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Front Porch Profile
offers a personal
glimpse into the lives
of notable people in
our communities

By Lora
Abernathy

Bryan Davis

Scioto County Commissioner

What is your favorite lunch
meat?
I love ham. Need I say
more?
Crime or medical TV
dramas?
Crime. I love the
plot lines of “Criminal
Minds.”
What is the one food
you just have to buy
at a fair or festival?
Fair fries with extra
cheese and salt. It’s pretty

much the best thing ever.
RV or tent?
RV. Tent camping is like
laying out in the forest with
a piece of cloth standing
between you and 10 things
that could hurt or kill you.
What do you love most
about your community?
Our family, our faith and
our flag. We live in a region
where people care about
each other. We love God
and we love our country.

PORTSMOUTH, OH
740-250-2333

60733801
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By Lora Abernathy
My grandma did all of the cooking in her house. The “Mary’s
Kitchen” plaque in the shape of a
frying pan that still hangs above
the toaster was only a light-hearted
warning, but a warning nonetheless.
A few weeks after she died, I
drove over to West Virginia to visit
Grandpa. I got quite a surprise
when I opened the door: There was
a delicious smell coming from the
kitchen.
“He’s making vegetable soup for
you,” my mom said as she greeted
me, noticing my reaction and clearing up my confusion.
“Grandpa’s cooking?” I asked
slowly, with wide eyes.
“Yeah, he’s been cooking quite a
bit lately,” she said.
I peeked my head through the
doorway to the kitchen. There was
my 91-year-old grandpa, Russell,
stirring the red stew I had smelled
as it was simmering on the stove.
Mom, Grandpa, my sister, Lindsay, and I soon dug in. This dish
did not disappoint. This was the

up the future

Photo by Lora Abernathy

best-tasting vegetable soup I’d ever
had. The only reason I stopped at
seconds was because I’d gotten
too full.
I immediately asked him for the
recipe — which he gladly gave me
— as Mom helped me translate his
“approximatelys” to exact measurements and his “then you just
gottas” to specific directions.
In August, Mom and Lindsay
came to Ohio for a weekend visit. I
wanted Mom to be there as I made
the soup for the first time in case
I had missed something when
Grandpa gave me the recipe.
Everything went according to plan
and after 2 1/2 hours, we had a fantastic dinner. We were all pleased,
including my husband who doesn’t
eat vegetable soup, calling it “very
flavorful.”
Grandma no longer cooks or
bakes in her kitchen. Though she
might initially raise a friendly eyebrow at someone else in charge
of it, I know she’d be happy that
Grandpa is using it to continue to
dish out the love that always brings
our family together around the
kitchen table.

RUSSELL’S RUSTIC VEGETABLE SOUP
Ingredients:
1-1 1/2 pounds beef stew beef, cubes
2-3 tablespoons olive oil
Salt, to taste
Pepper, to taste
1/3 onion, diced
1/2 cup mini carrots, diced
2-3 celery stalks, diced
1/2 green pepper, diced
2 quarts Campbell’s tomato juice
One 14.5-ounce can corn, mostly drained
One 14.5-ounce can peas, mostly drained
One 14.5-ounce can chunk tomatoes
Directions:
Thinly slice the beef. In a large pot, add olive oil and
brown the beef, being careful not to overcook. Add salt
and pepper. Drain the oil as much as possible.
Add onion, cook until translucent. Add carrots, celery,
green pepper, tomato juice corn, peas and tomatoes.
Bring to a boil. Turn down heat and simmer until meat
is tender, approximately 2-3 hours. Add more salt and
pepper, if desired, to taste.
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Merging the past

The village’s gardens, landscaping and architecture are among
other points of interest for many
visitors.
Photos courtesy of Historic Roscoe Village

and present

Roscoe Village a destination for
history buffs, shoppers and more
By Sarah Allen
Life along the canals of the 1800s is
something that few people can imagine
nowadays — unless you happen to visit
Coshocton.
That is where Historic Roscoe Village is
located. There, visitors can enjoy a peek
into Ohio history. Stacie Stein, the village’s
education manager, described the getaway
as a restored canal town.
In the 1830s, she said, the Ohio-Erie
Canal was a major source of transportation for goods, and Roscoe Village was the

fourth-largest port along that route in east
central Ohio. Eventually, the canals became
a thing of the past.
In 1969, Edward and Francis Montgomery completed restoration of the toll collector’s house. That spurred a town overhaul,
Stein said.
Historic tours of the restored buildings
feature artisans and interpreters throughout
the year, Stein said.
Among the buildings are a doctor’s office
and his home. In the latter, guests can peek
into the everyday routines of the 1830s,
Stein said, such as open-hearth cooking.

