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Pantry volunteers gather in prayer. (Sandy Johansen photos)

Faith Fellowship Pantry serves over 10,000 families each year.

By SANDY JOHANSEN
Staff writer

Beginning in 2008, the Faith Fellowship Church Food Pantry, 
3213 North Highway 7 has been supplying food for the hungry 
to over 10,000 families per month.

The FFCFP operates strictly on donated funds along with 
grants from the Arkansas Food Bank and other state and local 
community organizations. The church's pantry is an agent for 
the Arkansas Food Bank and all food donated is distributed to 
those in need in the community.

In cooperation with  the "Feeding America Program" the FFCFP 
picks up food donations three times per week from Hot Springs 
Sam's Club and Walmart on Central Avenue in Hot Springs, 
along with products from the Arkansas Food Bank in Little Rock 
once a week. Food from Little Rock is ordered and purchased 
from the Arkansas Food Bank. There is no charge from Walmart 
and Sam's Club. As a special donation, Walmart donated over 
$6,000 toward the purchase of the church's food truck.

In addition, FFCFP purchases food from Project Hope in Hot 
Springs but purchases it at a substantial discount from retail 
pricing, so not only food, but cash donations are needed to 
continue their helping the needy. "A small donation of $180 

helps us purchase 1,000 pounds of food," said Jim Perry, director.
The FFCFP serves the hungry in all of Garland County and also 

the following ZIP codes in Saline County: 71901, 71949 on the 
second Wednesday of each month and 71909, 71910, 71913, 
71933, 71956, 71964, 71968 and 72087 on the fourth Wednes-
day of each month, with hours 9 a.m. to noon.

The church has an out-ministry effort where it distributes food 
on a regular basis to Samaritan Ministries, which operates the 
only homeless men's shelter in Hot Springs.

They also take food items to Teen Challenge and Owensville 
Baptist Church twice monthly.

In 2018 they donated 753,412 pounds of food, representing 
501,412 pounds donated by Sam's Club and Walmart in Hot 
Springs and Walmart in HSV, along with individual donations.  
Food needing to be purchased totaled 243,000 pounds. Fami-
lies served at the pantry location and out-ministry totaled over 
20,000 families.

Nearly 100 volunteers assist in sorting, packing and distribut-
ing from the 4,000 square foot warehouse. Donation boxes 
are filled with staples, baked goods, dry goods, frozen meats, 
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Derrick Collier is ready to unload Walmart donations 
into Faith Fellowship Food Pantry. 

bottled water and soft drinks.
The Faith Fellowship Church Food Pantry is a 501(c)(3) nonprofit orga-

nization. For more information on donating or volunteering, contact 

Jim Perry, 501-282-6559 or contact him by email jphsvar@gmail.com.

Donations made payable to Faith Fellowship Church Food Pantry may 

be sent to P.O. Box 8473, Hot Springs, Arkansas, 71910-8473.

It's a busy morning, but many are ready to help the needy.

Faith Fellowship Church and Pantry is located at 3213 North 
Highway 7.
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Jim Perry, better known as JP, organizes donations in the 
pantry warehouse as they prepare for Wednesday
 distribution.

Fabulous Finds
for Fall at the 

Vintage Mall!

Furniture, Appliances, 
Household Items, Home 
Decor, Seasonal Decor, 

Mens, Womens and 
Childrens Clothing & 
Shoes, Jewelry, Toys, 

DVD’s & More!

1679 N Hwy 7
Hot Springs, AR

501-624-2446
     @tcvintagemall



Part of a room full of toys waiting to be delivered from a 
prior year.

Villager sponsors annual Local Toys for Tykes collection

The Big Red Sleigh (Submitted photos)

By NICKY SHERMAN
Voice correspondent

Every year since 1993, just around Thanksgiving, they start 
to show up: folks from in and around Hot Springs Village start 
dropping toys off at Triple D Realty. And then the folks in the 
office know it’s again time to set up the Big Red Sleigh. Time, 
too, to put out the call to area organizations and individuals to 
help fill Santa’s Sleigh for the annual Local Toys for Tykes drive. 
“It’s become its own driving force,” says Triple D Realty owner, 
Marian Crowder. 

Not to be confused with the national Toys for Tots drive, this 
is a locally sponsored collection for needy children in Garland 
County. “The generosity of the local community is very special,” 
Crowder said. “Countless individuals and organizations have 
contributed to this event for many, many years.” Among them 
are the Pink Ribbon Sisters, the Lions Club, the Village Wood-
workers, the Red Hats, and Christ of the Hills UMC. The efforts 
of many have enabled many thousands of Christmas toys to be 
provided to needy Garland County elementary age children.

Toys are sorted and given to teachers who distribute them to 
children in their classes. Larger toys often are given to schools 

for in-school programs and projects. 

If you wish to contribute, drop off your new or gently used toys be-

tween 9 a.m. and 3 p.m., Monday through Friday at Triple D Realty, 

Inc., 4107 North Highway 7. Toys will be collected this year from 

Thanksgiving until December 18.
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Building a legacy - HSV Community Foundation
By SANDY JOHANSEN
Staff writer

The Hot Springs Community Foundation (HSVCF) is an affiliate 

of Arkansas Community Foundation, a not-for-profit 501 (c)

(3) charitable organization. The local chapter was founded in 

1983 and manages an endowment worth $1,000,000. Currently, 

HSVCF is working to exceed their goal of $1.5 million for 2020.

Since 1983, the organization has established over 30 funds 

providing ongoing support to local causes. June 1, 2017, the 

HSVCF became Arkansas Community Foundation's 28th affiliate 

office, giving them a far reaching influence throughout the 

state.  ACF matches grants raised locally up to $100,000.

HSVCF contributes to a broad area of needs including honor-

ing veterans, saving homeless people and animals, awarding 

scholarships to young students and adults returning to college, 

serving local boys and girls and helping troubled youth.

Endowment funds are set up for individual donors to impact 

their personal requests. The funds allow the donor to decide the 

cause, each year, where their grant should be given. These fields 

of interest funds allow the donor to pick the charitable area or 

set up a scholarship fund. The ARCF ensures all endowments 

operate in compliance with governmental regulations and tax 

codes.

"This year we received $17,915 in gifts to our unrestricted 

endowment that will be matched dollar for dollar giving us an 

additional $1,400 plus to grant out next year," said Kim Harrison, 

HSVCF executive director. "Since 2005, we've granted over one 

and a half million dollars."

Donations support ongoing operations providing grants and 

services within HSV. Household and business/organization 

memberships support operating funds. Life memberships sup-

port life endowments.

Basic membership level is $65 with higher membership levels; 

Friend $65-100; Bronze $101-$250; and silver $251 or greater. 

Corporate memberships are $100+ and Lifetime memberships 

are $500+.

If honoring someone who deserves thanks or a memorial, 

tributes can be made and a personal note acknowledging the 

gift is sent to their family.

