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Fall and its beautiful colors and fun 
activities are around the corner

Neighborhoods show their splendor (Jeff Meek photos)

By JEFF MEEK
Managing editor

Welcome to third edition of HSV Life 2019. Although tempera-
tures remain high right now and likely for another 6 to 8 weeks, 
this issue’s focus is on what’s coming in fall. Things like going 
back to school, fall festivals, the beauty of autumn in Arkansas 
and more.

In this edition you’ll see our recurring topics like “Before I was 
A Villager,” and a “Genealogy Gem,” but also fall-related items like 
seasonal recipes, festivals, soon-to-be-started football seasons 
and an event calendar.

Once temperatures begin to cool we encourage you to get 
out there and experience the Village, it’s lakes, trails and other 
fine amenities and to also see the State of Arkansas’ wondrous 
colors that bathe areas in the North and work their way south.  
If you’ve never seen Maplewood Cemetery in Harrison, or the 
color along Hwy 71 for example, you are missing the boat. These 

are just 2 of the 
dozens of beau-
tiful locations 
outside Hot 
Springs Village.

Inside the Vil-
lage, especially 
around the 
lakes, more 
mature Bald 
Eagles return, 
as do Osprey, and 
colors pop on many Village streets. Get out 
there with your camera and see what you can photograph. Fall in 
the Village, just another great aspect of HSV Life.

Even after falling from a tree or bush, 
color abounds in the Village (





American Legion Oktoberfest
Flags fly to remember veterans and honor America (Jeff Meek photo)

By JEFF MEEK
Managing editor

Festivals of all shapes and sizes are a part of the fall season 
which will be upon us soon. Oktoberfest celebrations are held 
throughout Arkansas and many states, and one of them is the 
annual Oktoberfest sponsored by Hot Springs Village American 
Legion Post 123.

This year the fun begins at 5 p.m., on Oct. 5, at the Lake Balboa 
pavilion. Dinner begins at approximately 5:30 p.m. and includes 
bratwurst and chicken breast with all the trimmings. Dinner 
donations are $14 and a drawing takes place at 7:15 p.m. 

Raffle tickets for $200 and $300 Walmart gift cards will be avail-
able for $1 each. All donations help the Post fund veteran and 
youth programs. 

The Post also holds a chili dinner each year.

For more details contact Dallas Erdman at 501-922-6287 or 501-
226-7277.

Post 123 is an active Post that stays involved in their commu-
nity in many ways. Post 123 donates to the VA Hospital Cheer 
program by providing residents with coupon cards to purchase 
items from the VA canteen.

They also donate to several other causes like the Legacy Fund 
which helps to provide a college education to children who, 
post 9/11, lost a parent, and the Comfort Warriors Fund which 
provides comfort items to wounded warriors that are not pro-
vided by the VA. 

Donations made by the Post, thanks to their hard work, the 
community and supporters, totaled $7,500 last year. When a 

8 HSV Life Magazine Fall 2019



donation is made to the Post or to National, there are no admin-
istrative fees. Every penny of the donation goes to the intended 
charity.

The Post also holds a drug poster contest and oratorical con-
test in which contestants can win a monetary award or other 

awards from American Legion Posts at the post, district and 
national levels.

Remember their good causes and help support American 
Legion Post 123.

American Legion Post 123 Leadership 
2019:  (l-r seated) Service Office Tom Brink, 
1st Vice Commander Charles Goble, Post 
Commander Dennis Winham, Adjutant Mary 
Erdman, Finance Officer Dallas Erdman.  Back:  
Americanism Officer Dr. Don VanScotter, Judge 
Advocate General Gene Fuhrman, District 
Commander Leo Keys, Sergeant-At-Arms 
Klint Kipslus, Historian Bill Evans (Submitted 
photos)

 Preparing for Chili 
Dinner:  Dennis Winham, 
Charles Goble, Klint 
Kipslus
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Make the most of Oktoberfest
Oktoberfest dates back to 1810, when festivities commenced 

on October 12 to celebrate the marriage of Bavarian Crown 
Prince Ludwig to Princess Therese von Sachsen-Hildburghausen. 
While the Crown Prince and his bride have long since passed 
away, Oktoberfest celebrations continue, and the standard-
bearing party in Munich is annually among the world’s most 
anticipated events.

Those who can’t make it to Germany this October can rest 
assured that there is likely an Oktoberfest celebration in close 
proximity to their homes. Making the most of these celebrations 
can help revelers feel as if they’re in Munich after all.

· Celebrate with a group. Oktoberfest celebrations are social 
gatherings where the notion of “the more, the merrier” certain-
ly applies. Many Oktoberfest celebrations are held outdoors, 
where celebrants sit at communal picnic tables when they 
aren’t hoisting steins filled with German beer or dancing up a 
storm as live music plays. Celebrating with a group is not just 
fun, but also a lot safer than partying alone. Some traditional 
German beers generally contain more alcohol than other beers 
- making intoxication occur more quickly. Groups can resolve 
to look out for one another to ensure no one overdoes it with 
regard to alcohol.

· Resolve to try new cuisine. While beer might garner the 

bulk of the attention at Oktoberfest celebrations, food is just as 
big a part of the festivities. Celebrants who want to get a true 
Oktoberfest experience outside of Munich can try dishes such 
as Weisswurst, a type of sausage that is typically made from 
minced veal and pork back bacon. Schweinshaxe, a roasted 
ham hock sometimes referred to as “pork knuckle,” is a popular 
Bavarian dish that can make any Oktoberfest celebration more 
authentic.

· Get up and dance. Even celebrants who are unlikely to be 
mistaken for Fred and Ginger anytime soon recognize the 
important role music plays in Oktoberfest celebrations. While 
some may mistake it for polka, the music played at Oktoberfest 
celebrations is actually German oompah. Those skittish about 
stepping in may want to wait until they (and their friends and 
family also in attendance) have finished a stein before taking to 
the dance floor.

· Get home safe. Arrange transportation home before attend-
ing an Oktoberfest celebration. Such celebrations tend to be 
rowdy, and the lively spirit of the festival can make it easy for 
revelers to lose track of how many steins they have hoisted 
throughout the day. To ensure everyone arrives home safely, 
revelers can assign a designated driver from their group or ar-
range for a taxi or ridesharing service to take them to and from 
the festival so no one feels the need to get behind the wheel.
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Hot Springs Village
Lake Balboa

October 5, 2019

Sponsored by the

Hot Springs Village 

American Legion 

Post 123

Hot Springs
Barrett Center

October 11-12, 

2019

Benefitting the 

FACES Foundation

Four Star Skilled Nursing & Post Acute Rehabilitation Facility

1208 Hwy 7N, Hot Springs Village, AR
ADMINISTRATOR, RICK WEST

501-624-5238

24 Hour Nursing Care & Post Hospital Stay Rehab Services
Registered Dietician / Social Services / Activities Director / Salon Services

• Physical Therapy

• Occupational Therapy

• Speech Therapy

• Respiratory Therapy

• Long Term Care

Memory Care Neighborhood:
We have a special care neighborhood 

for your loved ones with dementia. 

Our neighborhood includes private 

living, dining and patio areas. 



Village Concerts Association announces 
their 28th season

By SANDY JOHANSEN
Staff Writer

“We’re so happy to present our 28th season concert lineup,” 
said Damon Schleuse, president of the Hot Springs Village 
Concerts Association.

A special opening concert, American Pop, has been sched-
uled for 7:30 p.m. Thursday, Aug. 29, at Woodlands Auditorium. 
This concert is not included in the membership season ticket, 
but members will be offered early purchase the beginning of 
July. The Grass Roots is an American rock band that charted fre-
quently between 1966 and 1975. In their career, they achieved 
two gold albums, one gold single and charted singles that total 
21 times. Among charting singles, they achieved Top 10 three 
times, Top 20 three times and Top 40 eight times. They have 
sold over 20 million records worldwide. The Box Tops, Memphis 
style Blue Eyed Soul, features founding members Bill Cunning-
ham and Gary Talley. You will feel gentle southern breezes and 
smell smoky barbecue as if you are walking down Beale Street 
to the beat of their sweet, sensuous, slightly gritty sounds. The 
Association is an American sunshine pop band from California. 
During the late 1960s, the band had numerous hits at or near 
the top of the Billboard charts including “Windy,” “Cherish,” 
“Never My Love” and “Along Comes Mary” and were the lead-off 

band at 1967’s Monterey Pop Festival. They are noted for intri-
cate vocal harmonies by the band’s multiple singers. In addition, 
the $45 per person concert ticket includes a pre-concert dinner 
catered by Clampit’s Country Kitchen and dining music by East 
Bound and Down with Jackie B. Feel free to wear your tie-dyed 
shirts and headbands.

Kicking off the regular season Sept. 26-27, 2019, at the Wood-
lands Auditorium will be Wade Preston and the Movin’ Out 
Band. Preston, from Billy Joel’s Broadway hit “Movin’ Out” delivers 
an impeccable show with time-honored favorites and original 
compositions. He can drop a stadium full of jaws, keeping his 
audiences engaged and participating. Wade played the Piano 
Man role in Billy Joel and Twyla Tharp’s Broadway hit for its entire 
three- and one-half-year run. He performed at the presidential 
inauguration ball in Washington, D.C. for President Obama, and 
vice president Biden. Before Movin’ Out, Preston was well-known 
on the West Coast as the pre-eminent Boogie pianist, revered for 
his rollicking performances, stunning technical abilities, spirited 
versatile singing and sense of humor.

Illusionist Rick Thomas is scheduled for Oct. 24-25, 2019. Thom-
as will bring his mind-bending illusions and magic to the Wood-

 Illusionist Rick Thomas, a Las Vegas quality show. Oct. 24-25, 2019.
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lands. As a premier illusionist, Rick Thomas has many high 
honors, including the coveted ‘Magician of the Year’ from the 
Academy of Magical Arts and ‘Stage Magician of the Year’ by 
the World Magic Awards. He has also performed for 15 years 
in his own show in Las Vegas. At the Woodlands, Thomas will 
perform the most intriguing and innovative grand illusions 
in the world with a style, unlike any other magical enter-
tainer. His stage presence is unmatched as he weaves magic, 
music, and dance into a seamless production. Known for his 
personality and presentation, he brings imagination, dreams 
and action to the stage, and his illusions feature his signature 
birds, Great Pyrenees and assistants. You’ll be wowed by his 
disappearing acts, levitation and breathtaking illusions.

