
TIRE SALE Make Steve’s Tire & Service Center Your Tire & Service Center!

Your Grundy County
Custom Wheel Headquarters!

Computerized
Alignment

Limited Warranty - 6 months
or 6,000 miles, whichever first.
Additional parts and labor extra.
Offer ends 3/31/13. No other discounts apply.

$9900

Winter Check List:
4 Keep up with your
scheduled oil changes.
4 Check your parking area
for any possible leaks.
4 Check for any abnormal
wearing patterns on your tires.
4 Have your brakes checked
before the ice and snow arrives.
4 Don’t let your windshield
washer fluid run low.

2-Wheel Front
Disc Brake Service

New brake pads, resurface front rotors, add brake fluid, inspect hydraulic
system. Metallic pads extra. Every brake job is different. Additional

parts/service often needed at substantial extra cost. Free limited estimate.
Limited Warranty - 6 months or 6,000 miles, whichever first.
Offer ends 3/31/13. No other discounts apply.

$2000OFF On Any
Service of $100

or More
Offer ends 3/31/13. No other discounts apply.

$10OFFWinter Car Care Package

• Lube, oil change, new filter (up to 5 quarts of a major brand of oil)
• Complete vehicle inspection (including condition of brakes)
• Top off all fluids under the hood
• Examine all belts and hoses for cracks and proper tension
• Complete 4 tire rotation
• Check tread depth and adjust tire pressure
• Check antifreeze.

Offer ends 3/31/13. No other discounts apply.

$4495

• Quality Parts• Saturday Hours• Competitive Prices• NationwideWarranty• We ServiceNational Accounts

QUALITY USED TIRESTUNE-UPS - BELTSHOSES - WIPERSHEADLIGHTSCOMPUTERIZEDDIAGNOSTICINTERSTATE BATTERIES

Just to name a few…
• American Racing • American Eagle Alloys • Epic • Motegi • KMC

• Borbet • Moda • BBS • Boss • MSR • O.E. Chrome Plating
For All Your Car & Light Truck Service & Tire Needs!

THE TIRE GU Y S
Steve Holtan
OwnerA.S.E. CertifiedTechnician

“Your Full Service Auto & Light Truck Center”
514 Liberty Street • Morris, IL • 942-5080

HOURS: Mon.-Fri. 7:30-5:30; Sat. ‘til 2

Assurance Tripletred
All Season

Assurance Comfortred
Touring

SALE PRICE: $149

SALE PRICE: $139

Oil, Lube
& Filter
Includes:
• Lube, where applicable
• New oil filter installed
• Up to 5 quarts major brand oil
(brands vary)

Must present coupon to get this price. Most vehicles. No other discounts apply.
Redeem at participating Goodyear Retailer. Special diesel oil and filter extra.
Vehicles requiring 5W20 may be extra. Fluid/filter disposal charges may apply.

Additional charges for shop supplies, up to 7% or $25 maximum, may be added.
See store for complete details. Offer ends 3/31/13.

$2595
FREE

PREVENTIVE
MAINTENANCE

CHECK
(On Request)
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A good accountant is far more valu-
able than most people imagine.

They are a wealth of information
and advice on all business matters,
and generally the first point of con-
tact for many business owners’ ques-
tions, whether they relate to their
finances or otherwise. Choosing the
right accountant is one of the most
important financial decisions you will
ever make.

Due to a change in
careers for Ken Good-
win’s partner, the ac-
counting firm known as
Goodwin & McDonald
CPA since 2001 is now
called Ken Goodwin,
CPA. Goodwin, an expe-
rienced Certified Public
Accountant, has owned
the firm in Morris since October of
2001, but has been a CPA since 1989.

He belongs to the Illinois CPA
Society, as well as the American
Institute of Certified Public
Accountants and is licensed in the
state of Illinois. His firm provides tax
services for individuals, estates, and
a wide range of businesses includ-
ing LLCs, S-Corporations, and Non-
Profits.

“At Ken Goodwin, CPA we work

hard to get it right,” Goodwin said.
“We pride ourselves on giving you
personalized and thorough service
that meets your business or individ-
ual needs. We combine the experience
and expertise of a large firm with the
personal attention that only a small
firm can provide.

“Our clients come back to us year
after year because they know they’re

in good hands. We work
to develop long-term rela-
tionships; whether your
needs are simple or com-
plex, we’re a good choice.
Clients often stay with us
even when they move out
of state because of the
relationships and trust

that we’ve established.
When our clients who

know and trust us refer new custom-
ers to the firm - that’s the finest com-
pliment we can get.”

Ken Goodwin graduated from
Marycrest in accounting and busi-
ness management and has worked for
two public accounting firms, as well
as agribusinesses and a manufactur-
ing business before starting his own
firm.

His accounting professionals on
staff include Tanya Downey and Judy

Hauch. Tanya is an accounting gradu-
ate from Lewis University and has
been with the firm since 2005. Judy is
an IRS registered tax return preparer
who has been with the firm since
2010.

Ken Goodwin, CPA is a member
of the Grundy County Chamber of
Commerce & Industry, the Morris
Downtown Development Partnership
Inc., and the Wilmington Chamber of
Commerce.

Ken Goodwin, CPA offers special-
ized services, including strategic tax
planning for individuals and busi-
nesses and consulting services, and is
a Certified Quickbooks Pro Advisor.
His firm provides all general account-
ing services, which include payroll,
bookkeeping, and financial state-
ments.

The firm has a large agricultur-
al clientele base due to Goodwin’s
extensive farming and agribusiness
backgrounds. Ken also has several
trucking, restaurant, financial profes-
sional, small business, retail and not-
for-profit clients.

Ken Goodwin, CPA is located at 717
Division Street, Suite 2, in Morris.
The firm is accepting appointments
now for tax preparation and filing.
New customers can receive $25 off
when scheduling their tax appoint-
ment with Judy Hauch. Call (815) 941-
0554.

Aurora University traces
its origins to the 1893 found-
ing of a seminary in the
small town of Mendota, Ill.

Though established ini-
tially to prepare graduates
for ministry, the institution
soon adopted a broader mis-
sion and moved to a new
campus on the western edge
of the nearby community of
Aurora. With this change
came a different name,
Aurora College, and a grow-
ing enrollment.

When World War II
ended, the campus popu-
lation swelled again as
veterans enrolled in the
college’s innovative evening
degree program. The 1970s
and 1980s saw an expansion
of curricular offerings in
a number of professional
fields and the awarding
of advanced degrees in
selected disciplines. These
changes culminated in the
1985 decision to rechris-
ten the institution Aurora
University.

Today, Aurora University
is comprised of two cam-
puses: a campus of 32 acres
located at 347 S. Gladstone
Ave., in Aurora, Ill., and the
133-acre George Williams
College on Geneva Lake in
Williams Bay, Wis.

Aurora University is
accredited by the Higher
Learning Commission of the
North Central Association
to award degrees at the bac-
calaureate, master’s and
doctoral levels. The institu-
tion enrolls approximately
4,000 degree-seeking stu-
dents a year on its Illinois
campus and approximately
400 on its Wisconsin cam-
pus.

Adult degree completion
programs in business, com-
munication and nursing,
as well as graduate pro-
grams in business, educa-
tion, nursing and social
work, are also offered at
the Woodstock Center in
Woodstock, Ill.

Dr. Rebecca L. Sherrick
became the 13th president
of Aurora University in
2000, after serving for 20
years as a faculty member
and senior administrator
at Carroll University in
Waukesha, Wis.

Sherrick attended
Northwestern University
in Evanston, Ill., for doc-
toral studies on a William
Randolph Hearst Fellowship
and completed her PhD in
history with specializa-
tions in American and
Latin American history in
1980. She is active in a wide
range of professional and
civic organizations.

Aurora University offers
opportunities for students to
discover what matters and
build their lives around it.

Through more than 40
undergraduate majors and a
wide range of graduate pro-

grams, as well as through
online offerings, AU pro-
vides an affordable private
education that transforms
lives.

In 2012, Aurora
University added several
graduate and certificate
programs to meet the needs
of professionals in the
Fox Valley. The College of
Education launched a new
principal preparation pro-
gram designed to train edu-
cators to be effective leaders
in their school districts. The
program includes 90 hours
of field experience, giving
candidates the opportunity
to directly apply what they
are learning in class.

The program also
includes three internship
experiences in pre k-12 set-
tings with the supervision
of both university faculty as
well as district mentors.

Visit aurora.edu/princi-
palprep for more informa-
tion.

The university also
created a new Master of
Science in Applied Behavior
Analysis to respond to the
growing number of individ-
uals diagnosed with autism
spectrum disorders. The
graduate program builds a
bridge between science and
practice, enabling students
to evaluate needs of individ-
uals with autism and other
developmental disabilities,
create and implement a
treatment plan, and moni-
tor progress in an ongoing
manner.

Upon completion of the
program, students are pre-
pared to work in a variety of
clinical, home- and school-
based settings. Visit aurora.
edu/aba for more informa-
tion.

AU also launched a new
initiative to bring its hall-
mark programs to a wider
audience through com-
pletely online adult degree
completion, graduate and
certificate programs.

Through AU Online, the
university offers the oppor-
tunity to earn a degree from
a trusted, premier institu-
tion in a dynamic and inter-
active learning environ-
ment.

AU Online currently
offers programs in busi-
ness, criminal justice, com-
munication, education and
nursing.

Visit online.aurora.edu
for more information.
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Grand Schwinn Cyclery
For 37 years, Grand Schwinn Cyclery has been selling

Schwinn, Giant, GT, Haro, Redline and Sun bicycles six
days in downtown Morris.

With over 250 bikes on display, owner Roy Granstrom
offers BMX and free style bikes, and has styles for youth
and adults, as well as recumbent bikes and Schwinn exer-
cisers available in the store at 711 Liberty St.

“Now is the best time, with a huge bike selection, to put
that special bike on layaway so when that first nice day
comes, you’ll be ready to ride,” said Granstrom, who can be
contacted at (815)942-1510 for more information.

In addition to selling you your next bike, Granstrom can
also repair your current one. Repairs are done the same
day, if possible.

“Or the next day, for sure,” Granstrom said.

An exceptional accounting firm is good business
With partner moving on, Goodwin going it alone

The staff
at Ken
Goodwin,
CPA
includes,
from left,
Judy
Hauch, Ken
Goodwin,
Lydia
Starring
and Tanya
Downey.

Photo submitted

Morris
Country Club

~An affordable private club ~
2013 MEMBERSHIPS

NOW AVAILABLE

Memberships
To suit every type

of player

From only

$1,000
Annually!

No Initiation Fee ~ No Assessments!

Call 815-942-3440 for details
2615 W. Route 6 ~ Morris ~morriscountryclub.com

Not a golfer? Social Memberships Available!

Apply Now ~ Limited Memberships Available

INSURANCE AGENCY, LLC

815-942-4900
322 Liberty St.

(Corner of Liberty & Jefferson)
Morris, Illinois

T
R
U
S
T

ough economic times can raise many
questions about where to do business.

oth Jorstad Insurance has been your
hometown independent agency for many years.

nderstanding your personal needs
and answering your concerns is our business.

ervice is our specialty and you deserve insurance
professionals protecting what is most important to you.

alk to Roth Jorstad today;
they have been serving Grundy County since 1934.

The
Office
Bar and Grill

(815) 467-7801
25520 S. Pheasant Lane • Channahon, Illinois

$5 Lunch
Menu

Monday – Saturday
11 am – 2 pm

Drink
Specials

everyday
$10DOMESTICBUCKETS

Tuesday
$1.50DOMESTICBOTTLES

Wednesday
$1.50DRAFTS&
$2.50 IMPORTS
Thursday
$3UCALL ITS
Friday

$3WELLDRINKS
sunday

$3.50BLOODYMARYS

Call about
our Free
bus service:
815-467-7801



In June of 2012, Kevin
Brown began Brown Bear
Painting, Inc. and set out to
become one of the premier
painting contractors in the
area.

"In just a short time, we
have experienced many suc-
cesses," said
Brown. "It is our
mission to deliv-
er our custom-
ers a rewarding
experience at
an affordable
price. We focus
on being profes-
sional and deliv-
ering a quality
product.

"We take a lot of pride in
our work and, I believe, our
customers see and appreciate
that."

Brown brings nearly 10
years of painting experience
to his customers. Much of
that experience comes from
running a college painting
franchise in Morris while
attending school full-time at
Illinois State University.

"During that time, I learned
how to run a successful busi-
ness in a small town," Brown
said. "In three years, we were
able to grow the business from
a new area franchise, serving
Morris and Plainfield, to hav-
ing done almost 200 exterior
home painting projects, while
maintaining 97 percent cus-
tomer satisfaction."

Brown Bear offers not only

exterior painting and stain-
ing, but also interior painting,
deck/fence staining, power
washing, gutter cleaning and
gutter guard installation, and
window washing.

Since the business opened
in June, Brown Bear has com-

pleted nearly 50
projects in the
area, mostly
in Morris and
Minooka.

"At the end of
the job, we ask
our customers,
'Would you rec-
ommend Brown
Bear Painting
to family and

friends?' We feel referrals and
repeat business are the true
way to determine if a hom-
eowner was happy with our
work," said Brown. "Our cus-
tomer satisfaction rating is
currently at 100 percent."

With 2013 set as the com-
pany's first full year of opera-
tion, Brown intends for it to
be "a great one."

"After having listened to
our customers, we continue
to increase our product/ser-
vice offerings," Brown said.
"In spring 2013, we are intro-
ducing a Spring Cleaning
Package where we'll come to
your home and power wash,
clean gutters and wash win-
dows."

In addition to serving his
clients, Brown is also work-
ing to serve the community.

He recently became a board
member for Grundy-Three
Rivers Habitat for Humanity.
A member of the fundraising
committee, he will be helping
to plan the group's golf outing
for the summer of 2013.

Additional information

about Brown Bear Painting,
which operates from 921
Spruce St., Morris, can be
obtained by logging onto
www.BrownBearPainting.
com, calling (815) 325-2030, or
e-mailing Brown at kevin@
brownbearpainting.com.

All About H20
Richard E. Depung started All About H20 — as

it has been known since 2011 — in March 1950 as a
franchised dealership with the Lindsay Company
of St. Paul, Minn.

Lindsay has
since become
ECOWATER
SYSTEMS of
Woodbury, Minn.,
but All About H20
continues today as a
family-owned, fran-
chised dealership
operated by Richard
F. Depung.

In 1967, Patricia
Depung Barry
assumed office
responsibilities from Loretta Depung. Richard
F. Depung assumed sales and technical service
responsibilities in 1970.

The business moved from the east side of Morris
to its present location at 1811 N. Division St., in
1974. In 1983, two new employees were added to the
staff -- Steven Kundert, responsible for technical
service, and Linnell Depung, to share office respon-
sibilities.