Membership also entitles advance purchase tickets to the year-
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ly benefit concert and name listed in the program. The 2020 

benefit concert is scheduled for March 31, 2020. Performing will 

be The Boys of D63. This ensemble is the original Jersey Boys 

Tribute. The music of Frankie Valli and the Four Seasons comes 

to life in this one-of-a-kind experience. Tickets for the pre-con-

cert dinner and/or concert only will be offered to members first. 

Performance starts at 7:30 p.m. at Woodlands Auditorium.

Fundraising concerts have helped equip the Woodlands audi-

torium, purchase a new Steinway piano and help in funding a 

fireworks display on July 4 in a year of POA budget cuts.

Membership also includes an invitation to HSVCF's spring 

reception and annual celebration.

Organizations receiving grants are as follows: Altrusa, Arkansas 

Learning Through The Arts, Cedar Mountain Boys & Girls Club, 

Dick Johnson Children's Camp, HS Community Concert Band, 

Fountain Lake Fire Protection Association, Girl Scouts, Great 

Futures Day Care and Pre-school, HSV Citizens Police Academy 

Alumni Association, Humane Society of Garland County, Imagi-

nation Library of the Ouachitas and Saline County, Jackson 

House, Kairos Prison Ministry, Ouachita Children's Center, Proj-

ect Hope, Samaritan Ministries, SCAT, Single Parent Scholarship 

Program, Starting Over Ministries, Stop Animal Cruelty in Hot 

Springs and Garland County, HS/HSV Symphony Guild, Veterans 

of Foreign Wars Post 10483 and HSV Woodworkers.

The aforementioned organizations received funding for many 

incentives including but not limited to the following: backpack 

programs providing food for students when school is not in 

session; helping fund a new engine for an out of service fire res-

cue truck; AED kits for HSV police; one book a month for over 50 

children; and funds for inpatient veterans at the Veterans Affairs 

hospital, to name just a few.

Local endowment holders include Jim and Ginny Passe, Su-

zanne and Kent Kuch, Mike and Ginny Misch, Mable and John 

Kimbrow, Rob and Carolyn Bowers, David and Diana Whitlow, 

along with Bob and Norma Shoemaker.

The success of the HSVCF has been due to volunteerism and 

work of individual board members. There is regular communi-

cation with the HSV community through newspaper releases 

and creative newsletters. 

For more information you can go to their website at www.arcf.

org/hotspringsvillage. At the website one will find examples of 

grants and a listing of endowments, including existing ones started 

by your friends or colleges. The office of HSVCF is 198 Carmona 

Road, Suite 19, HSV. Mail may be directed to P.O. Box 8024, HSV, AR 

71910 or email hotspringsvillage@arcf.org.

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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 Drivers John Plautz and Tom Grasse check a van’s engine. (Submitted photo)

HSV’s SCAT service: a great benefit to the 
community and a bargain, too!

By NICKY SHERMAN
Voice correspondent

On March 10, 2020, the Village SCAT Transportation (South 
Central Arkansas Transit-HSV) service will celebrate ten years 
of serving Hot Springs Village residents. It is organized exclu-
sively for charitable purposes, more specifically to provide an 
affordable, reliable and efficient system of door-to-door public 
transportation primarily for Hot Springs Village residents.

Lynda Grasse organized the Village’s all-volunteer service and 
reports that the organization, with a staff of 61, received the 
Excellence in Customer Service Award from the Greater Hot 
Springs Village Chamber of Commerce in 2015, and the Non-
Profit of the Year Award in 2016. 

If you need a ride to a doctor or a trip to the grocery store, 
salon, shopping, or other destination within the Village or 
outside the East and West gates, give them a call at 501-915-
0087. A one-way ride is only $4. Schedule a return trip for only 
$4 more. For those without a car, even temporarily, the service 
is a convenience and stress-saver, providing independence and 

relieving friends and family from being someone’s on-call driv-
ers for errands.

And, for those who are keen on aging in place, the freedom 
and ability to get out and about during the day may seem like a 
Godsend.  Grasse first became involved in transportation sched-
uling when she received the request from her church back in 
Wisconsin years ago. When moving to the Village, she had no 
intention of being involved in another transport service, but in 
talking with a new friend one day, it became a renewed mission.

Together they formed the non-profit, § 501(c)(3) entity that 
became the Village SCAT service. She has been shepherding it 
ever since. She says they are always seeking additional volun-
teers. Volunteers come to SCAT for many reasons: some for the 
opportunity to be of service to others and some to meet others 
in the community, as examples. 

No special driver’s license is required. The Central Arkansas 
Development Council, from which Village SCAT receives some 
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 Drivers John Plautz and Tom Grasse check a van’s engine. (Submitted photo)

funding, conducts background checks for drivers, but not for 
schedulers. The schedules are very flexible. Grasse added, “Some 
volunteers have been with SCAT since day one, which is pretty 
cool!” There are 41 drivers and scheduling each for a 4-hour “day” 
means there are 80 slots to fill every month – which keeps the 
drivers hopping. 

Grasse looks at the organization as a business, but more as a 
matter of heart and dedication. “We have such wonderful vol-
unteers and that is what has made us successful,” she said. “Our 
riders are just the same: flexible, caring and appreciative.”

Funding for Village SCAT comes from rider fares, the CADC, and 
donations from many of the service organizations and busi-
nesses within the HSV community and individual gifts.

Village SCAT has three vans, two for daily use and one in 
reserve for back-up. Two of the vans are wheelchair accessible 
with ramps. Riders must call between 10 a.m. and 2 p.m. at least 
24 hours in advance to schedule trips, and on Friday for Mon-
day rides. Rides may be scheduled for between 8 a.m. and 3:30 
p.m., Monday through Friday. Each destination may require two 
trips, one to go and one to return home. Village SCAT does not 
provide service on evenings or weekends.

If someone wants to volunteer or has questions or needs to 
schedule a ride, phone the Village SCAT office at 501-915-0087 
for more information.
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Before I Was A Villager

While at Sperry Rand Corporation, Gary Schaffer drew Apollo 11’s gyroscope for the first moon landing (Jeff Meek 
photo)

Gary Schaffer remembers his work for 
Apollo 11’s moon voyage

By JEFF MEEK
Managing editor

Hot Springs Village resident Gary Schaffer came from Strongs-
ville, Ohio, moved to Tucson, Arizona, then went into the United 
States Army in 1961, serving until 1964 as a radio operator with 
a top secret clearance. Stationed out on a tiny Pacific island one 
day, the men were awoken and gazed out over the ocean to 
see the entire sky lit up red. They didn’t know it at the time, but 
later learned they had, from many miles away, witnessed a 250 
megaton atomic explosion. “We had no idea what it was,” Schaf-
fer remembers.

After military separation, Schaffer got married in 1965, and 
went to work in California for a year, then later, in 1966, went to 
work for Sperry Rand Corporation in Phoenix, Arizona as a junior 
draftsman. Sperry Rand was just one of many companies doing 
work for NASA back in the 1960s and 1970s. 

