
Every morning son
Joseph, 9, reminds us of
how many more days it
is until Christmas. When
he told me this morning
that there were only “13
days” it really dawned
on me just how close the
holiday season really is.
I think the children are
getting a little worried
and keep asking Joe and
I when we are going
Christmas shopping. We
have a few of their gifts,
but it just seems time
goes too fast. We plan to
go shopping on Saturday.
(Editor’s Note:

Having visiting dozens
of Amish settlements
across the USA over the
past 20 years, my obser-
vation is that Christmas
is celebrated in different
ways depending on the
community. Some Amish
do incorporate secular
symbols like Santa Claus
and reindeer-shaped
Christmas cookies into
their celebration, others
do not. Gift-exchanges
seem to be common in
most communities,

although it is often more
low-key and less com-
mercial than the non-
Amish. Christmas deco-
rations rarely appear in
Amish homes and I’ve
never seen a decorated
tree. One way in which
many Amish do expres-
sion their appreciate of
the season is through
baked goods and home-
made candy - Kevin
Williams, Amish Cook
Editor)
Christmas morning is

exciting for the children
to see their gifts, but lets
not forget the true mean-
ing of Christmas. Jesus
is the reason for the sea-
son. Joseph, Lovina, 7,
and Kevin, 6, are often
practicing their songs for
their school Christmas
program. It will be held
next week on December
20. Joe will have off two
weeks from the factory
over the holidays. The
children will also have
two weeks off school. I
know those weeks will
go fast with us having
Joe’s family over for

Christmas on January 7.
Lots to do during that
time to prepare. Some of
the time will be spent
cleaning the house more
than usual. Our basement
needs a good cleaning.
Our coal stove is the
basement so it does not
take long for dust to col-
lect. We do laundry
down there and the chil-
dren play down there a
lot too.
Saturday we celebrat-

ed daughter Verena’s
14th birthday with a
fried chicken dinner. She
baked a chocolate cake
and frosted it. We put on
candles and had her blow
them out. We also had
vanilla ice cream to go
with the chocolate cake.
For her birthday we gave
her a dolphin anniver-
sary clock and an elec-
tronic money jar. Verena
collects anything with
dolphins or dogs so she
really liked the clock.
She doesn’t remember
her 13th birthday due to
losing her memory for a
year because of her brain

concussion in June 2010.
We are so thankful she is
doing better. She has
caught up with her
school grades again and
is excited to be back on
the honor roll list. I took
her to the doctor’s for a
3-month check up since
her surgery. She still
needs to wear the ankle
brace but the doctors
were very pleased with
how she is doing. We
thank God for all his
many blessings. May He
help us to remember to
always turn to Him when
we feel burdened with

life’s problems. He can
make our load so much
more easier to carry.
Today is laundry day

again. We usually do
laundry 2 to 3 times a
week. The boys cleaned
out the chicken coop on
Saturday. So now we
have some extra smelly
coats and pants to wash.
When the eggs start com-
ing into the house dirty
we know it is time to
remind the boys that the
chicken coop and nests
need to be cleaned again.
Our chickens have
slowed down in laying
eggs since the cold
weather began. I must
get busy now and hope
all of you readers stay
healthy over these holi-
days.
Saturday morning our

thermometer showed 11
degrees. Brrr. Today the
temperature is in the low
20s. Here is a good

peanut butter fudge
recipe for the holidays.
H O M E M A D E

PEANUT BUTTER
FUDGE
2 cups sugar
2 /3 cup milk
1 cup chunky peanut

butter
1 teaspoon vanilla
1 6 ounce package

chocolate chips
1 /2 of one pint jar

marshmallow crème
Butter a 2-quart

saucepan. Combine
sugar and milk in the
saucepan and beat and
stir over medium heat
until mixture comes to a
boil. Cook to 235
degrees (use a candy
thermometer to measure
temperature) Remove
from heat and add
remaining ingredients
stirring until well-blend-
ed. Pour into a buttered 9
X 9 X 2 pan. Cool and
cut when firm.
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This past summer was
the second year that Don
and Sara Creamer sold
their homemade breads at
our local Farmers’ Market.
However, their involve-
ment in the market goes
back to the market’s con-
ception in 2001. It was
then that the local Master
Gardeners decided that
Washington Courthouse
would benefit from having
a Farmers’ Market.
Because Don and Sara are
both Master Gardeners,
they volunteered with oth-
ers at the market which
was then held at the
County Extension office.
When the Farmers’ Market
was moved to its current
location at East and South
Main streets, Don and Sara
took on the role of vendors.
They sell rhubarb and
asparagus from their gar-
den in the spring, and
freshly baked bread
throughout the market sea-
son.
Considering their back-

grounds, it’s not surprising
that they are masters in
both the garden and in the
kitchen. Don came from a
Fayette County farm where
he became familiar with
growing his own food. He
received a degree from
OSU in Agricultural
Science but was then draft-
ed and spent time in both
Viet Nam and Germany.
When he returned to
Fayette County, he began
his career at the Post
Office. During this time,
Don was also volunteering
at OSU’s Chadwick
Arboretum. While there,
he took the opportunity in