Since then, Kundert -- who now oversees general
operations management for the company -- has
become “the glue” that keeps it all together. In
small business, an individual has to wear many
hats and Kundert wears all of them. From techni-
cal expertise to customer relations, he is an out-
standing performer consistently offering innova-
tive ideas that help to make this company unique
among its competitors.

Kundert resides in Minooka with his wife,
Cheryl. They have two daughters, Carla Kundert
and Stephanie Foster.

In 1985, the company opened a new division
under the name of Crystal Clear Water, supply-
ing residential and commercial delivery of bottled
water, along with in-store pickup.

In 1986, Greg Darling joined the company,
assuming responsibilities for the bottled water
operations, as well as sharing responsibili-
ties in equipment installation and service for
ECOWATER SYSTEMS.

In 2005, a water vending machine was installed
in the storefront, providing 24-hour “fill your own
bottle” service for area residents. In 2010, the com-
pany acquired a franchise from the Pristine Blue
company, offering chlorine-free pool and spa sup-
plies.

In 2011, the company name was changed to All
About H2o to encompass the spectrum of all it
offers in high-quality water options.

For more information about those options, call
(815) 942-1105.
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Brown painting the town
Former college painter
draws on experience,

broadens offerings

Herald Photo by Lisa Pesavento - lpesavento@morrisdailyherald.com

Kevin Brown, owner of Brown Bear Painting in Morris, paints
the living room of a home on Michael Drive in Morris.

25445 S. Pheasant Lane, Suite I
Channahon (next to Cardinal Fitness)

815-513-0101
completecomfortdental.com

Evening Hours Available
In Network With Most PPO

And Local Union Insurances

LIKE US ON FACEBOOK
FOR MORE SPECIAL OFFERS!

Adult andTeen
Invisalign

Limited time only.
With payment in full at time of service.

$3250

Dr. Eric Salud

ZoomWhitening
1 hour in officebleaching
& take homebleaching trays

$299
Limited time only.

With payment in full at time of service.

Services Offered:
-Advanced technology

-Email and text

appointment reminders

-Crowns and Bridges

-Digital X-Rays

-Digital Imaging

-Dentures

-Electronic Claims

-Extractions

Special Offers
-Gum Treatment

-Implant

Restorations

-Invisalign

-Nitrous Oxide

-Root Canals

-Sealants

-Whitening

-Veneers



Morris Country Club was established 1924 as a private
facility offering the ultimate experience in golf, dining
and relaxation. MCC has become well known for the
unique 18-hole layout and unparalleled customer ser-
vice.

The camaraderie of the
membership makes it a wel-
coming place for new mem-
bers and a great home away
from home for seasoned mem-
bers old and new. Located just
west of Morris, at 2615 West
U.S. 6, Morris, the club offers
a full-service restaurant and
bar, banquet facility, driving
range, practice green, and a
PGA professional available for golf instruction.

The rich traditions of Morris Country Club are
unmatched throughout the area as members enjoy a full
schedule of events for men and women, social events,
as well as an award-winning golf shop and junior golf
program.

The past year was one of a great deal of change for
Morris Country Club. In early May, the club began con-
struction of a new bar expansion, which was completed
in early August.

The new facility offers eight flat-screen TVs, 25 seats
around the bar, and additional side seating for dining. A
patio and fire pit is offered along the exterior for outdoor
enjoyment.

As part of the project, the old bar was removed and
allowed for additional seating in the terrace and lounge
area, with new floor-to-ceiling windows being put in
to enjoy the beauty of the golf course from the dining
area.

On the course itself, over one mile of cart paths was
put down, and sand bunkers were added and redesigned
for better play. Construction began at the end of the
season to expand the current driving range to allow for
more space and a better practice facility for members to
enjoy.

The driving range will be completed as the season
nears. Locker room renovation and redesign is also cur-
rently under way.

Under the current corporate ownership, Morris
Country Club will continue to see needed improvements
and renovations.

Morris Country Club is a unique business with a staff
dedicated to providing unparalleled customer service.

Business & industry
Morris Daily Herald Special Section — Wednesday, February 20, 2013

4C

Morris
Country Club

Business &
industry

Business
Profiles

Business &
industry

2013

Paul’s Windmill Service
With 20 years experience

in the windmill and pump
business, Paul Behrends has
installed and repaired hun-
dreds of windmills and pumps
throughout Illinois and sur-
rounding states. He is a wind-
mill expert who can handle
any job.

His family-owned business,
Paul’s Windmill Service, was
founded in 1993. Located at
3413 C.R. 625E, Foosland, the
business can be reached at
(217) 897-6699.

Paul’s Windmill Service
offers expert advice concern-
ing proper windmill and
pumps that best fit your
situation and expectations.
Behrends specializes in large
windmills and deep pump
equipment where large vol-
umes of water are needed,
such as for pond filling.

In fact, Behrends recently
added a new truck crane to
the company’s services.

It is capable of a 103-foot
reach and has a 14-ton lift
capacity.

Hearing Solutions
New technology is being

developed that will open
new opportunities to those
needing assistance with
hearing.

In Morris, the place to find
out about such new technol-
ogy is Hearing Solutions.
Located at 323 Liberty St.,
Morris, the hearing care
business is owned by Anita
Korte.

Korte is a hearing instru-
ment specialist and speech
pathologist.

She indicated technology
is being developed allowing
TVs, phones, iPods (and any-
thing else with audio) to be
streamed directly into hear-
ing aids.

These include Resound
Unite units like mini micro-
phones, that transmit speech
directly to hearing instru-
ments; TV devices that
stream the sound directly to
hearing instruments with-
out extra devices; and phone
clips, which allow patients
to answer the phone and
clearly hear the voice on
the other end through their
hearing aids.

Korte, who opened
Hearing Solutions in 2001,
noted there are also now
iPhone applications avail-
able to control hearing aids.

For additional informa-
tion on these devices and the
array of services offered by
Korte and managers Patti
Mickelson and Nikki Russell
(Headrick), you may call
Hearing Solutions at (815)
942-4403.

Herald Photo by Lisa Pesavento - lpesavento@morrisdailyherald.com

Morris Country Club new bar area was completed in early
May, one of several updates to the facility completed by
the club’s new owners.

Enhancing ‘ultimate
experience in golf’
New owners updating facilities

See ‘MCC’ • Page 5C

The original organiza-
tion of the Grundy County
Historical Society occurred
in 1923. On May 31, 1923 a
preliminary meeting for the
purpose of forming a his-
torical society was held in
the Morris Public Library.
The bylaws were created
and officers elected with the
Dr. W.E. Walsh, a Morris
physician, being elected the
first president of the GCHS.
This was a very active and
productive organization for
a number of years.

In May of 1948, a group
of people met at the court
house to reorganize the
society. A second meeting
was held on June 2, 1948
and permanent officers
were elected with Harry
L. Hough as president and
treasurer. He was one of the
organizers of the original
society in 1923. The group
remained active until the
early 1960’s.

On May 1, 1967 a group
of interested persons
met in the Farm Bureau
Auditorium in Morris to
discuss the establishment of
an official historical society
(again) for Grundy County.
The first decision this group
had to make was whether
to start a new society or to
reactivate the past histori-
cal society.

It was decided to reac-
tivate, and reactivate
they did! On June 22, 1967
officers were elected with
Mrs. Helen (John) Ullrich
as president. Yes, the old
saying, “The third time is
a charm” has been proven
true.

Today, after 44 years of
continuous activity since
our reactivation we have
finally realized the dream
of our founders with a
museum space in which to
display our history as well
as continue to preserve the
history of today for tomor-
row’s residents.

In 1923, the cases that

you can see today in the
museum were made. These
cases were made from lum-
ber taken from the old Hoge
Homestead, black walnut
which was formerly a part
of the first
school house
in Grundy
County and
in the lower
panel of one
case the ini-
tials H.H. may
be seen. They
were carved
on a desk in
the old school
house by Hendley Hoge.

In 1925, a third case was
made from wild cherry
wood. This was made for
the relics of World War I
soldiers.

These three cases were
designed by C.A. Baker and
made by Ommund Fosen of
Morris.

Our first museum was
in the basement of the
court house and in 1948 Mr.
Harry Hough brought in
his collections to add to the
museum and it opened at
Corn Festival of that year.
In 1981-1989, the Historical
Society used a county
building at 201 E. Illinois
Avenue.

However, as the county
grew we were forced to use
an unused court room on
the second floor of the court
house in 1989.

In 1991, the museum
moved to 102 Liberty St.
and we were there renting
space until 2008 when we
purchased a part of the old
Coleman Hardware building
at 510 W. Illinois Avenue.
Thanks to the many volun-
teers, both members and
non-members, we moved
into the space from both 102
Liberty St., plus what we
had in the court house on a
cold December day in 2008.

In 2009 the many museum
volunteers, built, placed, or
set up displays of treasures

and artifacts in a manner
that would interest visitors
and members alike.

This museum was built
by volunteers with monies
from our savings, fund-

raisers, the
Holderman
Family and
Martha Slyter’s
donations, as
well as a dona-
tion from the
City of Morris.
The long dream
of many people
who kept the
society alive

became a reality with our
new museum.

Today, the museum is a
great display space for the
artifacts that came from
our county or were used
in the county. We have
historical information on
early settlers as people and
their tools, a tool shed with
old implements used in
the past, as well as a living
room ca: 1910, a mercantile
store ca: 1920, as well as
other exhibits including a
$6 bill for a 4 days stay at
the hospital (guess what
year that was).

We also try to have spe-
cial exhibits such as cur-
rently the Boy Scouts mem-
orabilia and a program on
the Rainbow Council in this
area, pictures of the Canal
locks in a THEN and NOW
format with documentation
for a self guided walking
tour.

We just saw the removal
of our antique Christmas
ornaments and are planning
a NEW exhibit of old electri-
cal components in April. We
are trying to make this an
ever-changing display.

And remember, the
caboose at the end of
Liberty Street, by the old
train station is owned by
the museum and is open for
Corn Festival, for Cruise
Nights, and for Liberty
Days, or for special tours.

Grundy County Historical Society
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          

      Like us on Facebook.
facebook.com/seattlesuttons

Follow us on Twitter.
twitter.com/seattlesutton

1-800-442-DIET(3438)
seattlesutton.com

Freshly prepared
meals delivered

to your door
nationwide.

START
EATING
HEALTHY

TODAY
Call Sheila

(815) 955-1140

Front row left to right: Terry Hackett, Kelly Beaty Back row left to right: Scott Shannon,
Mike LaMonica, Jeff Rzasa, Don Johnson

✔ Direct Deposits

At Standard Bank, our Commercial Banking team knows what it takes to
help a business succeed and grow. Whether the situation calls for a simple
checking account or sophisticated cash management services our professional
team is always there whenever you need us.

Since 1947 we have been providing sound financial advice to our business
partners which is still our philosophy today. We continue to improve the way
our customers do their banking by helping them save time and money using
state of the art technology. Some of the products and services we offer that
enables them to do this include:

Give us a call. Our Commercial Banking team can help you find the best
solution for your business.

The Success of Your Business
is Our Business!

Visit us at…
Morris

1111 W. Rt. 6
1433 Lisbon St.
3525 N. Rt 47

Coal City
20 S. Kankakee St.

815.942.5300
standardbanks.com

Minooka
515 W. Rt. 6

Gardner
128 Depot St.

South Wilmington
125 S. 3rd Ave.

Wilmington
1005 S. Water St.

✔ Mobile Banking
✔ Online Banking

✔ e-Statements
✔ Cash Management Products



Complete Comfort Dental opened its
doors in April of 2012.

The office, at 25445 S. Pheasant Lane,
Suite I, Channahon, was designed
with comfort and modern technol-
ogy in mind. Instead of having to fill
out paperwork in the waiting room,
patients have the convenience of com-
pleting paperwork online at home or
work.

All rooms are equipped with ultra-
plush leather massaging chairs so
patients can feel as comfortable as
possible. All rooms are also equipped
with Netflix to keep the patient’s mind
off of being at the dentist.

With the use of digital X-rays, the

patient is less exposed to radiation
and the image quality is far superior
to traditional X-rays. In 2013, Dr. Eric
Salud plans to continue momentum
from 2012 and grow the
dental practice’s patient
base.

It is a family-based
dental office managed by
Shane Fay and offering
services for children to
the elderly.

Complete Comfort
Dental offers evening
hours so the patient does
not have to lose time at work or school.
It is also one of the only dental offices
in town that is in network with most
PPO insurances, including most of the
local union insurances.

For patients who have a dental pho-
bia, the office offers nitrous oxide,
better known as laughing gas. It also
offers Invisalign, which is invisible

braces for teenagers and adults.
Also available is Zoom Whitening,

the one-hour in office whitening pro-
cedure that can whiten teeth up to

seven shades whiter.
With the increased

prevalence of oral cancer,
Complete Comfort offers
an advanced screening to
locate oral cancer at its
smallest.

“Most importantly, we
give individualized care

to each of our patients.,”
said Dr. Salud. “Each

member of our team is trained in
listening to the needs of the patient
and offering them personalized care
using the latest advancements in den-
tal technology.”

For additional information about
available services, or to make an
appointment with Dr. Salud, call (815)
828-5355.

Also serving patients
from offices in Yorkville
and Sandwich, Drs. Paul
Bishop and Thomas
Rappette have provided
excellence in foot and ankle
care to the Morris commu-
nity for 15 years.

Both Drs. Bishop and Rap-
pette, who practice at Foot
& Ankle Centers, are board
certified foot surgeons by
the American Board of
Podiatric Surgery. Both
were residency trained in
Houston, Texas, and have
been in practice since 1996.

Dr. Bishop’s special inter-
ests include foot and ankle
reconstruction, wound care,
joint replacement and adult
sports injuries. Dr. Rappette
specializes in pediatric flat
foot reconstruction, sports
medicine, and adult foot and
ankle pathology.

New to the Foot & Ankle
Centers in 2012 is laser
treatment for nail fungus
and warts.

The procedure is FDA-
approved, risk-free, pain-
free, affordable and elimi-
nates the need for danger-
ous medications.

Also new last year was
the Medical Foot Spa, where
medical pedicures are com-
pleted in a safe a sterile set-
ting. No longer do patients
have to worry about infec-

tious bacteria exposure
or cross-contamination
between patients.

Foot & Ankle Centers’
nail technician has been
trained by the doctors
in the same sterilization
techniques used in the doc-
tors’ surgical procedures.
Because medical pedicures
are considered strictly cos-
metic in nature, they are
cash-only services for which
all patients qualify, regard-
less of insurance.

In Morris, Foot & Ankle
Centers is located at 1802
N. Division St., Suite 305,
which can be reached by
telephone at (815) 942-9050.
The practice is managed by
Dina Rappette.

Foot & Ankle Centers’
other offices are at 654
W. Veterans Parkway,
Yorkville (630-553-9300) and
1. E. Countyline Road, Suite
G, Sandwich (815-786-9451).
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That staff includes John
Keegan, director of golf; Andy
Weadge, golf superintendent;
Tricia Whybark, event coor-
dinator; Jay Hass, executive
chef; and Susan Hook, bar
manager.

