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Opera
Fudge
Folklore
Confection of unknown
origins is created here alone

The very best of the Lebanon Valley

goLocalmag.com

Praise

THE 25TH ANNUAL

DINNER

TUESDAY

APRIL 28 2020
TH

6:00 PM

LEBANON EXPO CENTER
LEBANON, PA
ENTERTAINMENT

TICKETS

$125 per person
$1,250 per table of 10
RSVP by 4/10/2020

Contributions are tax deductible as allowed by law. 100% of contributions
directly benefit the following ministries: COBYS Family Services, Evangelical
Seminary, Friendship Community & On Fire Youth Ministry

SPEAKER

JIM EHRMAN

The following sponsors generously underwrite the expenses for this
event: Ambassador Advisors, Don, Ginny & Ginger Good, Tom B. Morrissey
TV & Appliance, Roger & Carolyn North, North Group Consultants, Sight &
Sound Ministries, Jim & JoAnne Speers, Gene Wenger’s Meats & Fine
Foods, The Wenger Family, Wengers of Myerstown and other anonymous
contributors.
For additional information, please contact:
The Wenger Foundation, Inc.
P.O. Box 409 ● Myerstown, PA 17067 ● 717-866-2130
rwalmer@wengers.com ● www.wengers.com
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Go Local Einstein
Test yourself

Editor’s
Desk

A note from Andrea Rich

Here we are in March!

100 Years

Can you believe at month’s end we will be a quarter of the way through
the year?

Shop Myerstown

I remember learning about the months in grade school, and how March
was supposed to come in like a lion and go out like a lamb. I’ve been waiting
– admittedly eagerly – for the “lion” part of winter. I am still holding out
for that one big snow that stops everything for a day. I’m a fan of winter,
you see, and I enjoy cold and snow. I truly enjoy the promise of spring and
the progress of fall. Summer heat and humidity can take a hike, as far as I’m
concerned!

The LHS Band
Special Page

Go Local Snapshot
Snapping Turtle

Opera Fudge
Cover Story

We Are Local
Special Center

Go To The Kitchen
Potato Leek Soup

Honoring Anne
Helping Cancer Victims

Go Local Opinions
15 Minutes Of Fame

Go Local Snapshot
Winter Goldenrod

Open For Business
Laudermilch’s Meats

Lilly

Promoting Lebanon County

Final Countdown
Family Friendly Activities

COVER: Kirk Van Winkle, a second generation
opera fudge maker, coats his famous candy.

contact us

This month’s magazine, I think, is a real treat for you! As we present this
third issue of GoLocal Magazine, you should be getting the feel of what we’re
all about, telling stories of amazing people who are your neighbors – and
after reading about them, you should feel like they are also your friends.
If you’re a native, opera fudge is as natural as sun in the summer and
presents at Christmas. If you’re not from here originally, you had to be taught
what it is, right? That’s how it was for me. When I first saw it, I thought it
was just another name for something I’d had before. I have to admit that five
years after moving here, I still hadn’t tried it. I did for this story, and I think
I have an opera fudge problem now. Also, if you’ve been told it was created
right here in Lebanon County, you might want to prove that. You’ll know
what I’m talking about when you read the story!
100th anniversaries are a big deal for anyone or anything. Same with
Lebanon School District’s music program. It was 100 years ago this year that
the marching band formed, and the district has been keeping its commitment
to music and musicians ever since, as you’ll soon read when you work your
way through this month’s GoLocal.
Also, don’t forget to take the Einstein quiz – there’s a few St. Patrick’s Day
related questions in there for you; and try Nicky’s soup recipe as soon as you
can. After all, if we get that snow I am wishing for, you’ll be glad to have it!

Kapp Advertising Service, Inc.
100 E. Cumberland Street,
Lebanon, PA 17042
717-273-8127

goLocalmag.com

Send local story ideas to our editor,
editor@kappad.com
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Think Buy
Spring
Hunting iS
near.

Richland
Shooters Supplies

Be

Local

Do you Have
tHe gear?

Serving you
for over 80 years!

207 S. Park Street, Richland, PA 17087

717-866-4246

Join Gacono Real Estate &
Whirling Dervish Bakery & Coffee Shop
in honoring & remembering our Veterans
who never came home.

Saturday, April 4th
9am-2pm

Feed Mill

MEMoRial Day PaRaDE
on Sat., May 23, 9am followed
by the Memorial Service
at Long & Maple Streets.

The final ceremony of the Field Cross
by Vietnam Veterans will be performed at the service.

830 Maple Street

20 print out

$

GACONO

Pet Store
630 North 9th Street

–— OR –—

717-272-6781

30 for digital!

$

Don’t miss the 30th Annual Annville

www.brandtsmill.com

Real Estate • 717-867-5511

50 W. Main St., Annville, PA

Mon-Thurs 8am-5pm, Fri 8am-6pm, Sat 8am-1pm

www.gaconorealestate.com

717-269-8586
Hours: Thurs.-Fri. 7-11am;
Sat. 8-Noon

50 West Main St., Annville, PA

Auction Categories
Formerly Lebanon Valley Youth For Christ

All You Can Eat Pancake Breakfast
Saturday March 21st 6:30am-10:00am
$6.50 - adults $5 kids under 12

Kauffman’s Chicken BBQ

Sat March 21st10am-2pm
$8.00 -pre-order tickets online

PREVIEW

Thursday March 19th 4pm-8pm

LIVE & SILENT AUCTION

Friday March 20 8:30am-9:00pm
Saturday March 21 8:30am- aprox 4:00pm

•
•
•
•
•
•
•
•

Gift Baskets
Lawn & Garden
Sports
Used Items
Quilts
Gift Certificates
Bicycles
Vehicles

•
•
•
•
•
•
•
•

Jewelry & Coins
Books & Media
Winross Trucks
New Items
Hot Wheels
Tools
Electronics
Artwork

For schedule, more details or donation info, visit www.truelifeyouth.com/auction or call 717.272.5106
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(a) Ireland (B) Canada (C) New York (D) Boston

Name the wooden walking stick
of the Leprechaun.
(a) Mikila (B) Shilelagh (C) Alpenstock (D) Kebbie

What is the dot over the letter
“I” ad “J” called?
(a) Tilde (b) Overdot (c) Tittle (d) Macron

What year was the ﬁrst Chevrolet
Corvette produced
(a) 1953 (b) 1962 (c) 1965 (d) 1973

What sort of business did George
Jefferson own on “The Jeffersons”?
(a) Butcher Shop (b) Dry Cleaner
(c) Gas Station (d) Construction Company

In the Roy Rogers -Dale Evans
Museum, you will ﬁnd Roy and Dales
stuffed horses. Roy’s horse was named
Trigger, which was Dales horse?
(a) Buttermilk (b) Daisy (c) Scout (d) Tulip

7
8
9

Which of these characters turned 40
years old in 1990?
(a) Charlie Brown (b) Bugs Bunny
(c) Mickey Mouse (d) Fred Flintstone

During the 1980s for six consecutive
years what breed of dog was the most
popular in the U.S.?
(a) cocker spaniel (b) German shepherd
(c) Labrador retriever (d) poodle.