Joe Gransden sings songs of Sinatra and friends. Jan. 16-17, 
2019. Gransden is a busy ambassador, performing five or six 
nights a week, typically with duos, quartets, sextets. He’s a 
regular at Eddie’s Attic and the Velvet Note, runs a jazz camp 
for young musicians, gives private lessons and keeps several 
standing gigs, including the Tuesday night jazz jam session he 
headlines at Venkman’s in the Old 4th Ward and a Wednesday 
night duet with pianist Kenny Banks at Valenzia in Brookhaven. 
He juggles all that while holding down one of the rarest jobs in 
Atlanta’s music scene: big-band leader. He spent hours listen-
ing to Frank Sinatra, Nat King Cole and Dean Martin, “realizing 
the importance of the lyrics, and how when people recognize 
the words of a song, it brings something out of them, warms 
them up to you more than when you’re playing in a corner, 
playing notes that mean something to us but not as much to 
them.”

Going to the Woodlands Feb. 13-14 is the perfect way to 
celebrate Valentine’s Day. This is not a tribute, but the beautiful 
voices of the singing trio, The Lettermen. They first hit the mu-
sic charts in 1961 with “The Way You Look Tonight.” Their voices 
blended as one. Following that  first hit with another chart 
topper, “When I Fall in Love,” they were voted best vocal group 
of that year. The current Lettermen consists of Tony Butala (The 

Wade Preston and the Movin' Out Band present Billy Joel 
favorites. Sept. 26-27, 2019.

Joe Gransden sings songs of Sinatra and friends. Jan. 16-
17, 2019. 
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group’s founding original member), Donovan Tea (an accom-
plished singer and songwriter who joined the group in 1984), 
and Bobby Poynton (who first joined the Lettermen in 1989 and 
recently returned to the group). Their recording career continues 
going strong with their latest albums, “Best of Broadway” and 
“Live in the Philippines.” 

Final show of the season, April 16-17, 2020, is the Ultimate 
Garth Brooks Tribute, featuring Shawn Gerhard and his nine-
piece band. This is an amazing Garth Brooks Tribute that Garth 
himself endorses.

Shawn Gerhard is no rookie to the stage. He has performed 
onstage from the East to the West Coast. Shawn started perform-
ing in the 90s when country music was being redeveloped from 
newcomer Garth Brooks! Being inspired by Garth Brooks lead 
Shawn to do opening spots for some of Country music’s largest 
stars, such as Alan Jackson, Brooks & Dunn, Tim McGraw and 
many more. Now being nationally known, Shawn is one of our 
country’s premier Garth Brooks tribute artists.

The Village Concerts Association is a member-only, nonprofit 
organization with the purpose of bringing quality entertainment 
to the Woodlands Auditorium at affordable prices. Now in their 
28th season the VCA presents five concerts during the season, 
with each concert being performed on two consecutive nights. 
This year’s exceptional American Pop concert is not included 

in the five-concert series, and tickets for it must be purchased 
separately.

 For more information go to www.concertsassociation-
hotspringsvillage.org 

Shawn Gerhard offer an amazing Garth Brooks tribute 
endorsed by Brooks himself. April 16-17, 2020.

bARKANSASP E T  S U P P L Y
501-318-1800 | COME BY & GRAB A FREE SAMPLE! | 4055 N. HWY. 7

Th e Fromm Family has 
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5th Generation 
family owned 
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501 318 1800 | COME
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treats that 
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a healthy coat.
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Fall in Jasper, Ponca area; a must see
By JEFF MEEK
Managing editor

The fall season is beautiful in many areas of Arkansas and 
it’s right around the corner. In a few months Arkansas will be 
bathed in color. One of the most brilliant is near the Jasper and 
Ponca area of the Buffalo River where wildlife and fall color are 
both in abundance. In fall, even before reaching that area, the 
drive up Highway 7 is gorgeous as the road snakes through the 
multicolored forest.

Just before arriving in Jasper is the Cliff House Inn where one 
might stop for a bite of food and a look at the splendid valley 
below.

After leaving Jasper, just as you cross the Buffalo River, is High-
way 74 on your left. Turn left and follow this toward Highway 
21 in Ponca. Along the way on Highway 74 you’ll see a sign on 
your right for the entrance to Steel Creek Area.  The road winds 
downhill until you arrive at a park-like area and in that area is 
the spectacular Roark Bluff, with its multicolored rock wall. After 
taking it in, get back on Highway 74 and follow the road to 
Ponca for a few miles to Highway 21. Turn left and look left to 
look for elk that many times roam the open fields. 

Further down the road are ponds which usually have a swan 
or two feeding. And don’t forget to check out the trees as well. 
Mature Bald Eagles frequent this area.

Also, in the fields turkey and cattle can be seen rambling along 
at a leisurely pace.  

It’s also worth your time to follow the gravel road near the 
intersection of 74 and 21 which leads down to the river. If the 

water level is low, you can drive across a low-water bridge and 
see beauty in both directions as the Buffalo River flows through.  
Only do this when the bridge is visible.  Stay safe. 

The water is crystal clear, and one can see fish feeding on veg-
etation on the many rocks on the river’s bottom.

Head back the other way on Highway 21 and take time to stop 
in at Buffalo River Outfitters for snacks or a souvenir. 

Getting to the Jasper/Ponca area is easy. Just follow Highway 7 
to Jasper, cross the Buffalo and turn left onto Highway 74, then 
left on Highway 21. It will take close to three-and-a-half hours to 
get to Ponca. Keep your eyes on the road as highways 7 and 74 
make several sharp turns along the way. And don’t forget your 
camera! There will be lots to enjoy.

Day Trippin’

Another view of Roark Bluff

Swans feed in nearby shallow ponds.Roark Bluff shows off its colors (Jeff Meek photos)

Magellan Golf Course
Hot Springs Village, AR

Tuesday: October 8, 2019
Derek 501-204-9505 or Alex 501-624-2446

teenchallengear.org

Registration Deadline: September 24

Registration / Lunch 11am - 12:30pm

Shotgun Start at 1pm

Post Tourney - Dinner & Awards at

Balboa Outreach Center
415 Ponce De Leon Dr, 71909

Raffl e Prizes; Silent Auction

Dinner by Chicken Express

Celebrate through Sponsorship or Registration at this years 

Golden Anniversary Golf  Tournament!
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Hats Off to Women: 
Fashion Show Brunch to 
Benefit Homeless Women 
in Hot Springs
By STEPHANIE HIGHFILL
Multimedia Sales Executive

  Ladies, it’s time to plan your hat-decorating parties! The Hot 
Springs Village Area Chamber of Commerce is hosting the 4th 
Annual Hats Off to Women Celebration on Saturday, August 24 
at the Coronado Community Center. “Hats Off to Women” pres-
ents the ladies of Hot Springs Village a chance to spend quality 
time with best friends while dressing to the nines, donning their 
finest chapeau, feasting on decadent brunch items catered by 
Melinda’s Coffee Corner, and indulging in the finest champagne 
while viewing and shopping the latest fashions from local stores 
and boutiques. The fun will start at 9 a.m. and last until noon.

 2019’s premier sponsor is Kindred Healthcare, media sponsor 
is Hot Springs Village Voice, and the program sponsor is Triple 
D Realty. The style show will feature the latest fashions from 
Abilities Unlimited Thrift Store, CHI St. Vincent Boutique, Dillards, 
Dressbarn, and Valley Rose Boutique. Ken Goodman will supply 
his talent and humor as emcee.

Each year, a portion of the proceeds are donated to a local 
non-profit organization empowering women and children. This 
year the “Hats Off to Women” committee chose the non-profit 
organization St. Luke’s Episcopal Church Shower Ministries. 
While there is a homeless shelter for men in Hot Springs, there 
is no longer one for newly homeless women and children. St. 
Luke’s Episcopal Church Shower Ministries have stepped up 
to fill this void. The Shower Ministry patners with Ouachita 
Behavioral Health’s  “Pathways out of Homelessness” program. 
The Shower Ministry helps provide lodging while women work 
through this program. The “Hats Off to Women” committee 
would like to encourage attendees and non-attendees alike 
to donate much needed items for St. Luke’s Episcopal Church 
Shower Ministries’  and the “Pathways out of Homelessness” 
program participants. 

 Donation items include travel-sized deodorant, toothpaste, 
travel-sized shampoo and conditioner, women’s razors, sun-
screen, new pocket combs, new hair brushes, mosquito repel-
lant, new women’s underwear (sizes 7, 8), t-shirts (sizes M, L, XL), 
and shorts (sizes 14, 16).

Donated items may be dropped off at several locations in the 
area, including the Cedar Mountain Boys and Girls Club, the Hot 
Springs Village Voice office, Relyance Bank in the FoodWise park-

ing lot, RE/MAX of Hot Springs Village, and Triple D Realty. If you 
make an item donation and plan to attend, don’t forget to ask 
for your voucher to receive free raffle tickets at the event!

Committee chair for 2019 is Stephanie Highfill. Other commit-
tee members include Jennifer Allen, Leesa Cash, Dana Connally, 
Rae Dowdy, Jill Fitzgerald, Pam Galloway, Lee Kathryn Hall, 
Donna Hoffmann, Karen Mallonee, Carol Omohundro, Marian 
Crowder Pepper, Deb Seibert and Faith Walker.