Through 2013, the staff will
continue to provide outstand-
ing service and opportuni-
ties for members to become
involved in different ways.

Whether a member enjoys
golf leagues, cooking classes,
wine and beer tastings, spe-
cial group events, junior golf
and/or a little ladies spa day,
there is something for every-
one.

Morris Country Club will
also continue to showcase its
banquet facility for an afford-
able price.

Call the office at (815) 942-
3440, golf shop at (815) 942-
3628, or clubhouse at (815)
942-3621 for more details
on how to become a part of
Morris Country Club.

MCC
Continued from Page 3C
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Foot & Ankle Centers

Heritage Health
DWIGHT — Heritage Health in Dwight offers short-term

rehabilitative therapy and long- and short-term skilled
nursing care to its clients. It has been serving the commu-
nity since 1972.

Managed by Administrator Randy Provence, M.P.H., the
facility is at 300 E. Mazon Ave., Dwight.

For additional information, call Heritage Health at (815)
584-1240.

Herald Photo by Lisa Pesavento - lpesavento@morrisdailyherald.com

Eric Salud, DDS, opened his Channahon practice, Complete Comfort Dental, in April of last year.

Like dental care in your living room
Massaging chairs, Netflix,

individualized care featured
at Dr. Salud’s dental office

Get the news from
someone you like

Look for the MDH of Facebook

Tony & Donna’s Sweet Tooth,
Inc., opened in September 2006, with
owners Donna and Tony Ramirez
anxiously waiting for
their first customers.

They were a little
nervous, since they
had decided to jump
into a brand new
venture, not knowing
much about the candy
industry. Tony, howev-
er, had always wanted
to watch the kids grow
up in the neighbor-
hood, and have a fam-
ily place for everyone
to enjoy.

The doors of their shop at 206 N.

Liberty St., in downtown Morris,
have been open every since for the
young and elderly. Over time, their

confidence has grown,
as has their inventory
and creativity.

In the beginning of
the year, for example,
they moved around the
candies in the store
and brought in a new
shelving unit to hold
all of the chocolates
in one location. It
provides convenience
and opens up the room
more.

Donna was also able to bring in
new candies, like dark-chocolate-

covered walnuts, yogurt-covered
mini graham crackers, gummy rain
forest frogs, white-chocolate covered
blueberry cheesecake truffles, Gamer
Grub (in s’mores pizza and peanut
butter and jelly flavors), chocolate-
covered sunflower seeds, zero choco-
late bars, and many more.

“We are hoping to bring in so much
more so each person can reminisce
about their favorite candies as a
child,” Donna said.

Sweet Tooth has everything from
gourmet popcorn (caramel, cheese,
caramel corn coated in cheese, choco-
late-covered caramel, and more) that
is made fresh in the store to nostalgic
candies.

Tony & Donna’s Sweet Tooth, Inc.
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We’ve Got You
Under Our Wing

John Adler
1818 Charles St.
Morris, IL 60450

john_adler@us.aflac.com

Office: 708.478.1303
Cell: 815.922.3200



All Occasion Photo Booth & Video
opened in 2012 to serve the greater
Illinois area.

It began with a few weddings on
the weekends, and now is booked

t h r o u g h -
out the
year for
c o m p a n y
p a r t i e s ,
birthdays,
festivals,
weddings,
corporate

events,hol-
iday par-

ties, bar mitzvahs / bat mitzvahs,
proms and school dances, Sweet 16
parties, anniversary parties, church
events, family reunions, gradua-
tion parties, conventions, charity
events, retirement parties, and col-
lege and education events.

Guests booking a full package
with All Occasion will receive
four hours of use and one hour
of down time; unlimited photos —
color or black & white; unlimited
video messages; photos customized
with name, logo, or theme; touch
screen interface; digital copies of
all the event photos; a scrapbook
containing a copy of each photo
strip and personalized message
from the guests; props; an on-site
attendant; and all photos uploaded
to Facebook to tag and share with
friends and family.

Since owners Pam and Jeff
Simpson began the business, which
is managed by Brittney Smith, in
2012, they have updated many fea-
tures. Each customer receives a
personalized layout for the event.
Each of these designs is uniquely
created for the person(s) booking
the photo booth.

All designs are pre-approved by

the costumers to be sure the designs
are exactly what they are looking
for.

The have also added new colored
backdrops to the booth to add more
of a variety to choose from. Prop
choices have multiplied immensely
to accommodate everyone’s theme,
personality, and style. Another
great added feature is the ability to
print multiple copies of each photo
so no one goes home empty hand-
ed.

The state-of-the-art booth takes
crisp, clear digital photos that you
will cherish for a lifetime. It fea-

tures an actual touch screen inter-
face and the fastest printer in the
area, designed specifically for pho-
tos.

On a mission to give back to our
community, All Occasion Photo
Booth & Video has donated the
booth to many events.

Most recently, the Simpsons
offered all Downtown Morris trick-
or-treaters the chance to stop by to
receive a free photo to commemo-
rate their night. Even though the
weather did not hold, over 100 trick-
or-treaters stopped by for their
photo.

They also donated the booth for
the Grundy County Corn Festival
Appreciation Dinner, where many
laughs were had.

“The number of laughs and
smiles resonating from the booth
are always the best part of the book-
ing,” said Smith. “We have had all
ages in the booth and each comes
out with the same grin on their
face.”

To find out more about booking
with All Occasion Photo Booth &
Video, call (815) 474-3772 or log onto
www.alloccasionphotoboothand-
video.com.
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Macchietto Roth & Co.
Cathy Macchietto is a

licensed public accountant
with 24 years of professional
accounting experience and
a master’s degree in accoun-
tancy. She has extensive
experience in governmental
audits, individual and busi-
ness taxation, and account-
ing services for various
small and medium-size busi-
nesses.

In 2002, she decided to
open Macchietto Roth &
Company with the aspira-
tion of providing the com-
munity with a full-service
accounting firm that indi-
viduals and businesses can
believe in and trust with
their financial needs.

Services include individ-
ual and business tax return
preparation, governmental
and financial institution
audits, bookkeeping ser-
vices, and payroll services
(including quarterly reports
and employee direct depos-
it). Over the past 11 years,
Macchietto Roth & Company
has continued to show cli-
ents dedication, fairness,
and outstanding perfor-
mance that they have come
to expect.

Helping to provide that
service is Kaeleigh Walters,
senior accountant, who has
six years of professional
accounting experience and a
master’s degree in business
administration.

Bookkeeper Mary Ann
Van Grevenhof has nine
years of bookkeeping and
payroll experience.

In 2012, Macchietto Roth &
Company celebrated its 10th
anniversary.

In 2013, Macchietto Roth
& Company is taking a
new approach to tax sea-
son by putting the FUN in
ReFUNd. Like the company
on Facebook and receive
daily tax advice, tidbits, and
quizzes for a chance to win
discounts on services, a free
tax return, or even a Chili’s
gift card.

Macchietto Roth &
Company is also providing
a new service in 2013. For a
reasonable fee, it is helping
small businesses and indi-
viduals set up, design, and
learn how to maintain their
businesses’ Facebook pages.

Macchietto Roth &
Company has built long-
term relationships with
more than 90 percent of its
clients.

“We treat every phone
call, meeting, and request as
an opportunity to establish
or enhance a long-term rela-
tionship,” said Macchietto.
“Our motto is to deliver
clarity to your finances and
taxes.”

Helping guests have fun one picture at a time
Photo booth puts
a grin on the face

of those of any age

Herald Photo by Lisa Pesavento - lpesavento@morrisdailyherald.com

Pam Simpson, right, owner of All Occasion Photo Booth & Video, and a friend try on some props to show how
much fun photobooths can be for events and special occasions.

If you live in Morris ad find you are no longer able
to do meal preparation, Morris Mobile Meals can pro-
vide you with hot, nutritious
meals delivered to your home
on the days you specify.

The meals you receive
are prepared and packed at
Morris Hospital, picked up
by volunteers at 11:30 a.m.,
and then promptly delivered
to your home, ready to enjoy
at your convenience. Service
is established within 48 hours of your request.

Registered dietitians ensure all meals adhere to phy-
sician prescribed diets. The menu includes a wide vari-
ety of healthful foods from every food group correctly
portioned, low in sodium, and made fresh every day.

“Our most precious, vital resource comes to us via
the dedicated, generous volunteers who deliver the
meals to your home,” said Charlotte Orndorff, the pro-
gram’s coordinator.

Volunteers include representatives of Bethlehem
Lutheran Church, First Baptist Church, First Christian
Church, First Midwest Bank, First Presbyterian
Church, First United Methodist Church, Friends in
Christ Lutheran Church, Grundy Bank, Immaculate
Conception Catholic Church, Morris Community High
School, and Morris Hospital.

Morris Mobile Meals
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“Our families
have said it best...”

U.C. Davis & Sons
Funeral Home

& Cremation Service

301 W. Washington Street, Morris(815)942-0084www.ucdavisandsons.com
“Serving Morris & Grundy County for 126 Years!”

Tom and Sheryl,
Thank you for

everything you did for
our family. It made a
very difficult time go
smooth.

Dear Tom,
Thank you so much

for everything you did...
We really felt your
personal touch in every
detail. You are a very
caring person

To Tom and Staff,
Thank you for being

like family to me and
everyone I love. I will
never forget all you did
for me

“Don’t change a thing.
The personal attention
paid by Tom and his
staff could not have
been better.”

“I would heartily
recommend Davis’s to
anyone. They were very
efficient and tended to
our every need.”

“My family has used Mr. Tom Dzuryak’s
facility several times and each time we have
found him to be profesional, kind and willing
to do anything extra that he can to help you.”

“U.C. Davis is totally
dedicated to everyone
at all times. I have the
utmost respect for
Tom Dzuryak and staff”

“Our families
have said it best...”

Building dreams one loan at a time!

Jeannie Hart-Kensinger
Loan Officer
NMLS ID# 579172
1-800-443-8780
Ext. 2921

Julie Wood
Loan Officer

NMLS ID#1009023
1-800-443-8780

Ext. 2920

124 E. Main St.—Morris, IL 60450

The
Home
Team
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Crowberry Creek is an
extraordinary place in that
it is housed in a charm-
ing 3-level Victorian right
on Illinois 47, at Jefferson
Street.

Owned by Mike and
Jenny Knapp, the store
offers a variety of uniquely
handcrafted items, as well
as antiques, seasonal and
everyday home decor, lawn
& garden, ladies clothing,
and personal accessories
such as jewelry, purses and
scarves. Right now, it is
bursting with Spring decor,
ironwork, flowers, garlands,
and garden-inspired items
that will help you to make
your home bloom with
color.

There are also handmade
potter's benches, bird-
houses, garden sculptures
and much more available at
Crowberry Creek.

"We are an ever-evolving
shopping destination in that
we are always getting new
inspiring product lines in
and there is always some-
thing new to see everytime
you stop in," Jenny Knapp
said.

The Woelfel House
(which houses Crowberry

Creek) is a treat to see
in itself. It dates back to
1898 and is brimming with
antiquated charm with its
breathtaking stained glass
windows and woodwork
with many original lighting
fixtures.

It was home to George
Woelfel and his family, who
owned the local tannery
here in town.

Stop in and see all that
Crowberry Creek has to
offer. Located at 306 E.
Jefferson St., Morris, it is
We open from 10 a.m. to
5 p.m. Monday through
Saturday, and from noon
to 5 p.m. on Sundays
(except during January and
February, we the store is
closed on Sundays).

To find out more, call
(815) 416-1046.

Crowberry Creek
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Budget Blinds
In Minooka, you can buy window coverings from a televi-

sion star.
Well, he may not be a star, but Keith Bresnahan — who,

with his wife, Cathy, owns the Minooka Budget Blinds
franchise — did appear in the past year on the TV show
“Undercover Boss,” during an episode featuring Budget
Blinds.

The Bresnahans, who are also Minooka residents, opened
their Budget Blinds franchise to serve Will and Grundy
counties in 2002. A shop-at-home service, the company
takes samples to customers’ homes and offers free installa-
tion.

This year, Budget Blinds will carry a full line of drapery
fabrics, providing clients with more than 3,000 choices to
meet their needs.

To arrange an in-home appointment, call Budget Blinds
at (815) 521-4040.

The Grundy Economic Development
Council, formed in 1993, is celebrating
20 years of service to Grundy County
and its business community.

With over $1 billion in new invest-
ments and thousands
of jobs created since its
inception, the GEDC con-
tinues to work diligently
to attract employment and
private investment in the
County.

Toward that end, on
Oct. 19, 2012, the long-
awaited Interstate 80
interchange at Brisbin
Road opened. After nearly 11 years
of work by local community leaders,
the interchange and its nearly 10,000
acres are open for business.

Developers and other prospects
continue to investigate the property
around the interchange and the exist-
ing industries along U.S. 6 were some
of the first to use the new I-80 access.

“The interchange is a significant
capital project for our county,” said
Nancy Norton Ammer, CEO of the
GEDC. “In addition to alleviating cur-
rent traffic, this location will serve

as a jobs engine for many years to
come.”

In addition to benefitting from the
Brisbin Road interchange, the vil-
lage of Minooka and Grundy County

are pleased to welcome
Trader Joe’s East. With
construction having
been slated to begin
in the fourth quarter
of 2012, the $80 million
facility will be ready for
occupancy in 2013 and
will bring 500 jobs to the

region.
Trader Joe’s long-term

commitment to the community, as evi-
denced by the state-of-the-art building
and high employment number, made
this project highly sought after in the
region.

“We are proud that they chose
Minooka after a multi-state search,”
Dan Duffy, village administrator for
the village of Minooka said. “They
join the other top-tier companies
along Minooka Road, including BMW,
Kellogg, and Grainger.”

And while the GEDC had these arriv-
als to celebrate during 2012, it also had

one departure of note to endure.
Robert “Bob” Breisch recently

retired from the GEDC board after
serving over 20 years. One of the
founding members of the GEDC in
1993, he immediately recognized the
importance of retaining and attract-
ing quality jobs and worked with
other business leaders to establish the
GEDC.

Originally a division of the Chamber
of Commerce, as the GEDC grew it
became a stand-alone organization
in 2002. During his many years on
the GEDC, Breisch served as chair-
man, treasurer, business development
chair, and many other duties.

He represented the village of Mazon
on the county-wide board and always
worked tirelessly to encourage new
growth and investment in his home-
town, Mazon.

“Bob’s dedication to Grundy County
and its residents will be greatly
missed,” Ammer said.

For additional information about
the GEDC, visit the office at 112 E.
Washington Street, Morris; call (815)
942-0163; or log onto the website at
www.gedc.com.

Grundy Economic Development Council
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Local officials,
mayors, and
government
officials and
representa-
tives helped
pull the rope
to unveil the
sign at the

new Interstate
80 inter-
change at

Brisbin Road
on Monday,

Oct. 15, 2012.