Which of the following items was
owned by the fewest U.S. homes in
1990?
(a) home computer (b) compact disk player
(c) cordless phone (d) dishwasher

Your Score:
# CORRECT
7-9
5-8
2-4
0-1

IQ
160
110
50
3

RANKING
Genius
Brainiac
Moderate
Try Again

ANSWERS:
(1) c (2) b (3) c (4) a (5) b
(6) a (7) a (8) a (9) b

1
2
3
4
5
6

Where was the ﬁrst St. Patrick’s Day
Parade celebrated in 1762?

Shop Local BE
Eat Local LOCAL
Love Local
Lebanon Valley
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Schedule Your Opening Today!

717-277-7475

Start Planning For Spring!

Solid Sheds & Garages, Built to your Specs at Affordable Prices!

Rent to Own

with 36, 48 & 60 month terms.

Locally
Built Sheds
& Garages
®

TM

®
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Custom
Orders
Welcome

®

• Hardware
• Stone
• Paints & Stains
• Gazebos
• Playsets
• Craftsman Tools
• Vinyl Fencing

10781 Allentown Blvd., Jonestown • 1 Mi. W. of Rt. 22/72 Cloverleaf on Rt. 22
www.jonohardware.com • 717-865-5060

Full Line
of Rentals
available at
Jono Hardware
®

RENTAL
P LACE
Lebanon Valley

100
years

of

BAND music
36,525 days.
876,000 hours.
Countless memories.
100 graduating classes.
Tens of thousands of
enriched lives.
Timeless experiences.

The Lebanon School District’s music
program and the Cedar Marching Band
are celebrating their 100th anniversary in
2020. It’s quite an accomplishment when
you consider in that span of time, how
music has changed over the years and
how the competition for the time and talent of students taking part in the tremendous variety of extra-curricular activities
has also changed.
But what really brings its importance
into perspective is when you consider how
many lives have been changed, enhanced,
even saved by the power of music!
“We’re taking pieces of music and
teaching how they fit together,” Colin
McGrory, Lebanon High School’s current
band director, said. “There’s a historical
context to it. Then we’re showing what
we learned in public. You’re reacting to a
conductor. You’re listening to each other
and making adjustments. You’re teaching
team work and work ethic and camaraderie. It creates bonds with students. You’re
learning a lifelong skill.”
“The pursuit of music is good for human brain development,” said John
Copehnaver, the Lebanon School district’s music department coordinator and
Lebanon Valley
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the director of its five elementary bands.
“It makes students smarter. When you play
an instrument it involves reading music,
finger dexterity and working the mind. It’s
a whole-body function.”
While it may have all began with the
Cedars’ high-school marching band, the
entire Lebanon school district’s music program has evolved from it, encompassing
city students of all ages, from the elementary grades right up to 12th-graders.

The district’s music program supports
bands at all five city elementary schools,
as well as at the middle school. At the high
school level, in addition to the Marching
Cedars, there are also concert bands and
jazz bands.
As a whole, the high school band department stages some 20 public performances
throughout the school year, including halftime shows at football games, local parades
and exhibitions, winter and spring concerts and performing at graduation.
Today Lebanon School District has
about 300 students throughout its buildings involved with the music program.
“For me, it’s personal,” said Copenhaver. “I’m from Lebanon and I played in
the band. My grandfather played clarinet
in that 1920 band. My parents were in the
band. My brother was in the band. For me,
it’s about continuing the legacy.”
“We’re treating it as the whole music pro-

These items are currently on display at the Lebanon County Historical Society in recognition of the 100 anniversary.
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gram is celebrating one hundred years,” said
McGrory. “We’re celebrating the school’s
band being around for a century, without
breaks. It’s a big deal. We’re still here. We’re
still doing it with kids. And we’re looking forward to continuing to do it.”
The true teaching that goes on within
the discipline of band happens during the
practice, the camps, the rehearsals – hours
upon hours, during school time and outside of it. The shows and performances are
merely putting that instruction into practice – tests, if you will.
“One of the most diﬃcult things about
it is that it takes a lot of time to master, just
like any pursuit,” said McGrory. “There are
no immediate pay-outs. It takes months of
practice. You need to be able to persevere
through long periods of time.”
“As a performer, it’s kind of like taking a
math test,” said Copenhaver. “If you take a
test and get nine wrong, that’s a 91 and an
‘A.’ In band, if you make nine mistakes during
a performance, that’s not good. That’s where
the education experience comes in. Music is
held to a higher standard. There are times
when you’re performing at major events, everything comes together and it’s like, ‘Wow,
that’s great!’ Everything just clicks.”
The Lebanon High School marching
band was formed on November 8, 1920.
If music has the power to make time fly,
then that historical date doesn’t seem all
that long ago.
“Its main purpose was to march in the
armistice parade at the end of World War
I,” said Copenhaver. “It was an after-school
club at the high school and George Harbold
was the leader of the band. The band was
Lebanon Valley

only boys and it was all brass. Their first actual sit-down, indoor concert was in March
of 1921 and Harbold directed.”
“It started small,” said McGrory.
“Though the years, it’s gained a lot of traction. The number of students participating
has fluctuated. A lot of students are involved in a lot of things across the board,
including band. But the level of excellence
in performances has remained consistent
throughout the years.”
During those years, the Lebanon School
District’s music department has come to
reflect the ever-evolving diversity of the
Lebanon community. Influences have
come and gone, and so have the popularity
of genres and artists.
But music itself has remained constant.
“It’s got an emotional component to
it,” said McGrory. “You might not be able
to put a finger on exactly what music is.
It stirs you. It moves you. It’s something
kids can perform for their families. It transcends languages. Two people with nothing
in common can listen to the same piece of
music and get something completely diﬀerent out of it. It’s not solely for audiences.
It’s got a little of everything.”
“Music is part of the human spirit,” said
Copehnaver. “It’s part of who we are. Music
has been a part of us as far back as we can go.
Even when children are very young, people
are asking, ‘Can you sing? Can you dance?’”
In addition to teaching life skills, playing a
musical instrument can be a lifetime pursuit.
If the Lebanon School District’s music department has any regrets, it’s that more students
don’t continue to play after graduation.
Copenhaver estimated that only about
Lebanon Valley

10-15% of Lebanon students will continue
to play their musical instruments after
high school.
“I read that a small portion of musicians
continue to perform,” said Copenhaver.
“But Lebanon is really known for its excellent musicians. Lebanon has had some
really good players. We have a tradition. It
goes back to the excellence of the bands.
We also have some great private teachers
in Lebanon.”
“It’s also hard because the equipment is
expensive,” said McGrory. “A lot of the instruments can cost hundreds to thousands
of dollars. A lot of our kids are using instruments owned by the school. A lot of colleges have music programs. But a lot of the
skills transfer to life. It creates a broader
appreciation of music. I don’t think it ever
truly leaves the kids.”
But as long as Lebanon can continue to
build upon its storied tradition, music will
remain a strong element in the overall educational experience within the school district.