Just a year later he was promoted to draftsman and called 
into the boss’s office. “He told me he wanted me to work with 4 
engineers and would receive unlimited overtime. Then he said 
I’d be drafting the gyroscope for the Apollo 11 spacecraft,” said 
Schaffer.

A gyroscope is a kind of steering mechanism, measuring 
orientation and angular velocity. It was part of Apollo 11’s IMU 
– inertial measurement platform. The gyro is basically a wheel 
spun at high speed to resist changes in direction. It’s mounted 
on gimbals, which are a pivoted support that allows rotation of 
an object.  

“I have no idea why I was chosen other than they may have 
known that I had a top secret clearance while in the Army. So I 
worked on that drawing for 4 months,” Schaffer told me.

Explaining, Schaffer said the engineers would come into his 
office and show him details of different parts and pieces of 
the gyroscope which included electronic components.  Two 
hundred-plus parts, Schaffer said, made up the gyroscope, all 
of which needed placement in his drawing. Once finished, 
Schaffer said, the drawing went into Sperry Rand files for safe 
keeping. 

Like millions of people around the world, Schaffer watched the 
Apollo 11 launch, but the significance of it didn’t hit him until 
years later. Then, in July of this year, with all the 50th anniversary 
coverage of the monumental NASA achievement, he got to 
thinking that he should tell his story to someone, so he called 
me about interviewing, which we did on Aug. 16, 2019. “I’ve 
never even told my kids about all this,” Schaffer said.

“The 50th anniversary coverage reminded me of how impor-
tant it (the Apollo 11 mission) was, but back at that time it really 
didn’t strike me as all that significant for some reason. I don’t 
know why, but it didn’t. I was just doing my job,” Schaffer said. 

Three years later Schaffer left Sperry Rand and went to work 
for Goodyear Aerospace for 1 year as Senior Draftsman, then 
changed course and went into construction with his father, 
working as a carpenter. He had been going to college at night, 
but stopped his coursework once he got into the construction 
field.

Schaffer retired in 2005 and moved to Greenwood, Arkansas, 
then to Hot Springs Village in 2011 where he lives with his wife, 
Kerry.
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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

Sponsored by the Hot Springs Village Voice and Cedarvale Cemetary. Ask your ad rep how to become a sponsor!

friday through november 15th: 
Submit Your Photos of Hot Springs Village for a Chance to Win a $50 Visa Gift Card

The best submissions will be featured with photo credit in the Hot Springs Village Voice’s upcoming
 2020 Calendar and 50th Anniversary Magazine publications!

Ideal Photo Submissions:
Photos that illustrate how much Hot Springs Village has grown and changed over the past 50 years.
Anything from landscape to construction, people in front of Village landmarks, historical events, etc.

How to Enter:
Come by our office at 3576 Hwy 7 N, just by the Walmart Gas Station, and we will scan in your old photos

Starting on October 25th: Submit your photos online at hsvvoice.com/contests
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Genealogy Gem

Cy Holliday stands by his great uncle’s Civil War discharge paper, his own military history in patches and his maternal 
grandfather’s WWI medals, received when serving with the 45th Canadian Infantry (Jeff Meek photos)

Cy Holliday shares his many years of 
ancestral research

By JEFF MEEK
Managing editor

Hot Springs Village resident Cy Holliday was born in Morgan-
town, West Virginia, and was raised in a traveling carnival that 
toured the U.S., Canada and the Caribbean.  “It was certainly an 
interesting way to grow up. I didn’t go to school much, but my 
father told me I could learn everything I needed by just walking 
the midway,” Holliday said with a grin.

At age 10, Holliday and family left the carnival business and 
purchased an amusement park, known as “Million Dollar Pier,” in 
Atlantic City, New Jersey, where he continued to help out from 
1958 to 1973. His job was to run and maintain all 30 rides in the 
park.

In 1973, he went out on his own, working with a company that 
imported carnival rides to the U.S. Holliday would organize get-
ting the rides to the U.S., set them up, and train crews on how 
to operate them. This took place all over the U.S. and in Puerto 
Rico. 

He was between jobs in Nov. 1975, living in Florida, when he 
decided to join the U.S. Army, so he enlisted at age 27 for a 3 
year hitch. Twenty years later he retired as a Major after serving 
in intelligence units. 

Next, Holliday went to work for a defense contractor in Florida. 

While there they made him the company’s proposal writer, 
working on and winning a 10 year contract with the Missile 
Defense Agency. In Colorado Springs, the agency oversaw and 
executed war games. From that job, Holliday retired in 2015 and 
moved to the Village.

He first started getting interested in genealogy back in 1994 
while in the Army, in Atlanta. Just blocks away was the south-
east regional office of the National Archives where he would 
spend time hunting for family information in microfilm and 
newspapers. He was able to trace the Holliday family back to 
the 1700’s in Pennsylvania and later his mother’s side of the 
family back to the 1600’s.

He told me that family had always told him they were related 
to the famous Doc Holiday, but he’s never yet been able to 
prove a direct line.

An ancestor named Cyrus K. Holliday came on his radar with 
the showing of the old western, “Santa Fe Trail,” starring Errol 
Flynn and Ronald Reagan. Holliday was portrayed by an actor in 
the movie because he had founded the Atchison - Topeka Santa 
Fe railroad.

Holliday found much more interesting information on his 
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Genealogy Gem
mother’s side of the family. His mother, Pearl, was on Broadway in 
the 1930s and 1940s, as a dancer with stars like Tommy and Jimmy 
Dorsey, Buddy Ebsen, Dick Powell and Red Skelton to name just a 
few.

Her family came from Canada and her father, Ernest, was the 
President of the Winnipeg Transit Authority, having all street cars 
and buses under his leadership. Holliday said when his mother got 
serious about marrying his father, her family was irate that a lady like 
Pearl would even think of marrying a “carnie.” But the couple went 
ahead with their plans and married in August 1942.

So what keeps Holliday digging through records all these years? 
“It’s just fun to research. It literally becomes a time hole and you lose 
track of the time around you while doing genealogy. It’s great for 
retired people because we have the time to do it. There are times 
when you hit a wall, but you keep digging. And you find other fam-
ily members that are looking too.”

In 2017, Holliday wrote a fine book, “George Bailey’s Got Nothing 
On Me: A Narrative History of the Holliday Family.” Cy Holliday can 
rattle off family names by the dozen and talks about their stories 
with obvious pride. After all, they are family, you know.

A medal received by Holliday’s ancestor, Jeremiah Holliday, 
who served in the Civil War with the 6th West Virginia Cav-
alry, Company E. Jeremiah died on June 5, 1865, after previ-
ously being wounded in fighting in the Shenandoah Valley. 
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“When You Care Enough to Send the Very Best”

NEW PET CENTER

4650 Hwy 7N 
Hot Springs Village, AR 71909

501-984-6074     @villagehomecenter
Sale Good October 28 - November 10, 2019

Now Located Inside
Village True Value!