OSF Saint Elizabeth Medical Center
OTTAWA, Ill — Located at 1100 East Norris Dr., in

Ottawa, OSF Saint Elizabeth Medical Center provides res-
idents of La Salle County
and surrounding communi-
ties a comprehensive range
of health care services,
including inpatient and
outpatient medical and sur-
gical care, emergency care,
pre-natal and post-partum
care, physical therapy,
behavioral health services,
home health and hospice
care.

Striving to continually
upgrade its programs and
services in order to better
benefit its patients, OSF Saint Elizabeth also works with
some of the finest physicians in the area. Together with
their expertise, the hospital prides itself on offering the
highest level of health care available locally.

Nearby Ottawa Regional Medical Center, a part of
OSF HealthCare, offers board-certified physicians in the
specialties of internal medicine, pediatrics, and family
medicine. With locations in both Ottawa and Marseilles,
they offer comprehensive health care for the entire fam-
ily, including same-day appointments for immediate care,
convenient on-site X-ray services, and an occupational
health and wellness program to meet the needs of area
employers.
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1591 Division
Morris, IL

Ristorante
& Pizzeria
Banquet Room
& Catering

Fine Italian American Classic Cuisine

Call For Reservations - Carry Out or Delivery • Gift Certificates Available
Sun - Thurs 11 am - 11 pm • Fri - Sat 11 am - 12 am

815- 942-3351 • www.mariasristorante.net

Daily Luncheon & Dinner Specials
Enjoy our Fresh Garden Salad Bar

Delicious Sandwiches - Best Panini’s in Town
Lite Dining Menu M-TH

Steaks • Veal • Seafood • Chicken • Chops
Daily Fresh Fish Specials
Classic Italian Specialties
Lobster Fettucini • Chicken Tuscany

Chicken Mediterranean

Gluten Free Pizza & Pasta Specialties

Monday Night Special
Large Cheese Pizza $10.00
Enjoy the Freshest Ingredients on our Pizzas

Maria’s Pizza Sauce & Dough are made Fresh Daily

Banquet Room Available or
Full Service Catering

Let our Full Service Event Planner help you plan your next event
Special Catering Menu Package perfect for Any Event

35 people or more $12.95 per person
2 Main Dishes - 1 Potato Side - 1 Vegetable Side - 1 Salad Side

Mostaccioli - Rolls and Butter
Plates - Napkins - Silverware Included

Your Bedding Specialist

807 Liberty Street, Morris, IL 942-0887

You’ll be glad
you did!

Stop in ...
and discover the
miracle of Tempur-Pedic!
Changing the way the world sleeps!

A Century Marked
With Distinction

So much has changed since we greeted
our first customer in 1897. Since then,
Newstar’s commitment
to Quality, Value, Service and
Selection has become our hallmark.

• Extraordinary Values on
Fine Jewelry

• Custom Design Work
• Computerized Engraver
• Master Jeweler
• 2 Graduate Gemologist
Appraisers

• State-of-the-art Laser
Welder for Repairs

Now is the perfect time to
make a great impression.
Visit Newstar and see why
after 115 years we’re
looking great!

Jefferson Court
2417 W. Jefferson St.
Joilet
815-741-8502

Stillwater Place
Rt. 59 & 87th St.
Naperville
630-922-8170

Museum of the
Grundy County Historical Society

Museum of the
Grundy County Historical Society

OpenHours: 10-3:00 p.m.Days: Thursday, Friday and SaturdayTours available of museum and caboose any time with 2days notice. A meeting room is also available for use prior orafter a tour.

y y Countund y y Countund rical Societyrical Societyy y Countund y y Countund rical Societyrical Society
The Grundy County Historical Society was established in 1923and our exhibits have been located in many places including thecourthouse, storage and a small space on Liberty Street. Todaywe are proud to be in a space dreamed of by our founders.
Our exhibits include quilts, military, Mazon fossils,Indian artifacts, a 1900 living room, a 1900 dry goods store, a toolshed as well as photos and information on people, places, andevents in Grundy County. Stop inand see us to find out more.

510 W. Illinois Avenue • Morris, IL 60450 • 815-942-4880grundycountyhs.orgemail: grundyhistory@sbcglobal.net
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Premium ice cream is hand-dipped
all year long, and fresh fudge is cut
for each individual.

All of the shelves are filled with
gummies, chocolates, sour candies,
liquid candies, powdered candies, and
much more.

“The best part about coming into
Sweet Tooth is being able to buy
someone special a personalized gift
box or tin put together by our cre-
ative staff for any and all occasions,”
Donna said.

“We take our time discussing who
the gift will be given to and what spe-

cial candies that individual loves. We
give suggestions and hand make each
tin or box filled to the brim with the
best quality candies and care so when
you present it you can watch their
face light up with joy.”

Sweet Tooth has over 50-plus fla-
vors of Jelly Belly jelly beans to help
with any occasion.

Pastel colors go best inside plastic
eggs for Easter time for the children
to find. If, however, your sister has
just announced a bundle of joy will
arrive, hosting an event and having
party favors are a must and Jelly
Belly jelly beans and Sixlets go well
together.

The different colors and flavors
of all the different candies Sweet

Tooth offers go perfectly for wedding
season. Brides can come in for their
party favors or for a candy buffet
table.

The Ramirezes are also looking for-
ward to the wedding this May of their
daughter, Sheena, who serves as the
manager of Sweet Tooth.

“We believe 2013 is going to be a
great year for us and many,” Donna
said.

“No matter what the occasion or
the reason, Sweet Tooth is always
here to help your needs. We love serv-
ing each and everyone. Hurry on in
so our helpful and creative staff can
assist in every way.”

To find out more, call Sweet Tooth
at (815) 942-1003.

Sweet Tooth
Continued from Page 5C

FRUlAND
FUNERAl HOME

• LocaLLy owned

• offering PrePaid funeraLs

• serving famiLies of aLL faiths

• cremation services avaiLabLe

121 west Jefferson street,
morris, iLLinois 60450

815-942-0700
fax 815-942-0721

WWW.FRULANDFUNERALHOME.COM

RICHARD HEXDALL
OWNER

MORRIS CHANNAHON
719 Liberty St. 24805 S. Tryon St.

(815) 941-4680 (815) 521-0744
www.pamsacademyofdance.net

DANCE CLASSES
FOR ALL AGES!
H Mommy & Me
H Ballet/Tumbling
H Ballet/Tap H Hip Hop
H Jazz H Ballet H Lyrical
H Dance Fundamentals
H Tumbling H Pointe
H Tap H Musical Theatre
H Angelina Ballerina

... And More!

MUSIC FUN TIME
The Magical Connection of Math & Science through
Music is now available to you with an innovative
new group program for children ages 18 months

through 7 years.

GROUP MUSIC LESSONS
For Ages 18

Months thru 7 Years

Call 584-1399
Or visit dwightcountryclub.com

Golf at
Dwight Country Club

FORE LESS!

Family Membership for 2013 $905.00
DCC Certificate (3 year Commitment) $166.67
Gas Cart Shed Storage $325.00
Total for the Whole year $1396.67

No new member or end of
year assessments.

No food minimums.

Also, Morris Retired Teachers Association.
Morris Rotary, Morris Women’s Club, New
Community Christian Church, Peace Chapel
Assembly of God Church, Peace Lutheran
Church, St. Thomas Episcopal Church,
Venturing Crew and retirees.

On occasion, volunteers and clients will dis-
cover they are acquainted or related, which
leads to reminiscing and reconnection with each
other in the future.

On Jan. 7, 2013, a website for Morris Mobile
Meals was created, designed and launched on
the web by Ann L. Jones, freelance designer/
writer(jones4567@sbcglobal.net). You can find
it on the web at morrismobilemeals.wordpress.
com.

E-mail Morris Mobile Meals morrismobile-
meals@gmail.com or call (815) 200-4942. Orndorff
will diligently see to your every need to utilize
and benefit from home-delivered meals.

Morris Mobile Meals has been serving the
homebound since 1977.

Mobile Meals
Continued from Page 6C

Express Care, a service
offered at the Ottawa facility,
allows patients to walk in, no
appointment necessary, for
treatment of acute, non-life
threatening illnesses or minor
injuries.

In addition to providing
expert medical services, OSF
Saint Elizabeth also provides
valuable community educa-
tion. A variety of topics for
informational and educational
presentations are available
for community groups, clubs,
service organizations, busi-
nesses, churches, schools, and
the general public. Available
topics include disease preven-
tion, mental health, nutrition,
personal effectiveness, physical
fitness and safety.

Several programs, classes
and support groups are also
offered throughout the year,
often on a monthly basis. These
include:

• Alzheimer’s Caregivers /
Early Stage Dementia Support
Groups

• Bereavement and Grief
Support Groups

• BLS for Healthcare
Providers

• Breaking the Silence…
Understanding Postpartum
Depression

• Breast Cancer Support
Group

• Breastfeeding Support
Group

• Cancer Support Group
• Celebrate Health (monthly

health lecture open to the pub-
lic)

• Childbirth Preparation &
Refresher Classes

• Child Passenger Seat Check
• Conversations on Diabetes

• COPD Support Group
• Cut It Out…For Good!

Smoking Cessation Classes
• First Aid
• Heartsaver CPR and AED
• “I’m a Star, Too!” Class for

Siblings
• Laryngectomy Support

Group
• Right from the Start (pre-

natal care)
• Safe Sitter®
• Stroke Club
OSF HealthCare, owned and

operated by The Sisters of the
Third Order of St. Francis,
Peoria, Ill., includes OSF
HealthCare System consisting
of seven acute care facilities in
Illinois and one in Michigan,
plus two colleges of nursing.
It also has a physician orga-
nization, OSF Medical Group,
which includes a multi-special-
ty group of more than 650 mem-
ber physicians and advanced
care practitioners in more
than 90 locations throughout
Illinois.

OSF owns an extensive
network of home health ser-
vices in Illinois and Michigan
known as OSF Home Care
Services and also owns OSF
Saint Francis, Inc., comprised
of healthcare-related busi-
nesses, and OSF HealthCare
Foundation, the philanthropic
arm of OSF HealthCare System
and OSF Home Care.

The OSF HealthCare System
Pioneer ACO includes only
those facilities, services and
programs available in Central
Illinois.

A Joint Commission
accredited facility, OSF Saint
Elizabeth is committed to being
your trusted source for health
care in 2013.

For more information, please
visit www.osfsaintelizabeth.org
or call (815) 431-5498.

St. Elizabeth
Continued from Page 7C

J & M Auto Body
Mark Washburn has over 40

years of experience in the auto body
repair business. He opened J & M
Auto Body in Morris in 1971.

In addition to qualified techni-
cians and keeping up with industry
standards, the body shop is recog-
nized by the area’s leading insur-
ance agencies and offers computer
color matching, 24-hour towing, and
free estimates.

Located at 526 Bedford Road, J & M is open Monday through
Friday from 8 a.m. to 5 p.m., and can be reached by phone at
(815)942-6284.

During the coming year, Washburn said, he plans to continue
to offer the highest quality auto body repair service in Grundy
County.
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Growing-N-Music with Colleen Lawrence,

during 2012, grew and offered music.
More specifically, the music instruction

program run by Colleen Lawrence opened
a second location in
the summer of 2012
at 316 Liberty St.,
Morris. It also added
a new website,
ColleenLawrence.
com.

Additionally, the
school, which got
its start in Verona,
Ill., in 2002, can be
liked on Facebook at Growing'n Music with
Colleen Lawrence.

Lawrence began her musical career at the
age of 3 on violin. She graduated from Illinois
State University with a bachelor's of music
education degree. She earned certification
through the American Suzuki Institute in the
Suzuki Violin method of teaching.

Lawrence is a regular performer with the
Kankakee Valley Symphony Orchestra.

Growing-N-Music offers group music
instruction for children from birth through
5 years of age. String instruction is available
for children as young as 3. String instruction
includes the violin, viola or cello.

Lawrence is available to play violin at par-
ties, wedding or funerals.

For additional information about
Lawrence's availability or Growning-N-
Music's classes, call (815) 685-5988.

Growing-
N-Music

BusINess &
INdustry

Hitting all the right notes
Lawrence adds second
music school location

Herald Photo by Lisa Pesavento - lpesavento@morrisdailyherald.com

Adam Shay, of Morris, plays La Rejouissance on his violin during a
practice session with Colleen Lawrence, owner of Growing-N-Music
in downtown Morris. Shay has been a student of Lawrence’s for
over seven years and they occasionally play weddings together.
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Minooka Creamery was
established in 1987 and has
become THE ice cream
shop in Minooka.

Since then, it has
changed owners four
times. It is currently
owned by Cathy Blum, who
is starting her 15th year of
owning the shop, which is
located at 111 E. McEvilly
Road, Minooka.

A widow of 11 years,
Blum has worked previous-
ly at Darden restaurants,
Consolidated Specialty
restaurants, W.C. Flicks
and Lockport Street Cafe.
She has a married son,
with two children and a
third due July 4, as well
as a 23-year-old son still in
college.

A well-known member of
the community, Blum was
president of the Greater
Channahon-Minooka Area
Chamber of Commerce for
three terms and a board
member for seven years.

Assisting Blum in run-
ning Minooka Creamery
are managers Arlington
Hoadley and Maverick
Nave.

Hoadley is a college stu-
dent studying computer
technology at Joliet Junior
College. Currently serving
as general manager for
the creamery, he built the
store’s website and takes
care of computer mainte-
nance, as well as attending
to his normal duties.

Nave is a senior at
Minooka Community HIgh
School and will be attend-
ing the University of St.
Francis in the fall. Nave
wants to be a special needs
teacher.

“We have worked hard
to please even the most
discerning customer by
offering variety you can’t
get elsewhere and provid-
ing high-quality products,”

said Blum, who noted there
are changes in store at the
creamery for this year.

Among them, she said,
are the addition of more
varieties of shake flavors
and soft-serve Italian ice,
as well as meal specials for
lunch.

“We feature several hard
pack flavors; soft-serve,
fat-free Italian ice; fat-free
yogurt; and strawberry
soft-serve ice cream,” Blum
said. “We also make ice
cream cakes in house, so
you always know they are
fresh. We use only name-
brand products - names
you know and trust like
Sara Lee, Oreo, Hershey
and more.”

In addition to its menu
offerings, Minooka
Creamery provides cruise
nights for the community,
a program now in its fifth
year. For information on
when these events are
occurring, as well as nutri-
tional information about
its menu items, check
the creamery’s website at
www.minookacreamery.
com.

“We are also on
Facebook,” said Blum.
“This is a great way to get
current information to our
customers and also allows
for communication with
them.”

You can also commu-
nication with Minooka
Creamery by calling (815)
467-9699.

Minooka Creamery
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2013A one-stop shop offering lumber,
hardware and, now, rental items,
Narvick Brothers Lumber is remodel-
ing the store at 1037 Armstrong St.,
Morris.