“Working with elementary kids, the
future is bright,” said Copenhaver. “It’s
still a very important part of the city of
Lebanon. The most rewarding part of it
probably depends on which student you
ask. For me, being able to put on a display and do it with passion is very important. But I think when you
look back on it, it’s about
the relationships.”
Here’s to a hundred more.
Jeff Falk

These items are currently on display at the Lebanon County Historical Society in recognition of the 100 anniversary.
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The

A Venue Where
Folks Can
Buy and Sell !!

WHAT DO I
DO NEXT?

The Annex is a unique consignment store where folks can buy and
sell. We specialize in quality used furniture, home decor, antiques,
and collectibles. You’ll also find fabulous costume jewelry, accessories,
Mrs. Myers products, and so much more!
We recently increased our showroom floor by one third. We also have
included select new and locally handcrafted furniture and decor items.

50 N. Railroad Street, Palmyra, PA 17078
717-838-8917 • www.Annex-Consignment.com

“Melancholy” says it all.
This famous sculpture communicates the anguish
of losing a loved one better than we can ever express
it to you verbally. Even the simple question of “What
do I do next?” can be so overwhelming, it can freeze
you into non-action.
We show you this striking visual to let you know
how much we understand what you are going through
at this critical time.
That’s why, with gentleness and great empathy, we
work diligently to relieve you of the stress that comes
with such a difficult time.

Inc.

45 Years in
Business
Family Owned
& Operated

ASPHALT PAVING
Gregory A. Vaitl: Owner, Supervisor & Funeral Director
226 Cumberland Street • Lebanon, PA 17042 • 717-272-7431
christmansfuneralhome@gmail.com
christmansfuneralhome.com
“Melancholy” – sculpture by Albert Gyorgy. It can be found in a small park
on a promenade (Quai du Mont Blanc) along the shore of Lake Geneva, Switzerland.
Used with permission. Contact gyorgy_albert@hotmail.com.
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•COMMERCIAL
•RESIDENTIAL
•AGRICULTURAL

Contractors
•DRIVEWAYS
•PARKING LOTS
•STREETS

Hershey • 717-367-3597
www.ebersoleexcavatinginc.com
Lebanon Valley

Shop Myerstown
GOOD,
FIRESTONE &
REMLINGER

George A. Botros, Pharmacist, Owner

FREE DELIVERY (717) 866-4800
9 WEST MAIN AVENUE, MYERSTOWN, PA 17067

Certified Public Accountants,
Management Consultants

Open Mon.-Fri 9 am - 7 pm, Sat 9am-2pm, Closed Sundays and Major Holidays

$

10.00 OFF

Most insurance plans accepted
Freedom of Choice Uninsured
Discount Program
In house charge accounts
Checks Accepted

55 West Main Avenue,
Myerstown

(800) 648-6427
(717) 866-5734
FAX: (717) 866-7491

ANY NEW OR TRANSFERRED PRESCRIPTION
WITH THIS COUPON.

Stay Healthy
This Season

Elderberry
• Supports Healthy Immune Function
• Support For Seasonal Changes
• Antiviral For Colds, Bronchitis, Flu

Mast’s Bulk & Health Food
• 158 N. RAMONA ROAD • MYERSTOWN, PA 17067
•

•

WASHERS •DRYERS •REFRIGERATORS •RANGES •STEREOS •SMALL APPLIANCES •DISHWASHERS •MICROWAVES

BUY NOW
& SAVE!

Financing & Delivery Available
•Maytag •Frigidaire •Bosch •Electrolux
•Samsung •Whirlpool •Fisher-Paykel
•Speed Queen •LG •Amana •SONY •GE

1190 S. College St., Route 501 & ELCO Drive,
Myerstown, PA 17067

717-628-1731 or 1-888-612-9505

Hours: Mon., Wed., Thurs. 9 am - 8 pm;
Tues. & Fri. 9 am - 6 pm; Sat. 9 am - 4 pm • Closed Sun.
www.tombmorrissey.com

•MICROWAVES •TELEVISIONS •FREEZERS •WASHERS •DRYERS •REFRIGERATORS
•

•WASHERS •DRYERS •REFRIGERATORS •RANGES •STEREOS •SMALL APPLIANCES•

•

Catastrophic Injury Cases, Auto,
Motorcycle, Truck Accidents, Wills, Estate Planning,
Estate Settlement, Living Wills, Powers of Attorney,
Real Estate, Title Insurance, Zoning, Municipal Law,
Corporation & Business Law, Criminal Law,
Workers’ Compensation, Medicaid,
Auction Sale Conditions,
Divorce, Custody And Support
36 West Main Avenue, Myerstown, PA 17067
717-866-5737
www.steinersandoe.com

MICROWAVES •TELEVISIONS •FREEZERS •WASHERS •DRYERS •REFRIGERATORS •RANGES •STEREOS •WASHERS
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Snapshot

12 March

Snapping Turtle covered in algae
taken at Middlecreek Wildlife
Preserve, Kleinfeltersville
by Andrew Weidman

Lebanon Valley

Lebanon Campus

HACC is committed to Lebanon.

HACC is

staying
in Lebanon.

HACC will

continue
to serve
Lebanon.

Apply today!

hacc.edu/YOURlebanon
hacc.edu
800-ABC-HACC

Locally

EOE-M/F/D/V ©2020
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There’s nothing in the world like opera fudge
made in Lebanon County.
It’s far easier to find a box of opera fudge here than it is
to nail down the origin of the candy.
Some say the chocolate coated candy with the exquisitely smooth, creamy center was first made by household
help for the historically significant Coleman family. The
story goes that the wealthy family would take the fudge to
enjoy at the opera house in Philadelphia.
Others say what Lebanon Countians call opera fudge
today is just a variance on the opera crème recipe
that can be found in historical cookbooks all over
the U.S. The cremes were offered as treats during the
intermission at the Opera, when guests would file into
the lobby to socialize.
If you Google it, once you get beyond the pages of results from print and television news articles about local
makers like Van Winkle’s and Wertz Candies, you’ll find
recipes and photos of “opera fudge” that range from a
white uncoated fudge with pieces of cherries to chocolatecovered butter creams.
Does anyone know the exact origin?
“There’s probably 50 diﬀerent recipes,” Kirk Van Winkle, a second-generation opera fudge maker, believes.
“Everyone around here has an aunt or grandmother that
made it or makes it.”
“It’s all suspect” Chuck Wertz of Wertz Candies said
about the tales of origin of his top selling chocolate candy.
The Wertz family has been in the opera fudge business
since Chuck’s grandfather owned a Karmelkorn franchise
in downtown Lebanon in the 1930s.
Another part of opera fudge lore: It’s said that it can
only be made in the winter and the last batch of the season is made for Easter. That’s because the creamy center,
14 March

to be done correctly, needs to be cooked for just so long at
a boil, and then cooled.
Since it literally takes all day to make a batch of opera fudge, a 1981 Lebanon Daily News article suggested
the term opera fudge comes from the Latin word “oper,”
which means “to work.”

