tastes good.
Octave Grill exclusively uses grass-fed beef, from
TallGrass farms.
Grass-fed cattle eat only hay and other herbaceous
plants and their own mother’s milk throughout their life
cycle. The fertility program used in the operation ensures
quality not quantity.
Indiana farms that produce grass-fed beef include: Other
Side of the Fence Farm, Huntingburg; the Apple Family
Farm, McCordsville; Fiedler Family Farm, Rome; Hoosier
Grassfed Beef, Attica; Lehman Bros. Farm, Freedom;
Pathway Pastures, St. Joseph; Seven Sons Meat Company,
Roanoke; and the Swiss Connection, Clay City.
The Other Side of the Fence Farm is typical of these
Hoosier farmers.
The animals are on a rotational grazing system with
fresh grass and room to move about. They are never
confined, nor are they given hormones, antibiotics, animal
byproducts or drugs of any kind.
Animals are processed only after they are ordered. The
cut, wrapped and frozen finished product can then be
picked up at the farm or UPS shipping can be arranged.
Research shows steak and ground beef from grass-fed
cattle are usually lower in total fat than comparable cuts
from confinement-raised cattle. Although many people
seek out grass-fed meat because of health or
environmental concerns, they keep buying it because it
tastes better.

Several organizations devoted to
grass-ffed beef:
• Green Pastures, the
nutritional report from the
Union of Concerned
Scientists, www.ucsusa.org
• American Grassfed
Association,
www.americangrassfed.org
• Hoosier Grassfed Beef,
hoosiergrassfedbeef.com
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OPPORTUNITY ENTERPRISES
Partner With VU Athletics
Valparaiso University Athletics has partnered with
Opportunity Enterprises to support OE Lakeside. For
any men’s or women’s basketball ticket purchased
through this program, 50 percent of the ticket price
will be donated back to OE. “Valparaiso University
and Opportunity Enterprises have had a strong
relationship for many years, and have worked
together in many areas,” OE Events and
Stewardship Manager Allison Thomas said. “We
are thrilled to add this new project to our list of
successful partnerships.” Qualifying tickets are
available for all men’s and women’s basketball home
games with the exception of the men’s game against
Butler on Jan. 29. All proceeds from this partnership
will be used to support growth and development at
OE Lakeside, and will be matched dollar for dollar by
the Dean and Barbara White Family Foundation. “We
are very pleased to be partnering with Opportunity
Enterprises to support their Lakeside facility and their overall mission,”
Valparaiso University director of athletics Mark LaBarbera said. “Valpo Athletics and OE
have a long standing relationship and we feel blessed to have our department and
student-athletes involved with their amazing work in our community.” Opportunity
Enterprises is a not-for-profit organization that creates sustainable life choices and
opportunities for individuals with unique challenges and abilities. They currently serve
more than 1,000 adults and children with disabilities throughout Northwest Indiana. In
2007, they acquired OE Lakeside, a 158-acre parcel of land and water on Lake Eliza, and
renovated the existing facilities. Now, it is time for them to expand this facility. Men’s and
women’s basketball schedules are available at www.valpoathletics.com or
www.etix.com. Purchasers should select the “OE-Promo” price code when ordering
tickets online. Tickets may also be purchased over the phone by calling 877-MY-VUTIX.Purchasers should be sure to mention Opportunity Enterprises when speaking with
a ticket agent. For more information, call 464-9621, or visit www.oppent.org.

SUBMITIONS SOUGHT
For Porter County Fall Drive
Is there one part of Porter County that is especially breathtaking for viewing the
autumn colors? Indiana Dunes Tourism, the official tourism bureau of Porter County, is
asking people to submit their favorite fall drive. People are invited to share the best
series of roadways for seeing the area’s dynamic fall leaves – listing the roadways and
explaining why that route outshines others. Indiana Dunes Tourism will also accept
photographs taken during autumn 2010. Indiana Dunes Tourism is planning to highlight
Porter County fall drives in its annual Activities Guide, which is being put together now
for distribution starting in the spring. “Our goal is to make Porter County a destination
for visitors who want to see the fall colors and then have them stay to enjoy our
restaurants, stores and lodging,” Ken Kosky, Indiana Dunes Tourism promotions
director, said. “We also think this project may help Porter County residents discover
some beautiful areas they may never have taken the opportunity to enjoy in their cars
or on their bicycles.” People can send their nominations and, if desired, their
photographs, via e-mail to Kosky at ken@indianadunes.com, or by mail to Indiana
Dunes Tourism/Ken Kosky, 1215 N. State Road 49, Porter, IN 46304. For more
information, call Indiana Dunes Tourism at 926-2255, ext. 223.