Hallmark Holiday Roll Wrap

BOGO 50% OFF

See Store for complete 
deals and exclusions.

Hallmark Holiday Boxed Cards

BOGO 50% OFF

See Store for complete 
deals and exclusions.

Holiday Blankets Select Styles

19.99 Each

See Store for complete 
deals and exclusions.

Hallmark Home Fragrances

3-Wick Candles

BOGO FREE

See Store for complete 
deals and exclusions.

6.99
Pet Expert®
10 lb. Lightweight
Scoopable Cat Litter 
20 lb. Multi Cat Litter

YOUR 
CHOICE

14.99
Duracell
12 pk. AA or AAA
Alkaline Batteries

YOUR 
CHOICE

16.99
Pet Expert®
50 lb. Dog Food

4.99
True Value®
10 lb. Black Oil
Sunfl ower Bird Seed
20 lb. Wild Bird Food

YOUR 
CHOICE

8.99
Pup-Peroni®

$159
DeWalt® 
20V Lithium-Ion Cordless 
Drill and Impact Driver 
Combo

FREE ORAL CLEANSE
with each pet groom or bath

Good November 2019 only.

The Best

in Fall Cleanup

15.99
Holiday Wonderland®
LED Light Reels

YOUR 
CHOICE

34.99
GSC® Technologies
6 ft. Deluxe Folding Table 
Steel Folding Chair, 13.99
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As the Holiday season comes upon us, there is a new option in 
Hot Springs Village to help keep you connected with family and 
friends and spread the warmth of the holiday season.  Hallmark 
is the leader in helping create a more emotionally connected 
world.  The new Hallmark Gold Crown located inside the Vil-
lage True Value Home Center just outside the west gate has an 
abundance of gifts and cards to help you stay connected with 
those most important in your life.  

Hallmark’s story begins in 1910, when 18-year-old Joyce Clyde 
Hall stepped off a train in Kansas City, Mo., with nothing but 
two shoeboxes of postcards under his arm. He had little money 
– not even enough to take a horse-drawn cab to his lodgings 
at the YMCA – but he had an entrepreneurial spirit and the de-
termination of a pioneer. Hall quickly made a name for himself 
with the picture postcards he sold.

Rollie Hall joined his brother in business, and the company 
was named Hall Brothers. On Jan. 11, 1915, a fire destroyed 
their office and inventory. They took the only salvageable 
item – their safe – and set up shop again. With $17,000 in debt, 
they decided to press onward. As postcard sales declined, they 
recognized the public’s desire for more privacy in their com-
munication, so they started offering high-quality valentines and 
Christmas cards mailed in envelopes. The fateful fire resulted in 
the decision to buy printing presses and begin producing their 
own greeting cards in 1915.

Armed with the success of the Hall Brothers greeting cards, J.C. 
and his brother continued to innovate. Their first foray into oth-
er product lines came in 1917 when the Hall brothers “invented” 
modern gift wrap. During the peak Christmas season, the Hall 
Brothers ran out of solid-colored gift dressing, and improvised 

by selling fancy decorated French envelope linings. Those sold 
out so quickly that the brothers decided to begin printing their 
own gift wrap.

But the innovation didn’t stop there. In 1932, Hallmark signed 
its first licensing agreement with one of the 20th century’s most 
recognizable names – Walt Disney. Another innovation was the 
company’s patented “Eye-Vision” greeting card displays, which 
took cards out of shop drawers and put them on display racks 
where people could easily see and read them. The way you see 
greeting cards displayed today was an industry first created by 
Hallmark.

The burgeoning brand solidified its position in American his-
tory in 1944 with nine simple words. One of the most recog-
nized slogans in advertising, “When You Care Enough to Send 
the Very Best,” was born from a three-by-five-inch notecard. Ed 
Goodman, a sales and marketing executive at Hallmark, jotted 
down his thoughts on what Hallmark stood for – caring, quality, 
the best.

During the 1970s, Hallmark Keepsake Ornaments were intro-
duced, revolutionizing Christmas decorating and sparking the 
phenomenon of ornament collecting. To meet the needs of 
smaller card departments and retailers in the mass channel, 
Hallmark rolled out the Ambassador brand. The launch of the 
Shoebox Greetings line of humorous greeting cards was, at the 
time, the company’s single largest product line introduction. 
Mahogany cards were introduced for African-American con-
sumers, and card lines for Jewish and Hispanic consumers soon 
followed.

In 1986, the Hallmark Gold Crown® store program was formal-
ized, bringing together a network of independently owned 
and operated retailers to build on the strength of the Hallmark 
brand and products.

Today, Hallmark gift products can also be found at thousands 
of retail outlets worldwide.  Hallmark publishes in 30 languages, 
and its products are available in more than 100 countries 
around the globe. Hallmark Gold Crown® stores, the company’s 
network of independently-owned card and gift specialty stores, 
bring the most extensive selection of Hallmark products to your 
neighborhood like the Hallmark Gold Crown located inside the 
Village True Value Home Center.

Hallmark has come a long way from a man with empty 
pockets, two shoeboxes of postcards, and a dream. But most 
importantly, has held onto the enduring beliefs and values that 
fill the basic human need to connect with others.



NEW PET CENTER

4650 Hwy 7N 
Hot Springs Village, AR 71909

501-984-6074     @villagehomecenter
Sale Good October 28 - November 10, 2019

Now Located Inside
Village True Value!

Hallmark Holiday Roll Wrap

BOGO 50% OFF

See Store for complete 
deals and exclusions.

Hallmark Holiday Boxed Cards

BOGO 50% OFF

See Store for complete 
deals and exclusions.

Holiday Blankets Select Styles

19.99 Each

See Store for complete 
deals and exclusions.

Hallmark Home Fragrances

3-Wick Candles

BOGO FREE

See Store for complete 
deals and exclusions.

6.99
Pet Expert®
10 lb. Lightweight
Scoopable Cat Litter 
20 lb. Multi Cat Litter

YOUR 
CHOICE

14.99
Duracell
12 pk. AA or AAA
Alkaline Batteries

YOUR 
CHOICE

16.99
Pet Expert®
50 lb. Dog Food

4.99
True Value®
10 lb. Black Oil
Sunfl ower Bird Seed
20 lb. Wild Bird Food

YOUR 
CHOICE

8.99
Pup-Peroni®

$159
DeWalt® 
20V Lithium-Ion Cordless 
Drill and Impact Driver 
Combo

FREE ORAL CLEANSE
with each pet groom or bath

Good November 2019 only.