And work it is.
It’s a process.
The ingredient list isn’t long. Opera fudge made by
Van Winkle’s, an in-home business begun by Nancy Van
Winkle (Kirk’s mom) in 1962, is made with cream, sugar
and butter. Nancy got the recipe from one of the three
older women living in the other half of her duplex. Today
the spinsters’ former residence is part of the Van Winkle
home, allowing for more kitchen and work space to make
opera fudge.
The Wertz version uses pure cream with 36-38% butterfat, sugar and vanilla, a recipe their grandmother secured after patrons repeatedly came into the candy shop
wanting opera fudge.
Opera fudge begins with cooking the cream, butter and
sugar to a boil. When it boils, chunks of sugar and cream
collect around the edge of the pot. When it’s time to pour
the mixture into another vessel to let it cool, the sugar
crust stays on the sides of the pot and is never mixed in.
That’s one of the first secrets to a perfectly creamy filling.
At the Van Winkle home, where Kirk and business
partner Louise Battistelli continue the Van Winkle family
business on his mother’s 1970s-era gas range, the cream,
or fudge, is poured into pans and set on the enclosed
porch to cool for a while. Then it goes into refrigerators.
Lebanon Valley

At Wertz Candies in the upstairs kitchen, an industrial mixer has a hollow rim
that is filled with cold water. The cream is
poured from the cooking pot and rests in
the mixer until it’s cooled.
The candy is a warm tan or beige color
when the cream finishes boiling and is
set to cool.
A couple of hours later the candy is
cool enough to beat. This is when the flavor is added. At Wertz candies, the family makes the traditional white center,
or “plain” opera fudge, and also peanutbutter flavored.
At Van Winkle’s, there is plain, peanut
butter, and also chocolate, peppermint,
strawberry and coconut. Each of the nontraditional flavors were created by Kirk’s
mother, Nancy, at the request of others or,
in the case of the strawberry, because she
“loved strawberry everything,” Kirk said.
At Van Winkle’s, a part-time staﬀ
starts at 7 a.m. to beat the filling by hand.
At Wertz, the industrial beater is turned
on to work the candy.
By manipulating the mixture, the
candy gets progressively smoother and
lighter in color, but it takes a little while
to get it there.
Now it’s time to divide the mass of
prepared fudge into pieces.
At Van Winkle’s, a group of retirees
take their seats around a kitchen table
covered in clean plastic. The group has
been doing this together for years, and
they chat and tease each other as they
meticulously roll the fondant into uniformly sized balls.
At Wertz, the candy is put into an
old-fashioned press with a die plate on
the bottom. Each turn of the press crank
puts one batch of perfect squares onto a
wooden plate, ready for coating.
The creamy fudge is dipped in melted
chocolate at Van Winkles and set to harden. At Wertz, a staﬀ member constantly
maintains perfect consistency of a puddle of chocolate liquor on a work table,
and coats one square at a time.

History and tradition
While Van Winkles and Wertz
have diﬀerent recipes and methods to
creating opera fudge, the market is big
enough to sustain them both over the
years, as well as other makers in the
Lebanon County area that sell publicly,
like Lipperts Opera Fudge and Stone
House Opera Fudge, both sold by
Smith’s Candies in Myerstown.
Wertz Candies is a fully stocked confectionary store. Carmel corn is made on
site as well as the many chocolate confections displayed in the candy cases. The
family also partners with other local family products like Shuey’s Pretzels. Wertz
coats the pretzels in caramel and chocolate or just chocolate.
Opera fudge is the top selling
chocolate for the Wertz operation. This
past Christmas, Wertz sold an estimated
1,400 pounds, selling out Christmas Eve
day right before closing. Wertz makes
opera fudge year-round for its two stores:

Louise Battistelli dipping opera fudge into the chocolate coating.
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307 N. Chestnut St.,
P.O. Box 647
Richland, PA 17087

Richard A. Bohn D.D.S

Money Saving Coupon

Largest selection
of craft beers.

Valid through March 31, 2020

Shop Local

Any One Non-Sale Item

J.O.Y. BOOKSTORE
o f Sc
wn
haeffersto

Stop in for all your
party needs.

Shop Local

20
OFF
%

In-store coupon only. Not
valid on church supplies,
curriculum, or LifeWay Bible
studies. Other restrictions
may apply. See store for
details. Limit one coupon per
customer. Limited to stock
on hand.

506 Jonestown Road, Jonestown

(717) 865-0678

Massage
Gift
Certificates
Available!

717-866-2335

Therapeutic Massage, Inc.

Crystal K Bashore
Do Local

Shop Local
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9 Church St., Richland, PA 17087

it’s about being good
to yourself!

Peaceful
Waters
Peaceful
Waters
Therapeutic Massage, Inc.

Dog Grooming

Janell Weiant
Amber Wolf

Shop Local

3 Summer Arts Studio
717.964.3330

14 Park Ave.,
Mt. Gretna, PA 17064

(717) 866-5600

Shop Local

Complete Class Schedule at www.3summerarts.com

Do Local

Do Local

•Bob Ross Oil Painting
•Chalk Paint Furniture Refinishing
•Stained Glass Mosaics •Pen & Ink Drawing
•Watercolors and Much More

Shop Local

Adult
Art
Classes

Crystal K Bashore

Licensed Massage Therapist

Licensed Massage Therapist

1540 Rita Lane Lebanon, PA

1540 Rita Lane Lebanon, PA
717.644.1169

717.644.1169

simplyhands2@gmail.com

simplyhands2@gmail.com

Lebanon Valley

Cisney’s Diagnostic Service

Do Local

Shop Local

• Tune-Ups
• 24 Hour Towing
• State Inspection
• Emission Inspection
• Driveability Diagnostic
• Air Conditioning Service
• All Major & Minor Repairs

on
.