STUDENT ESSAY CONTEST
Indiana Food And Agriculture
Students in grades 4-12 during the 2010-2011 school year are encouraged to capture
their love of Indiana food and its farmers on paper or on video for the 2011 Ag Essay
Contest titled “Our Food, Our Farmers.” Contestants must be Indiana residents and
must meet all requirements to compete. Contestants are eligible for only one written or
video essay entry during any given year. Sponsored by Indiana’s Family of Farmers and
the Indiana Humanities Council, the essay contest asks students to explain how Indiana
agriculture plays a positive role in their life as well as the lives of those around them.
There are two categories of competition – video essay and written essay – and there are
three grade levels – 4-6, 7-9 and 10-12. Entries must be received by Feb. 15. “Indiana’s
family farms, large and small, are committed to providing a safe, stable and affordable
food supply that feeds a growing population,” Indiana Agriculture Director Joe Kelsay
said. “But today’s farmers do more than feed and clothe us. They contribute to the
economy, protect the environment and improve our health. We want to help young
Hoosiers understand and appreciate this impact.” A winner from each grade level, in
each category, will receive a Flip Video
Camcorder and be invited to a presentation
at the Indiana Statehouse on March 7. The
overall winner in each category will
receive an Apple iPad. This contest is
part of the Indiana Humanities Council’s
two-year Food for Thought initiative.
Food for Thought is an examination and
celebration of the ways food helps to
define Indiana’s culture, considering
food in the context of history, law,
politics, science, the arts, religion,
ethnicity and our place in the world.
For more information or entry
guidelines,
visit
www.foodforthoughtindiana.org,
www.indianafamilyoffarmers.com
or www.vimeo.com/groups/agweek.

PORTAGE DANCE GROUP
In Running For $50,000 Grant
Willowcreek Middle School’s newest dance group is in the running for a $50,000
grant, sponsored through the Pepsi Refresh Everything Project. The group, The Ballet
Folklorico Tapatio, is a Mexican folk-dancing group formed by Marissela Villanueva
Lynch, middle school teacher and diversity club sponsor at Willowcreek. There are
currently 20 dancers in the group, all of whom are in need of costumes, and $35,000 of
the grant money is earmarked for this expense. “The costumes are very expensive
because they are handmade in Mexico. Each costume costs approximately $200, and
each dancer needs six costumes, Lynch said. “I am anticipating adding dancers from
our elementary schools, and will therefore be ordering extra costumes.” The goals of the
group are to provide students with cultural experiences that enhance their lives, to
purchase costumes for students to perform for the community, to instill cultural pride
and understanding in the community and to expand the group to include students
between the ages of 5-18. Lynch and her dancers are asking the community to text the
number 105332 daily to 73774 (Pepsi). Standard rates apply. A daily vote can also be
performed at www.refresheverything.com/willowcreekdance. For more information,
contact Marissela Lynch at 764-6485, or at mlynch@portage.k12.in.us.