In addition to new displays and
new mer-
c h a n d i s e ,
owner Barry
N a r v i c k
and recent-
ly retired
c r a f t s m a n
D u a n e
Ehrler have

loaned the
store a col-

lection of antique tools that is being
displayed in the showroom.

“Come and see the tools of the past,
as well as our complete selection of
modern tools that can handle any proj-
ect,” Narvick said.

He noted Ehrler retired from Narvick
Brothers after serving 39 years as a
carpenter. During those nearly four
decades, he worked on several com-
mercial and industrial projects in
Grundy County.

A member of Faith Baptist Church
who serves on its Building and
Grounds Commmittee, Ehrler helps
out at Illinois Valley Industries and
has helped with his grandson’s Cub
Scout Troop when needed.

While Ehrler has retired, managers
Sue Ellsworth (hardware) and Shane
Sater (lumber) are still their to serve
customers, as is Brett Shannon, the
lumberyard foreman and a 14-year
employee of the business.

Narvick Brothers carries a full line
of lumber in popular sizes and vows to
continue carrying quality lumber. It
also sells windows and doors and has
personnel available to help determine
the sizes that you need. It is also an Ace
Hardware store, so it offers access to

the full line of Ace products.
The business now also has a rental

section offering a verity of tools, includ-
ing the newest additions —a drywall
jack and a drywall carrier. Additional
equipment will continue to be added.

“If you have a project that needs a
specialized tool but want to avoid the
cost of a new item, save money by
checking our rental section,” Narvick

said.
Having served Morris and Grundy

County for over 65 years, Narvick
Brothers is a family-operated, locally
owned business that continues to cater
to the contractor and homeowner.

To find out more about available
products and services, call (815) 942-
1173 or log onto Narvick Brothers’ web-
site at www.narvickbrothers.net.

Improving upon history
Narvick Brothers remodel
store that has served area
for nearly seven decades

Narvick Brothers
Lumber

BusINess &
INdustry

Herald Photo by Lisa Pesavento - lpesavento@morrisdailyherald.com

Duane Ehrler, of Morris, arranges a group of old tools along the walls of Narvick
Brothers Lumber in Morris for a historical tool display that will decorate the
store. Ehrler is volunteering his time and collection to Narvick Brothers, where he
worked for almost 40 years.

Just tell them you are at “The
Office.”

The Office Bar and Grill,
located at the corner of U.S. 6
and Ridge Road, in Channahon,
is open daily at 11 a.m. Lunch
is served from 11 a.m. to 2 p.m.,
while the kitchen is open from
dinner from 5 to 8 p.m. This
month, the bar and grill also
began offering breakfast, begin-
ning at 6 a.m.

Carryout is also available.
The Office offers daily drink specials and daily lunch spe-

cials. Every Monday, you can enjoy $1 domestic drafts, $2
burgers and 50-cent wings (dine-in only). Tuesdays feature
a delicious four-piece fried chicken dinner, which includes
coleslaw and fries, along with $1.50 domestic bottles. You
can also try a homemade chicken pot pie.

On Thursdays, you can come out for a chance to win cash
prizes by playing “Minute to Win It “ games. Call (815) 467-
7801 for more details.

On the weekends, Friday and Saturday, The Office offers
a shuttle service from your home to the establishment,
starting at 8 p.m. The shuttle will take you home when
you’re ready to go. Every Friday and Saturday, the DJ
starts at 9:30 p.m.

If you’re up for a quick bite to eat or you want to watch
your favorite sports games, or just meet new people, come
out to The Office any day of the week. A friendly staff and
great patrons make it a fun, upbeat place to hang out.
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The Office Bar and Grill

What’s your plan?

You’ve heard the old saying: “Nobody
plans to fail, they just fail to plan.” Don’t
let the lack of a plan stop you from
achieving your financial goals. We’re here
to help with a tangible plan for your
financial security including auto, home,
life insurance and investments. Call me
today and we’ll get started.

012013-01422AC

Investment management, retirement, trust, and planning services provided by COUNTRY Trust Bank®

(800) 422-8261. Securities products are offered through COUNTRY® Capital Management Company,
Bloomington, IL 61702-2222, Member FINRA/SIPC.

Terri
Gilmoure
Morris
815-942-9266
terri.gilmoure@
countryfinancial.com

7th Annual

Sat., March 2nd • 6-9pm
Morris VFW

Featuring Over 80 Wines
& A Wide Selection of Beers -

Microbrews, Foriegn & Domestic
Tickets $15 in advance at Feeney’s or $20 at the door

OR online at www.gcha.us
(Must be 21 to purchase)

Tasting Event

PROCEEDS WILL GO TO GRUNDY COUNTY HOUSING AUTHORITY

(87<96 -:5.0 ;<53. &*$% # %'* 4) 48!><5"=25 # ,&/+*1%+''$/

Wine & Beer

Grundy County Farm Bureau Celebrates

“Where membership means value”

2013 Food Check-Out Week
February 17-23

Farm Bureau is helping consumers find solutions to eating healthy
on a stretched budget.

Our farmers and ranchers are committed to producing safe,
abundant and healthy food to put on your family’s table.

Food Check-Out Week is devoted to helping teach
Americans how to stretch their grocery dollars with healthy,
nutritious food.

Learn more by visiting Food Check-Out Week
on Facebook.

Grundy County Farm Bureau
4000 N. Division
Morris, IL 60450
815.942.6400
Join us on Facebook -0- )4./3$* % 6833'15 "7 % #-&2!(,2--++

Top
Properties

Vicki Geiger
Managing

Broker/Owner
815-228-6843

Tana
Nordaker

Broker/Owner
815-441-3086

Vicki Geiger and Tana Nordaker have taken the advice
they give their clients everyday by recently purchasing their
new location at the corner of Rt. 47 and Waverly
in Morris.This has proven to be a great time to invest! Our
move was made possible by both the current low interest rates and
property values.Our great location allows excellent visibility and
easy access for our clients.

RE/MAX, the nations #1 real estate franchise
has strong recognition to all buyers and sellers. Our goal is
always to make your move as easy a transition as possible.

Not only is this a prime location but it also reinforces to both
our community and its visitors that we are experiencing
growth and success in Grundy County. What a great message
to send in todays economy!

www.GetTopProperties.com

Sue Ader......................................815-931-0309
Sue Ansell...................................815-545-0180
Gloria Durkee.............................815-210-1077
Meghan Foley.............................815-482-9442
JoAnne Gretencord....................815-252-3900
Phil Howell.................................815-228-4883
Sheila Jackson...........................815-481-1709
Jim Ludes..................................815-712-7786
Karen Marsaglia......................815-955-2890
Kim Puckett..............................630-518-8117
Rachel Wolf...............................815-791-4323
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The cute little shop in the
middle of the block, Ruby
Begonia’s is a boutique special-
izing in antiques and garden
accents, women’s clothing and
accessories, and one-of-a-kind,
unique “must haves.”

Located at 114 W. Washington,
Morris, Ruby Begonia’s is
owned by Monica Spence Vogel,
although she notes that “The
Ruby Girls” — Jan Hibler, Julie
Gerber, Sheila Pearcy and Lorie
Birch — are all instrumental in
making the shop a success.

After retiring from a visual
managers position for Marshall
Fields, Vogel realized retail was
more of a passion than a career,
and knew she had to work at
something she loved.

“When we opened our doors
in 1999, we set out to be a down-
town garden shop, with shabby
and chic antiques as display
props,” she said. “We have
changed our merchandise mix
and our retail strategies numer-
ous times over the past 14 years,
adding home decor and gift mer-
chandise.”

Ruby Begonia’s has seen a
need for unique, boutique label
and one-of-a-kind clothing...
pieces not found in malls and
big box stores. In 2012, the store
added numerous clothing lines,
specializing in small quantities
to make every purchase more
special. Available jewelry is
often times one-of-a-kind pieces,
and Ruby’s is pleased to offer
sterling accessories by local
artisan Jane Davis.

A shop favorite is custom
handbags and one-of-a-kind cre-
ations by Sassy Sparrow. This
group of talented sisters hails
from Forrest, Ill., and ranges in
age from 10 to 20. Their hand-
bags and totes are truly created
with love, and every one is dif-
ferent from the next. They have
just added washable tote bags
that are great for beach or baby.

With 2013, Vogel has decided
to return Ruby Begonia’s to
some of her original retail phi-
losophies. It will be showcasing
more trunk shows and meet-the-
artisans events. Seminars and

classes are being planned for
the shop. Plans are to expand
the garden area to include more
statuary and one-of-a-kind
accents, with gardening becom-
ing more leisurely and less of a
chore!

The store was recently pho-
tographed by Midwest Living
Magazine, as part of the Girls
Road Trip Getaway Guide, with
projected publication for the
Fall of 2013.

“Along with six other local
businesses, showcasing great
getaways for women between
Morris and Princeton, Ill., we
were delighted to share our
charming downtown with read-
ers from across the nation!,”
Vogel said.

You can always visit Ruby
Begonia’s at the 3 French Hens
French Country Market, held
from 8 a.m. to 2 p.m. the second
Saturday of each month from
May through October. As one
of the organizers of this event,
the store is always set-up along
the I & M Canal, along with the
other two French Hens. Come
by and say hello!

“If you haven’t stopped by
Ruby Begonia’s lately, we are
sure you’ll be delighted with
what’s in store for you!” said
Vogel. “Or visit our webpage,
www.rubybegoniastrinkets.
blogspot.com or our Ruby
Begonia’s Facebook page.”

Ruby Begonia’s is open from
9:30 a.m. to 5:30 p.m. Monday
through Friday, 9 a.m. to 5 p.m.
Saturday, and noon to 4 p.m.
Sunday unless it is a holiday
weekend.

For more information, call
(815) 941-0752.

Ruby Begonia’s
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Dedicated to providing the
Grundy County area with high-
quality veterinary medicine with
compassion, Animal Care Hospital
made additions in 2012 aimed at
fulfilling that promise.

Dr. Shores was added to the staff
of the veterinary hospital in August
2012, joining owner Dr. Nicolette
Polson-Meade and Dr. Tauscher.
An additional certified veterinary
technician, Shannon Mladucky,
as also brought on board in 2012,

joining Matt Johnson,
CVT.

Also during the past
year, Animal Care
Hospital expanded its
medical services. It
now offers orthope-
dic knee and hip pro-
cedures, and well as
physical rehabilitation
for recovering, injured
or senior patients.

Animal Care Hospital has also

updated its website to
include access to pet
medical records, an
online store for home
delivery of pet medi-
cations, and access to
valuable pet coupons.

The veterinary clin-
ic is located at 1410

Liberty St., Morris,
and can be contacted

at (815) 941-9924 for additional infor-
mation or an appointment.

Animal Care
Hospital
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Hospital taking on new pet projects
Dr. Shores joins staff, new medical services are offered

Herald Photo by Lisa Pesavento - lpesavento@morrisdailyherald.com

Dr. Canaan Shores is the newest veterinarian at Animal Care Hospital on Liberty Street in Morris.

MEMBER FDIC

Stop by today
and find out what
community
banking is
all about.

25407 S. Bell Road, Channahon, IL 60410

815/467-3500 • www.FCBMCM.com

First Community Bank serving Morris, Channahon & Minooka is
a branch of First Community Bank of Joliet

Your Community. Your Bank.
Is your bank working as hard as you are?

At First Community Bank, we understand the needs of business owners.
We understand you need answers to questions in minutes, not weeks.
And we know you need a financial partner you can trust.

Our clients are the backbone of our community and
count on us to work as hard as they do.



Serving Students
• Students on Campus: 32,089 students enrolled

in credit or non-credit courses in 2012, an
increase of almost 26 percent since 2008.

• Scholarships: Through the generous support of
the JJC Foundation, students receive more than
$750,000 in scholarships annually.

• Global Perspective: JJC offers a study abroad
program, welcoming students to Austria, Costa
Rica, England, France, Ireland, Japan, Jordan and
Spain. International students are also welcome at
JJC, bringing a larger worldview to all students.

State-of-the-Art Facilities
• Health Professions: New Health Professions

Center opened in Spring 2013. The 124,000-
square-foot Center includes authentic
environments to simulate spaces for practical
training in nursing, emergency medical, fire
science and more. The Center is registered
LEED Gold.

• City Center: Broke ground on the City Center
campus in downtown Joliet in early 2013.Will
serve as the new home of our Culinary Arts
program,Workforce Development, GED/ESL,
and adult education.

• Natural Sciences Expansion: Opened in Fall
2012. A 37,000-square-foot addition accompanies
a 23,000 square-foot renovation to expand labs
and classrooms. Registered LEED Silver.

• Fine Arts: Renovation nearly tripled the space
provided for fine arts. New areas include an Art
Gallery, Black Box Theater and a recording studio
with digital capabilities. JJC’s music program
received a Steinway grand piano, purchased
entirely through a fundraising campaign.

Recognition
• Sustainability: JJC received an Illinois Campus

Sustainability Compact award, the top honor for
sustainability from the State of Illinois. The college
was one of only eight institutions to earn a gold-
level award.

• Top 100: JJC was ranked among the to 100
institutions in the U.S. that granted associate
degrees in 2011. Community College Week made
the designation in June 2012.

• Distinguished Budget: The Government Finance
Officers Association of the United States and
Canada presented a Distinguished Budget
Presentation Award to Joliet Junior College for its
annual budget for the year beginning July 2011. JJC
has received this award for 10 consecutive years.

Community Connection
• Giving Back: In May, JJC hosted its 4th Annual

5K to raise funds toward student scholarships,
and collected more than $35,000 for the fund.
In April, Joliet Junior College raised more than
$30,000 in its participation in the American
Cancer Society’s Relay for Life.

• Campus Visits: JJC invited the community to
campus for several events throughout 2012,
including job fairs, family literacy night, annual
College Fair and bi-annual Discover JJC events,
fine arts performances, the JJC greenhouse,
planetarium presentations and many more.

• Career Exploration: Career Services continues to
assist students and community residents in finding
the right career path, preparing for interviews and
meeting with prospective employers.

Joliet • Romeoville • Frankfort • Morris • Online

Joliet Junior College
Innovation from the Ground Up
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The Morris Soccer Association
was started in the mid-1990s and
has grown over the years in coop-
eration with the area schools to
incorporate several practice ven-
ues at local grade schools.

In the early 2000s, MSA built
its Pine Bluff Soccer
Complex south of
Morris. The facility
includes area for 10
fields, parking, and
concessions. Several
Eagle Scout projects
have improved the
complex over the
years.

Through the gen-
erosity of local spon-
sors and volunteers, MSA is able
to provide coaching, officiating,
and enjoyment of soccer for local
youth ranging in age from 4 to 19
years of age.

Last year saw several signifi-
cant changes for MSA. Seven new
board members, all of whom are
volunteers from various back-
grounds and professions, were
introduced. Members of the cur-
rent board include Brian Stroup,
president; Angelo Marino, vice
president; Lew Berman, secretary;
Matt Cowell, treasurer; and Steve
Rain, Kathleen Randall, Heather

Poston, Lorie Shear, Jen Webber,
and Tina Gagnon.