Seating is limited and vendor space is still available. Tickets for 
the fourth annual champagne brunch and style show are $35 
for individuals and $265 for a reserved table of eight. Tickets may 
be purchased online by typing bit.ly/hatsofftickets into your 
browser or by visiting hotspringsvillagechamber.com. For more 
information call 501-915-9400 or email Faith@hotspringsvillage-
chamber.com

Brunch Catered By:

Abilities Unlimited  
Thrift Store

Featuring Styles From:

Hot Springs Village Area Chamber of Commerce Presents: 

4th Annual Hats Off to Women Celebration
       Champagne Brunch & Style Show

For Vendor info email faith@hotspringsvillagechamber.com or call 501.915.9940.

A portion of the proceeds from this event will benefit St. Luke’s Episcopal Church Shower Ministry 
Serving the Homeless Women in Hot Springs

Saturday, August 24th

9 am - 12 pm
Coronado Community Center 

150 Ponderosa Way 
Hot Springs Village

Breakfast, Champagne,  
AND Fashion? Oh My! 

Plus: Shoppable Booths,  
Benefit Raffle + Door Prizes!

Limited Tickets Available! 
$35 per individual 

$265 for a table of 8

Buy your tickets online:
bit. ly/hatsof f t ickets

Premiere Sponsor:

Media Sponsor:

NEW FOR 2019: Donate much needed items,  
receive a voucher for free raffle tickets at the event! 

Donation Locations:  
RE/MAX of Hot Springs Village 
Relyance Bank (Either location) 
Hot Springs Village Voice 
Cedar Mountain Boys & Girls Club
Triple D Realty

Much Needed Items:
• Travel-sized deoderant
• Toothpaste
• Travel-sized shampoo
• women’s razors
• sunscreen
• new pocket combs
• new hair brushes 
• mosquito repellant
• new women’s underwear (sizes 7, 8)
• T-shirts (sizes M, L, XL)
• Shorts (sizes 14, 16)

Boutique
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Teen Challenge hosts golf tournament 
during Golden Anniversary

Adult and Teen Challenge of Arkansas has been a faith-based 
solution to the drug epidemic for 50 years.  ATCA is an adult 
male facility, housing up to 56 men in their residential program. 
The program involves a highly structured 15 month regimine 
with the first five months in the Hot Springs Village facility. 

Since ATCA does not turn anyone away because of financial 
difficlties, funraising is paramount  in meeting these needs of 
the men in the program. After expenses, 100 percent of the 
proceeds are directed into the program.  

The golf tournament will be held at Magellan Golf Course on 
October 8. Registration begins at 11 am, and there will be a 
shotgun start at 1pm. After a fun day of golf, relax and cool off 
at the dinner and awards ceremony, held at Balboa Outreach 
Center for a wonderful dinner provided by Chicken Express, as 
well as raffle prizes and a silent auction. 

  Players can register as individuals or as part of a team.  Regis-
tration includes admittance to the tournament, a shirt, lunch at 
the course, a goodie bag, and two mulligans each per player as 
well as putting insurance for the team, course contests, prizes, 
awards for top finishes, the raffel and the silent auction. 

   All corporate sponsors will receive a banner displayed at 
the tournament, as well as recognition on the player brochure.  
They will also be given the option of placement on promotional 

materials and items in the player’s gift bags. 
  This year, a new donation opportunity is available.  If you 

want to donate to the golf tournament as an individual, you 
can do just that and receive recognition in the player brochure.  
Of course it’s not about the recognition.  It’s about supporting 
men who have made a choice to better their lives.  To register or 
become a sponsor visit www. teenchallengear.org, or call Derek 
Cathcart or Alex Baldwin at 501-624-2446.

by MISTY CASTILE
Social media correspondent

Nearly 130 players registered for the 13th Teen Challenge Golf Tournament. (Sandy Johansen photos)

From left, Derek Cathcart, development director and Mike 
Socha welcome players and set the game rules for the day.

We provide everything you need to make 
your event a success!

Reunions • Anniversary • Holiday 
Birthday Parties

Customer-Employee Appreciation
Receptions • Rehearsal Dinners • Fundraisers

4444 HWY 5
BENTON, AR 72019

WE CATER!

Open Mon-Fri   5:30am - 9:00pm
Sat & Sun  6:00am - 9:00pm 

#1 Caterer
We Cook U.S. Catfi sh, 
Chicken Strips, Fried 
Shrimp, Baked Beans, Cole 
Slaw, French Fries and 
Hush Puppies! On Site 
For Groups Up To 1500.

There is a Minimum Charge 
For 50 Plates.

ole 

Fancy or Casual, Large or Small
Fixins’ for Everyone, We do it ALL!

Book Your Next Event, Call Rick at 

501-794-0329
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Flight two winning team (from 
left) Tom Weiss, Mike Walters, 
Bob Warner, Gary George and Ted 
Wood.

Flight one winning team (from 
left) Bruce Ingram, Brandon 
Lynch, Patrick Johnson and Scott 
Smith

Flight three winning team (from left) Dave Froemming, 
Don Draper and Barry Vescovo.

Flight four winning team (from left) Robbie Holyfield, 
Rick McClure, Rich Didion and Rich Little.

We provide everything you need to make 
your event a success!

Reunions • Anniversary • Holiday 
Birthday Parties

Customer-Employee Appreciation
Receptions • Rehearsal Dinners • Fundraisers

4444 HWY 5
BENTON, AR 72019

WE CATER!

Open Mon-Fri   5:30am - 9:00pm
Sat & Sun  6:00am - 9:00pm 

#1 Caterer
We Cook U.S. Catfi sh, 
Chicken Strips, Fried 
Shrimp, Baked Beans, Cole 
Slaw, French Fries and 
Hush Puppies! On Site 
For Groups Up To 1500.

There is a Minimum Charge 
For 50 Plates.

ole 

Fancy or Casual, Large or Small
Fixins’ for Everyone, We do it ALL!

Book Your Next Event, Call Rick at 

501-794-0329

www.HSVVoice.com 19



Arlington Hotel, the largest in the state of Arkansas. (Sandy Johansen photos)

Hot Springs newest and the area’s largest event center, 
The Barrett Center, has quickly become the leader in quality 
productions and space rentals. Over 28,000 sq ft of rentable 
space that is dedicated to all things fun.  From weddings 
to receptions, meeting space, reunions to concerts, The 
beautiful Barrett Ballroom to the Cock Eyed Cowboy Dance 
Hall and Lounge we have it all.  The Barrett Center officially 
kicked of its concert series with Grand Old Opry star Linda 
Davis and was  followed up by The Best of Motown Show. Its 
third production, all the way from Phoenix will be the famous 
“On the Air”  Tribute to Bob Hope and friends from the radios 
show era. 

The production recreates a 1940’s, NBC, Bob Hope broadcast 
with. Offering recorded jingles of the era and interacting with 
Bob and his legendary radio star guests, Jack Benny, Red Skel-
ton and Jimmy Durante. The commercial breaks allow Lynn 
Roberts to change costumes and assume each new persona. 
Bob Hope opens the show with a comedy monologue and a 
song. He closes the show with a Salute to Veterans segment 
titled “What is a Veteran” and his famous theme song, “Thanks 
for the Memories.” There is also an audience participation 
“sing-a-long” with Red Skelton as “Deadeye”.Chuck Carson is 
featured as the staff-announcer / sidekick 

Make your reservation today for one of two exciting live 
show airings.  Saturday, August 3, at 3pm and again at 7pm.  
All shows are only $30 each plus tax.  This is a once in a 
lifetime experience! Call 501-282-3812, early to reserve your 
seats. The New Barrett Center is located at 2231 East Grand 
Avenue,Hot Springs, Arkansas,just behind the KOA. 

The Barrett Center: 
Hot Springs’ newest event center
By STEPHANIE HIGHFILL
Multimedia Sales Executive

On the Air will appear at the Barrett Center August 3rd, 
at 3pm and 7 pm. (Submitted photo)

The Best of Motown performers pose with Tom Wilkins 
(center) (Stephanie Highfill photo)

From left, Bill Whyte, Linda Davis, and Lang Scott 
perform at the Barrett Center. (Misty Castile photo)

HEALING ADDICTION THROUGH GOD’S LOVE
Do you, or does someone you love, 

have a problem with alcohol or drugs?

For life-saving information, please call  
SOZO Executive Director Bob O’Dowd at

Located in a serene country setting just 10 miles from the Village west 
gate, SOZO Recovery Center is a faith-based residential program for men 

recovering physically and spiritually from addiction.

501-226-9575

RECOVERY CENTERS, INC
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A special supplement to HSV Life with back to school 
sports, supply lists, and tips for a successful year



By Melissa Erickson
More Content Now

As a child’s first teachers, parents play 
a key part in continuing to shape their 
overall learning as they enter school.

“Your child will grow and change 
tremendously through the elemen-
tary school years. Modeling a positive 
attitude towards school and learn-
ing and developing the same in your 
children will help carry them through 
these years, and far into the future,” said 
Sascha Mowrey, assistant professor of 
early childhood education at Missouri 
State University. “No two children travel 
at the same pace through childhood, 
so be flexible and communicate regu-
larly with your child and with school 
personnel.” 

Being involved can help young chil-
dren do well academically. 

“Parents can have conversations with 
children about what they are learning 
at school, ask questions to encour-
age students to share their thinking 
and help make connections between 
school lessons and daily life,” Mowrey 
said.

Continue the conversation with 
teachers and the school. 

“This is especially important if there 
are concerns. The teacher will reach 
out to the family, but effective commu-
nication goes both directions,” Mowrey 
said. “Finally, parents can and should 

advocate for their own children as well 
as for other students at the school and 
in the community.” 

One of the best ways to send children 
to school ready to learn is to make sure 
that their basic needs are met. 

“Make sure each child is well-rested 
and has a routine to start the day that 
ensures they feel safe, loved and ener-
gized for the school day,” Mowrey said.

Avoid activities like television and 
games in the morning as children 
often do not want to leave these activi-
ties to go to school, Mowrey said. 

“Talk about the day to help the chil-
dren know what to expect,” especially 
if there is a special class like physical 
education, an event or a change to 
transportation or after-school plans, 
Mowrey said.

“Try establishing a routine to make 
sure that lunches/lunch money, glasses 
and other school needs are in a single 
location and do not get left behind,” 
she said.