The home of the town weaver was built
before the canal, in 1825.
The blacksmith’s shop is another popular
stop along the historic tour.
“(It’s) one of our biggest draws,” Stein
said.“ Working with fire, manipulating iron
and steel … that’s something that really
draws people.”
The print shop, where guests can see a
guide “inking up the type” and then pressing it onto paper, is another opportunity to
see “how things were done in the old days,”
Stein said.
Along with the tour, she said, “Some folks

Visit history

Roscoe Village

come for the gardens we have,” and still
others come to see the village’s architecture. Many of the bricks used in the buildings were made from local clay.
In addition to the stops on the tour,
Roscoe Village also features a museum,
several stores and three restaurants. It is set
up along a public street, making it, in many
ways, a merging of both the present and the
past.
Certain times of the year, the village offers visitors even more to do.
During the third weekend of October, the
village hosts its largest event: the Apple Butter Stirring Festival.
“It brings thousands,” Stein said of the
three-day event, which includes vendors
selling food and old-time crafts.
She added, “It’s really nice because the

trees
are all
changing
that time of
year.”
Then, at
Christmas time, the
village is decorated
“the way they did back
then,” Stein said, with wreaths and
berries.
On the first Saturday in December, there
is a Christmas candle-lighting ceremony.
Tours during that season include the history
of Christmas traditions.
But, Stein said, whatever the time of year,
a walk through Roscoe Village “takes you
back in time.”
She added that less than a mile from the

village, there is yet another way to journey
into the past: a canal boat ride.
The ride, sponsored by the city park,
gives visitors the chance to experience firsthand canal travel. The boat is pulled by a
large draft horse along a fully restored mile
and a half section of the Ohio-Erie Canal.
“There’s so much to see and do in our
little area,” Stein said.
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600 N. Whitewoman St., Coshocton
For more information, call 740-622-7644
or visit www.roscoevillage.com.
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Glass Rooster
Cannery teaches
food preservation
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By Jane Beathard
Row upon row of glass jars filled with
brightly colored fruits, vegetables, jellies,
sauces and salsa line the shelves of the
Glass Rooster Cannery near Sunbury.
They not only represent the fruits of a
bountiful summer harvest, but a way of looking at food that is as old as it is new.
Inspired by the growing farm-to-table
movement, the Glass Rooster is Ohio’s only
teaching cannery. Students trek to the red
barn-like structure to learn the nearly lost
art of preserving what they grow at home or
buy at local markets.
The curriculum amounts to “modern
homesteading,” according to cannery
founder and proprietor Jeanine “Jeannie”
Seabrook.
Her philosophy of food is a departure
from that promoted by celebrity chefs and
worshipped by their cult followings.
“Chef ‘worship’ makes cooking a daunting task,” Seabrook said. “People need to
learn they can do it themselves.”
She learned early in life to do it herself.
Seabrook grew up in a family of 16
children where canned food was not only a
mealtime favorite, but a financial necessity.
Most of the knowledge she imparts was
learned at her mother’s knee — or rather, in
her mother’s kitchen.
A lifelong interest in gardening and preserving, along with a 2010 magazine article
about a community cannery in another
state, inspired Seabrook to open the Glass
Rooster in May 2011.
The charming red barn is furnished with
antiques and kitchen collectibles gathered
by Seabrook’s sister, Susie Schmidhammer,
who is a folk artist.
Despite its homey atmosphere, the Glass
Rooster encompasses a sophisticated
commercial kitchen that undergoes regular
inspections by state and federal agencies.
It was licensed as a commercial cannery in
2013.