AMERICAN RED CROSS
National Blood Donor Month
Most every month has a holiday or special day of remembrance. But not every month
honors the millions of people who volunteer to give the gift of life each year. Since 1970,
blood collection organizations like the American Red Cross have designated January as
National Blood Donor Month. “January is an absolutely perfect time of year to honor
blood donors and all they do to help save lives,” Sharyn Whitman, CEO for the IndianaOhio Blood Services Region of the American Red Cross, said. “As the start of the New
Year, January symbolizes hope – just like the act of donating blood.” Each year, about
9.5 million volunteers donate around 16 million units of whole blood and red blood cells.
About 20 percent of these donors give blood for the first time. “Blood donors play a vital
role in modern health care,” Whitman said. ”Hospitals need blood daily for the treatment
of serious diseases and conditions, for emergency care, and for lifesaving surgeries.”
Every day, about 39,000 pints of blood are transfused in the United States. And while
that need is constant, blood donations often slump during the winter because of cold
and snowy weather—making it even more important for donors to give blood if they can.
“Whether you choose to give blood once, twice or even more this coming year, we find
it a privilege to serve you through the American Red Cross,” Whitman said. “Blood
donors are truly remarkable people whose only reward is typically the satisfaction of
knowing they’ve helped save someone’s life.” Donate from throughout the month of
January and be entered into a weekly region-wide drawing for a $250 Visa gift card. In
addition, all donors will receive a coupon for a free donut from Dunkin’ Donuts. For more
information or to schedule an appointment to donate, call 800-RED CROSS, or visit
www.redcrossblood.org.

FDA WARNS CONSUMERS
Sprouts Linked To Salmonella
The U.S. Food and Drug Administration (FDA) has advised consumers not to eat
Alfalfa Sprouts and Spicy Sprouts from Tiny Greens Organic Farm of Urbana, Ill.
According to the FDA, preliminary results of the investigation of a multi-state outbreak
of Salmonella infections indicate a link to eating Tiny Greens’ Alfalfa Sprouts at Jimmy
John’s restaurant outlets. Indiana has 10 confirmed Salmonella cases associated with
this outbreak. The sprouts were distributed in 4 ounce and 5 pound containers to
various customers, including farmers’ markets, restaurants and groceries, in Illinois,
Indiana, Iowa, Missouri and possibly other Midwestern states. “Consumers, retailers
and others who have Tiny Greens Alfalfa Sprouts or Spicy Sprouts should throw them
away in a sealed container so people and animals, including wild animals, cannot eat
them,” enteric epidemiologist Amie May said. According to May, most persons infected
with Salmonella develop diarrhea, fever and abdominal cramps 12 to 72 hours after
infection and the illness usually lasts four to seven days. “Anyone who thinks they may
have become ill from eating contaminated sprouts should consult their health care
provider,” May said. The FDA advises children, the elderly, pregnant women, and
persons with weakened immune systems should avoid eating raw sprouts of any kind
including alfalfa, clover, radish and mung bean sprouts. Jimmy John’s restaurants have
voluntarily suspended serving sprouts at their Indiana franchise locations. For more
information or updates on this and other public health issues, visit
www.statehealth.in.gov, or visit their Facebook page.

PORTAGE LIBRARY
To Host Senior Art Exhibit
A Senior Art Exhibit is scheduled to take place in February, at the
Portage Public Library, located at 2655 Irving St. Creative senior
citizens wanting to take part in the Senior Art Exhibit may bring
items to the library through Friday, Jan. 28.Sculptures, oil, water
and acrylic paintings, drawings, wood carvings, photography,
stained glass and calligraphy are all welcomed. The Art Fair is
open to seniors 55 and older, who reside anywhere in Porter
County. Artists can submit two works of art that they would like to
have included in the art exhibit. The art will be displayed at the
library throughout the month of February. A special “Meet the
Artists” reception will be held in the main meeting room at the
Portage Public Library on Saturday, Feb. 5 from 1-3 p.m. to
welcome the artists and to allow the public to view their
contributions. The event is sponsored by the Mayor’s Advisory
Committee on Senior Services. For more information, contact the
library at 763-1508, visit www.pcpls.lib.in.us, or e-mail Anne Wood at
amgwood@pcpls.lib.in.us.