The Best

in Fall Cleanup

15.99
Holiday Wonderland®
LED Light Reels

YOUR 
CHOICE

34.99
GSC® Technologies
6 ft. Deluxe Folding Table 
Steel Folding Chair, 13.99
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Restaraunt Review

Doughnuts, cookies and specialty bars aplenty with Sweet Cheeks staff. From left, Rick Ramos, Keegan and Kaycee 
Richards, owners, Tony Hendricks and Matt Philpott. (Sandy Johansen photos)

Sweet Cheeks Bakery - it doesn't get any sweeter

By SANDY JOHANSEN
Staff writer

Opening in the fall of 2017, Sweet Cheeks Bakery has grown 
quickly into a very popular place to find classic doughnuts, 
cupcakes, brownies, pastries, cookies and more. The bakery 
also offers irresistible other specialties including one-of-a-kind 
decorated cakes for birthdays, weddings and many other cel-
ebrations. Their offerings include French macaroons and fresh 
breads.

It's just what Hot Springs Village has been starving for.
"When my husband Keegan and I started thinking about a 

bakery, we started at home," said Kaycee Richards. They both 
had been involved in the restaurant business, but mostly ser-
vice. We did all the experimenting at home and tried everything 
we felt customers would really enjoy. Customer pleasure and 
service was No. 1 to them, so what they created had to be the 
very best.

They searched many locations but noticed the traffic was very 
busy on the west side of HSV. "Surely someone would come to 
the post office, hardware store and other popular merchants, so 
we decided this would be the best place to start."

"When we opened in 2017, we only offered doughnuts and 
only had one full case each day with customer favorites," she 

said. "It started to grow and we kept adding baked goods cus-
tomers were requesting."

Their cake sales are 15 to 20 per week and moving fast. Kaycee 
decorates all the cakes and Keegan is starting the ovens at 2 
a.m. every morning. Sweet Cheeks has many regular custom-
ers including the Hot Springs Country Club, Kiwanis, American 
Legion, Breakfast Lions and Boys and Girls Club, to name a few.

Their tentative plans for the future include offering take out 
lunch items. Their seating capacity at this time is limited, but 
take outs are popular even in sit-down restaurants and they 
hope to add lunches in the future.

Hours are Tuesday through Friday, 6:30 a.m. to 4 p.m. and 
Saturdays 6:30 a.m. to 1:30 p.m. They are closed Sunday and 
Monday. If you'd like to call for questions or a bakery order, tele-
phone 501-204-5014 and visit www.facebook.com/sweetcheek-
shs/. All major credit cards, cash,  Android pay, Apple play and 
Samsung pay are accepted.

This staff writer can attest to the deliciousness of their pastries, 
especially "death by chocolate." Don't forget to try those cup-
cakes.  Yes, they're to die for.
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Apple fritters, birthday cakes, specialty 
layer creations and "death by chocolate" 
cupcakes are just a few of the fresh cre-
ations made at Sweet Cheeks Bakery. Go 
to their website www.sweetcheekshsv.com 
and click on their photo gallery to see the 
numerous cakes and baked goods avail-
able. (Submitted photos)

Kaycee Richards (left) and long time patron, 
Shirley Siska, with a newly decorated cake. 
(Sandy Johansen photos) 



Elizabeth Ryan, Lyn Jones, and Stacie Layman enjoy food and friends at the Hot Springs VIllage Voice Open house last 
December . (Sandy Johansen photo).

Jimmy Buffett’s Escape to 
Margaritaville Opens
Robinson Center

November 1

Hot Springs Renaissance Faire
Garland County Fair Grounds

November 2

Elevation/Hillsong/Casting Crowns
Simmons Bank Arena

November 7

Mrs. & Miss Arkansas for America
Hot Springs Convention Center

ASO: Beethoven & Blue Jeans
Robinson Center

November 9

November 11

Veterans Day Ceremonies
Ponce de Leon Center

From left, Retired Air Force Colo-
nel Keith Keck, retired Air Force 
Colonel Harv Shelton, Congress-
man Bruce Westerman and retired 
Army Major General Tom Arwood 
(Jeff Meek photo)

Mrs. Garvan’s Tea
Garvan Woodland Gardens

November 12

Cody Jinks
Robinson Center

November 14

Spa Running Festival
Downtown Hot Springs

Tedeschi Truck Band
Robinson Cente

November 16

November 17

Darci Lynne & Friends
Robinson Center

GAC Volleyball Clinic & Tournament
Bank OZK Arena

November 20

November 21

Taste of the Holidays
MidAmerica Science Museum

Stephanie Highfill and Ike Eisen-
hauer  at Taste of the Holidays 
2018. (Misty Castile photo)

A Christmas Carol
Bathhouse Dinner Theater

November 22

Holiday Lights Kickoff
Garvan Woodland Gardens

November 23
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November 24

Rocketman
Garland County Library

Nick Jr. Live
Robinson Center

November 27

WWE Live Holiday Tour
Simmons Bank Arena

November 29

Colt & the Old 45’s
Woodland Auditorium

November 30

Cedar Mountain Singers Show
Woodlands Auditorium

December 3

It’s a Wonderful Life
Bathhouse Dinner Theater

December 4

December 5

Ice on Ice
Arlington Hotel

Jokingly calling themselves “The 
Crazy Chicks,” these HSV gals 
toast the yearly Ice On Ice 2018. 
From left: BJ Conner, Jan Schaefer, 
Sherry Newman, Donna Lund, 
Frances Lunsford and Bev Thomp-
son. (Sandy Johansen photo)

December 6

Cocoa, Cookies and Carols
Coronado Center

Shari Hinz, Sally Patterson, and 
Katie Reed show a sampling of 
some cookies one might enjoy at 
the show. (Submitted photo)

Christmas Tree Lighting
Grove Park

December 7

Hot Springs Christmas Parade
Downtown Hot Springs

December 9

Village Chorale
Woodlands Auditorium

December 10

Jazz Society Concert
Garland County Library

December 11

December 11

Ken Goodman Christmas Show
Bathhouse Dinner Theater

Muses Project: Voices of Angels
Woodlands Auditorium

December 14

Celtic Women: Best of Christmas
Robinson Center

December 16

Jazz Society Concert
Garland County Library

December 11

Disney Jr. Holiday Party
Robinson Center

December 5

The Nutcracker Ballet
Lake Pointe Church

December 5

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  |  800 -364-9007
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Joe Grandsen Band
Woodlands Auditorium

December 17

December 17

Boys and Girls Club Winter Gala
Coronado Center

Silver and Gold and beautiful place 
settings decorated the Coronado 
Community Center making the 
Cedar Mountain Boys and Girls 
Club Winter Gala the event of 
the season.(Suzanne Sweeten 
photo)