THE GLASS ROOSTER
CANNERY
1673 S. state Route 605,
Sunbury, OH 43074
614-499-2958
glassroostercannery.com
Hours depend
on the season

Jeanine “Jeannie”
Seabrook teaches
bread making at
the cannery.

Photo by Jane Beathard

In addition to canning classes, Seabrook
developed an early relationship with Experience Columbus, an organization that markets Central Ohio as a tourism destination.
That relationship brought busloads of visitors to the cannery for tours of Seabrook’s
half-acre garden and lessons on how to
make and preserve jams and jellies. Those
visits sometimes included farm-to-fork
meals prepared from locally grown produce
and meats.
Eventually, she branched into catering
and hosting private parties and receptions
in a restored 1920s-era barn behind the
cannery. The Glass Rooster Antique & Art
Shop, which features the work of Ohio artists, is next door.
Spring and summer are busy times that
require Seabrook to hire seasonal workers.
She operates a greenhouse business in
May, selling flowers and varieties of vegetable plants suited to backyard gardens
and home preserving.

In the summer, she hosts a Kids CAN
Cook and Craft Day Camp, and teaches
four to five adult classes a week on everything from the history of canning and various canning techniques to bread baking,
soap making and cooking with herbs.
A full list of class offerings (six-student
minimum) is available at glassroostercannery.com.
Her teaching has expanded beyond the
cannery to include sessions at Franklin
Park Conservatory in Columbus and Upper Arlington Lifelong Learning. Seabrook
provides all produce and class materials.
However, students may bring their own if
they choose.
In 2016, Seabrook struck a deal with
some local truck farmers to preserve their
produce that went unsold at area markets
and roadside stands. As a result, she managed to salvage 12,000 pounds of fruits
and vegetables that would have gone to
compost.

Glass Rooster Cannery Recipes:

GLASS ROOSTER
BREAD DOUGH

GRANDMA’S CINNAMON ROLLS

PIZZA DOUGH

over butter. Roll the dough into a long
tube.
Using dental floss, slice the tube
into 2-inch rounds. Place rounds so the
spiral faces up in a buttered 9-by-9
baking dish. Brush with any extra butter. Bake for 25 minutes or until middle
roll springs back. Cool slightly.
In a bowl, beat softened butter and
vanilla until smooth. Add sugar one
cup at a time. If the consistency is too
thick, add milk 1 tablespoon at a time,
beating after each addition until the
frosting is spreadable. Frost rolls.

Ingredients:
2 tablespoons olive oil, for crispier crust
1 cup water, warm but not scalding
1 tablespoon sugar
2-3 teaspoons yeast
2 1/2 cups white flour
1 teaspoon salt
Directions:
Heat oven to 425 F.
Place olive oil, water, sugar, yeast, flour and salt in a bowl
and fold from the bottom until a soft ball forms. Add more
flour if the dough looks wet. Do not beat. Roll ball onto
greased cookie sheet or pizza pan and press to desired
thickness.
Spread 1/2 cup pizza sauce over dough and top with 2
cups mozzarella cheese. Sprinkle favorite toppings like pepperoni, onion, mushrooms, pineapple or sweet/hot peppers.
Bake for about 20 minutes. Serve warm.

Ingredients:
2 tablespoons butter, melted
1 cup milk, warm but not scalding
1/4 cup sugar
2 teaspoons yeast
2 1/2 cups white flour
1 teaspoon salt
Directions:
Place all ingredients in a bowl
and fold from the bottom until a soft
ball forms. Add more flour if the
dough looks wet. Do not beat. Stop
mixing as soon as the dough looks
almost dry. Knead gently into a ball.
Then use to make Grandma’s Cinnamon Rolls.