Reasonable Rates

123 W. PENN AVENUE (REAR), CLEONA, PA 17042

Ph. (717) 272-4864 • Fax: (717) 273-5623
Cell: (717) 507-2247

EXPRESS

our

717.866.2019

125 Schneider Drive, Lebanon, PA 17046
Phone: 717-273-8884 • Fax: 717-270-1012
Inc.

OPEN Mon-Fri 8am-5pm & Sat 8am-12 Noon
www.batterywarehouseinc.com

Shop Local

Shop Local

19 W. Washington Ave.
Myerstown, PA 17067
myerstownbeverage.com
• Retail
• 6 Packs • 12 Packs • Cases
• Beer • Malts • Slushies
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Zach Bowser beats the opera fudge ﬁlling by hand.

one on Cumberland Avenue in Lebanon
and one in the Shops at Brickerville in
Northern Lancaster County, cooking two
kettles, or batches, at a time.
Van Winkles does not maintain a store
front, but does have long-time customers come to the Guilford Street
location to pick up call-ahead
orders. Van Winkles is sold
locally at the Blouch’s convenience store locations, Laudermilch Meats in Annville, the
Karns stores in Harrisburg and
Stauﬀers locations in Lancaster.
In the 1970s, Nancy Van Winkle was
able to expand from just taking private or-

Rolling the opera fudge is a crew of part-time workers. From left: Audrey Brubaker, Nancy Kohr,
Wilma Fies, Ruth Best, Ruth Snavely, Linda Yetter, and Josh Bowser.

ders, and secured shelf space in the Food
Lion grocery store on Rte. 72/Quentin
Road (the store became Musser’s, and is
now a Giant). Because of the heat, and because the kitchen area of the
Van Winkle home didn’t
have air conditioning
(and still doesn’t), Nancy
didn’t make candy in the
summer. The Food Lion
manager gave her the shelf
space, but told her if she couldn’t keep
them stocked year-round, when she made
candy again in the fall there might not be a
space for it at his store.
Nancy changed up the recipe a bit,

Opera Fudge at Wertz Candies starts to mix once it’s cooled to the correct temperature.
In-set photo: pure chocolate liquer is melted to coat Wertz Opera Fudge.
18 March

shrink-wrapped her candy boxes, and began making enough opera fudge between
mid-September and Memorial Day to keep
vendors in opera fudge year-round. Van
Winkle’s fudge should be refrigerated, and
can be frozen.
The Wertz family’s opera fudge does not
have anything in it to keep it preserved,
Chuck explained, but it also doesn’t need
to be refrigerated or frozen.
“We feel our (pure chocolate liquor)
coating sets us apart,” Chuck said. It’s unsweetened, but the center of the candy
more than makes up for it.
“We don’t put any (ingredient that ends
with) ‘ates’ or ‘ites’ in our candy, but it

Chuck Wertz of Wertz Candies watches the
temperature on opera fudge closely.
Lebanon Valley

Willow White press opera fudge into the
machine to be cut into squares.

Lee Buffenmeyr coats opera fudge at Wertz Candies.

ain’t health food,” Chuck said. He and his
brother/business partner, Bill, understand
the attraction long-time customers and
the newly converted opera fudge fans have
with the candy.
Kirk and his staﬀ, who only make opera
fudge, won’t be caught eating any of it.
“I can open a refrigerator and see 100
boxes of candy and say ‘there’s nothing
for dessert!’” He keeps the treat jar in the
workshop stocked with Hershey’s candy.
Every single step at Van Winkle’s is done
by hand, from cooking to beating, rolling to
dipping. Supply and demand call for three
days of cooking 40 quarts of cream a day
in September and in the spring; four days

Willow White cuts opera fudge as the
last step before chocolate coating.

a week in October, and seven days a week
in November and December. Van Winkle’s
stops cooking opera fudge on Dec. 21 and
takes a holiday break.
“If it were all standing here flipping
switches,” Kirk said of the process, “I’d
be long gone.” It’s the
camaraderie of the staﬀ
working together, and the
hands-on process that requires such attention to
detail that gets him at his
mom’s gas stove at 5 a.m.
“I’m carrying this on
for my mom and dad,” Kirk explained.
Nancy started making the fudge for a

second income to Fred’s job at the Lebanon
Steel Foundry. As the business grew, she
still used the same stove and kitchen, just
brought in friends to help, and Fred would
do the same after work. When he retired,
he became the ambassador for Van Winkle’s, taking phone orders and shipping packages at the local post oﬃce.
Kirk joined the business to help out,
and his role grew as his
mother became ill and his
father cared for her. Nancy
and Bill died a few days
apart in February, 2019,
and were buried together
on Valentine’s Day.
For customers out of
the area, both companies ship. Wertz’ has
a website for ordering (wertzcandies.com)
and payment. Van Winkles takes orders
by phone (717-223-1994) and since shipping rates can vary based on how much is
ordered and where it’s going, Kirk, like his
father before him, asks that you mail your
payment when the fudge gets there.

At Van Winkle’s, Nancy Kohr, left and
Wilma Kohr coat opera fudge in chocolate.

Andrea Rich
Lebanon Valley
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Potato Leek Soup Warms Your Heart and Fills Your Belly
For those days when March is more like
a lion than a lamb, you need to try my potato leek soup. It will warm your insides and
fill your belly at the same time.
A leek is a vegetable and tastes like a mild
onion. You’ll want to cut it in half lengthwise and give each layer a good rinse. Dirt
is known to get trapped between the layers.
Cut oﬀ the root end and dark green tops.
Use only the white and light green portions
of the leek. The dark green tops are tough
and hard to soften enough to be palatable.
The leeks bring an extra flavor to regular
potato soup. It’s kind of earthy and warm,
and just makes you feel like you’re getting
a hug from the inside.
I use 2 percent milk in this recipe, but if
you’d like a little thicker or creamier, you
can use heavy cream instead. Just remem-

ber when you have everything in the pot
getting soft, it is milk you’re simmering,
which can boil over easily. A slow, steady
boil is what you want to look for when
making this potato leek soup.
If you would like to thicken the soup
a little more, you can take a few cups of
the soup when it’s near completion and
blend it until smooth. Add it back into the
soup for a rich, velvety texture. In fact,
you could use a hand blender or regular
kitchen blender to blend this whole soup
if you’d like to make it creamy and smooth
with no chunks.
You could also thicken it with a slurry
of cornstarch and cold milk. I like to use
a two-parts liquid to one-part cornstarch ratio when I make slurries. The
hardboiled eggs in this soup make

it hearty enough to serve on its own as a
meal. However, I also love making a grilled
cheese with this potato leek soup and dipping in the soup. Move over tomato, there’s
a new soup in town!
To serve the potato leek soup, you can
just serve it as is and it’s really delicious.
You could also add shredded cheese, bacon
bits, or green onions for extra flavor.
Try this potato leek soup on the next
chilly day to warm up and feel cozy on
the inside.