ASO Home for the Holidays
Robinson Center

December 19

Razorback Basketball
Simmons Bank Arena

December 21

Wicked 
Robinson Center

January 1

Arkansas Shorts: A Night of Short Film
Hot Springs Central Theater

January 4

December 11

Wesley Pruitt Band
Oaklawn Racing Casino Resort

On Golden Pond
Murray’s Dinner Playhouse

January 14

3rd Annual STEAM Conference
Child Care Aware of West 
Central Arkansas

January 18

Miranda Lambert
Simmons Bank Arena

January 23

January 24

Racing Opening Day
Oaklawn Racing Casino Resort

ASO: Copland’s Rodeo
Robinson Center

January 25

January 25

Winter Jam
Simmons Bank Arena 

January 28

2020 Kick Off 50th Anniversary Celebration
Coronado Center

Bowties for Babies
Benton Event Center

January 27

Scientots
MidAmerica Science Museum

January 30

Harlem Globetrotters
Simmons Bank Arena

January 31

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

Events
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By MISTY CASTILE
Social Media Correspondent

Four Years ago, our receptionist Charlotte Bridwell Purfoy, 
came up with a great idea: host a food drive during the holidays 
to benefit the community. That food drive, known as Feed the 
Need, has been superbly successful, donating car loads of food 
to those in need.  This year we are partnering with Faith Fellow-
ship Food Pantry to help with their holiday needs. Faith Fellow-
ship distributes food to those in need in our community.   Sim-
ply bring non-perishable food items to our office by November 
26.  This year, as an added bonus, for every ten items you bring 
in, you’ll be registered into a drawing for gift basket. 

Giving doesn’t end at Thanksgiving. Starting December 3, 
the Voice is hosting 12 Days of Giving. On each day bring a 
listed item to our office, and we’ll use it to fill stockings for the 

students at Adult and Teen Challenge of Arkansas. ATCA is a 15 
month residential facility for men with life controlling addic-
tions.  The program is broken into two phases with the first 5-6 
months taking place here in Hot Springs Village. Many of these 
men have never had a traditional Christmas, and our stockings 
not only help meet the physical needs of the students, but also 
the need to feel loved.  Bring in all the items listed on a given 
day, and you can be registered to win a free 2020 subscrip-
tion to the Hot Springs Village Voice.  Current subscribers may 
extend their subscription.  

We love our community and how generous our Villagers are, 
and we are excited to be able to help these great organizations 
during this holiday season. 

Stephanie Highfill, Misty Castile, and Summer Benedict filling stockings for Teen Challenge students last year.

®

Ho
t S

pr
in

gs
 V

ill
ag

e

EXECUTIVE BROKER

Kat hy S h e r m a n H S V. co m   |   k s h e r m a n re m a x @ g m a i l. co m   |   1 4 0 0  D e S o t o  B l vd. ,  H S V,  7 1 9 0 9

Certifi ed Residential & Seniors Real Estate Specialist

501-922-8277Call

of Giving
Help  us fill the stockings of students at Adult and Teen Challenge 
of Arkanasas by joining us in celebrating 12 Days of Giving.  Bring 
any of the items listed on the following days and register to win a 
free 2020 subscription to  the  Hot Springs Village Voice. 

December 03:    Deodorant, Shampoo, Conditioner
December 04:    Dental Floss, Toothbrush, Toothpaste
December 05:    Combs, Socks, Shower Shoes
December 06:   Hats, Gloves, Tissues
December 09:   Candy, Mints
December 10:  Razors, Shaving Cream
December 11:  Washcloths, Chapstick, Q-Tips
December 12:  Stationary, Pens, Stamps
December 13:  Journal, Pencil, Pencil Sharpener
December 16:  Soap/Body Wash, Soap Container, Index Cards
December 17:  Nail Clippers, Sewing Kits, Backscratcher
December 18:  Puzzle Books (Sudoku, Crossword, Word Search) 

Items can be brought to the Voice office located at 3576 Hwy 7 N. Hot 
Springs Village, AR on the above dates between 8:30 am and 5:00 pm.  They 
should be unwrapped. Any items over the amount need for stockings will 
be donated to ATCA for future needs.  



Stephanie Highfill, Misty Castile, and Summer Benedict filling stockings for Teen Challenge students last year.
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Holiday Broccoli Casserole 
Recipe submitted by: Willard M. Wentz 
• 2 (10 oz.) pkgs chopped frozen broc-
coli (cook in water till almost tender 
and drain) 
• 1 pint sour cream 
• 1 can cream of chicken soup, 
undiluted  (any cream soup 
can be used) 
• 2 cups crushed crackers (I use 
Chicken in a Biskit), divided (re-
serve 2 tablespoon to top casserole) 
• 1 cup mayo 
• 1 well-beaten egg 
• 1 teaspoon Worcester sauce 
• 1 package dry onion soup mix 
• 2 tablespoons Parmesan cheese 
• 1/2 cup melted butter

 
Blend above together, except butter, then add melted 
butter and blend again. Spoon in greased 10 x 10 casse-
role dish and sprinkle with additional Parmesan cheese 
and reserved crushed crackers. Bake at 325 degrees for 
30 minutes or until bubbly and brown. Diced cooked 
chicken may be added. 

Grilled Quail with Carolina BBQ Glaze 
Makes 3 servings

Recipe submitted by: Marissa R. Turner 
• 6 quail, dressed and plucked or skinned 
• 2 cups orange juice 
• 1/4 cup Magic Swamp Dust Cajun seasoning 
For the glaze: 
• 2 tablespoons butter 
• 1/2 cup yellow mustard 
• 1/2 cup apple cider vinegar (I use 1/4 c vinegar, 1/4 c Gator 
Pickle juice) 
• 1 tablespoon Worcestershire sauce 
• 2 tablespoons light brown sugar 
• Hot sauce to taste 

Marinate quail in the orange juice and Magic Swamp Dust 
in a ziptop bag overnight. Simmer all sauce ingredients 
over low heat in a small pot for about 20 minutes, whisk-
ing occasionally, until thickened. Heat grill/coals/griddle 
to medium high. Remove the meat from the marinade, pat 
dry, season lightly and grill over medium-high heat, bast-
ing with Carolina sauce. These birds are small and only 
take about 3 minutes per side. 
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Family Thanksgiving Stuffing 
Makes 12 servings
Recipe submitted by: Lisa Goodrich 
• 1 pound Pepperidge Farm white sandwich bread
• 3 onions 
• 1 carrot 
• 2 celery stalks with leaves 
• 1/2 green pepper 
• 1 pound roll regular Jimmy Dean sausage 
• 6 eggs 
• 1 teaspoon poultry seasoning 
• 1 teaspoon sage 
• 1 teaspoon salt or to taste 
• Black pepper to taste 
• 8 to 16 ounces chicken broth, or to desired consistency

A couple of days ahead of time, break the bread into small pieces in a roasting pan. Loosely cover and let it dry out on 
the counter. 
Preheat oven to 350 degrees. Spray a baking dish with nonstick spray. Mince the onions and small-dice the carrot, cel-
ery and pepper. Break the sausage into bite-sized crumbles. Break the eggs and mix with bread crumbs, vegetables, 
raw sausage and spices. Slowly add chicken broth; the mixture should be moist like a meatloaf, but not dripping liq-
uid. Fold the mixture into a baking dish and bake for 45 minutes to 1 hour, or until the stuffing is cooked and the top 
is browned. Note: The wet mixture can be stuffed into the cavity of the turkey and cooked inside the bird if you prefer. 
Follow common sense and meat thermometers to ensure stuffing cooked inside the bird is fully cooked.  