For elementary school children a 
considerable portion of organization is 
being prepared. 

“For young students that means 
thinking about what you will need 
ahead of time and making sure that 
you can find it. As students get older, 
that also includes taking care of items 
(calendars, papers, etc.) and keeping 
them accessible and clean,” Mowrey 

said.
Establishing a simple and consistent 

routine and central location for school 
items will help with this. 

“Parents can model gathering up all 
the items the child needs, if they are 
very young, or talk the child through 
gathering their items and placing 
them in a school bag. At the end of the 
school day, parents and children can 
discuss any items coming 
home from school, and plan 
how to take care of any ac-
tion items such as permis-
sion slips and gym shoes 
before the next school day,” 
Mowrey said.

Younger stu-
dents are not 
ready for formal 
tests and will 
likely take very 
few. 

“The teachers 
will be assess-
ing them using 
observation, 
note-taking, lis-
tening to student 
thinking as well 
as studying the 
work that they 
create for class 
assignments,” 
Mowrey said. 

“Parents can have 
conversations with 

children about what 
they are learning 

at school, ask ques-
tions to encourage 

students to share 
their thinking and 

help make con-
nections between 

school lessons and 
daily life.” 

Sascha Mowrey,  

Missouri State University 

A guide to  
elementary  
school  
success



By Melissa Erickson
More Content Now

Engaged in education research and program evaluations 
for 35 years, Nancy Brigham knows that not all children are 
treated equally in the public education system. 

“Poor, minority, students with disabilities and non-English-
speaking students are shortchanged by schools. These 
students don’t have the same experiences as more affluent 
kids do,” said Brigham, author of “A Fragile Enterprise,” which 
addresses pitfalls she’s seen in the U.S. educational system and 
highlights devoted people who are making a difference in 
students’ lives.  

Educators and administrators have knowledge and experi-
ence, but parents may feel like beginners when it comes to 
understanding what a child’s rights are, Brigham said. 

“It’s easy for parents to feel intimidated. Schools are a beauro-
cracy,” she said.

Children with special needs will usually have an individual-
ized education program, or IEP, which is a strategy for how the 
school will serve and meet a child’s unique needs, Brigham 
said. IEP meetings can be overwhelming, but being organized 
can help lessen anxiety and increase a parent’s role as an 
advocate.

“Save all your paperwork. Take notes. Build a file,” she said. 
During IEP meetings someone on the school staff should be 
taking notes; request those notes, Brigham said. Be sure to 

keep everything that is pertinent to the education and well-
being of your child.

“Paper is out. Instead, urge the school to deliver paperwork 
digitally,” she said.

Families who seek help often feel like there is a divide with 
parents on one side and the school on the other, Brigham said. 
Try to close the gap by finding a partner. 

“Families have to build a relationship with the school. More 
than that they have to find a partner within the school who 
they can talk to and trust,” Brigham said. That person could be 
a teacher or administrator — someone whom you feel com-
fortable talking with and emailing directly. 

During meetings with teachers or other staff make sure  
your voice is heard. 

“You should feel comfortable asking questions. At the end ask 
what the next step will be,” Brigham said. 

Be sure to get direct email addresses for the people you want  
to contact. 

“General school (inboxes) may get 500 emails a day. If you 
send  an email there, forget it. You may never get a response,”  
Brigham said. 

Parents need to be open-minded and understand that 
schools are strained financially and that teachers are often 
dealing with many children who need special help. Make ap-
pointments with individual teachers to discuss your child’s IEP, 
their strengths and weaknesses. 

TIPS
to be your  

student’s  
advocate

#TheresNoPlaceLikeJessieville

 Jessieville School District
 7900 N Hwy 7 • Jessieville, AR 71949

501-984-5381 
www.jsdlions.net
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JESSIEVILLE  ELEMENTARY SCHOOL SUPPLIES

Kindergarten
• 4- 24 count Crayola 

crayons
• 1- Crayola Washable 

Markers
• 1- 24 pack #2 pencils
• 1-Primary lined tablet
• 4- 4 pack glue sticks
• 1- Paper towel
• 1- Box of tissues
• 2- Disinfectant wipes
• 1- Plastic art box
• 1 Backpack, (no rolling)
• 1-Pack brown lunch 

sacks

1st Grade
• 2- 24 count Crayola 

crayons
• 1- Crayola Washable 

Markers
• 1- Package dry erase 

markers
• 2- 24 pack #2 pencils
• 2- Highlighters
• 1 (each)- Pocket folder 

with brads (yellow, red, 
blue)

• 1 Primary lined writing 
tablet

• 1- 4 pack glue sticks
• 1- Paper towel
• 1- Box of tissues
• 1- Disinfectant wipes
• 1- Plastic art box
• 1 Backpack, (no rolling)
• 2- package pencil top 

erasers

2nd Grade
• 2- 24 count Crayola 

crayons
• 1- Crayola Washable 

Markers
• 1- Package dry erase 

markers
• 2- 24 pack #2 pencils
• 3- package pencil top 

erasers
• 2- Highlighters
• 1- Pocket folder with 

brads (any color) 
• 1- Compostion notebook
• 2-4 pack glue sticks
• 3 paper towels
• 2- boxes of tissues
• 2 Disinfectant wipes
• 1- Quart freezer bags 

(boys)
• 1- Gallon freezer bags 

(girls)
• 1- Plastic art box
• 1 Backpack, (no rolling)

3rd Grade
• 1- 24 count Crayola 

crayons
• 1- Crayola Washable 

Markers
• 4- 24 pack #2 pencils
• 1- Compostion note-

book
• 1- Zippered bindered 

with pouch
• 1- Subject dividers for 

binders with pockets
• 2- Loose leaf notebook 

paper (wide rule)
• 1 -Multicolored pack of 

construction paper
• 1- pencil sharpener with 

shavings holder.
• 1-4 pack glue sticks
• 1- paper towels
• 1- boxes of tissues
• 1 Backpack, (no rolling)
• 1- package pencil top 

erasers
4th Grade
• 1- 24 count Crayola 

crayons
• 1- Crayola Washable 

Markers
• 1- Package dry erase 

markers
• 3- 24 pack #2 pencils
• 1 12 pack colored 

pencils
• 1- package pencil top eras-

ers
• 2- pack highlighters
• 2- Compostion notebook
• 6- Pocket folders with brads 

(any color) 
• 4- Loose leaf notebook 

paper (wide rule)
• 1-4 pack glue sticks
• 1- paper towels
• 1- boxes of tissues
• 1 Backpack, (no rolling)

5th Grade
• 1- 24 count Crayola crayons
• 1- Crayola Washable Markers
• 1- Package dry erase mark-

ers (black)
• 3- 24 pack #2 pencils
• 1 12 pack colored pencils
• 1- package pencil top eras-

ers
• 1- pack highlighters (yellow)
• 2- Compostion notebook
• 1- Zippered binder with 

built in pencil pouch
• 2- Loose leaf notebook 

paper (wide rule)
• 1-4 pack glue sticks
• 1- paper towels
• 1- boxes of tissues
• 1 Quart sized freezer bags 

(boys)
• 1- Gallon sized freezer bags 

(girls) 
• 1 Backpack, (no rolling)
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FOUNTAIN LAKE ELEMENTARY SCHOOL SUPPLIES

Preschool
• 1- Backpack with name 

in it. No mini backpacks.
• 1- Container baby wipes
• 1- Disinfectant wipes
• 2- Boxes of tissues
• 2- 4 pack of glue sticks
• 2- 24 count Crayola 

crayons
• 1-Package of construc-

tion paper
• 1- Folder with pockets
• 1-Small blanket or towell 

(no bigger than 36”x48”)
• 1-Small pillow if desired
• $7.83- Fountain Lake PK 

T-shirt
• 1- Gallon freezer bags, 

colored pencils, napkins 
(girls only)

• 1- Quart freezer bags, 
washable markers, paper 
plates (boys only)

• Extra set of clothing in 
freezer bag. and label 

each item
Kindergarten
• 1 -Backpack
• 1- Small plastic box
• 1- Set of headphones 

(no earbuds)

• 4- 24 count Crayola crayons
• 12- Glue sticks
• 1- Package 4 black dry erase 

markers
• 1- boxes of tissues
• 1- Container baby wipes
• 1- Disinfectant wipes
• 1- Folder with pockets
• Extra set of clothing in 

freezer bag. and label each 
item

1st Grade
• 2- 24 count Crayola crayons
• 1- Small plastic box
• 2- Big pink eraers
• 4- Glue sticks
• 2- Packages dry erase mark-

ers
• 1- Pair of headphones (Not 

earbuds)
• 1- Package construction 

paper
• 1- Folder with pockets

(Cap erasers and scissors will 
be provided; please do not 
label anything)
2nd Grade
• 1 -Backpack
• 1- Package wide rule note-

book  paper
• 2-Packages yellow pencils 

(no paper wrapped or 
Dixon)

• 2- 24 count Crayola crayons
• 1- 1 subject composition 

notebook
• 1- box gallon size freezer 

bags
• 1- Large box of tissues
• 1- Pair headphones or 

earbuds
• 1- 4 pack skinny black dry 

erase markers
• 1- Folder with pockets.
3rd Grade

• 1- Box 24 count #2 pencils
• 4 -Composition notebooks
• 1- Box cap erasers
• 1- Pair scissors (blunt tip)
• 4- Glue sticks
• 2- Boxes of tissue
• 1- Pencil box
• 1- 24 count crayons
• 2- Pair earbuds or head-

phones
• 1- Disinfectant wipes
• 1- Folder without brads
• 3- Folders with brads
• 2- 1” 3 ring binders with 2 

inside pockets
• 1- Backpacks
4th Grade
• 2- Boxes of pencils (no me-

chanical)
• 2- Boxes of tissues
• 1- Folder with pockets (no 

brads)
• 1- Folder with pockets and 

brads
• 1- Pair headphones or 

earbuds
• 1- Pack dry erase markers
• 2- Composition notebooks
• 1- Box colored pencils
• 1- Supply box (Dwyer & Was-

son only)

Looking to save on school supplies? Arkansas’ Tax Free Weekend will be August 
3-4.  Certain school supplies, art supplies, clothes, and instructional material 
will be free of state and local sales or use tax.  All retailers are required to 
participate. For more information and a list of expemt items, visit www.dfa.
arkansas.gov



Fountain Lake Cobras face challenging 
fall football schedule
By SANDY JOHANSEN
Staff Writer

"It will be an exciting season of football here at Fountain Lake," 
said Brandon Barbaree, head football coach. "We've lost senior 
players from last season and although our players are younger 
and growing, we'll get them in condition to play with the big 
boys by working on their strength and conditioning."