Potato Leek Soup
Prep time: 10 minutes. Cook time: About one hour

Ingredients:

1
2
½ stick
1 tsp
½ tsp
6

medium onion, diced
large leeks, white and light green parts only
butter
salt
pepper
medium potatoes, peeled and
cut into bite-sized pieces
6
hard-boiled eggs
8 cups milk
¼ cup all-purpose flour
Instructions:

Prepare the leeks: cut oﬀ the tough dark green top and
root bottom. Cut the leek in half lengthwise and rinse the
layers under warm water. Cut in ¼ inch slices. Place in
bowl of cool water to clean oﬀ any remaining dirt.
1. Melt butter in large stock pot

2.
3.
4.
5.
6.
7.
8.
9.
10.
11.
12.
13.

While butter is melting, peel and dice onion into
pieces
Add onion to pan. Use slotted spoon to drain
leeks and add to pan with onion
Add salt and pepper and stir to coat the
vegetables with the butter and seasonings
Cook approximately 10 to 15 minutes with the
vegetables are softened
Peel and cut potatoes into bite-sized pieces. Rinse
under cool water.
Add flour to pan. Stir well to combine and cook
slightly. Mixture will be thick.
Add about 1 cup milk, stirring well to combine
Slowly add 3 cups milk, stirring well to combine.
Add potatoes, add the remaining milk. Stir well.
Cook uncovered until potatoes are softened,
about 30 to 40 minutes.
Chop the hardboiled eggs into bite-sized pieces.
Add to the pan and cook 10 more minutes.
Let soup stand 5 minutes before serving.

Nicky Bicksler is a bariatric surgery patient, obesity advocate, and cheese lover. She’s lost over 235 pounds and is now passionate about helping
other women make the permanent lifestyle changes necessary to be successful with bariatric surgery. For information, tips, and inspiration, visit
her at https://stopweightingstartdoing.com.
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MINT SHAKE

It’s Back!

MINT
COOKIE

BLIZZARD
of the MONTH
®

I AM
THE
BLIZZARD
OREO COOKIES
WERE MINT FOR

Any Size
Any Occasion
Available in a variety of flavors
MINI BlIzzard®
CaKE

Serves 2-4

dQ TrEaTzza PIzza®

Serves 8

BlIzzard® CaKE

8” round serves 8-10
10” round serves 12-16

DAIRY QUEEN EAST 1512 East Cumberland St., Lebanon
717-272-9922 • www.dqeast.com
& DAIRY QUEEN WEST 2600 West Cumberland St., Lebanon
717-272-8786 • www.dairyqueenwest.com
Blizzard, DQ and the ellipse shaped logo are trademarks of Am. D.Q. Corp., Mpls, MN © 2018

• Metal Roofing
• Metal Siding
• Specialty Products
• Accessories

One System For Both
Heating And Cooling...

YEAR ROUND COMFORT!
• Less Ductwork means more
savings. Most systems
feature no ducts to save
you money from duct loss.
• Individual Zoning allows you
to heat or cool the areas
you want, and not the
areas that are unoccupied.
• High Efficiency Ratings
result in lower utility bills
and potentially qualify for
utility company rebates.
• Easy Installation Fujitsu systems install
quicker and with less mess than conventional heating and cooling systems.
• Showcased or Hidden Choose from several
indoor unit styles – cassette, floor mount,
slim duct or wall mount.

BROWNSTOWN
4216 Oregon Pike
717.859.3131

CLEONA
308 W. Penn Ave.
717.273.7555

EPHRATA
1717 W. Main Street
717.733.7730

MYERSTOWN
740 E. Lincoln Ave.
717.866.7555

READING
4850 Perkiomen Ave.
610.401.0390

QUARRYVILLE
2318 Beaver Valley Pike
717.786.7373

*We do not service Samsung or LG

martinappliance.com
Lebanon Valley
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Bill Bergey and
jersey auction winner Dave Potena

Honoring Anne
1st Auction Bobby Gerharts Garage, May 1998

On Saturday, April 18, the
results of a year-round planning eﬀort by Tom Gerhart and
his Anne Fund Committee will
be ready for prime time.
Only 20 special one-of-akind sports memorabilia items
from NFL, MLB, NBA, NHL and
more will be up for auction at
Hebron Catering Hall in Lebanon. All proceeds help local kids
with cancer and their families.
The previous 19 auctions have raised in excess of
22 March

$350,000 for this very worthy
cause.
“It is always a great allaround event,” Gerhart notes,
“Plenty of food from area restaurants (the Taste of Lebanon),
including A&M Pizza, Blue Bird
Inn, Bruno’s, Gin Mill, Hebron
Catering and Events, Trattoria
Fratelli, Rotunda Brewing Co.,
and Bouchette Vineyards. You
also have a chance to mix and
mingle with a couple of hundred fellow sports fans and peo-

Happy auction winner of John Elway jersey, May 1998
Lebanon Valley

1st Auction. First week Of May, 1998. Bobby Gerhart Garage First $21,000
for American Cancer Society with No Sponsorship Money.

ple who believe in our cause. And the items
will be among the best we’ve ever oﬀered.
It is worth the price of admission, $25 pay
in advance, or $35 at the door, even if you
choose not to be a bidder.”

How it all began.
Tom, a financial advisor today and former defensive back for the Philadelphia
Eagles and the Canadian Football League,
lost his brave mother, Anne Gerhart, to a
battle with cancer in 1996.
Tom chose to honor Anne’s memory
with something positive. He initiated a
sports memorabilia auction in 1998 in his
race-car-driver/brother Bobby Gerhart’s
garage. It was a simple event that raised
$21,000 for the American Cancer Society.
The auction was a good fund-raising
idea worth repeating. And so it did, growing into an even bigger fund-raising event
along the way. The charity is called, appropriately enough, the Anne Fund. It was
formed as a non-profit, 501 3-c organization in 2017.

Dealing with
growing pains.
“By 2008, the details got to be more than
one man could handle and I reached out
for help. The Hershey-Palmyra Sertoma
Club stepped up, and just like that we had
an action-oriented Committee to keep the
cause growing.” Tom says.
Over the years, the event has been held
in several locations, including the Lebanon
Lebanon Valley

Valley YMCA, the Antique Auto Club Museum in Hershey, the Prescott Fire Company
Catering Hall, Marabelle’s, and the current
location, Hebron Catering Hall in Lebanon.
This year will mark the fourth consecutive
year at Hebron.
“I have to recognize a great supporter of
the Anne Fund the past three years - the
WellSpan Sechler Cancer Center. Special
thanks to Mike Kuhn for his help establishing this important relationship,” Tom
notes, “WellSpan helps us identify many
of the families we can provide financial assistance. The Anne Fund also makes it possible for WellSpan to provide free massage
service to cancer patients at the Center.”