 Jessieville School District

 7900 N Hwy 7 • Jessieville, AR 71949

501-984-5381 • www.jsdlions.net

Thanks for voting us:

BEST SCHOOL
BEST PRINCIPAL, Amanda Sarver 

BEST TEACHER, Ashley Huneycutt 

BEST COACH, Tony Freeman 

2019!

#TheresNoPlaceLikeJessieville
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Herb-Stuffed Pork Loin
The main dish can often be the highest-ticket item on your menu. 
Crown roasts of pork, standing rib roasts and whole geese can be 
very expensive. Instead, opt for a cheaper roast, such as a boneless 
pork loin, and gussy it up by adding a vibrant green swirl of herb 
stuffing. You’ll need a good, sharp knife to trim the loin, but once 
you have the technique down, the rest of the dish is quite simple. 

Serves: 8
• 2/3 cup extra-virgin olive oil, plus more as needed
• 1 bunch Italian flat-leaf parsley, leaves stripped
• 3/4 ounce fresh rosemary, leaves stripped
• 2 cloves garlic, peeled
• 1 cup panko bread crumbs
• 1/4 cup grated Parmesan cheese
• 1 (3-pound) boneless pork loin roast
• Kosher salt and freshly ground black pepper

Heat the oven to 350 degrees.

In the bowl of a food processor, combine the olive oil, pars-
ley, rosemary and garlic. Process until the herbs have broken 
down and the mixture resembles a loose paste. Transfer to 
a large bowl and stir in the bread crumbs and cheese. Add 
more oil, if needed, to create the texture of wet sand.

On a cutting board, make a 1-inch slice into the tapered side 
of the loin, about 1 inch from the bottom of the board. Use 
several long, shallow knife cuts to unfurl the pork loin into 
one long, uniform piece about 1 inch thick. Season with salt 
and pepper.

With the pork cut-side-up, spread the stuffing in an even 
layer and roll pork back into a firm log — not too tight, lest 
the filling ooze out when cooking. Use several foot-long 
pieces of butcher’s twine to hold the pork loin together in a 
cylindrical shape.

Transfer to a baking sheet and roast until the pork reaches an 
internal temperature of 145 degrees, 45 to 60 minutes. Let 
rest for at least 15 minutes before slicing into 1-inch rounds. 
Serve.



Recipes

Serves: 6 to 8
For the Panna Cotta:
• 3 1/2 cups whole milk
• 3/4 cup granulated sugar
• 5 large egg yolks
• 1/8 teaspoon kosher salt
• 1 cup heavy cream
• 1 tablespoon powdered gelatin
• 2 tablespoons dark rum
• 1/4 teaspoon freshly grated nutmeg
For the Cherry Sauce:
• 1 cup dried cherries
• 1/2 cup granulated sugar
• 1/4 cup bourbon
• 2 tablespoons water

To make the panna cotta: Fill a large bowl with ice 
water.

In a medium saucepan, bring 2 cups of the milk to a 
boil over medium-high heat. While the milk is heating, 
whisk together the egg yolks, sugar and salt in a sepa-
rate large bowl until combined. While whisking con-
stantly, slowly pour the hot milk over the egg mixture. 
Continue to whisk until warm and well-combined. 

Return the mixture to the saucepan and place over 
medium-low heat. While stirring constantly with a 
rubber spatula and scraping along the entire bottom 
of the saucepan to prevent the eggs from scrambling, 
cook until the custard is thick enough to coat the back 
of the spatula. Remove from the heat and stir in the 
remaining milk and the heavy cream.

Place the saucepan inside the ice bath and stir until 
completely chilled. Transfer 1/2 cup cold custard to a 
small bowl and stir in the gelatin. Set aside. Return the 
remaining custard to medium-low heat and, while stir-
ring constantly, cook until it just begins to steam.

Remove from the heat and whisk in the gelatin 
mixture, rum and nutmeg. Pour through a fine mesh 
strainer set over a large bowl to remove any solid par-
ticles. Divide the custard among 6 to 8 ramekins or tea 
cups and refrigerate for 8 hours.

Eggnog Panna Cotta with  
Bourbon Cherry Sauce

Pommes Anna
These thinly sliced and shingled potatoes get cooked gently in 
plenty of clarified butter before being turned out onto a cutting 
board as a show-stopping, sliceable cake. Clarified butter is made 
by simmering to separate the butterfat from the milk solids, then 
discarding the solids, leaving behind a translucent, gold-colored 
portion of butterfat. It’s easiest to clarify one pound of butter, then 
reserve any excess to store in the refrigerator. 

Serves: 6 to 8
• 2 pounds russet potatoes
• 1 cup clarified butter (see note) or ghee
• Kosher salt and freshly ground black pepper
• Chopped chives, for serving

Heat the oven to 375 degrees.

Using a mandoline, slice the potatoes 1/8 inch thick, leaving 
the skin on. While you’re slicing potatoes, heat a medium 
nonstick skillet over medium heat.

Add 2 tablespoons of the clarified butter or ghee to the bot-
tom of the skillet and swirl to coat. Arrange a single layer of 
potatoes to completely cover the bottom of the skillet, work-
ing in a circular pattern. Drizzle with another 2 tablespoons 
of clarified butter and add another layer of potatoes. Lightly 
season the potatoes with salt and pepper, and repeat the 
process with the remaining potatoes, seasoning with salt and 
pepper every two layers.

Without moving the potatoes, let them cook over medium 
heat until a golden crust forms on the bottom. Cover with a 
lid or aluminum foil and continue to cook until potatoes are 
tender, about 10 minutes.

Place an inverted plate over the skillet and flip potatoes onto 
the plate, browned side up. Carefully slide the potatoes, still 
browned side up, into the skillet, transfer to the oven, and 
bake until the potatoes are crisp, about 15 minutes. Carefully 
slide out onto a cutting board and let cool slightly before slic-
ing into wedges. Serve with chopped chives.
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Champagne Jello Shots
By Mad in Crafts
6 ingredients
Condiments
1 tbsp Lemon juice
Baking & Spices
1 Gold stars and white sanding sugar
1 tbsp Granulated sugar
Drinks
1 cup Sparking lemonade
Desserts
2 packets Gelatin, unflavored
Beer, Wine & Liquor
1 cup Sparkling wine

Cornbread Blinis
Makes 24
1/2 cup good quality, stone-ground yellow cornmeal
1/2 cup all-purpose flour
3 tablespoons sugar
1 teaspoon baking powder
1/2 teaspoon salt
1/2 cup milk
1 egg, lightly beaten
4 tablespoons butter; 2 tablespoons melted
2 to 3 tablespoons finely chopped fresh chives or Italian flat-leaf 
parsley, optional

In a medium bowl, whisk to combine the cornmeal, flour, 
sugar, baking powder, and salt. Whisk in the milk, beaten 
egg, melted butter, and chives (if using). Stir until just 
combined.