GLASS ROOSTER FRUIT CRISP

Servings: 1
Ingredients:
1/2 cup favorite fruit (apples, berries, cherries, etc.)
2 tablespoons flour
1 tablespoon sugar
2 tablespoons oatmeal
2 tablespoons oil or butter
1/2 teaspoon cinnamon
Directions:
Heat oven to 375 F.
Mix together fruit, 1 tablespoon of flour and sugar and
place in an 8-ounce canning jar.
Mix together oatmeal, 1 tablespoon of flour, oil or butter
and cinnamon, and pour on top of fruit mixture in jar.
Bake for 15 minutes. Cool slightly and serve.
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Ingredients:
Glass Rooster Bread Dough
1/2 stick butter, melted
1 cup brown sugar
1 tablespoon cinnamon
1 stick butter, softened
1 teaspoon vanilla
2-3 cups powdered sugar
Enough milk to make a smooth frosting
Directions:
Heat oven to 375 F.
Roll bread dough flat to about 1/2inch thick. Spread with melted butter.
Sprinkle brown sugar and cinnamon

This excess became small-batch or
“artisan” jellies, tomato sauces, corn salsas,
pickles and a variety of herbed vegetables.
A portion of the preserved goodies was
returned to contributing farmers for sale at
community markets in Delaware, Lancaster
and Mount Vernon. The remainder is for
sale on Glass Rooster shelves.
“I now sell 150 to 175 different products,”
Seabrook said with pride.
A recent grant from the Sustainable Agriculture Research & Education Organization
helped her purchase a steam jacket kettle
for processing large amounts of sauces,
salsas, relishes and pie fillings.
“It saves time and steps and brings down
the cost of the product,” Seabrook said.
Rapid growth has not dimmed her simple
approach to living well.
“You only get to pick three things in life
— where you live, the people you want as
friends, and the food you choose to eat,”
Seabrook said.
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Surrounded by

A fall scene from a previous year at Glen Helen.

color

Glen Helen
offers variety
of fall scenery
to hikers
By Sarah Allen

Glen Helen is located at 405 Corry St. in Yellow Springs. It is
open from dawn until dusk. For more information, visit glenhelen.org.
Photo by Scott Stolsenberg
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Find your fall escape

Time in nature is rarely time regretted.
And during autumn at Glen Helen Nature Preserve, all that the outdoors can
offer comes to life in a stunning display
of fall color.
Glen Helen is a “smashingly beautiful
place to take a hike in the fall,” said Nick
Boutis, executive director of the nature
preserve.
Owned by Antioch College, the private nature preserve in Greene County
is one of the largest and most visited
such areas in Ohio, Boutis said.
He added that Glen Helen also has a
more mature forest than other areas in
the state, saying that many of the trees
are four to five feet thick and are 300 to
400 years old.
The end of September through the
first three weeks of October are the peak
times for fall colors, Boutis said. However,
he said, variables such as the weather
can affect the trees, causing the leaves to
turn brown faster.
Until then, however, Boutis said that
Glen Helen has a variety of tree species,
all adding something different to the fall
palette.
Sugar maples will have red leaves,
while spicebush will have a “vivid yellow
color,” Boutis said. Walnut trees will also
turn yellow. And oaks, he added, will
bring both browns and yellows to the
landscape.
“The different species turning different colors at different times,” Boutis said,
all add to the diversity waiting for hikers.
And that, he said, means there is
“more to draw the eye in.”
Boutis said that, while fall is a vibrant
time, it rarely has all the colors of the
rainbow — but, at Glen Helen, that is not
entirely true.
“(With) blue skies and blue streams
(added to) the red leaves, there’s a lot to
draw your eye in and make you glad that
you got out in nature that day,” he said.

Fall Hiking Tips
from Nick Boutis
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It is important to
dress for the trail. Boutis
recommended wearing
layers, which can be added
or shed as the day warms
or cools.
Hikers should be
cautious. Falling leaves
can make trails slippery or
conceal rocks and roots.
He said a walking stick
or hiking boots can help
reduce risks of tripping.
Glen Helen is a “rugged”
area, he said. Hikers will go
“up and down,” so, above
all, it is important to dress
for personal comfort.
Bring a camera. Each
year, Glen Helen has an
annual photo contest, with
the winners being featured
in the preserve’s wall
calendar.
“It’s always a treasure to
see how people enjoyed
their time in nature,” Boutis
said.