Barbaree's resume is an impressive link to the sport. He came 
to FLSD after nine years as head coach at Gosnell Public Schools, 
Gosnell, Arkansas. He's held positions from head coach, athletic 
director, strength and conditioning coach, defensive coordina-
tor, to name a few, at nine Arkansas schools. Barbaree also held 

the position of graduate assistant coach/defensive line for the 
University of Central Arkansas in Conway, Arkansas.

His teams have accomplished 3-4A Conference Champion-
ships, State semifinalists with a 12-2 record, and 4-3A Jr. High 
Conference Champions in Football.

Named to the University of Central Arkansas All-Decade team, 
he was a four-year starter and letterman on the football team.

"We're fortunate to have Brandon here at Fountain Lake, not 
only because the wants to create a great team, but he shares 
our goal to create great men," said Marc Davis, athletic director.

Cobra football stadium panorama (Sandy Johansen photos) 

Announcing
PERMANENT COSMETICS
at Luxe Nail Spa

Eyebrows • Lips • Facial Threading

Call today for pricing
and appointment
501-922-1166

Luxe
Nails Spa

110 LaPlaza W, Suite B
Just outside East Gate
Hot Springs Village
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Brandon Barbaree, Cobra head 
football coach

Cobra football training and 
weightlifting center 

Fountain Lake football stadium 
(photo courtesy of FLSD) 

Cobra football stadium 
entrance
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Nancy Holder studies 
family genealogy for 
over 40 years
By JEFF MEEK
Managing editor

Hot Springs Village resident Nancy Holder is one of those 
people who has spent thousands of hours and traveled many 
miles to learn more about her family history. She grew up in 
Chicago, Illinois, and, after high school, worked for the national 
railroad retirement system. She married William Hogan in 1958 
and together they raised five children in Addison, Illinois.

In the mid-1970s her father gave her an article about Who’s 
Who in America. In that article was information on her great-
grandfather, Arthur Ernest Holder, and that he had arrived in 
America in 1880 from England. He was a machinist for the 
railroad system in Pennsylvania, became heavily involved in the 
labor unions, and eventually becoming president of the Iowa 
machinist union. And he became well acquainted with Samuel 
Gompers, the then-head of the American Federation of Labor 
(AFL).

That’s the beginning of Holder’s decade’s long quest for 
information. “It made me want to know more about him. I even 

wrote a biography on him. That really got me interested in 
genealogy,” Holder said.

From there she began digging for more family information 
and wanted to actually walk in the family’s footsteps. Holder 
and her cousins went to Massachusetts and met a historian 
who showed them around the Berkshire Mountains area, in-
cluding cemeteries. During this adventure, Holder was taken 
down an old path, once known as Dodd Road, to a gravesite 
in the middle of nowhere. It was there she got to see ances-
tor Joshua Smith’s burial site. “He died of smallpox and was 
buried near his home,” Holder said of one of her Revolution-
ary War ancestors. Holder said Smith was a special man back 
then. He could read and write Greek according to family lore. 
He was born in 1744, and was a farmer in Sandisfield, Mas-
sachusetts, raising 11 children, including Ira, who attempted 
to invent and build a flying machine back in the day.

I asked Holder why the interest in genealogy for over 40 
years. “I love the research and I enjoy writing their stories and 
telling of them to anyone who will listen,” she replied.

Holder is a member of several lineage societies. “The reason 
I join them is to honor their memory and to see that they are 
not forgotten. There have been a lot of serendipitous mo-
ments,” she said of her years of studying family. 

In terms of how to go about searching for information, 
Holder offered a tip. “When one is at a library or courthouse or 
whenever they are searching, begin with asking ‘what are the 
oldest records you have?’ Don’t say ‘I’m interested in geneal-
ogy,’ because the librarian will probably direct you to a ‘how 
to’ book.”

Nancy Holder stands by her impressive genealogy library 
(Jeff Meek photo)

Genealogy Gem

PROUDLY SERVING
HSV SINCE 1996.

Protect your sight at any age. See us for comprehensive
eyecare focused on preserving healthy vision.

Dr. Michael Semmler     Dr.Susan Semmler

102 Plaza Carmona Place • Hot Springs Village, AR 71909
www.hsveyecare.com

501.922.5778
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POA 
administration 
adds Chief 
Member 
Experience Officer
By JEFF MEEK
Managing editor

The Hot Springs Village Property Owners Association 
administration has added the position of Chief Member 
Experience Officer (CMEO) to their executive leadership 
team. Jamie Caperton is on board to perform a myriad of 
duties and responsibilities. Caperton comes to the Village 
from Colorado where she was the state’s Executive Direc-
tor for Habitat for Humanity.

The new position is about leading development 
strategies that insure a superior member experience by 
optimizing member engagement, enhancing member 
value, encouraging member retention and welcoming 
new members. “It’s about creating value for residents and 
guests,” said CEO Lesley Nalley in an April 5 interview.

Caperton’s duties include leading the community market-
ing function, from a customer experiences perspective and 
collaboration with marketing counterparts in real estate 
and tourism to ensure consistent brand recognition.

She will also work to identify gaps in community market-
ing campaigns and ensure that marketing spending is 
effective in driving membership retention and expansion. 
Caperton will also be expected to foster a culture of team-
work between all departments and participate in team and 
community events, marketing campaigns, team meet-
ings and coaching sessions. Additionally, she will resolve 
member inquiries and complaints through the appropriate 
supervisor, manager or director and research the latest 
trends and methodologies for improving customer and 
member experiences.

Caperton is the recipient of many awards for leadership 
and community service. She was chosen after an extensive 
recruiting process that included reviewing 75 applications, 
seven of which were interviewed.

Jamie Caperton (Submitted photo)

www.HSVVoice.com 31



Age of 
Saturday, June 29, 2019

Peaches Smith performs a story 
during the talent portion

Carrie Thomsen recites a poem she 
wrote for her husband.

The queen and her court.  From left: Jo West (4th runner up), Alice Canham 
(2nd runner up and people’s choice), Sharon Thanay (winner), Sherry Allen 
(1st runner up) and Carrie Thomsen (3rd runner up)

Pattie Genovese, 
pageant 
adminstrator, 
strikes a 
pose during 
intermission

Emcee Ken Goodman is all 
smiles during while keeping 
the show moving

Misty Castile photos

32 HSV Life Magazine Fall 2019



Elegance
Coronado Center, Hot Springs Village, Arkansas

The judges keep a watchful eye on the stage

Carolyn Eckhert shines on  
stage during the evening 
gown portion

Annie Sue Taylor was excited to 
be named Miss Congeniality

SHERRILL NICOLOSI

501-922-1330

710 Desoto Blvd. Suite A

Hot Springs Village, AR 71909

- The Village Lawyer - 

Estate Planning   Revocable Living Trusts

Real Estate Transactions   Durable Powers of Attorney

Wills   Planning for Nursing Home Expenses

Living Wills and Health Care Documents
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Village True Value Home Center Building Supply:
New name, same great service

The Village Home Center Building Supply outside the west gate 
on Highway 7 is now the Village True Value Home Center Build-
ing Supply and is having a re-grand opening celebration on 
Friday August 2nd from 11am – 3pm followed by a month-long 
“Dog Days of Summer” Specials ending on Labor Day Monday 
September 2nd. 

Jeff Harrington, the owner since 2013, is now living in the Vil-
lage full time since February and focusing full time on improving 
the business. The long-time general manager for the store Steve 
DeLinde retired in February and Matt Burr who has been with 
the store for 23 years became the general manager and runs 
day to day operations. Tina Wilson is the new Retail Manager 
running the retail floor. 

The home center was part of the Do It Best hardware and 
building material cooperative for the past 6 years, but in a com-
petitive landscape where all retailers compete against Amazon, 
Jeff reached out to Ace, Do It Best, Orgill and True Value the 
main wholesalers to independent hardware and home improve-
ment stores to see how they could help him compete better 
in an Amazon.com world. After thoroughly evaluating each, 
he chose True Value to help improve and update the shopping 
experience in the store. He felt True Value could best take care 
of his customers both in the Village as well as the surrounding 
areas of Jessieville, Fountain Lake and Mountain Pine. True Value 
stood out in their Paint Center, Pet and Farm & Ranch supplies, 
Garden Center and a new area dedicated to and merchandised 

Sponsored content

Jeff Harrington and Lisa Esslinger, owners. (Submitted photos)
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for Contractor Professionals call the Pro Yard. 
If you have been in the store lately and noticed the changes 

and the chaos it is all in remerchandising the store where there 
will be increased variety and depth in inventory to better sup-
port the communities needs. The remodel started with a brand-
new Hallmark Gold Crown gift store in the front left of the Home 
Center run by Lisa Esslinger co-owner of the home center. The 
registers have been moved forward to have an area where 
you can pick up those last-minute items or a drink or snack on 
your way out from the friendly knowledgeable cashiers Robin 
Maxted and Nancy Lacaze. 

The front right of the store is the outdoor living seasonal area 
and is opened up with a barbecue grilling center as well as Echo 
Outdoor Power Equipment department managed by Ron Webb. 
This leads out to the Garden Center, managed by Courtney Fox 
and assisted by the office manager Melissa Neighbors, which 
later this year in phase 2 will get a makeover to be a Home & 
Garden Showplace with a new greenhouse and indoor plants in 
time for next spring. 