Heat 1 tablespoon butter in a hot skillet or griddle. When 
bubbling, add the batter in tablespoonfuls about 1 inch 
apart. cook the blinis until bubbles form on top, about 2 
minutes. Flip and cook another minute or so, until lightly 
browned and golden. Remove them to a cooling rack 
and, if desired, keep warm in an oven heated to its lowest 
temperature. Use paper towels to wipe away crust giblets 
or darkened grease from the pan. Repeat the proces with 
more butter and batter.

Store in an airtight container in the refrigerator for up to 
3 days or in the freezer for up to 1 month.

Ashley
Hopkins

Owner/Pet Stylist

1850 Higdon Ferry Rd. | 501-525-DOGS(3647)

6:30am-6:30pm M-F
8am-5pm Saturdaycuz dogs dig us

Formerly Ashley’s Grooming Room & Doggy Day Care

• Grooming
• Boarding
• Cage Free
 Day Care

30+ Years Experience
Nat’l Dog Groomers Assoc.

Gourmet Dog Treats!
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Divine Crab Spread
Makes about 3 cups
8 ounces whipped cream cheese
1/4 cup heavy cream or half-and-half
1/4 cup freshly squeezed lemon juice, 1/2 to 1 teaspoon lemon zest, plus 
thinly sliced lemon wedges for garnish.
2 tablespoons chopped fresh chives or finely sliced green onions, plus 
whole chives for garnish
1 to 2 tablespoons mayonnaise
1 teaspoon Worcestershire sauce
1/4 to 1/2 teaspoon salt
1/8 teaspoon hot sauce
1 pound jumbo lump crab meat, picked over for shells

In a medium bowl, combine the cream cheese, cream, lemon juice, 
lemon zest, chives, mayonnaise, Worcestershire, salt, and hot sauce 

and stir until smooth.
Gently add the crab meat, using a rubber spatula to fold it into the cream cheese mixture until just combined. Refrig-
erate the dip for at least 2 hours, or up to 1 day. To preserve the freshest flavor, keep the dip in a well-sealed container 
surrounded by ice in a larger container. Serve it very cold, garnished with lemon wedges and whole chives.

Four Star Skilled Nursing & Post Acute Rehabilitation Facility

1208 Hwy 7N, Hot Springs Village, AR
ADMINISTRATOR, VICKI BROWN

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. 
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Puzzles

ARIES - Mar 21/Apr 20 A
ries, there are big changes on the horizon for the upcoming year. If you 
have been putting off making a career change, you may come across the 
right opportunity when you least expect it. A new position may come 
with a higher salary, which is an added benefit.       
 TAURUS - Apr 21/May 21   
Taurus, make organizing your finances a priority in the coming months. 
Focus specifically on developing a solid budgets. If you find it hard to 
monitor your spending, then use a notebook or an app to figure out 
where your money is going. Soon you'll have a better feel for your 
finances.
GEMINI - May 22/Jun 21
Partnership comes easy to you, Gemini. After all, your's is the sign of the 
twins. In the coming year, you will branch out regarding those people 
you keep close. Perhaps a new romantic relationship is in the cards, or the 
stars may point toward a business development. Only time will tell.
CANCER - Jun 22/Jul 22
After a whirlwind of changes, Cancer, you're ready to bring some order 
back into your life. This doesn't mean you cannot have fun, however. It 
just means keeping track of the details and sticking closer to home for the 
time being. This year can be a great time for fostering family relationships.
LEO - Jul 23/Aug 23
Leo, fame may come calling in the year ahead. Even if you are not directly 
in the spotlight, others may learn your name. Some may even admire you 
for something you have already accomplished. Expect others outside of 
your normal social circles to be familiar with your achievements.
VIRGO - Aug 24/Sept 22
The new year will bring about changes in your love life, Virgo. Partners 
may feel the bite of separation, while new adventures may be waiting 
for those looking for their love matches. Don't worry; your bonds will 
be tested as you become emotionally resilient to the changes that come 
your way.
LIBRA - Sept 23/Oct 23
Brush up on your communication skills, Libra. This year favors various 
types of communication. This includes writing letters, learning to 
navigate social media and even teaching others about the written word. 
As you learn how to express yourself, new relationships may evolve and 
flourish.
SCORPIO - Oct 24/Nov 22
Scorpio, expect the year ahead to be one marked by bold decisions. You 
have to be a risk-taker to get things done, and this may require you to 
move outside of your comfort zone. Confidence will grow as you build a 
new business or move to a new city.
SAGITTARIUS - Nov 23/Dec 21
Sagittarius, shake off any disappointing karma from the previous year, 
as it's all about fresh starts for you this year. The stars are pushing on all 
of your passions, and you are ready to embark on a new chapter. Just 
remember that taking chances doesn't require foolish gambling. Pick your 
game plan and see it through.
CAPRICORN - Dec 22/Jan 20
The planets strip away your outer covering to showcase the beautiful 
butterfly beneath, Capricorn. This is the year to really shine and show your 
talents to others. Don't be afraid of how others currently perceive you, as 
you are going to set them all on a new course of discovery by unleashing 
an inner rock star or artist.
AQUARIUS - Jan 21/Feb 18
Aquarius, networking is a great way to keep friendships fresh. In the new 
year, you will have so many social
engagements that you might not be able to keep up. This will certainly 
be a change from the lull of activity that you've experienced in the past. 
Enjoy those nights out and all of the attention that comes your way.
PISCES - Feb 19/Mar 20
People often see you as a sensitive artist, Pisces. In the months to come, 
you can turn that perception on its head as you go into boss mode and re-
ally put your power and sense of persuasion to full effect. Expect dynamic 
new friendships to come your way as you put your personalized stamp on 
projects. HL19A336
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in Pictures

Dr. Craig Hamilton at a 2018 Hot Springs Concert Band 
concert at the Woodland. (Donna Osborne photo)

Elementary greeters and ushers did a great job for the 
2018 Veterans Day program at Fountain Lake, (from 
left) Ava Williams, Izak Soundsleeper, Aiden Hull, Wil-
liam Ridgeway, Dakota Rhodes and Mike Kolasch.

Jo-Ann Dobscha (left) and Nancy Smith offer Wood-
workers toys for sale to support their donations to 
local children's assistance organizations. More than 
400 toys were donated to area children's agencies by 
the club along with help from the HSV Quilters and 
Painters Guilds. 
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Angela Hinkson helps Ada Castile enjoy the petting zoo 
at “A Brookhill Christmas”.

2018 Foutain Lake Volleyball team.

Greg Jones was named the Hot Springs Village Voice 
2018 Citizen of the year. Be on the lookout for the 
chance to nominate the 2019 Citizen of the Year. 
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