MSA’s volunteers and board
members include individuals who
do not even have children in the
MSA league. These members free-
ly donate their time and resources

to benefit an orga-
nization, sport, and
community they care
deeply about.

Also during 2012,
the soccer complex
and concession stand
were updated, and
new staff and man-
agement were intro-
duced. Community
involvement was

improved by finding several new
sponsors and fundraising part-
ners.

The summer break brought a
new type of 3-on-3 soccer tourna-
ment, “Beat The Heat,” which
was covered by the Morris Daily
Herald online and in two printed
articles.

MSA volunteers and players
worked together to make floats
for local parades, winning second
place in the Lisbon Parade last
fall. The Knights Of Columbus
worked with MSA to run a Soccer
Challenge during the fall season.

The fall tournaments through-
out October and into November
brought in teams from as far away
as Lowell, Ind.

This year, the mostly new board

is looking to make MSA more of a
community-involved organization
and not just targeted at those in
the soccer league. MSA hopes to
have events throughout the year

that will be open and inviting to
members of the community, not
just the league, to enjoy a day of
fun and soccer.

MSA is kicking and trying
Youth soccer program teaching game,
attempting to be community involved

Rebecca trusheim photo from the Morris Daily Herald files

Riley Kukman, 12, tries to keep possession of the ball and hold off a leaping defender during the Morris Soccer
Association’s Beat the Heat 3-on-3 Soccer Tournament last summer. Twenty teams participated in the first-ever
event, which was held at the Pine Bluff Soccer Complex south of Morris.
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OTTAWA, Ill. — Providing nurs-
ing care to the community for over

40 years,
O t t a w a
P a v i l i o n
S k i l l e d
Nursing and
Rehabilita-
tion Center
was origi-
nally locat-

ed in a for-
mer tuber-

culosis sanitarium built in the 1930s.
Ottawa Pavilion, however, recently

built a $14 million facility on its open
land. It also razed the old building for
“Phase 2,” which will be completed in
March of this year. It will include 40
additional beds and a Memory Care
Center for Alzheimer’s and dementia
patients.

A revolutionary new design concept
in the new building features a rep-
lica of a downtown business district,
called “Main Street,” in the center of
the facility.

“No other home in Illinois offers
resort-likesurroundingsandamenities
like we provide,” said Administrator
Margie Lyle.

Main Street includes a Sports
Lounge featuring HDTVs on which
to watch the big game; a Wi-Fi Cafe,
offering freshly brewed coffee and a
change to surf the web; an Ice Cream
Parlor; Beauty & Barber Shop; Gift
Shop; and a Private Dining Room for

special family events.
Also offered to residents are buf-

fet style meals in six personal dining
rooms, three spas, private and semi-
private suites, weekly wine tastings,
and a variety of other activities and
programs ranging from daily activi-

ties to week excursions into the com-
munity to monthly events for friends
and family.

Ottawa Pavilion is at 704 E. Glover
St., Ottawa.

Call (815) 431-4900 for additional
information.
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Morris Building & Loan
opened its doors in 1917,
as a typical savings and
loan association. Despite
being purchased in 2008
by Harvard Savings Bank,
MBL has remained a local,
community financial insti-
tution.

“We have made a strong
effort to support the local
community and will con-
tinue to do so in 2013,”
said branch manager Kim
Brown, who has been
employed by the bank since
1991.

For many years, MBL has
been doing “Jeans Fridays.”
This is when the employees
donate money to a local
charity and, in return, get to
wear jeans on Fridays.

The bank matches the
money the employees
donate. The employees
choose which local char-
ity they will support each
month.

Morris Building & Loan
has had huge successes
with Holiday Troop Drives
as well. During the drives,
employees collect needed
items and money for those
serving overseas.

The bank has also
teamed up with the Morris
Community High School
Quarterback Club, paying
the boosters group for every
touchdown scored at each
home football game.

This is their fifth year
of participation. For the

past four years, employees
have participated in the Big
Brothers/Big Sisters Bowl
for Kids Sake event.

Because it cares about
the community’s safety,
MBL will again provide a
free Community Shred Day.
This year’s event is sched-
uled for June 22.

Although known for home
mortgages, Morris Building
and Loan also provides a
wide array of other banking
products and services.

Those offerings include
new WOW rewards check-
ing, interest-bearing check-
ing accounts, tiered money
market accounts, IRAs, CDs,
Kids Savings Club, Travel
Club, online banking and
bill pay.

Morris Building & Loan is
FDIC insured.

“If you haven’t visited
us in a while, it’s time you
stopped in to say hello,”
Brown said.

MBL is at 211 E. Jefferson
St., Morris, and can be
reached by telephone at
(815) 942-3232.

Morris Building & Loan

Bailey Printing
Started by current owner Mitch Bailey’s grandfather in

1948, Bailey’s Printing — in 2013 — continues to be Grundy
County’s full-service printer.

Mitch Bailey is the third-generation owner of the family-
run business, having worked there since his graduation
from high school 39 years ago.

Over the years, the business moved several time before
settling into its present location at 273 S. Broadway, Coal
City.

“We not only provide high-quality offset printing, but
have the latest and most modern digital printing equipment
to meet all our customers’ printing and copying needs,”
Bailey said.

In fact, in 2013, Bailey’s Printing plans to expand in
digital printing equipment in order to offer customers the
most-modern printing plant in Grundy County and the
local area. They will also continue to work closely with cus-
tomers to make their projects a success.

“Customer service is No. 1 at Bailey Printing,” stressed
Bailey, who can be contacted at (815) 634-2102 for additional
information.
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Main Street amenities
New facility offers modern conveniences, unique opportunities

Photo provided

Along with the revolutionary design concept of “Main Street,” Ottawa Pavilion
Skilled Nursing and Rehabilitiation Center offers state-of-the-art resources in its
physical therapy room.

Are you fed up with
walking into a big box
home improvement store
and not being able to find
any help when you need
it? Or, are you frustrated
and confused by looking for
home improvement items
or ideas on the Internet?
If so, you may want to
visit Steve’s Flooring and
Design sometime soon.

You will immediately feel
at home as you are greeted
by one of the helpful and
knowledgeable staff, sur-
rounded by the warm
atmostphere and extensive
selection of everything
from flooring, cabinetry,
countertops, fabrics and
window treatments, and
artwork. It doesn’t mat-
ter if your interior home

project is big or small, you
will be treated with a level
of respect that every cus-
tomer deserves.

Steve Meyer is owner
and manager of Steve’s
Flooring and Design, and
is proud to begin his eighth
year in business. He is well
known in the area for his
vast knowledge and experi-

ence with flooring and cab-
inet design, having been
in the business for over 25
years before opening his
own store.

Steve’s sister-in-law,
Janet Meyer, is office man-
ager extraordinaire. Cindy
Lamb is an interior decora-
tor specializing in window
treatment and fabrics, as
well as consulting on home
projects. Judy Jones keeps
all of the books in tip top
shape. Dave Wells and Nick
Twait round out the team
by running the warehouse,
assisting with computer
design work, deliveries
and even on the sales
floor. Everyone works well
together to make Steve’s
Flooring well known in the
area as the one-stop-shop

for interior home projects
and decorating.

In addition to beauti-
ful carpets and area rugs,
hardwood, laminate, tile
and sheet vinyl flooring,
the staff at Steve’s is very
excited about a newer
type of flooring known as
Luxury Vinyl Tile, or LVT
for short.

Stop in soon and learn
about this popular flooring
option with limitless possi-
bilities. The store will soon
have one of these LVT’s
featured on the floor of its
newly remodeled office.
Customers will be amazed
by the hand-scraped wood-
look realism, durability
and practicality this hard
working floor provides.

Steve’s Flooring & Design
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www.MSAsoccer.org

Play recreational
SOCCER

(ages 4-18) with

Spring Soccer Leagues
Filling Up Fast!

Visit Our Website For More Information:

www.MSAsoccer.org

Register today to play in the
SPRING SOCCER SEASON

MORRIS SOCCER ASSOCIATION

Spring Break Soccer Camp
and Summer Camps

Coming Up!

NOW OPEN!
F e b r u a r y H o u r s 1 - 8 pm

111 E. McEvil ly Rd. • 815-467-9699http://minookacreamery.com/
F i n d u s o n F a c e b o o k !

Daily Lunch and
Dinner Specials
Kitchen
Open Late

14 Beers
On Draft
Big Screen

TV’s

312 Liberty Street - Morris815.941.120011 am - 1 am - Mon-SatNoon - Midnight - SunFood and Drinks Served At All Times

Catering
Custom Menu’s
Available
Fax In Your
Lunch Order
815.941.2647

Upstairs
Party Room
(Available in

March)
Large Selection
Of Craft Beers
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Cathy Fleetwood opened
The Front Porch in March
2000 with the idea of having
a shop that offered quality
merchandise at an afford-
able price.

She wanted to be sure
that the shop in downtown
Morris offered a variety of
merchandise to satisfy a
variety of tastes.

“As cliche as it is,”
Fleetwood said, “we wanted
to strive to be that ‘one-stop
shop. My beliefs are the
same today.”

When The Front Porch
opened, Fleetwood added,
she knew she wanted to
bring wine into the store
and she did her research
in order to do so. In 2003,
the store became the first
in Morris to ever hold a
license for wine sold in a
small retail establishment.

After the addition of
wine, the store continued
to grow, doubling in size in
two years. In March 2007, it
moved to its current loca-
tion at 317 Liberty St., and
has continued to grow and
change, while remaining
with the same core beliefs
with which the store began.

“I’m very proud to be a
part of downtown Morris. It
is truly the result of many
hard-working owners mak-
ing Morris a beautiful des-
tination town,” Fleetwood

said.
The past year brought

about some changes in mer-
chandise carried, including
some fresh new additions to
the women’s corner, home
decor lines, gourmet foods,
and wine department.

“One of my greatest hon-
ors of the year was to have
Morris’ own Jimmy Stafford
of the band Train in the
store for a wonderful meet
and greet to introduce their
very own wine,” Fleetwood
said. “Jimmy was a pure
gentleman and his wines
are outstanding.”

She continued, “2013
will find us doing what we
always do — bringing in the
latest trends, searching for
unique gifts, and listening
always to you, our valued
customer, to fulfill your
wants and needs.”

To find out more about
the store, call The Front
Porch at (815) 941-2358.

The Front Porch
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Heartland/NuWay Disposal
Heartland/NuWay Disposal is one of the few remaining

independent, family-owned garbage/recycling services in
the Chicagoland area.

Heartland Disposal, in 2005, merged with parent company
NuWay/Homewood Disposal, which has been family-owned
and operated since 1956. In 2012, the company installed a
compressed natural gas fueling station at its Park Forest,
Ill., location.

It is running 20 compressed natural gas trucks in the
area and will continue to switch its entire fleet to CNG over
the next few years.

For more information about service from Heartland/
NuWay Disposal, call (815) 942-5851.

RE/MAX Top Properties owners Vicki
Geiger and Tana Nordaker have taken the
advice they give their clients everyday
by purchasing a new loca-
tion at 101 Waverly St., on
the corner of Illinois 47 and
Waverly in Morris.

“We love the visibility and
easy access for our clients,”
said Geiger, who serves as
managing broker.

She noted the purchase
of the building came about
because of the current low
interest rates and property
values, which make this a great time to
invest.

“Not only is this a prime location, but
it also reinforces to both our community
and its visitors that we are experiencing
growth and success in Grundy County,”
Geiger added.

“What a great message to send in

today’s economy.”
RE/MAX, the nation’s #1 real estate

franchise, has strong recognition to all
buyers and sellers.

Its goal is always to make
your move as easy a transi-
tion as possible.

The local franchise
opened six years ago last
November. In 2011, it was
Grundy County’s #1 sales
office. It continues to have a
strong presence in the com-
munity.

Adding to that strong pres-
ence is Top Properties’ brokers, includ-
ing Gloria Durkee, Jo Anne Gretencord,
Sheila Jackson, Jim Ludes, Phil Howell,
Meghan Foley, Rachel Wolf, Sue Ansell,
Kim Puckett, Sue Ader and Karen
Marsaglia. To find out more about listing
or purchasing a home with RE/MAX Top
Properties, call (815) 942-1133.

RE/MAX Top
Properties

BusInEss &
InDusTRy
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RE/MAX Top Properties office at 101 Waverly St., Morris, provides visibility for the real
estate business and easy access for its clients.

Following their own advice
Prime location spreads message of community’s growth, success
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Heartland Bank
Heartland Bank focuses

on best banking solutions
for its customers.

In fact, employees of
Heartland Bank, including
the branch at 500 Bob Blair
Road in Minooka, are doing
more than ever before to lis-
ten to customers, to under-
stand their needs, and to
enable them to do business
with the bank wherever,
whenever and however they
choose.

It all starts with the desire
to provide the best banking
solutions. Heartland offers a
competitive range of bank-
ing products, including debit
cards, checking account and
savings account options,
access to simple and afford-
able consumer financing,
and a full range of respon-
sible home and commercial
financing options.

Customers also enjoy the
added convenience of man-
aging their finances how
and when they want.

From mobile banking,
online bill pay and eState-
ments, to Cash Management
tools that help custom-
ers detect fraud before it
happens, Heartland Bank
employees are always work-
ing to provide an excellent
customer experience.

To find out more about
Heartland Bank and Trust
Company, which also serves
the communities of Aurora
and Plainfield, contact the
Minooka branch at (815) 467-
4474.

Renewable energy provides Americans
with jobs, clean air, and energy security.
However, the continued growth of this
budding industry depends upon the expan-
sion of the U.S. electric transmission grid.

The Rock Island Clean
Line will deliver enough
wind power for 1.4 million
homes from northwest
Iowa and the surrounding
region to communities in
Illinois and other states to
the east, areas that have
a strong demand for low-
cost, clean energy.

Just as the Rock Island
Railroad allowed farm-
ers to move their goods to
market, the Rock Island
Clean Line will deliver
clean, renewable energy to the communi-
ties that need it, representing the new
farm to market model for the 21st century.

BENEFITS OF RICL
The Rock Island Clean Line will:
• Decrease the annual cost of wholesale

electricity used to serve Illinois customers

by an estimated $320 million in its first
year of operation, with additional savings
thereafter.

• Support the direct investment of
approximately $600 million in the state,

including approximately
$300 million in Grundy
County, based on the cur-
rent converter site location.

• Pay property taxes. The
current converter site in
Grundy County pays a cou-
ple of hundred dollars per
year; Rock Island will pay
Morris Community High
School a one-time payment
of $1,755,000 for the period
through 2032, and a similar
payment of $2,400,000 to
Saratoga school district.

• Create hundreds of jobs for the con-
struction of the transmission line.

• Support manufacturing jobs in the
wind industry in Illinois at manufacturing
companies such as Winergy Drive Systems
in Elgin, Trinity Structural Towers in
Clinton, and the Brad Foote Gear Works in
Cicero.