SERVING PORTAGE, CHESTERTON, VALPARAISO and HOBART
Area codes are all 219 unless otherwise noted
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CHURCH DIRECTORY

tickets

CLASSIFIED WORD ADS
medical

miscellaneous

Walkers for handicap by
Sunrise Medical $35. Shower
stool 250 lbs. weight limit $15.
(219) 662-7142

Fiesta Ware service for 4 –
includes extra pieces $45.
(219) 462-9998

furniture
Hitachi 53 inch HDTV
Projection, works great. $150,
obo
(219) 771-3003

tools

CALL A PROFESSIONAL
remodeling

10” Craftsman cast iron bench
saw $75.
(219) 942-0290

cleaning

Tool shop 22” scroll saw on
stand $75.
(219) 762-6391

antiques
Antique oak dresser with hutch,
claw feet, mirror, good condition
$275. obo
(219) 309-7292

Cambell
Hussfield
air
compressor,
13
gallon,
excellent condition, includes
hose reel. $100.
(219) 309-7292

Antique chest of drawers $45.
(219) 464-9136

appliances
Microwave, Kenmore large size
with recipe book, works good
$100.
(219) 588-3322

cooling & heating

cabinets

clothing

coins

Ladies knee length black
leather coat with faux fur trim on
hood. Size medium, patchwook
design, 2 side pockets, lines
and in very good condition.
$100. obo
(219) 384-0465

furniture
Wooden desk 60” x 30” $45. 4
drawer chest of drawers 42”
high $25. Both items are in exc.
cond.
(219) 462-7305

services

handyman

painter & redecorating

miscellaneous
seasonal
Rossignol-St. skis & poles $80.
(219) 942-0290
Black & Decker electric lawn
mower $30
(219) 962-5625

pets

Maxtone bongo drums $65.
(219) 879-1156
or 898-1617
Union Bay mid-calf women’s
boots, size 11, never worn $20.
(219) 962-8386
Formica computer table, 31.5” x
24” x 30”, exc. shape $40.
(219) 763-7829

Male Cockatiel, 3 years old,
great for breeding $60. obo
(219) 763-1389

2 craft/quilt tables with white
tops 29.5 x 40 x ¾ height
adjustable $85. each

(219) 926-6756

building materials
Husky black tool box for full size
truck, excellent condition $100.
Call Chad
(219) 309-3537

King/Queen quilt mauve
flowers with beige/green
colors. Perfect cond &
reversible $50.
(219) 477-6935

FURNITURE New/Used
WORLD OUTLET
Quality NEW & USED Furniture
To Fill ALL BUDGETS!

WE PAY CASH
Furniture • Antiques
Almost Anything!

219-962-9166
snowplowing

storage for rent

HELP WANTED

furniture

FURNITURE New/Used
WORLD OUTLET
Quality NEW & USED Furniture
To Fill ALL BUDGETS!

WE PAY CASH
Furniture • Antiques
Almost Anything!

219-962-9166
MOBILE HOMES
Sage
Homes
Mobile Homes for
rent starting at
$375. Ridge Road,, 2
miles East of I-65
Call Today!

962-1
1 183

office space for rent
FOR RENT
Professional
Office
Space. Rt. 6 & Meridian
Road, 150-250 sq. ft.
$300. month.
219-678-7204

OFFICE SPACE
FOR RENT
Valparaiso, IN
1200 sq. ft.
office/retail space.
High visibility
location, plenty of
parking, utilities
included in rent.
$1,375.00 per month
+ deposit and lease.

219-241-5870
apartment for rent
Hobart–unfurnished apartments
near hospital and schools. 1BR,
$580. month, 2BR $695. month.
Lease and deposit required.
(219) 962-1774