Behind the outdoor living area will be a new large Pet Center 
with offerings of the latest Dog & Cat food from Diamond, Blue, 
Call of the Wild & Purina and all the toys and accessories to 
take care of your fur baby. The store is pet friendly encouraging 
customers to bring their pets in leashed. Out in the garden area 
is the new Sunshine Pet Grooming shop operated by Sunny 
Shaikh a certified master groomer. 

On the left in the center of the store is the new state of the art 
paint circle and bar where you can find the right color of paint 
to go with the lighting in your home. They have the latest in 
paint matching equipment to go with their new line of EasyCare 
Paint which is manufactured by True Value. True Value being the 
only hardware supplier to manufacture their own paint offers 
significantly better paint at a lower price than the home center 
was able to do previously. Gary Scaletta, paint department man-
ager and paint guru, with years of paint experience can help you 
get the right paint for your project. 

Past the paint center on the left will be the new Hardware & 
Fastener section with a whole new line from Hillman to handle 

Ron WebbHillary Hawks, Contractor Sales Department
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all your fastener needs and Curt Garret and Hawes Heard can 
help you find the right screw or bolt for your project. Past that 
will be the electrical department featuring GE LED Lighting, 
managed by John Byard, and plumbing section, managed by 
Rick McCormack, completely redone in the back of the store. On 
the back-right side of the store is the new Pro Yard serving the 
contractors and professionals as well as supporting the drive 
thru lumber yard behind the center. This area will have prod-
ucts needed by the pro in the quantity packs and quality they 
require to get the job done. Hillary Hawks and her team leads 
the Pro Yard. 

There is a Drive Thru Lumber Yard behind the store and the 
entire shopping center which offers a full line of lumber to 
include pressure treated wood and composite for decks. Donny 

Tabor and Jordan Smith will help you load your car or deliver 
your lumber and building material needs to you your home or 
job site. 

The home center beginning on Friday August 2nd will have a 
“Meet Your Contractor” event the first Friday of each month from 
2-4pm to give homeowners a chance to meet the local profes-
sionals who can help them with home improvement projects. 
The home center will be the go-to place to help homeowners 
and contractors meet up. 

The Village True Value Home Center & Building Supply contin-
ues to increase and change its offering to better serve the Hot 
Springs Village and surrounding communities with the product 
they need to improve and maintain their homes and why it is 
much “More Than a Hardware Store”. 

Sunny Shaikh, Sunshine Pet Grooming

Matt Burr, General Manager and Tina Wilson, Retail Manager

4650 Hwy 7N  |  Hot Springs Village, AR 71909
501-984-6074        @villagehomecenter

Good August 2nd 

Good August 2nd & 3rd Only

GRAND OPENING SALE
Friday, August 2nd  |  11am-3pm

DOG DAYS OF SUMMER 

Specials thru Labor Day!

NEW PET CENTER

Home Center

Celebrate our New, Larger Pet Center including Pet Grooming!
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Before I was a Villager

Dunn recalls life 
in England during 
WW II, joins RAF, 
earns patents
By JEFF MEEK
Managing editor

We in America think of the start of World War II as Dec. 7, 1941, 
when the Japanese attacked Pearl Harbor. But the official start 
of the war is Sept. 1, 1939, when Germany invaded Poland. Soon 
thereafter, Adolf Hitler decided to bring England to her knees 
and began an unrelenting air campaign to finish off the Brits.

Hot Springs Village resident William Dunn was just 7 years old 
at that time. He shared with the Voice what it was like living in 
England through the German attacks and what became of his 
life thereafter.

Dunn was born in Canada but moved to England a year later so 
that his parents could take care of an ill grandmother. “Actually, 
I’m a Cornishman, not an Englishman because I am a Celt,” Dunn 
said, as he began sharing his fascinating life story.

His first memory of the war with Germany is when a Sunder-
land Flying Boat airplane was shot down near his home in Corn-
wall County, England. Later he witnessed two English Spitfire 
airplanes collide and crash in his area. “It was interesting to go to 

the wreckage and pick up some pieces,” he remembers.
Then came rationing, as sweets, sugar and other items became 

difficult to obtain. “My grandfather had a vegetable garden, so 
we did have vegetables, but meat was very scarce,” he said. “But 
there wasn’t a lot of panic,” he added.

He recalls a time when he and his father visited an airdrome. 
There they watched as an airman patched up bullet holes in his 
de Havilland Mosquito, a bomber-fighter that had two Rolls-
Royce Merlin engines that could propel the aircraft to more than 
400 miles an hour.

Like most men at the time, his uncles went into the Army and 
his aunt worked to make camouflage netting for the war effort. 
At his schoolyard, a hole was dug to create a bomb shelter. 
It was used when the German air raids commenced. All the 
children and teachers had gas masks with them. “We carried 
them on our shoulder with a piece of string,” Dunn said. “And we 
listened to the radio a lot.  I can still remember D-Day.”

The nearby town of Penzance was bombed several times, 
mostly at night, and buses would be strafed by German fighters, 
but his home area never got hit. Soon, evacuees from London 
began arriving. They stayed with Cornwall County families dur-
ing the war. “And there were ‘land girls’,” Dunn explained. “They 
were recruited to take care of the land because the men were 
off to war. The older gentlemen were recruited into the ‘home 
guard.’ We used to watch them marching with broom handles. 
They weren’t issued rifles.”

His area housed Italian prisoners-of-war who dug tin from the 
surrounding soil.

As for the children, Dunn said they went to school every day, 
helped the families as best they could and that there was not 
any panic. “We didn’t even notice there was a lack of food,” he 
said. At war’s end, Dunn said they celebrated and breathed a 
sigh of relief.

Later as a young man, Dunn was conscripted into the Royal 
Air Force (RAF) where he served from Aug. 11, 1951 until Aug. 
10, 1954, then in the Reserves until Feb. 2, 1957. In the RAF he 
trained as a radar fitter and served in England and in Germany 
for war games. 

After discharge he attended the University of London, earning 
a degree in physics in 1956. He then joined the scientific staff of 
General Electric (G.E.U.K.) to develop systems using solid state 
devices such as radios, auto-pilot, electronic gear shifts and mis-
sile test systems. In 1965, in Canada, he joined Bell Labs to work 
at an electronic telephone exchange and took courses to qualify 
as a professional engineer.

Dunn came to the U.S. in 1968 to work in the semiconductor 
industry to develop new device designs, starting with small 
scale analog and digital devices progressing to large scale 
memory and computer devices as the technology was refined. 
“I designed various types of memory, communication and 

William Dunn with 3 books he has published (Jeff Meek 
photos)
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automotive devices until 1984,” Dunn said. He continued his work 
by joining an advanced research development group working with 
universities and end-users to develop new power and micro-me-
chanical devices until retiring in 1997. 

After retiring he taught industrial courses at Ouachita Technical 
College in Malvern, Arkansas, for 5 years and also wrote 2 text books. 

Along the way, Dunn obtained 25 patents and wrote 35 technical 
papers, of which 25 were presented at technical and industrial con-
ferences in the U.S. and Europe. Dunn said one of his more impor-
tant patents covered a micro-mechanical structure that could be 
used to measure acceleration (like a crash sensor in automobiles). 

His first patent was done while living in England. “It was for a dis-
play driver,” he said. “I didn’t even know what a patent was back then 
in 1957,” Dunn added with a smile.

One of the industrial courses he taught after retirement was on 
instrumentation and process control. “The course book was old and 
out of date, so to give the students up-to-date material I had to 
write my own textbook,” Dunn explained.

Dunn moved to Hot Springs Village from Arizona in 1999.  He and 
his wife were vacationing in Hot Springs and were told about the 
Village, so decided to check it out.  “Coming from England we loved 
all the greenery and it was centrally located within the U.S.,” Dunn 
said.

Dunn’s Royal Air Force (RAF) credentials

Voted 2018 Best Flooring Store
HSV Voice Readers Choice

Voted 2018 Business of the Year
HSV Area Chamber of Commerce

4013 Highway 7N, Hot Springs Village, AR
1539 Airport Road, Hot Springs, AR

501-623-3000  |  www.southernfl oorco.com

We look forward to many more 
years of exceeding your expectations!
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The Foreigner       

(Hot Springs)
Bathhouse Dinner Theatre
August 1

Weird Al Yankovic

(Little Rock)
Verizon Arena
August 1

Eli Young Band

(Hot Springs)
Magic Springs
August 3

KISS

(Little Rock) 
Verizon Arena
August 5

Trace Adkins 
(Hot Springs)
Hot Springs Convention 
Center
August 11

Hats Off to Women
(HSV)
Coronado Center
August 24

Hall & Oats

(Little Rock)
Verizon Arena
August 26

Paw Patrol Live

(Little Rock) 
Verizon Arena
August 27-29

Clint Black

(Little Rock)
First Security 
Amphitheater
August 30

2019 Blues & Jazz 

Festival

(Hot Springs)
Downtown Hot Springs
August 31

Heart

(Little Rock)
Verizon
September 1

Chicago

(Hot Springs)
Pocket Theater
August 2

Crazy gals with crazy hats, from left, Joyce Byers, Pattie Genovese and Lynette Gates celebrate their longtime 
friendship at last year’s Hats Off to Women. (Sandy Johansen photo)

Events
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Saline County Fair
(Benton)
Saline County 
Fairgrounds
September 3-7

Ruth Bader 
Ginsberg

(Little Rock) 
Jack Stephens Center
September 3

14th Annual Hot 
Springs Motor 
Cycle Rally

(Hot Springs)
Hot Springs Convention 
Center
September 5

Bobby Bones and the 

Raging Idiots

(little Rock) 
Robinson Center
September 14

For King & 

Country
(Little Rock)
Verizon
September 6

Garland County 
Fair

(Hot Springs)
Garland County 
Fairground
September 6-15

Arkansas Comic-
con

(Little Rock)
Statehouse Convention 
Center
September 7-8

SpaCon
(Hot Springs)
Hot Springs Convention 
Center
September 22

Wade Preston & 
the Movin’ Out 
Band

(Hot Springs Village)
Woodlands Auditorium
September27

9th Annual Hot 
Water Hills Music 
Festival
(Hot Springs)
Downtown Hot Springs
October 4

Teen Challenge 
Charity Golf 
Tournament

(Hot Springs Village)
Magellan
October 8

235 Cornerstone Blvd. | Hot Springs | 501.525.8000

Open Monday - Saturday: 9 to 5

Audio & Video... Customized for YOU!