Rock Island Clean Line
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Ecowater Systems
Easy to use, easy to maintain, water conditioning systems

Drinking Water Systems
Filtration Systems

“No Chemicals” Iron & Sulfur Systems
Spots On Fixtures & Radium Removal

“Problem Water is Our Specialty”

$200 off on
Whole Home System

FREE
Basic Installation

With purchase of
Ecowater’s ECR or ERR Series

Crystal Clear Bottle Water Co.
“Oasis” Cooler Sales/Rentals

Residential and Commercial Delivery
3 or 5 Gallon Bottles

Try Our Storefront Water Vending Machine. Great Water! BYOBPristine Blue Pool & Spa Care
Chlorine Free Water Treatment System

No Chemical Taste or Odor
No Faded Swimsuits

Gentle to Skin, Hair & Eyes
Environmentally Friendly

Season Cost Equal to or Less Than Chlorine
Free Pool Water Analysis

FREEWater Analysis & Recommendations

Visit Our Showroom at 1811 N Division St. Morris, IL815.942.1105 - www.allabouth2o.net - www.ecowater.com

Made in the USA

AREAS MOST COMPLETE WATER STORE! FAMILY OWNED AND OPERATED SINCE 1950

• 18 hole Championship Golf Course

• 166 rolling acres

• All grass practice range - large putting green
and separate chipping green

• 2 for $20 Famous Friday Night Fish Fry

• Delicious Grille Room Restaurant – offering patio dining

• Fully stocked Pro Shop

Events & Prizes Monthly Celebrating Our Anniversary

24355 West Bluff Road (1/2 mile south of Rt. 6) • Channahon, IL
www.heritagebluffs.com •815-521-2499

CELEBRATING 20 YEARS!



Owner Ozzie Dzelil and
the management and staff at
Maria’s Ristorante, Pizzeria,
Banquets & Catering have
a tremendous commitment
to bring to their customers
quality food at an affordable
price.

“We constantly strive
to change and improve
in order to bring to our
customers the quality
they have come to expect
from Maria’s Ristorante &
Pizzeria,” Dzelil said.

Maria’s, in fact, trains
its staff to ensure every
customer is treated with
respect and that their time
spent at Maria’s is an enjoy-
able experience. Dzelil and
managers Marilyn S. Yuhas
and Les Peterson are open
to customer suggestions for
improvement and employee
observations to upgrade
services.

“We also added new
catering options and, when
requested, we send out
event planner, Marilyn S.
Yuhas, to the event to coor-
dinate the food and decorat-
ing of the tables,” Dzelil
said. “It’s our way of provid-
ing an additional service so
the host can concentrate on
their guests.”

The beautifully deco-
rated banquet room in the
restaurant at 1591 Division
St., Morris, is a facility that
can serve 35 to 100 people.
Maria’s has been able to
provide the room for busi-
ness meetings, wedding
receptions, and rehearsal
dinners, pizza parties and
many types of celebrations.

The restaurant has even
added a breakfast buffet
that is perfect for morning

business meetings.
“We have several package

deals and will also custom
plan your menu,” Yuhas
said. “Call and talk to me,
and I will help plan any
event to ensure your com-
plete satisfaction.”

Maria’s, which has
added gluten free pasta and
pizza, was voted to have
the best pizza in Grundy
County. It has also added
specialty pizzas, such as
the Chicago Deep Dish and
Mediterranean, along with
Margherita and Chicken
Ranch, to name a few.

Chefs at Maria’s prepare
meals with the freshest of
ingredients and prepare
nightly specials for the
dining pleasure of guests.
The generous portions are
another reason Maria’s
Ristorante and Pizzeria is
the place to dine.

“We pride ourselves in
our commitment to you,”
Dzelil said.

“We will always do our
very best to make sure your
dining experience is both
memorable and a truly
enjoyable experience.”

For more information
about Maria’s, check out
the restaurant’s website at
mariasristorante.net or call
(815) 942-3351.

Maria’s Ristorante, Pizzeria, Banquets & Catering

Business
Profiles

Business &
Industry

2013

From the moment you awake in the morning until you
sleep at night, your vision and hearing are involved in
everything you do. Ninety-five percent of what we experi-
ence in the world is channeled through vision and hearing.
In adults age 40-60, symptoms of many eye diseases may
begin to emerge.

Ortiz Eye Associates has a nearly 50 year history of pro-
viding legendary patient service and cutting edge eye care
to families in the Grundy County area. Doctors Tim Ortiz
and Angelo Marino are now seeing 4th and 5th generations
of families who continue to trust Ortiz Eye and Hearing
Associates with their eye and hearing health care.

Ortiz Eye Associates was founded in 1964 in a tiny 900
sq. ft. building by Philip A. Ortiz, O.D. Since that time, the
practice has gone through 3 major building renovations
and now totals 9,000 sq. ft. There have been many other
additions, including Timothy P. Ortiz, O.D. in 1991, Angelo
Marino, O.D. in 1995 and audiologist, Steve Gannaway in
2007.

“The roots of Ortiz Eye Associates go deeper than that,”
says Dr. Tim Ortiz. My grandfather, Jerome Horna, O.D.,
practiced optometry in Sandwich, Illinois, for over 50
years.

“So the Ortiz tradition of eye care actually started when
Dr. Horna graduated from optometry school in 1935.” Ortiz
Eye Associates’ guide philosophy for the past 49 years has
been to care for patients as if they were family members.

Dr. Timothy Ortiz joined the practice in 1991 after
training in Portland, Oregon and enjoyed comprehensive
optometry with a special interest in diabetic and retinal
care. Dr. Angelo Marino joined the practice in 1995 and is
an expert in comprehensive and pediatric eye care. Both
Dr. Tim Ortiz and Dr. Angelo Marino are on staff at Morris
Hospital, which is a distinction shared by less than 10% of
optometrists nationwide.

Ortiz Eye Associates and Hearing Center

See ‘Ortiz’ • Page 6D

Business & industry
Morris Daily Herald Special Section — Wednesday, February 20, 2013

4D

Reeves Funeral Home
Earns Highest Honor for
5th Consecutive Year

Once again in 2012, for its
fifth consecutive year, the
National Funeral Directors
A s s o c i a t i o n
(NFDA) hon-
ored Matthew
Baskerville of
Reeves Funeral
Homes, Ltd.
of Morris,
Coal City, and
Gardner, with
its most pres-
tigious rec-
ognition, the Pursuit of
Excellence Award.

This prestigious recogni-
tion, which is the highest
commendation in funeral
service internationally, was
also bestowed for the second
time to Freitag-Reeves and
Baskerville Funeral Home
in Wilmington. Only 147
firms in the world earned
this award, placing these
funeral homes among the
top 2 percent of funeral ser-
vice providers in the world.

To earn this award,
Reeves Funeral Homes,
Ltd and Freitag-Reeves &
Baskerville individually
had to demonstrate a com-
mitment to providing excep-
tional service to grieving
families and giving back to
their community through
unique outreach programs,
while adhering to the high-
est ethical and professional
standards.

“We are thrilled to be
among an elite group of
funeral service profes-
sionals, and are two firms
out of just five in the state
of Illinois to receive this
award. We are very proud
to be a progressive and
innovative leader in funer-
al and cremation services,”
Baskerville said.

“Locally, we are remind-

ed everyday how grateful
family members are for the
compassion and care they
receive from us at their
most difficult times.

This too, is wonderful
being recog-
nized by our
peers interna-
tionally. We
pledge to con-
tinue to operate
and dedicate
ourselves to
only the high-
est ethical stan-
dards while

providing meaningful, first-
class service to each fam-
ily.”

Also in 2012, Matthew
Baskerville earned his
Certified Funeral Service
Practitioner (CFSP) desig-
nation from the Academy
of Professional Funeral
Service Practice.

To earn this distinction,
a funeral professional must
meet certification require-
ments related to funeral
service in four well-round-
ed categories: Academic,
Professional, Public
Education and Service, and
Career Review.

This special designation
distinguishes those who
offer more than what is
expected of them.

When you see the CFSP
credential next to a name,
you know right away that
you are working with a
highly self-motivated per-
son with a driven desire to
learn, grow and achieve.
Baskerville is the only
funeral director in the
county and it’s surrounding
communities to earn this
designation.

Additionally in 2012,
Tony Boyd was designated
as a Certified Crematory
Operator (CCO), as well as
a Certified Prearrangement

Consultant (CPC), joining
Violette Baskerville, desig-
nated in CPC 2011 by the
National Funeral Director’s
Association.

Only a select few have
distinguished themselves
among their peers within
the funeral service profes-
sion as they continue their
education to exceed the
highest standards of care.
These designations are nota-
ble because Matt, Violette
and Tony have voluntarily
elected to participate in
quality educational and ser-
vice opportunities that far
surpass what the funeral
service standards require.
They are committed to a
program of lifelong learn-

ing to serve our communi-
ties with only the highest
level of expertise.

In October of 2012, Matt
Baskerville attended the
National Funeral Directors
Association International
ConventionandExpo,which
was held in Charlotte, N.C.
This included more than 14
hours of continuing educa-
tion seminars in funeral
service, as well as intro-
duced hundred’s of new
funeral service products,
services and resources. It
also provided for network-
ing among funeral directors
across the country and the
world.

Baskerville, funeral homes net top honor
Affiliated facilities provide classic care, variety of new forms of remembrance

Photo submitted

Staff members include, from left to right: Robin Cirrencione, Debbie Plese, Kenna Baskerville, Violette Baskerville, Greg
Reeves, Sheila Allen, Matt Baskerville, Tony Boyd, Don Jensen, Karen Reeves, Leo Reeves, Dick Christensen, Ray
Baskerville, Ellen Peredetto, Scott Kuriger, Jane Kennedy and Roger Freitag (seated).

Reeves family
of funeral homes

BusIness &
InDustRy
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Ballet- Pointe - Tap
Jazz - Lyrical - Acrobats

Pre-school Classes
Call (815) 942-5686 to register

406 Liberty St. in Morris

“Wh
ere lifelon

g memories are made”

Call (815) 942-5686 to register

Canal Port
Morris, IL

John Mendoza
Sr. Commercial Rela�onship Manager
John.Mendoza@centrue.com

Paula Pfeifer
Branch Manager
Paula.Pfeifer@centrue.com www.centrue.com
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660 S. Broadway
(815) 634‐2131

Diamond ▪ Braidwood
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Crossroads Counseling
Services, LLC — a private
practice licensed by the
state of Illinois to offer
individual, couples, family
and group counseling ser-
vices in the areas of mental
health and substance abuse
— specializes in providing
direction for clients at a
crossroads in their lives.

Crossroads is owned
and operated by Angela
Solis, a licensed clinical
professional counselor and
certified alcohol and drug
counselor, and Dr. Jeanne
Decker, a licensed clinical
psychologist.

“Crossroads is commit-
ted to presenting the high-
est level of quality care
and professional services,”
says co-owner and coun-
selor Angela Solis. “Our
practice is also dedicated
to preserving client rights,
dignity and patient confi-
dentiality.”

Crossroads Medical
Director is Dr. Mark A.
McVay, a licensed physi-
cian who is certified in
addiction medicine.

“Our mission is to build
resilience and support
recovery to a state of well-
being for individuals,” Dr.
McVay said. “Toward that
end, clients will experience
a reduction of symptomatic
behavior, and enjoy the
benefits of improved levels
of functioning, improved
relationships, and overall
restored balance in their
lives.”

Crossroads has three
office locations in Grundy
and La Salle counties. They
include 649 W. Mondamin
St, Minooka (which opened
in April, 2007); 1802 N.
Division St, Suite 604,
Morris (opened in October
2008); and 601 W. Norris
Dr,, Suite B, Ottawa (May,
2010).

Convenient day, evening
or weekend appointments
can be obtained for any
Crossroads office location
by calling (815) 941-3882.

Crossroads’ team of 18
addictionologists, psy-
chologists, social workers,
licensed clinical profes-
sional counselors, sub-
stance abuse counselors
and licensed massage ther-
apists offer comprehensive
treatment for children,
adolescents and adults.

“We use evidence-based
therapies which have been
proven effective in helping
our clients reach individu-
al goals and personal well-
ness,” says co-owner and
psychologist, Dr. Jeanne
Decker.

According to Crossroads
owners, psychotherapy
(counseling) is intended
to help people cope with
everyday mental health
issues and can be used to
help those suffering from
deep psychological pain.

In addition, psychothera-
py may help a person:

• Make well-informed
decisions on careers, rela-
tionships and other major

life choices.
• Manage stressful situa-

tions of life transition.
• Recover from the loss of

a loved one or a significant
relationship.

• Overcome feelings of
anxiety and depression.

• Make better use of natu-
ral abilities.

• Gain greater freedom
in making decisions and
working through stressful
situations.

“Frequently, clients find
their nervousness subsides
during the initial session
when they find the thera-
pist treats their concerns
with respect, seriousness
and compassion,” says
Decker.

“Our goal here is to help
people restore balance in
their lives.”

Crossroads’ current
treatment program ros-
ter include All Ages
Therapy, Couples and
Marital Counseling,
Group Therapy, Family
Counseling, Licensed
Massage Therapy, Divorce
Mediation, Children
First Divorced Parenting
Education Program,
Bariatric Evaluations, and
Medication Management.

“Helping people live hap-
pier, healthier lives is our
goal,” Decker said.

Crossroads substance
abuse programs include
DASA-approved DUI
Services, Substance Abuse
Treatment, Outpatient
Opiate Detox (Suboxone)
Services and Anger
Management.

“Our substance abuse
services include a compre-
hensive bio-psychosocial
evaluation to determine
the level of involvement
with legal and/or illegal
drugs or medications,”
Solis said. “We can offer
early intervention educa-
tion, and skills develop-
ment, even if drug or alco-
hol use is only suspected
or minimally impacting an
individual of any age.”

Crossroads expanded
its Minooka office treat-
ment services in 2012 with
the addition of Richelle
Peterson, LMT, NCBTM, a
licensed massage therapist
who is nationally certified
in therapeutic massage.
Peterson, a graduate of
Cortiva School of Massage
Therapy, specializes in
sports massage, thera-
peutic deep tissue mas-
sage, Myofascial Release
Therapy, Trigger Point
Therapy and Craniosacral
Therapy.

Crossroads Counseling Services

Business
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TNT Dance Studio has
been serving the Morris
area since 1977. Formerly
Carolyn’s Toe & Tap (under
directorCarolyn
Fabian), the stu-
dioisnowowned
and directed by
Cindy Olznoi.

The studio
offers a com-
plete program
of dance educa-
tion beginning
with preschool
classes and progressing
through the advanced level.
TNT offers training in bal-
let, pointe, jazz, tap, acrobat-
ics, lyrical/contemporary
and hip hop.

The faculty includes
Olznoi, who began dancing
at the age of 4 at Kelly’s
School of Dance in Joliet
(now BDA). She continued
to dance there throughout
high school, as well as tak-
ing classes at River North
Dance Studio in Chicago.
She teaches ballet/ pointe,
tap and jazz.