mobile home
MOBILE HOME FOR RENT Hobart - 2 bedroom, deck,
awning, shed, central air. Close
to shopping. Very clean, no
pets.
(219) 947-1370 or
(219) 973-7704
CLASSIFIED DEADLINE
EVERY WEDNESDAY
219-462-1488
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Indiana laws change with new year
With 115 new Indiana laws
enacted in 2010, here are
some highlights
by Mike Siroky
As a new year rolls
in, so do some new
laws.
Among the most
interesting change
came at state license
bureaus, which literally
have become a place to
only get licenses, but not license plates or license plate
renewals.
To get a new license plate or sticker, drivers must use
either mail or online links. The state will continue to mail
license plate renewal information to all car owners.
In Lake and Porter counties, registrations may be
renewed at the Clean Air Car Check emissions testing
facilities, so local drivers caught a break in those
counties. Other counties do not have mandated clean air
testing.
Lawmakers took steps to address the complicated
legal issues surrounding “sexting.” Schools may now
offer instruction on the risks and consequences of
sending suggestive text messages, e-mails and other
online messages.
Legislators are considering harsher penalties for
“sexting” offenders.
This use of electronic devices piggybacks on another
law that makes it illegal for drivers under the age of 18 to
use cell phones while driving. It was estimated this
affects 180,000 Indiana drivers.
This is seen as a test law which could be expanded –
as it has in other states, including Illinois – to make use
of cell phones by all drivers illegal.
In addition to the cell phone law, teens will not be
allowed to drive between 10 p.m. and 5 a.m. for six
months after they get their license
Teens also have to wait longer to drive with friends in
the car. Teenagers had to wait 90 days after getting their
license to have a passenger under the age of 21 under
the old law. Now they have to wait 180 days, to have a
passenger under the age of 25.
The new law also says passengers cannot use
speakerphones or show the driver a message on a cell
phone while a teen is driving. The fines range from $500
and court costs depending on which county arrests
them.
Indiana is unlike many states in that once a law is
passed by the General Assembly, it generally is signed
by the governor and takes effect immediately.
So the laws passed in 2010 have mostly been in effect
since the wrap-up sessions of the Legislature.
The General Assembly approved 115 new laws in
2010. Some of the highlights:
•One of the new laws, co-authored by Porter County
Sen. Karen Tallian, assists small businesses with the
creation of the small business ombudsman’s office
under the Indiana Economic Development Corporation.
•In the realm of alcohol sales, clerks are now required
to ask all patrons for photo identification to verify that
the purchaser is at least 21 years of age for the carry-out
purchase of alcohol. The new law also allows Indiana’s
microbreweries to sell their product for carryout on
Sundays similar to the state’s wineries. Two other
provisions of the law allow alcohol sales on primary and
general election days and extended hours for bars and
restaurants to serve alcohol on Sundays.
•Indiana’s riverboat casinos and horse racing facilities
are now required to withhold cash winnings of those
individuals who are delinquent in child support
payments

•A court can now require a defendant in a domestic
violence case to wear a GPS tracking device as a
condition of bail.
•To protect victims of domestic battery, a new
law requires those accused of the crime to “cool
off” in jail for at least eight hours before they can
be released. The Indiana Department of
Education will begin to develop policies and
materials to inform students and make them
more aware of dating violence.
•Pharmacies and other retailers selling
drugs containing ephedrine or
pseudoephedrine are required to post a sign
warning customers that the purchase of more
than 3.6 grams of the substance within one day is a
criminal offense in Indiana. The new law is intended to
make customers aware of state laws restricting the
drugs, which are commonly found in cold medications
and are used in the production of methamphetamine.
•For counties that anticipate delivering delayed
property tax bills, another bill sponsored by Tallian
requires a provisional spring tax bill be issued to
taxpayers.
•In the wake of the mortgage meltdown, appraisal
fraud was exposed as a contributing factor that led to
lenders approving loans for homes that were
dramatically overvalued. To prevent appraisal fraud,
lenders turned to Appraisal Management Companies
(AMCs) must register with the state. Also, the law
prohibits a person from owning an interest in an AMC if
their license or certificate to act as a real estate
appraiser in any state is not in good standing.
A separate law requires any for-profit company
offering foreclosure consultant services to register a
surety bond with the Attorney General’s Office.
•An ethics reform package creates a one-year
cooling-off period before retired legislators can become
lobbyists and lowers the threshold for reported one-time
lobbyist expenses from $100 to $50.
•Lawmakers delayed a scheduled increase in
unemployment insurance premiums paid by employers.
The delay will save Indiana employers an estimated
$400 million.
•To help ease the taxpayer burden on Indiana’s overcrowded correctional facilities parole boards are now
allowed to consider early discharges for long-term, nonviolent offenders who have been incarcerated for 21
consecutive years and have completed a four-year
college degree or other approved community transition
program. Every year of incarceration costs taxpayers at
least $20,000 per inmate.
•The legislators approved the merger of rural
telephone and electric cooperatives into single co-ops.
•The names, addresses and other identifying
information of more than 300,000 Hoosiers with handgun
licenses – also referred to as concealed carry permits –
are confidential, like tax records.
•Legislation designed to stiffen penalties against
drunken drivers passed. The new law amends existing
involuntary manslaughter language to classify the killing
of a fetus as a result of driving drunk a Class D felony.
•Voting is easier for those with disabilities and military
personnel serving our country overseas. A new law
ensures disabled voters have the same access to
private, independent voting methods when casting
ballots early or absentee as they do when voting on
Election Day.
It also provides more options for military personnel to
cast a vote when serving overseas.
•Aimed at protecting Hoosier homeowners’ right to
display political signs on their property, lawmakers
approved a bill allowing homeowners associations to
regulate but no longer ban the display of political signs
during election seasons.
•Roadside workers are more protected with stiffer
penalties for drivers who fail to slow down and move
over when approaching a stationary utility vehicle on the