Getting ready for the
20th Anniversary Event
By their very nature, milestones for a
special event take on a diﬀerent feel.
There is a special excitement in the air,
and a determination to make this auction
extra-special.
“Knowing my mother, I’m sure she
would be proud of all of us who turned her
misfortune into something as positive as a
charity that touches the lives of so many
local families who have been touched by
cancer,” Tom adds, “On purpose we have
reduced the number of live auction items
to 20, in honor of the anniversary. But they
are all One-of-a-Kind Special.”
There are some great silent auction
items too, not all sports-oriented. Many of
the items are donated by people who want
to help these families in need.

John, Tom and Memorabilia

“We’ve had sponsor support over the
years to help us keep the event cost in line,
and none of this could happen without my
dedicated committee team – Larry Werner,
Heidi Gerver, Jack Cantwell, Mark Arnold,
Mark Wagner, Linda Jackson, and many
more over the years. I can’t thank these
people enough.”
For more information about the 20th
Anniversary Anne Fund Sports Memorabilia Auction, call 717-274-8790 or visit
www.theannefund.com.
“This has been a 20-year labor of love for
all of us,” Tom said.

Jack Cantwell

Jerry Kalinoski
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Building
Life
Skills

Proud to be part of the
community since 2005!
Over the years we have created
a quality and refined curriculum
for every age range in our center.
We ensure that every child’s
unique developmental needs are
met along the way to prepare
them for their future.

DISCOVERY
JUNC TION INC.
CHILD DEVELOPMENT CENTER

(717) 838-6211

50 West Market Street, Campbelltown, PA 17010
Please visit our website at

www.discoveryjunctioninc.com
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701 WeavertoWn road
MyerstoWn, Pa 17067

717.866.1368
www.elcofloor.com
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Local Opinion

Everyone deserves their
15 minutes of fame

Donna Long

Isaac Williams

Dennis Morgan

Hannah Fidler

Doreen Discuillo

No

No way!

No

No

No

Cat

A dog, because
they’re in our lives
all the time and see
everything.

Shark

Snakes/Mice

Cats

What is the grossest thing
you have ever eaten?

Cheese

Liver

Tripe

Raw eggs

Liver & Onions

What is the oldest piece
of clothing you have
and still wear?

Pair of Lee jeans

A Katrina benefit
5K shirt for a race I
ran in high school

T-shirt

My grandmother’s
jean jacket

UConn sweatshirt

Coke

Friends

Gas

Leaves are just fine

Respect

Without the phone

Without a phone

Without the phone

Without the phone

Without the phone

Barbecue and
peanut butter

Coﬀee with butter

PB & Mustard
sandwich

Sixties

1920s

1930s

Accountant

Is a hot dog a sandwich?

What animal would be
the most terrifying
if it could speak?

Besides money,
what do you want
to make grow on trees?

Would you rather go 30 days
without your phone or your
entire life without dessert?

What weird food
combinations do you
really enjoy?

If you had a time machine,
what time period
would you visit?

Lebanon Valley

Director of Operations

Granny Smith apple
with Balsamic
Marmite and cheese
Vinigarette
on toast
dressing

Victorian era

Jurasic so my
3-year old son could
see all the dinosaurs

Retired

Waitress/cashier

Home Health caregiver
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Family Is The Difference
At Our Funeral Homes

Kreamer Funeral Home
& Crematory Inc.
618 East Main Street
Annville, PA 17003
Phone: 717-867-4811
Fax: 717-867-1068
www.kreamerfuneralhome.com
Steven R. Kreamer, Supervisor

M Y E R S T O W N

MYERSTOWN
694 E. Lincoln Ave.,
Myerstown, PA 17067

(717) 866-7015

PALMYRA

SCHUYLKILL HAVEN

(717) 838-7270

(570) 754-3231

803 W. Main St.,
Palmyra, PA 17078

1138 South Route 183
Schuylkill Haven, PA 17972

www.myerstownsheds.com • sales@myerstownsheds.com

Kreamer & Lum Funeral Home
& Crematory Inc.
5 Campmeeting Road
Jonestown, PA 17038
Phone: 717-865-5215
Fax: 717-865-3412
www.kreamerlumfh.com
Steven P. Lum, Supervisor

Agricultural, Commercial & Residential
717-933-7044
The beauty of a Shingle, Shake or Tile roof with
the long lasting benefits of Metal.
50 year limited transferable warranty
120 MPH Wind Warranty
Lightweight and Walkable
Does not chalk or fade like a painted product
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Let our exp
ence
work for eyri
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— 12TH ANNIVERSARY —

MATTRESS & FURNITURE SALE!
FREE MATTRESS DELIVERY, SETUP, & REMOVAL!
Free mattress delivery up to 10 miles, with $499 minimum purchase.

10% OFF

ALL ITEMS IN THE STORE,
INCLUDING SPECIAL ORDERS!
Up to

20% OFF

Shop Hours

Mon., Wed., Thurs. & Fri. 7:30am-5:00pm • Tues. Noon-5:00pm
• Sat. 9:00am-12:00 Noon • Sun. - Closed • www.Bur-Pak.com

Home Dressed Meats

BUR-PAK
Custom Butchering Our Speciality

CLEARANCE ITEMS
& SELECT FLOOR MODELS!

98 E. Rosebud Road,
Myerstown

(717) 933-5373

Sale runs 3/1 to 3/31/2020. *Excludes prior purchases, other offers,
discounts, and coupons. See store for complete sale details.

Open YeaR
ROund
• Wild Game Processing
• Fresh Sausage
• Sausage Grillers
• Scrapple
• Beef Roast

• Beef Jerky
• Hamburger Patties
• Pork Chops
• Hot Dogs
• Beef Sticks

• Bologna
• USDA Choice Steaks
• Ham Products
• Smoked Cheese
• Seasonings & Sauces

Bur-Pak Family Foods, Inc. is your hometown country butcher shop providing quality
meats through four generations to our valued customers since 1921. We process all
types of meat from beef and pork to deer and other game meat. We recognize that
our customers are our most important asset. Expect quality service and products on
every single visit. Thank you for your business.

TRY BURPAK SPICES & SAUCES

Mon-Fri 10-7; Wed & Sat 10-4 • www.dreamlandmattress.net

Store Location: 707 West Lincoln Ave. (Rt 422)
Halfway between Lebanon & Myerstown

Call: 717-866-4044

Lebanon Valley

Hunters Sharing
The Harvest
Participant

•
•
•
•

Custom Slaughtering
Hoof To Freezer Our Specialty
Full Line Of Processed Products
Wild Game Processing
We Offer Skinning, Cutting & Vacuum Sealing
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Snapshot

Winter Goldenrod
by Andrew Weidman

Lebanon Valley

OPEN
BUSINESS

FOR
FOR

BUSINESS
SPONSORED
SPONSORED

Laudermilch’s Meats
Owners: Dave Laudermilch(left),
and Dennis Laudermilch.