Thank You For Trusting Your Local

Home Entertainment Installation Experts

Sales - Design - Installation - New Construction Pre-Wire

Financing Options Available

Are you earning enough 
on your savings?

www.edwardjones.com
 Member SIPC
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2nd Annual Hot 
Springs Baseball 
Weekend
(Hot Springs)
Downtown Hot Springs
October 11

HSV Voice 
Readers’ Choice 
Awards

(Hot Springs)
Oaklawn
October 11

Arkansas State 
Fair

(Little Rock)
Arkansas State 
Fairgrounds
October 11-20

28th Annual 

Hot Springs 

Documentary Film 

Festival

(Hot Springs)
Arlington Hotel
October 18

Fall Run 2019

(Hot Springs)
Hot Springs ORV park
October 18

This is my Story 
This is my Song

 (Hot Springs Village)
Balboa Baptist Church
October 20

Alison Krauss

(Little Rock) 
Robinson Center
October 9

An Evening with 
Illusionist Rik 
Thomas

(Hot Springs Village)
Woodlands Auditorium
October 24

Eric Chruch

(Little Rock)
Verizon Arena
October 25

Creep ‘N Crawl 
Run

(Little Rock)
Two Rivers Park
October 26

G&S Hot Springs 
Gun Show

(Hot Springs)
Garland COunty 
Fairgrounds
October 27

Switchfoot 
(Little Rock)
Robinson Cener
October 29

Peppa Pig Live

(Little Rock)
Robinson Center
October 30
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Restaurant Review
Artfully Baked and 
Brewed - Bring on 
lots of latte
By SANDY JOHANSEN
Staff writer

Opening in July, Hot Springs Village welcomed a new coffee 
shop, Artfully Baked and Brewed, at 1398 DeSoto Blvd. Suite A.

"Going forward with my husband, Greg, I just couldn't think 
of anything more to add than a specialty coffee shop. There's 
a neighborhood hangout with live music and soon to be res-
taurant, so what else do we need in Hot Springs Village? Yes, a 
coffee shop," said Trisha Jones, manager/owner. 

"This is my personal project," said Jones. She recalled a novel 
she read several years ago titled "Annie's Rainbow." The leading 
character, Anna Daisy Clark, started her dream business owning 
elegant coffee bars. "Wow, there's the direction I want to go," 
said Jones.

Artfully Baked and Brewed offers freshly brewed coffees and 
house made pastries, along with a unique seating area sur-
rounded by local artists' creations as spotlighted in the logo of 
the bistro.

Hours are 7 a.m. to 2 p.m. Monday through Friday; 8 a.m. to 2 
p.m. Saturday; 11 a.m. to 2 p.m. Sunday.

Brewed options are fresh coffee, of course, espresso, America-

no, latte, cappuccino, mocha, macchiato, Chai Tea latte, frappe, 
hot chocolate and assorted other teas. If you like cool drinks, 
frappes, iced coffee and lattes along with iced mocha and a 
variety of cold teas are also available.

"We not only offer a full bakery, however everything we pres-
ent is hand crafted and baked on-site," said Jones. "I'm excited 
about our pastries and we also offer light lunches."

Breakfast items include muffins, cinnamon rolls, croissants, 
bagels. Lunch and dessert presentations are pound cake, spin-

ach salad with fruit and spice nuts, egg salad, paninis, cookies, 
cupcakes and yogurt parfait.

Joining Trisha at Artfully Baked and Brewed is Michelle Nagode 
and Sonya Farmer. For more information call 501-777-3195 or 
contact trisha@artfullybakedandbrewed.com or visit the website 
www.artfullybakedandbrewed.com 

Artfully Baked and Brewed logo (Submitted graphics)

 Artfully Baked and Brewed front (Submitted photo)
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Chickpea Salad
Makes 4 servings

1   can (15 ounces) chickpeas, 
rinsed and drained

1  stalk celery, chopped
1  dill pickle, chopped (about 

1/2 cup)
1/4  cup finely chopped red 

or yellow onion
1/3  cup vegan mayonnaise
1  teaspoon lemon juice
1/4  teaspoon salt
Black pepper
Whole grain bread
Lettuce and tomato slices

Place chickpeas in a me-
dium bowl. Coarsely mash 
with a potato masher, leaving 
some beans whole.

Add celery, pickle and onion; 
stir to mix. Add mayonnaise 
and lemon juice; mix well. 
Taste and add 1/4 teaspoon 
salt or more, if desired. Sprin-
kle with pepper, if desired; 
mix well. Serve on bread with 
lettuce and tomato, if desired. 

Hurricane

2 ounces white rum

2 ounces dark rum

1 ounce lime juice

1 ounce orange juice

2 ounces passion fruit juice

1/2 ounce simple syrup

1/2 ounce Grenadine

Garnish: 1 orange wheel and cherry

Add all the ingredients to a shaker and fill with ice. Shake, 
and strain into a large Hurricane glass filled with fresh ice. 
Garnish with an orange half-wheel and a cherry. 
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Grilled Garlic Shrimp with a Fresh 
Heirloom Tomato Sauce
Serves 6

For the marinated shrimp

1/2 cup extra-virgin olive oil
1/4 cup red wine vinegar
2 garlic cloves, minced
36 large shrimp, peeled and deveined
12 6-inch wooden skewers
For the tomato sauce

3 pounds assorted large heirloom tomatoes
1 small sweet onion, minced 
1 garlic clove, minced
1/2 teaspoon sea salt
1/4 teaspoon freshly ground black pepper
1 tablespoon honey, preferably sourwood honey
1/4 cup fresh basil leaves, cut into thin strips (chiffonade is 

the formal name for this cut), plus more for garnish
Sea salt
Freshly ground black pepper

To marinate the shrimp, combine the olive oil, red wine 
vinegar and garlic in a large bowl. Stir to combine. Add the 
shrimp and allow to sit, covered, for 1 hour. Stir occasionally.

 Prepare a medium fire in a charcoal or gas grill. Soak the 
skewers in water for at least 30 minutes to prevent them from 
burning.

 To make the tomato sauce, bring a medium pot of water to a 
boil. Place one or two tomatoes at a time into the boiling water. 
Watch them and, as you see the skin split, remove with a slotted 
spoon and place in a bowl of cool water. At this point, it will be 
very easy to slip off the skins.

 Cut the peeled tomatoes into a small dice. Put the cut toma-
toes into a large bowl. Add the onion, garlic, salt, pepper, and 
honey. Stir gently to combine.

 Skewer the shrimp, 3 per skewer. Grill the skewered shrimp for 
1 to 2 minutes on each side, until they are pink. Sprinkle lightly 
with sea salt and a couple grinds of fresh pepper.

. Just before serving, add the basil leaves to the tomato sauce. 
Taste and add more salt if necessary.

Ladle the tomato sauce onto a serving platter and arrange the 
skewers on top of the sauce. Garnish with more basil leaves and 
enjoy! 

Labor Day Fare
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Banana Nut Muffins

Makes 12
1 1/2 cups all-purpose flour
1 teaspoon baking powder
1 teaspoon baking soda
1/2 teaspoon salt
3 large bananas, mashed
3/4 cup white sugar
1 egg
1/3 cup butter, melted
Preheat oven to 350 degrees F (175 degrees C). Coat muffin 

pans with non-stick spray, or use paper liners. Sift together the 
flour, baking powder, baking soda, and salt; set aside.

Combine bananas, sugar, egg, and melted butter in a large 
bowl. Fold in flour mixture, and mix until smooth. Scoop into 
muffin pans.

Bake in preheated oven. Bake mini muffins for 10 to 15 min-
utes, and large muffins for 25 to 30 minutes. Muffins will spring 
back when lightly tapped.

turkey wraps
1 (8 ounce) package cream cheese with chives
2 tablespoons Dijon mustard
6 (8 inch) whole wheat tortillas
1 1/2 cups finely shredded iceberg lettuce
12 slices thinly sliced deli turkey
3/4 cup shredded Swiss cheese
1 large tomato, seeded and diced
1 large avocado, sliced
6 slices bacon, cooked and crumbled
Mix together the cream cheese and Dijon mustard until 

smooth. Spread each tortilla with about 2 tablespoons of the 
cream cheese mixture, spreading to within 1/4 inch of the edge 
of the tortillas.

Arrange about 1/4 cup of shredded lettuce on each tortilla, 
and press the lettuce down into the cream cheese mixture. 
Place 2 turkey slices per tortilla over the lettuce, and sprinkle 
with 2 tablespoons of shredded Swiss cheese. Top each tortilla 
evenly with tomato, avocado slices, and crumbled bacon.

Roll each tortilla up tightly, and cut in half across the middle 
with a slightly diagonal cut.

Back to School Treats
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Ham and Cheese French Toast Pancakes
Makes 3 large pancakes, serves 2 

1 cup prepared pancake batter, preferably Krusteaz, in a medium bowl
• 1 slice ham, ripped or cut into half-inch shards (or mortadella, prosciutto or 

bacon)
• 2 tablespoons Swiss cheese, in quarter-inch cubes (or other melting cheese, like 

asiago fresco)
• 2 tablespoons butter, divided, plus more for serving
• 1 egg

• 2 tablespoons milk or cream
• Black pepper, chile flakes, hot sauce or other hot and spicy materials, if you wish
• 1 tablespoon chopped fresh parsley
Let the pancake batter sit for at least 10 minutes. Stir in the ham and cheese.
Heat a stovetop griddle to medium high. Coat it with 1 tablespoon butter, and pour in 3 pancakes. Don’t worry about any protrud-

ing chunks. They will fall in line when you flip the pancakes. Cook for about 2 minutes per side; overcooking will create an imperme-
able skin that won’t soak up the French toast batter.