side of the road.
•Another law
increases penalties
for drivers who kill a
law enforcement
officer or law
enforcement animal
while driving drunk
or resisting arrest.
•The state will
establish a study of
teen suicide and
prevention measures, including teacher training to
recognize early signs of suicidal tendencies in youth.
•Lawmakers supported a bill aimed at combating
prescription drug abuse. The new law expands the data
collected by Indiana’s prescription monitoring program
(INSPECT) and allows INSPECT to release information
on prescribers and patients to the state toxicologist,
Medicaid fraud investigators and substance abuse
assistance programs.
•Students who have had to interrupt their progress
toward getting a college degree have some new help.
The law requiring students to use state-sponsored
financial aid within 10 years has been repealed.
•Two new laws are aimed at those who have served in
the military. Purple Heart recipients are exempted from
paying tuition and fees at any state college or university.
Flags on state property will be flown at half-staff on the
day of the funeral or memorial service for a Hoosier
soldier who dies in combat.
•To protect people who invest money in trusts to pay
for funerals, burials and grave site upkeep a new law
raises the penalties against anyone who would
fraudulently use that money for other purposes.
•Bars and taverns across Indiana can again sell pull
tabs, punch boards, tip boards and other forms of small
stakes gaming. The same types of games had been
available at clubs operated by veterans groups and
fraternal and not-for-profit organizations.

love for journalism
- continued from page 4

Bretts said, you just do not see anymore, as many
reporters nowadays, he said, get away with reporting a
story without ever leaving their desk. He admits there
are a few good reporters still out there today, but they
are too few and far between.
One of these reporters, according to Bretts, is PostTribune Columnist Jerry Davich. Bretts worked with
Davich since he first joined the Post-Tribune a few years
ago and describess him as thorough, compassionate
and accurate.
“Larry is the poster child for what has happened to
the newspaper business in the 21st century,” Davich
said. He’s a great guy, very knowledgeable about the
business. It’s a shame he probably won’t be working in
it again.”
The two became friends while working together, and
when Bretts suffered a stroke a few years back, Davich
was one of the few colleagues of his to pay him a visit
in the hospital.
It is reporters like Davich who Bretts said keep the
flavor in their writing and it is others who lack it.
“Even today, there is something about meeting a
deadline,” Bretts said. “You’re getting paid to beat the
clock and there’s a tremendous rush from that.”
Bretts has journalism in his blood and does not plan
to sit back and retire. He said working in the newspaper
industry has to be something you love to do, as any
career path should be.
“You’re not working for the publication, you’re
working for the reader. You have a sacred trust you
have to uphold to serve the public,” he said.
“I got up every morning, and loved going to work.”
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The Caring Place receives donation
Harris Bank donated $2,500 to The Caring Place, Inc. of Valparaiso to help support children’s
programming. The Caring Place has been able to provide services for all those in need of safe
shelter and community advocacy. With Harris Bank’s help, The Caring Place’s mission to serve
victims of violence and their dependent children can continue. Pictured above is Regional
President Dave Mika from Harris Bank and Executive Director Mary Beth Schultz of The Caring
Place at the check presentation.
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Regional Federal Credit Union continued its annual tradition of supporting local
charitable organizations during the 2010 holiday season. Regional raised
money for the Food Bank of Northwest Indiana’s Good News! 5K Run/Walk for
Hunger, and also participated in the Salvation Army Adopt-a-Family project,
raising $550 to help an area family. Regional has offices in Valparaiso, Portage
and Hammond. Pictured above is Executive Director for the Food Bank of
Northwest Indiana Angie Williams, and Pam Veenstra, Maryann Simmonds and
Dana Sabo of Regional Federal Credit Union.