Photo by Sarah Allen

Patient care Always comes first
at
Scioto County Cancer Center
• Compassion • Support • Caring • Healing
• Comfort • Understanding • Commitment

We can not only
treat , but help

d i a g n ose y o u r
cancer as well.

Prakash B. Patel, MD

Scioto County Cancer Center
Adams County Cancer Center

285 Medical Center Dr. | Seaman, OH 45679 | (937) 386-0000 • adamscountycancercenter.com

Clermont County Cancer Center

4402 Hartman Ln. | Batavia, OH 45103 | (513) 735-4442 • clermontcountycancercenter.com

Advanced Technology
WITH A PERSONAL TOUCH

Experience, Reliability, and Consistency Matters
Board Certified Staff

60733312
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915 10th Street | Portsmouth, OH 45662 | (740) 355-1234 • sciotocountycancercenter.com

Reader Recipes
7-UP BISCUITS

CARAMEL CRUNCH

Ingredients:
4 cups Bisquick
1 cup sour cream
1 cup 7-up
1/2 cup melted butter

Ingredients:
15 graham crackers
1 cup butter (2 sticks)
1 cup brown sugar
1 cup nuts, chopped (Genoa uses almonds, pecans
or walnuts)

— From Genoa Lewis, of Blue Creek

Directions:
Mix baking mix, sour cream and 7-Up. Dough will
be very soft. Knead and fold dough until well mixed.
Pat dough into a flat shape and cut biscuits using a
round biscuit or cookie cutter.
Pour melted butter in bottom of cookie pan or
9-by-13-inch dish. Place biscuits on top of melted
butter and bake at 450 degrees F for 12-15 minutes,
or until brown.

— From Genoa Lewis, of Blue Creek

Directions:
Preheat oven to 350 degrees F.
Place graham crackers in a single layer on a
rimmed baking sheet. Fill in gaps with pieces of
broken crackers.
Melt butter and brown sugar in a saucepan. Stir
in nuts. Pour mixture over crackers.
Bake 10 minutes. Let cool. Break into pieces.

CHOCOLATE LUSH
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— From Carol Collier Caudill, of Portsmouth
Ingredients:
1 stick butter
1 cup flour
1/2 cup pecans, chopped, plus more to
taste for topping
8 ounces cream cheese
1 cup powdered sugar
1 cup Cool Whip, plus more to taste for topping
2 small boxes instant chocolate pudding
3 cups cold milk
Directions:
Preheat oven to 350 degrees F.
Cut butter into flour until texture is like small peas. Add 1/2
cup pecans. Stir to incorporate into mixture. Press into a 9-by13-inch baking pan. Bake for 10 to 15 minutes, until lightly
browned. Remove from oven and let cool completely.
In a separate bowl, mix cream cheese, sugar and Cool Whip.
Spread over cooled crust.
In a separate bowl, whip pudding mix and milk. Pour over
cream cheese layer. Spread to cover evenly.
Top with Cool Whip and chopped nuts, to
taste. Refrigerate until ready to serve.

Salt Scoop
Send us your favorite
recipe. We may feature
it in an upcoming
issue.

Visit our website, thesaltmagazine.com,
and click on the Recipe Submission link at
the top to be entered. Include a photo of
your dish, too, if you’ve got one. All entries
must be received by Oct. 9.
Every submitted recipe will be entered
in a drawing for a $25 grocery card.
Congratulations to Genoa Lewis, of Blue
Creek, for her Caramel Crunch recipe
submitted for this issue of Salt.

CHICKEN TORTILLA SOUP
— From Carol Collier Caudill, of Portsmouth
Ingredients:
1 teaspoon oil of your choice
1 cup onion, chopped
1 teaspoon garlic, chopped
1 teaspoon cumin
1 teaspoon Worcestershire sauce
1 teaspoon chili powder
2-4 peppers canned in adobo sauce, chopped
2 cups chicken, shredded
3-4 cups chicken broth
1 can white beans or 1 can creamed corn
Tortilla chips, to taste
Shredded cheddar cheese, to taste
Sour cream, to taste
Directions:
In a large sauce pan or dutch oven, heat oil. Add onions and garlic, stirring until
softened. Add cumin, Worcestershire sauce, chili powder and peppers; stir for 2 minutes or until heated through. Add chicken, chicken broth and beans or corn. If more
liquid is needed, add more broth or water.
Serve with cheese, sour cream and tortilla chips as desired.
To make a thicker soup, Collier Caudill notes you may start with a roux. Add 2
tablespoons flour to the oil/onion mix, stirring until it browns but doesn’t darken too
much. Then proceed with recipe as directed. She also notes this soup freezes well.