Specialty: Old world butcher tradition of hand
cutting & processing our own meats.
Local Since: 1919
Location: 724 W. Main St. (Rte. 422) Annville
• 717-867-1251

What’s in the store: Over 20 varieties of
sausage, double smoked hams, bologna, smoked sausages, lunch meat & cheeses, handcrafted subs made
daily, prepared meals & desserts.
The Difference: At Laudermilch’s Meats
you’ll find a large variety of unique & delicious products not found anywhere else. Staff can explain cuts,
weights & cooking techniques. Full service means
you’ll never leave Laudermilch’s with less than the
very best.
The Latest: As we start our 101st year, Laudermilch’s Meats is now in our 3rd generation & still
family owned. We have not forgotten the importance of individual attention to each customer who
enters our shop.

Lebanon Valley
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How a
dairy cow’s
day out
promotes the

Lebanon
Valley

“People come in to see her and take pictures with her – and not just kids!” Kuzo said.
It was during a vacation at the beach
last year that Kuzo had the idea to take
Lebanon Lilly to the next level in promoting Lebanon County. It was a rainy day, so
Kuzo cuddled up with her laptop and wrote
a children’s story about Lebanon Lilly visiting many of the attractions in the county.
“I’m always constantly trying to tell Lebanon, ‘You’re a destination!’” Kuzo said. In
the book, Lilly proves it.
In the story, Lilly finds an open gate at
her farm and decides to follow the road
from one attraction to the next. She walks
the Lebanon Valley Rail Trail, tours Cornwall Iron Furnace, gets her first taste of
Opera Fudge at the Lebanon Farmer’s Mar-

ket, gets invited on a canoe ride on Memorial Lake, and plays with children at Coleman Memorial Park. Lilly is also treated to
an apple at an orchard stand and is given a
boat tour at Union Canal Tunnel Park.
Kuzo took her story draft to friends at
the Annville Library, and with their advice
she had a solid children’s story. She asked
Lebanon Lilly’s makeover artist, McFalls,
to illustrate the book, and the story and
art were copyright in 2019, with the paperback book hot oﬀ the press in December.
The books are now available for $10 at
the Visit Lebanon Valley oﬃce, or at any
of the public libraries in the county. The
entire proceeds of the book benefit the libraries in Palmyra, Annville, Lebanon, Myerstown, Richland and Fredericksburg.

Visit Lebanon Valley president Jennifer Kuzo who has carved a career out of
promoting all the things to see and do in
the Lebanon Valley.
Now she has a cow helping her.
A year ago, Kuzo was driving with her
husband down a rural road in the western
end of the county when she saw a yard with
a lot of items for sale. As they drove past,
she told her husband “I want to buy a cow.”
“Are you crazy?” he asked.
The Visit Lebanon Valley board of directors didn’t think so.
Kuzo was given a budget and went back
to that front yard to make a deal for a lifesize dairy cow statue.
The color wasn’t optimal – it was black
with yellow udders – so Kuzo brought in
local artist M.J. McFalls to give the cow
a more Lebanon County classic look. Last
summer the newly made-over cow was the
subject of a naming contest.
Lebanon Lilly’s public life had begun.
The statue, weighing well over a hundred pounds, is stationed in the windowfront of the Visit Lebanon Valley oﬃce on
the ground floor of the Lebanon Farmer’s
Market. Kuzo believes it’s an iconic representation of the Lebanon Valley, because
of the importance of agriculture to the local economy, and how the way of life on the
farm “shapes our overall values and ethics.”
Andrea Rich
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Great things
before you

go

5 family-friendly activities to try this spring!

WN
O
D
T
N
U
O

THE

FINAL C

1

Skate!

3

Hike!

If you want to get the family – or even just yourself – out of the house and away from the screens,
each of these activities ﬁts the bill and will allow
you to shake oﬀ some of that cabin fever.

2

4

History

Roll On!

Lebanon Valley

Learn more about the history in your
own back yard. Cornwall Iron Furnace
is recognized as one of the premiere
historic preservations of a working
iron furnace in the Western Hemispere. History buﬀs from around the
world seek out this National Historic
Site. Tours are given Thursday through
Saturday between 9 a.m. and 5 p.m.
and on Sundays between noon and
5 p.m. It would be fun to visit if you
haven’t been in years, or if family is
in town and you’re looking for something unique to do. The address is 94
Rexmont Road, Cornwall, PA, 17016.

How long has it been since you’ve
gone roller skating? Mt. Gretna
Roller Rink in Mt. Gretna is open for
public skate every Saturday and Sunday afternoon. You can dig out your
old skates or rent a pair at the rink.
Each Saturday night you can skate
to organ music from 7:30-10:30
p.m. (through the end of April).
The Rink is located at 451 PA 117,
Lebanon, 17042 and the website is
mtgretnarollerrink.com

5

Get Out!

Lace up your ice skates (or rent a
pair) at Klick-Lewis Arena in Annville for public skate. Public skate
is from 1-3 p.m. daily – just be sure
to check the website (klicklewisarena.com) before you go in case an
event is scheduled for the ice and
replaces public skate. There is also
a “Laser Lights in the Night” public
skate every Friday from 8:30-10:30
p.m. and Saturday from 7-9 p.m.
through April. The address is 101
Landings Drive, Annville, PA 17003.

Take a hike! See the landscape
start to awaken during an easy – or
more challenging – hike at Memorial Lake State Park. There are five
diﬀerent trails classified as “easy”
at the Park, so no need for special
gear or a lot of hiking experience.
Maybe pack a picnic and enjoy the
local wildlife for a few hours to
break that cabin fever! The physical
address of the park is 18 Boundary
Road, Grantville PA 17028.

Take a hike and find Lebanon County spread out beneath you! The Trails
at Clarence Shock Memorial Park at
Governor Dick are open dawn to dusk,
and the environmental center is open
during the day on weekends starting
in March. You can follow a trail to the
observation tower and end up looking
over all of Lebanon County as well as
neighboring counties! The physical address of the park is 3283 Pinch Road,
Mt. Gretna, PA 17064 and the website
for the park is park@governordick.org
March 31

Nicky lost 235 pounds with the
help of WellSpan Bariatric Surgery.

Find out how we can help you
achieve your weight loss goals.
Attend a FREE in-person information session or watch our online video.
• Are you 50 pounds or more overweight?
• Is your BMI greater than 35?
• Do you have a serious health condition such as diabetes, high blood pressure,
osteoarthritis or sleep apnea?
• Have you tried dieting and exercise with no lasting success?
• If you or your loved ones answer “yes” to these questions, WellSpan’s surgical
weight loss program may be a good option for you.
Iniciar la travesía para su pérdida de peso es fácil.
Venga a una de nuestras sesiones informativas o mire el video en
línea. Vaya a WellSpan.org/Bariatrics

Register for a free information session or watch
the online session at WellSpan.org/bariatrics.
You may also register for a in-person session by
calling (717) 721-8795.
0091 FC 02/20
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