Do You Have Something to add to our Community Scrapbook?
Send your photos and event information to: editorial@chroniclenwi.com
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ongoing

sunday, Jan 16th
Bridal Expo

Learn Computers

In January, February and March the
Portage Township YMCA will have
computer classes from 6-7:30 p.m.
Mondays. Classes are themed week to
week, fees vary. Class size is limited,
register early. For more information, call
762-9622, or visit www.ymcaofportage.org.

Valparaiso Youth Sports

Registration has begun for the variety of
instruction-based sports programs and
leagues for youth ages 3 to 16 offered by the
Valparaiso Department of Parks and Recreation.
Programs include soccer, T-ball, baseball and softball. For more
information, contact the Parks Administration Office at 462-5144.

Hobart Book Giveaway

The Hobart Branch Library will give away free books throughout
the month of January. Submit a book review to be published on
the library’s “Book Nook” blog, or pick up a book review form at
the circulation desk to be eligible. For more information, call 9422243, or visit www.lcplin.org.

BOOKreMARKS

The Lake County Public Library in Merrillville is offering
BOOKreMARKS, an online book discussion group that focuses on
one book per month. The title for January is “A Good Yarn” by
Debbie Macomber. For more information, call 769-3541, or visit
www.lcplin.org.

friday, Jan. 14th
Fish Fry

Knights of Columbus St. Thomas Council of Hobart will have a
fish fry from 4-7 p.m. at St. Bridget Parish Center in Hobart.
Prices vary; children 8 and younger are half price. Desserts and
refreshments available. For more information, call 942-6441, or
visit www.stbridgethobart.org.

Mother Goose on the Loose

The Northwest Indiana Bridal Expo, featuring the top wedding
professionals in Northwest Indiana, will be at the Porter County
Expo Center from 12-4 p.m. Admission is free and there will be
door prizes. For more information, call 888-NICE-TUX, or visit
www.louiestuxshop.com.

monday, Jan 17th
Lupus Support Group

There will be a Lupus support group meeting from 6:30-8 p.m. at
St. Mary Medical Center in Hobart. The topic is “A
Comprehensive Overview of How a Medication Receives FDA
Approval.” For more information, call 762-6575, or visit
www.lupusindiana.org.

Racquetball League

The Portage Township YMCA will host an adult singles
racquetball league for those 14 and older. The league will be held
on site from Jan. 17 through March 11, game days to be
announced. Cost is $20 per person, no membership required.
For more information, call 762-9622 or visit
www.ymcaofportage.org.

MLK Celebration

Children in grades K-6 are invited to a celebration of Dr. Martin
Luther King Jr.’s birthday with stories, games and art activities at
the Lake County Public Library in Merrillville from 6-7:30 p.m.
Registration required. For more information, call 769-3541, ext.
360, or visit www.lcplin.org.

tuesday, Jan 18th
Networking Breakfast

Join the Chesterton/Duneland Chamber of Commerce at Third
Coast Spice Café in Chesterton at 7:30 a.m. for their monthly
Dawn of Duneland breakfast networking – a great way to network
yourself and your company. For more information, call 926-5513.