Come Join
Our Family
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Quality of Life is highest at home... and we know that’s where
you want to be
• Caring services 24- hours a day, 7 days a week
• RN Supervision dedicated to our clients and their
families.
• Phone support when you need it.
• Continuous assessments and updates on your child’s
needs

OUR MISSION...Home Care Network is a comprehensive

home health agency dedicated to providing the highest quality service
and continuity of care to our patients and their families.

www.covertsfurniture.com
STORE HOURS:
MON. - SAT.
10 - 5 P.M.

Home Care Network
60733669

TWO ENTRANCES:
831 GALLIA ST. & 830 SIXTH ST.
PORTSMOUTH, OHIO
740.353.5208

NOW ACCEPTING NEW CLIENTS
1716 11th Street, Portsmouth, Ohio 45662

740-353-2329 or 1-888-257-8517

60733807
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Always Here For You

Buckeye love

Mitchell Baker, St. Paris
Facebook and Etsy: MitchsWorkshop
937-418-3572
mitch@fourambition.com
$12.99
Lindsay Hartsel, Lima
Facebook: LindsaysGlamShop
Etsy: lindsaysglamshop
419-934-0967
$18-inch wreaths for $18.95 to $52.95
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Cindi Blair, Delaware
Facebook: myheresyoursign
Instagram: @heresyoursigncreations
740-815-5355
cindibme@yahoo.com
$40 as pictured; custom orders accepted

Belinda Baldwin, Leesburg
Facebook: Wrapped Memories
937-763-4484
bbaldwin59@frontier.com
Custom jewelry with vintage
pieces; $5 and up

Are you a maker?

Show us what you’re up to

We’re interested in learning about what our Ohio neighbors are making in
their free time. There’s so much creativity happening outside of the 8 to 5, a way
for folks to help with the household budget or just express themselves in a way
their jobs don’t ask of them.
Send a photo of a finished item, cost, social media info and your contact info to
amcgeesterrett@aimmediamidwest.com.

Rosebud’s Ranch & Garden,
Covington
937-214-1801
Website: rosebudsranchandgarden.com
Fruit butters, $8

C

ome in to The Party Connection
today and find the perfect
wine, beer, or cigar. You can enjoy
a cold beer or glass of wine while
you shop. Our beer cooler has all of
your favorite beers cold & ready!
Prefer a glass of wine? Go ahead
and drop your wine into our wine
chiller and sit at the bar and enjoy.
Looking for a great place to enjoy
your favorite cigar? Have you tried
our Cigar Patio? Go ahead! Grab a
cold beer or glass of wine and your
favorite cigar and relax!

Our innovative WineStation allows
you to taste our featured wines
before purchasing an entire bottle.

2034 11th Street
Portsmouth, OH

60733784

Hours: Mon-Thus. 9am - 9pm, Fri - Sat. 9am - 10:00pm, Sun. 11am - 7pm

740-353-7227

www.thepartyconnectiononline.net
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If you have any questions, please
stop in or call today and one of our
well trained staff will be happy to
answer any questions you have.

Day trip:
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By Jane Beathard
Tucked away on a quiet backroad
between Springfield and Urbana lies
Ohio’s most famous natural area —
Cedar Bog State Nature Preserve.
“Every Ohioan should see this,”
said Tracy Blein, preserve manager.
Each year, nearly 7,000 outdoor
enthusiasts — some from as far away
as Europe — make their way along
narrow Woodburn Road from U.S. 68
to glimpse the hundreds of rare plants
and animals that thrive in the preserve’s wetlands.
“Most of our 650 plant species
are rare for Ohio and some are rare
worldwide,” Blein said. “We also have
rare insects, and this is a great place
to see moths and breeding birds in
the spring.”
Most visitors come between April
and June, when wildflowers are at
peak bloom. Starting in April, the
bog comes alive with seldom-seen
varieties like bladderwort and prairie
valerian. It was there that prairie
valerian was first identified in 1835,
Blein noted.