1993 to complete OSU’s
Master Gardeners’ pro-
gram.
Sara grew up in Indiana,

but has links to Fayette
County since her birth.
Sara’s father was a young
lawyer who made trips to
Fayette County when
Eloise Johnson served as
County Recorder. Eloise
was so kind to Sara’s
father, that he gave Sara
the middle name of
“Eloise.” Rumor has it that
Sara’s father actually visit-
ed Don’s father in those
days too. Who could pre-
dict their children’s future
marriage?
Sara’s undergraduate

degree was in anthropolo-
gy, and during her field-
work she met a woman
who taught her the skills of
baking and canning. To
honor this mentor, Sara
and Don have named their
current bread-baking busi-
ness, “Your Other
Mother’s Kitchen.”
Sara then went on to get

a Masters in Plant and Soil
Science from Southern
Illinois University. That
opened the door in 1986 to
work at OSU‘s
Horticulture greenhouses.
Her work included

being a mentor for the
Chadwick Arboretum vol-
unteers, and that’s how
Don and Sara met.
Since that time, Sara

has spent 16 years at the
Franklin Park
Conservatory and now
works for Bell Nursery at

local Home Depot stores
where she is responsible
for all aspects of plant care.
She says there’s a definite
connection between her
knowledge of plants and
her enjoyment of being in
the kitchen. She points out
that creating good food in
the kitchen first requires
growing healthy plants in
good soil.
Sara and Don contribute

to our community in many
ways besides the Farmers’
Market. Both are active in
the First Presbyterian
Church where they volun-
teer with the Food Pantry
and weekly mission supper
as they help distribute
donated produce.
Additionally, through an
auction and other fund
raisers, the church has
become the community’s
top money raiser for Relay
for Life. The Creamer’s
routinely donate a “bread-
of-the-month” to help
make this happen.
Those contributions

greatly enrich our commu-
nity, but there’s even more.
Don has also been the
“Urban Forester” for our
city since 2001. He had
been involved with the
local Tree Committee since
the late 1980’s, and was
largely influential in begin-
ning the city’s tree nursery
at the county home farm.
He mastered the economi-
cal “bare-root” method of
planting trees, and did
much of the labor and even
seed-gathering himself.
Since that time, he has suc-
cessfully completed not
only the challenging cours-
es and exam to be a

Certified Arborist, but has
completed an additional
two years of classes at the
Tree Commission
Academy at the Cox
Arboretum in Dayton. As
one who appreciates the
importance of having trees
in our city, I join others in
gratitude for all of Don’s
work.
It is obvious that the

Creamers enjoy baking
when one enters their
home and finds it filled
with cookbooks. When
Don gave Sara “Artisan
Bread in Five Minutes a
Day,” they knew this would
be the source of the won-
derful recipes they use for
their popular breads. Not
satisfied to just have deli-

cious bread, they have
modified ingredients to
improve its nutritional
quality. Sara describes
their bread as having a
“great crust and crumb,”
and explains that a chewy
crust and a soft crumb
make for the perfect bread.
Of course, its freshness
cannot be matched at the
store, because the 30 to 35
loaves are made in their
kitchen just the day before
the market.
Their varieties of bread

include rye, buttermilk,
oatmeal flour, cinnamon
raisin, cinnamon swirl,
cheese bread, light whole
wheat and occasionally
specialty bread. Don
admits to having “secret

ingredients” to make his
breads extra flavorful.
Customers weren’t left

disappointed this year
when the outdoor market
ended. “Your Other
Mother’s Kitchen” breads
can now be bought on
Saturdays at “Back En
Thyme” store on Court and
Main Streets. Other ven-
dors’ wares are also avail-
able there, including pies,
cinnamon rolls, honey,
jams and jellies.
It’s wonderful to know

that our Farmers’ Market
vendors are multi-talented
people who contribute to
our community in so many
ways. This column will
continue to feature these
vendors this winter.
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Don and Sara Creamer sold their homemade breads at the Washington C.H.
Farmers’ Market. Flavors included rye, buttermilk, oatmeal flour, cinnamon raisin,
cinnamon swirl, cheese bread, light whole wheat and occasionally specialty
bread.
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COA announces menu and activities for Dec. 19-23
Commission on Aging

menus
Dec. 19-23
Monday: Ham salad,

potato chips, chilled
beets, cranberry juice,
blueberries over angel
food cake.
Tuesday: Chicken and

noodles, mashed pota-
toes, mixed greens,
mixed fruit cup.
Wednesday: Meat loaf,

baked potato with sour
cream, three-bean salad,
orange, sugar-free choco-
late pudding, warm roll.
Thursday: Liver and

onions, mashed potatoes,
broccoli, applesauce with
cinnamon, vanilla wafers.
Friday: Pork chop,

glazed sweet potatoes,
lima beans, banana, yel-
low cake.
Commission on Aging

activities
Dec. 19-23
Monday: 9 a.m., aero-

bics; 10 a.m., rhythm
band; 11:30 a.m., lunch;
12:30 p.m., chair volley-
ball.
Tuesday: 9 a.m., exer-

cise; 10:30 a.m., blood
pressure; 11:30 a.m.,
lunch; 12:30 p.m.,
euchre.
Wednesday: 9 a.m.,

aerobics; 10 a.m., exer-
cise; 11:30 a.m., lunch;
12:30 p.m., chair volley-
ball; 1 p.m., line dancing.
Thursday: 10 a.m.,

exercise, chorus; 11:30
a.m., lunch; 12:30 p.m.,
bingo.
Friday: 9 a.m., aero-

bics; 10 a.m., ballroom
dancing; 11:30 a.m.,
lunch.
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