Learn @ Lunch

Babies and toddlers, 6 to 23 months of age along with a caregiver
will enjoy 30 minutes of stories, nursery rhymes, finger plays and
music activities at the Lake County Public Library in Merrillville
today and Jan. 18 from 10:30 a.m.-12 p.m. For more information,
call 769-3541, or visit www.lcplin.org.

Porter-Starke Services will host an informative lecture entitled,
“Depression: A brief look at children, adults and the elderly” from
11:30 a.m.-1 p.m. at the Knox Community Center, 55 East Lake
St. in Knox. Admission is free, RSVP required. For more
information, call 476-4502, or e-mail aroof@porterstarke.org.

VNA Program

Evening Pajama Movie

The Visiting Nurse Association of Porter County will present
“Vertigo and Other Balance Problems” at 12:15 p.m. at Village
Park Enrichment Center at Banta, located at 605 Beech St. in
Valparaiso. For more information or to register, contact the Visiting
Nurse Association at 531-8009.

saturday,
Jan. 15th

Salute to Leadership

The Valparaiso Chamber of
Commerce will host their Salute to
Leadership event at Strongbow Inn
in Valparaiso, honoring leaders
and recognizing winners of the
chamber’s business award.
Cocktails start at 6 p.m. and
dinner at 7 p.m. Tickets are $60
per person. For more
information, call 462-1105.

The Hobart Branch Library will show the movie “Nanny McPhee”
at 6 p.m. Children are invited to
wear their pajamas, bring a
blanket, pillow and a stuffed
animal. Popcorn and
lemonade will be
served. Registration is
required. For more
information, call 9422243, or visit
www.lcplin.org.

wednesday, Jan 19th
Tween Time

Children ages 10-12 can make Knit Wits at the Lake Station-New
Chicago Branch Library, located at 2007 Central Ave., at 6 p.m.
Children will need to bring a knit glove to complete this craft.
Registration is required. For more information, call 962-2409, or
visit www.lcplin.org.

thursday, Jan 20th
Fund Raising Seminar

“Non-Profit Fund Raising: Securing Your Organization’s Future”
will be held from 8:30 a.m.-3 p.m. at the Northern Indiana
Education Foundation building, 410 Franklin Square in Michigan
City. Registration fee is $20 per person and includes lunch,
refreshments and materials. For more information, call 861-0955.

Health Screening

La Porte Regional Health System will offer free cervical and
clinical breast cancer screenings to women in La Porte from 3-7
p.m. Pre registration is required due to limited availability. For
more information or to register, call 326-2073.

Brew Master

Sam Strupeck, brew master and founder of
Shoreline Brewery, will conduct a brewing
seminar at Lubeznik Center for the Arts
in Michigan City at 7 p.m.
Admission is free. For more
information, visit
www.lubeznikcenter.org, or call
874-4900.

Senior Health

Get some helpful hints and learn
about healthy choices at
“Looking at Food Labels” at
Village Park Enrichment
Center in Valparaiso at
12:15 p.m. from nutritionist
Rita Patterson of the Purdue
University Cooperative
Extension Service for Porter
County. For more information
or to register, call 462-1301.

friday, Jan 21st
Middle School Dance

Portage Township YMCA is having a dance from 6-8 p.m. for
children in middle school. Wear your favorite black and white
outfit. Admission is $4 or $3 with a non-perishable food item for
the Portage Food Pantry. For more information, call 762-9622 or
visit www.ymcaofportage.org.

saturday, Jan 22nd
Black Tie Event

Life for the World, a not-for-profit organization that helps Haitians
and Homeless in Chicago, is hosting a black tie event at Briar
Ridge Country Club in Schererville from 6-11 p.m. Event will
feature a silent auction. For more information, call 713-717-9822,
visit www.lifefortheworld.com.

Gardening Show

The Porter County Master Gardeners Association will host their
eighth annual Gardening Show from 8 a.m.-4 p.m. at the Porter
County Expo Center in Valparaiso. Admission is $10; children
under 12 free. Free parking and free door prizes. For more
information, call 465-3555, or visit www.pcgarden.info.

email your events to editorial@chroniclenwi.com - remember: 219 area code unless otherwise noted