A mile of boardwalk
provides easy access to
all areas of Cedar Bog.

Cedar Bog
CEDAR BOG
STATE NATURE
PRESERVE
980 Woodburn Road
Urbana, OH 43078
937-484-3744
cedarbog@ctcn.net
cedarbognp.org

Rare showy
lady-slippers
abound at Cedar
Bog State Nature
Preserve.
Photos by
Jane Beathard

Cedar Bog State Nature Preserve is
located just off U.S. 68 at 980 Woodburn Road., south of Urbana. It is
managed by the Cedar Bog Association. Admission is $5 for adults and
$4 for students. Children age 5 and
younger are admitted free. Association membership is $35 yearly and
allows unlimited free access.
The preserve’s boardwalk is open
dawn to dusk year round. The education center is open 10 a.m. to 4 p.m.
Wednesday through Saturday from
February to November.

Most of the rare and endangered plants at Cedar Bog are found in the sedge meadows.

sliver of the Mad River Valley. Artesian springs preserved Cedar
Bog’s ice-age plants, creating a
micro-climate of a pre-historic
time.
“The whole state looked like
this once,” Blein said.
Legendary frontiersman Simon Kenton was among the first
settlers to discover Cedar Bog.
The wetland measured 7,000
acres when it became part of his
vast western Ohio homestead in
the early 1800s.
Today, Cedar Bog is about
450 acres and appears to be
getting drier all the time as a
result of local agricultural practices and climate change, Blein
noted.
The Ohio Historical Society,
now Ohio History Connection,
acquired much of the remnant
fen in 1942 after scientists and
historians recognized its importance as a “museum piece” of
the state’s natural history.

In the 1960s, local officials
and environmentalists fought
and won a battle to re-route a
planned expansion of U.S. 68
around Cedar Bog.
It was designated a National
Natural Landmark in 1967 and a
state nature preserve a decade
later.
Today, it remains largely under supervision of the nonprofit
Cedar Bog Association. ODNR
owns the land and the Ohio
History Connection continues
ownership of the education
center, Blein said.
The U.S. Environmental Protection Agency is currently assessing the preserve’s soil and
plants as part of a national water
quality survey. Other researchers still stalk the preserve’s milelong boardwalk, looking for any
living thing not yet discovered
and named.
“They are looking for new
stuff all the time here,” Blein said.

What’s in a name?
Ever wonder how
Ohio towns like
Springfield, Springboro,
Spring Valley and Yellow Springs got their
names? Early settlers
named them for the
many artesian springs
found in the west-central
part of the state.
Those artesian
springs also support the
unique habitat that is
Cedar Bog State Nature
Preserve, according to
Jim McCormac of the
Ohio Department of
Natural Resources.
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Showy lady-slippers are a
special attraction in early June.
Cedar Bog is one of only three
places in Ohio where the wild
orchid is found.
“All the others are in northeast
Ohio,” said Jim McCormac of
the Ohio Department of Natural
Resources. “And Cedar Bog has
the most of anyplace.”
Despite its name, Cedar Bog
is not a “bog” at all, but actually
a “fen.”
McCormac explained the difference: Water remains still in a
bog, while it flows in a fen.
At Cedar Bog, fresh water
bubbles up from the area’s
abundant artesian springs and
flows ever-so-slowly toward the
nearby Mad River.
It’s a place somewhat untouched by time and the forces
of nature.
Twelve thousand years ago,
the last great glacier retreated
from Ohio without touching this

And one more thought...
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Photo taken by Jon Branstrator
at his Clinton County farm in
September 2016.

“… and then, I have

nature

and art and poetry, and if
that is not enough, what is
enough?”
— Vincent van Gogh
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