Remove the cooked pancakes and let them cool on a plate, about 10 minutes.
Meanwhile, crack the egg into the unwashed vessel in which you mixed the pancake batter. Add the milk and optional spices and 

beat. You want to incorporate as much of the leftover pancake mix as possible, which gives body to the French toast batter.
One at a time, dip the cooled pancakes into the French toast batter. The art is to let them soak for just the right amount of time. 

Too quick, and they don’t absorb enough French toast batter. Too long and they can disintegrate. About 30 seconds should do it.
In a pan on medium heat, add a tablespoon of butter to coat, and fry the battered pancakes. Pour any remaining batter on top 

of the pancakes; it will run down the sides and start cooking into scrambled eggs. When the egg around the sides looks cooked 
(about 2 minutes) flip the pancakes and cook for 2 minutes on the other side, like a normal piece of French toast.

REAL ESTATE 
HotSpringsVillageHouses.com

NIGHTLY RENTALS
VillageNightlyRentals.com

LONG-TERM RENTALS
HSVRentalHomes.com

Call Us 501-922-3777

RE/MAX of Hot Springs Village, 1400 DeSoto Blvd., Hot Springs Village, AR 71909
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Fall Foods
Apple, Pumpkin Beer Cocktail

8 ounces bourbon
9 ounces apple cider
2½ ounces lemon juice
12 ounces pumpkin ale
Ice
Cinnamon sticks and cranberries for garnish, optional
In a cocktail shaker, shake together the bourbon, apple cider 

and lemon juice.
Pour into 4 glasses filled with ice.
Pour the beer evenly into each glass.
Garnish with cinnamon sticks and cranberries, if using. Serve 

immediately.

Twice baked potatoes 
4 medium to large baking potatoes such as russets
1/4 cup butter
1 cup small broccoli florets and chopped stems
1 cup sliced mushrooms
2 or 3 slices cooked bacon, crumbled (optional)
1 cup sour cream or plain yogurt
1 1/2 cups grated sharp cheddar cheese, or a mixture of ched-

dar and Parmigiano-Reggiano cheese
1 teaspoon salt
1/8 teaspoon freshly ground black pepper
Dash of paprika
Heat oven to 425 degrees. Pierce each potato in several 

places with a fork, and place potatoes on baking sheet. Bake in 
preheated oven for about an hour or until you can easily pierce 
the flesh with a fork. Take the potatoes out of the oven and turn 
down the oven to 400 degrees.

Melt half the butter in a sauté pan over medium heat, and 
cook broccoli for about 5 minutes or until almost tender. Add 
mushrooms and cook until they begin to soften.

Slice off the top of each potato, scoop out the insides with a 
spoon, and place in a medium-size bowl. You may want to wrap the potato in a towel if it is really hot so as not to burn your 
hand. Save the potato shells and tops. Add the remaining butter, and mash with a fork or a potato masher.

To the mashed potatoes, add the sautéed vegetables, bacon (if using), sour cream or yogurt, cheese, salt, and pepper, and 
mix until everything is well distributed. Refill the potato shells with the mixture. They will be overflowing! If there is extra, pile it 
carefully on the potato tops. Sprinkle with a little paprika and bake in the oven for 15 minutes more. Serves 4.
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Chicken Soup
1 (3 to 4-pound) whole chicken
Kosher salt and freshly ground black pepper
3 tablespoons canola oil
1/2 cup good olive oil, plus more for serving
2 onions, diced
2 carrots, peeled and diced
2 stalks celery, diced
2 leeks, cleaned and white parts diced
1 bunch parsley
1 bunch thyme
4 bay leaves
1 lemon
Heat the oven to 400 degrees. Pat the bird dry; season with 

salt and pepper and rub with the canola oil. Place on a rack set 
on a baking sheet and roast in the oven until the chicken is 
golden brown and the juices run clear when a knife is inserted 
between the leg and breast, 45 minutes to 1 hour.

In a Dutch oven, heat the olive oil over medium heat and add 
the onions, carrots, celery and the white parts of the leeks. Cook 
until the veggies are tender, about 15 minutes. Stir every 3 min-
utes to make sure everything is cooking evenly.

Remove the chicken from the oven and drain the rendered 
fat into the pot with the onion mixture (also known as a mire-
poix). Let the chicken rest for 15 minutes so you can handle it. 
Cut the chicken in half and place in the pot. Add just enough 
water to cover everything.

Bundle the parsley, thyme and bay leaves and tie with twine; 
drop it into the pot. Bring to a boil, then turn the heat down 
to low and skim the scum with your ladle; simmer 1 1/2 hours.

Remove the chicken from the stock and clean the meat 
and skin off the bones. Leave nothing. Chop the meat into a 
medium dice and place back into the soup. Season with salt 
and pepper. You may notice you’ll need a lot of salt to bring 
out that chicken flavor. But don’t be afraid to keep adding 
until you reach that salty-rich broth you’ve been searching for 
your entire life.

Ladle some into a bowl and add a squeeze of fresh lemon 
juice or a few drops of good olive oil, and hopefully you’re 
watching your grandfather’s crow’s-feet curl up as he’s smiling 
at you. Serves 5.
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in Pictures

From left, Clayton Harbour (Junior Golf tournament 
champion), Logan Schultz (2nd), Jacob Peetoom (tied for 
3rd) and Caleb Dodd (tied for 3rd), HSV Jr. Golf winners

The Muses Creative Artistry Project performs a special presentation at Presbyterian Kirk in the Pines

American Legion Post 123 commander Dennis Winham 
presents a certificate of achievement to Eagle Scout 
Marcus Ian Ranola Needles at a reception for Marcus at 
Village United Methodist Church.
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Coleen Bland (left) designs and dons her special cancer 
walking shoes. Also wearing the original footwear is 
Melanie Pederson, chair of the Village Walk for Cancer 
Research.

Linda Ragsdale is all smiles as she makes her lifesaving 
donation during the VUMC, Knights of Columbus, ABI 
sponsored blood drive..

Event Coverage in the Hot 
Springs Village Voice
By JEFF MEEK
Managing editor

Want to get an article in the Hot Springs Village Voice?  We 
have 2 options for your consideration should you be interested 
in submitting information about your organization’s event. 

Or perhaps your event is a very special one for the group and 
you’d like a Voice staffer to attend for coverage.  That option is 
number 3 on this informational guide.

Here’s the options. Please closely follow these guidelines:
1 – TV Guide Cover – 300 words and two photos (one vertical, 

one horizontal – both captioned with first and last names from 
left to right) for FREE! Due by noon on Tuesdays. Contact Voice 
staffer Misty Castile at mcastile@hsvvoice.com to see what pub-
lication dates are available. You can use this free option more 
than once a year.

2 – Press Releases – 350 word count maximum– sent to us in a 
word doc format.

Photo(s) - usually no more than two– sent in a jpeg format – 
sent as an attachment, not embedded in the email - photos 
need captions and names of the people in the photos, from left 
to right, first and last name, and who took the photo(s)

Can be about an upcoming event or about an event that 
recently took place 

Due by Thursdays at 2 p.m.
Press releases run on a space available basis
Send press releases to cpenny@hsvvoice.com or news@hsv-

voice.com
Be sure to include a title for the press release and a contact 

person in case we have questions.
3 – Staff Writer Coverage – contact Jeff Meek at jmeek@hsv-

voice.com to request coverage of an event. Include date, time, 
location and let him know why this is an important event for the 
group. A request does not guarantee coverage. Coverage occurs 
when staff is available. With such a current tiny writing staff, the 
smallest we’ve ever had, sometimes coverage is just not pos-
sible. If that’s the case, we very much welcome a press release 
(option 2 above) from your group or organization that follows 
those guidelines.

Note:
The Voice is required to follow the requirements of the “AP 

Stylebook 2019.”  Thus, submissions received by the Voice may be 
changed to follow that format.  These changes are for style, not 
for changing of content.
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Halloween boasts a 
rich history

Costume-clad kids, bags of candy and jack-o'-lanterns are 
some indelible images associated with Halloween. Those im-
ages may forever be linked to this beloved, fun-filled holiday, 
which boasts a rich history that varies depending on where in 
the world you might be.

Celebrations around the world may not mirror those in the 
United States, where trick-or-treating youngsters travel from 
house to house in search of candy. But true Halloween enthu-
siasts may be interested to learn the history of the holiday and 
how it has changed over the centuries.

El Dia de los Muertos
In parts of Mexico and Latin America, El Dia de los Muertos 

(The Day of the Dead) is celebrated each year in early Novem-
ber. The day is designed to honor the dead, who Day of the 
Dead celebrants believe return to their earthly homes each Hal-
loween. Families may burn candles and incense in an effort to 
help their deceased relatives and ancestors find their way home.

Guy Fawkes Day
For many years, England had reason to celebrate around Octo-

ber 31, but those celebrations did not mirror the Halloween fes-
tivities familiar to those across the pond. While recent years have 
witnessed more and more Brits adopting the Americanized 
celebration of Halloween, for many the true holiday this time of 
year will always be Guy Fawkes Day. Celebrated on November 
5, Guy Fawkes Day is a commemoration of the foiled Gunpow-
der Plot. Smithsonian notes that this was a failed attempt by 
disgruntled Catholics to blow up the British Parliament building 
while King James I was inside. Fireworks, parades and bonfires 
marked Guy Fawkes Day celebrations, which in recent years 
have gradually begun to transform into something that more 
closely resembles American Halloween.

Samhain
History.com notes that Halloween can trace its origins to 

Ireland. But those origins did not involve giggling youngsters 
carrying plastic pumpkins around in search of candy. Hallow-
een's origins can be traced to the Celtic festival of Samhain. 
Samhain was considered the Celtic New Year and was sacred 
to the ancient Irish. The festival was celebrated as the days 
became shorter, and offerings were left for the dead, who cel-
ebrants believed could cross over into the land of the living at 
this time. However, they also believed demonic spirits could fol-
low such a path during Samhain, giving the festival the taste of 
the macabre that many still enjoy imparting on their Halloween 
celebrations today.
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