The acrobatic instructor
is Ashley Tondini. Ashley
studied dance and acrobat-
ics at Carolyn’s Toe & Tap.
She was an assistant teacher
under Carolyn and eventu-
ally began teaching her own
classes. Her style of acrobat-
ics includes flexibility and
control tricks.

Laura LaPoint graduated
from SIUE with a bachelor’s
degree in theater and dance,
with a dance emphasis.
Laura teaches lyrical/con-
temporary and jazz.

Tayler Andrjeski trained
under Carolyn and Cindy
and now teaches jazz at
the studio. Tayler recently
auditioned for and became
a member of The Chicago

Steam Dance Team and will
be traveling to China to per-
form this spring.

The newest faculty mem-
ber is Alex
Ader. Alex
came to TNT
when she was 14
and continued
to dance and
compete with
TNT through
high school.

She then went
to Columbia

College to study dance. She
is now a member of the
Chicago Hip Hop Connexion
Dance Company. She teach-
es hip hop at TNT.

The TNT Dancers have
been busy with many com-
munity performances this
season.

In September the danc-
ers performed four times
in the Grundy County Corn
Festival. They danced in the
Talent Show, Spotlight On
Dance, out in front of the stu-
dio, as well as the parade.

December began with a
performance at Coal City’s
Festival of Trees. A week
later, the dancers visited the
Park Pointe Nursing Home
to perform for its residents.
Also in December, the senior
dancers were invited to per-
form in the First Christian
Church’s Christmas musi-
cal.

This was the studio’s sixth
year being invited to perform
in the show. Performing
this year were Brooke
Bardash, Emily Burich,
Mary Bush, Madeline Funk,
Blair Thompson, Kaitlin
Verchimak and Kayla
Zelko.

The TNT Dance Company
was formed in the early 1990s
by Cindy Olznoi. It is a hand-

picked group of dancers who
travel and compete in dance.
The company’s first perfor-
mance this year was on Jan.
26, when they teamed up
with BDA’s Company for a
dance showcase at JJC. This
was a fundraiser for both
companies. It included per-
formances of all their new
competition routines as well
as raffles and door prizes.

The company’s competi-
tion season was to kick off
this month in Davenport,
Iowa, with the Platinum
Dance Competition. They
will continue to compete
monthly until June when

they will attend Platinum
Nationals in Myrtle Beach.

This year’s company
members are Jenna Baker,
Brooke Bardash, Kenna
Borton, Emily Burich, Mary
Bush, Alainna Coop, Alexa
Edwards, Sunshine Farmer,
Abbi Fritchtnitch, Isabelle
Hess, Chloe Jany, Emily
Lindenborn, Madeline Luke,
Morgan Mettille, Mariah
McPherson, Maisie Olznoi,
Jacinda Smith, Jenika
Smith, Blair Thompson,
Kaitlin Verchimak, Sarah
Virgo and Kiara Wesseh.

Photo submitted

TNT Dance Company members dressed for their Katy Perry Production pose backstage at Joliet Junior College’s auditorium
at this year’s Company Showcase.

Exploding onto the scene
Dancers perform frequently, make noise at competitions during latest season

TNT Dance
Studio
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Since 1971
526 W. Bedford Rd., Morris

(815) 942-6284

317 N. Liberty St. • Morris • 815-941-2358
Hours: Mon-Fri 9am-5pm; Sat 9am-4pm
www.thefrontporchgifts.com

Spring Is In The Air At...

All New Spring Floral & Decor

Purses, Watches,Scarves, Umbrellas

Spring Linens, Accessories,
......And More!

Out With the Old, In With the New!

Switch-Flop Sandals & Straps 25% Off!



The mission of MSA is to provide a means for the youth
of the community, regardless of their background, the
opportunity to stay active, build new relationships, learn
a sport and, be a part of a team.

MSA is re-introducing the Under 6 program for very
young players to the spring season, as well as lowering
the participation age for that division. The feedback from
the first “Beat the Heat” tournament will be used to make
this summer’s event even better.

MSA is partnering with the Chicago Fire (Major League
Soccer) team to develop and put on camps and clinics for
the benefit of Morris and surrounding communities. MSA
is still holding its own training this spring for referees
and coaches, as well as soccer clinics for beginners. The
association is also continuing to host summer soccer
camps run by Challenger British Soccer Camps.

Plans are to set up more alternatives for those wishing
to improve their soccer skills and knowledge in the off
season, as well.

MSA
Continued from Page 1D

Business & industry
Morris Daily Herald Special Section — Wednesday, February 20, 2013

6D

Rebecca Trusheim photo from Morris Daily Herald file

Luke Eisha, 10, of Peotone, dribbles during the Beat the
Heat 3-on-3 Soccer Tournament. Feedback from the 2012
event will be used by the Morris Soccer Association to
make this summer’s event even better.

Steve’s Flooring has completed many kitchen
and bath remodels in Morris and the surround-
ing areas. The store carries five lines of cabinetry
and has an extensive line of cabinet hardware on
display. They also carry many lines and varieties
of countertops, plumbing fixtures and lighting.
Contractors are available through the store to
carry out remodeling projects.

If you find yourself in need of window coverings,
reupholstering, bed coverings, headboards or pil-
lows, Steve’s Flooring is there to help with all of
those projects as well.

Perhaps you feel the need to update your home in
some manner, but you are feeling overwhelmed by
all of the choices available in today’s marketplace.
Steve’s Flooring is truly the place for you. The
store is located at 717 N. Liberty St. in beautiful
downtown Morris.

Plenty of parking is conveniently available. Store
hours are Monday through Friday from 9 a.m. until
5 p.m., and on Saturday from 9 a.m. until 2 p.m.
Other times are available by appointment. Come in
today and find out for yourself why many satisfied
customers are recommending Steve’s Flooring and
Design to all of their family and friends. You will
be glad you did.

Steve’s
Continued from Page 2D

• Support manufacturing jobs
in the production of the conduc-
tor (wire) for the transmission
line at Southwire’s factory in
Flora, Ill.

• Use efficient high voltage
direct current (HVDC) technol-
ogy. Due to its low electricity
losses and smaller footprint,
HVDC transmission is the most
efficient technology to move
large amounts of electricity
over long distances.

VALUING PUBLIC INPUT
Finding the optimal route for

a transmission line requires
understanding local issues and
considering a variety of factors.
Clean Line has spent more than
two years meeting with govern-
ment agencies, conservation
and agricultural organizations,
elected officials and other com-
munity leaders to discuss rout-

ing options.
RICL has also spent hundreds

of hours analyzing computer
data and has driven thousands
of miles across the project area
to better understand potential
routing opportunities and con-
straints. Its evaluation includes
a review of potential impacts
to residences, agricultural
land, historic areas, sensitive
habitats, protected species, and
other factors.

During the routing process,
RICL has held hundreds of
meetings throughout Iowa
and Illinois to introduce the
project and seek feedback on
routing options. As the project
progresses, it will continue
working with those interested
in the Rock Island Clean Line
to ensure that questions and
concerns are addressed, and
that input is integrated into the
project plans.

For more information or to
contact the Rock Island Clean
Line team, please visit www.
rockislandcleanline.com.

RICL
Continued from Page 3D

Ortiz
Continued from Page 4D

In 1995 the Ortiz Hearing Center was estab-
lished after Dr. Philip Ortiz felt it was a natu-
ral fit between vision and hearing care. Today,
Steve Gannaway is the guiding force for our
patients.

With nearly 40 years experience in the hear-
ing field, Steve is a licensed audiologist which
allows him to provide the highest standards of
medical hearing care.

Ortiz Eye Associates provides the most thor-
ough eye exam a patient could ever receive.
Doctors Tim Ortiz and Angelo Marino under-
stand how important a lifetime of eye care is
to patients. In school age children it is impor-
tant for their academic success. In the work-
ing years, it is important to maintain good eye
health to avoid work-related stress with com-
puters and other technology in the workplace.

Eye diseases can develop without any
symptoms at all. It is crucial for adults with
no symptoms to receive a baseline eye exami-
nation at age 40. In older adults, eye disease
affects virtually everyone and expert medical
and surgical eye care is needed.

Ortiz Eye Associates utilizes the Epic auto-
mated refractive system which insures the
most accurate spectacle prescriptions pos-
sible. The Optomap Retinal Imaging system
provides a 270 degree field of view of the
retina for the most thorough retinal exam pos-
sible. The Optoview OCT scans the retina with
MRI-like precision and allows for diagnosis
and treatment of severe retinal diseases such
as diabetic retinopathy and macular degenera-
tion.

Ortiz Eye & Hearing Associates’ front desk,
optical dispensing lab and contact lens depart-
ments consist of trained professionals who
are known for their courtesy and helpfulness.
They are here to assist you with insurance
questions and guidance in other areas. Ortiz
Eye Associates are providers with Medicare
and Blue Cross/Blue Shield.

All frames and lenses are warranteed and a
variety of package pricing options are avail-
able. Many of the lenses are molded on site for
improved accuracy and efficiency. Only the
industry’s leading brands of contact lenses are
used, such as Ciba and Coopervision.

“Our guiding philosophy for the past 49
years has been to treat our patients as if they
were our family,” saids Dr. Tim Ortiz. When a
problem develops with your eyes or hearing,
most of your life will be affected in one way or
another. It pays to take care of your vision and
hearing.

“A yearly dilated eye exam is very impor-
tant,” says Dr. Tim Ortiz. “In so many cases,
eye disease can be detected before the symp-
toms begin.”

Peterson is also highly experi-
enced in providing therapeutic
massage therapy for clients with
ADD/ADHD and autism.

“Through touch we can heal
and be healed,” Peterson said.
“I’m passionate about building
a partnership for better health
with my clients by educating and
empowering them to take control
of their health and well-being. I’m
focused on finding the root causes
of clients’ pain so I’m able to help
bring the body and mind into bal-
ance.”

Crossroads demonstrated its
dedication to community service
by hosting its first-ever “Race
Away The Stigma” Inaugural
5K Run/Walk on May 5, 2012.
In honor of May being Mental
Health Awareness Month, funds
raised from the event were donat-
ed to help serve those in the com-
munity with mental health needs.
The 2nd annual “Race Away The
Stigma” 5K Run/Walk is sched-
uled for Saturday, May 4.

“Mental health still has so
much stigma attached to it,”
Solis said. “Nobody wants to step
up and say, ‘I’m struggling with
depression, or bi-polar, or any
other kind of disorder.’ There’s
a lot of judgment placed on that.
The idea for the Race Away The

Stigma 5K Run/Walk is to combat
that shame, encourage people to
seek help if they need it, and to
assist those that may not be able
to afford the mental health ser-
vices they need.”

Crossroads works closely with
area schools and the juvenile
criminal justice system. It also
accepts most private insurance,
as well as Medicare, cash and
credit/debit cards.

Crossroads staff currently con-
sists of:

Owners: Angela C. Solis, LCPC,
CADC, Jeanne M. Decker, Psy.D.

Medical Director: Mark A.
McVay, DO.

Psychologists: Dawn M.
Kusinski and Craig S. Laasch.

Social Workers: Stacy A.
Aubry, Chester J. Dziuban, Linda
C. Gjerde, Anne C. Kowal, Karen
A. Krolak, Dawn H. McCollom
and Shawn W. Slagle.

Therapists: Donna M. Cassella-
Johnson, Mary C. Karalis, Kristie
L. Polk, Carrie A. Skubic and
Linda C. Weyer.

Licensed Massage Therapist:
Richelle Peterson.

Tammy Partridge is the mar-
keting specialist.

Office hours can be convenient-
ly scheduled, and are available
days, evenings and weekends by
calling (815) 941-3882.

Additional information is avail-
able at www.Crossroads-Helps.
com.

Crossroads
Continued from Page 5D

The senior tap company won first place small group at Platinum
Dance Competition last February for the second year in a row. Blair
Thompson received a scholarship to Millenium Dance in Los Angeles.
Kayla Zelko, Jacinda Smith and Isabelle Hess received a scholarship
to DanceRogue in Detroit, where they had a wonderful weekend full of
inspiring classes.

TNT mini company won first overall group at Talent On Parade
Competition.

Receiving scholarships there were Mary Bush, Blair Thompson and
Kaitlin Verchimak. Maisie Olznoi traveled to Wichita, Kan., where
she modeled for and is in the costume catalog for Pumpers Dancewear.
Brooke Bardash and Maisie modeled for Pumpers at the UDMA show in
Chicago this fall.

The TNT Dancers will again perform in the Easter Seals Telethon to
be held this April.

All dancers and faculty are busy preparing for this year’s annual
dance recital to be held this June.

TNT
Continued from Page 5D

Since 2001, we’ve provided exceptional customer service while
maintaining the highest standards of the accounting profession - all year
long! We offer specialized services, including strategic tax planning for
individuals and businesses, as well as consulting services that include
Quickbooks support.We deliver accounting excellence you can count
on–and that’s GOOD for business and GOOD for you!

717 N. Division • Street Suite 2 • Morris, Illinois 60450
www.kengoodwincpa.net

NEW CUSTOMERS!
schedule your

appointment with
Judy and get

$25 off
Prices starting at

$100
for Form 1040
$140 with
Schedule A

We’re not a “CHAIN” tax store! We are accounting and tax pro-
fessionals that are available ALL YEAR. That’s a GOOD choice!

Judy Hauch

Ken Goodwin

CPA

Income tax prep&filing by a full-time
professional. Now that’sGOOD sense.

~Ken Goodwin, CPA

Call Judy Hauch, an IRS Registered
Tax Return Preparer to set up your
tax appointment! 815.941.0554

25949 Shepley Rd., Minooka
(815) 641-0293

Like us on Facebook at facebook.com/HealingWatersYoga

Class size limited, please call to reserve your space

Bring in this ad for a $2.00 discount on your first class!

Morning Classes: Tues, Wed,
Thurs: 9:15am. Saturday: 8:30am.

Evening Classes: Mon, Wed,
Thurs: 6:15pm. Tuesday: 5:30pm.
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It was at the convention
and during the All-Star
Recognition Reception, that
Matt Baskerville was pre-
sented with the Pursuit of
Excellence Eagle Awards
for both Reeves Funeral
Homes, Ltd. and Freitag-
Reeves & Baskerville.

Reeves Funeral Home
in Coal City is the oldest
business in the commu-
nity —originating in 1924,
when it was established by
Wilfred and Anna Reeves.

Since then, the Reeves
family of funeral homes has
continued to be innovative
and offer more options to
families than one might
expect from a funeral home
or life celebration provider.

Reeves’ specialty ser-
vices, such as Journey
of Remembrance Video
Tributes and Memorial
Websites, as well as web-
casting, have set a standard
in funeral and memorial
services locally. It also pro-
vides offerings of unique
memorial products such as
Thumbies©, which is keep-
sake jewelry that captures
the finger prints of loved
ones; Life Gems©, which
are diamonds created indi-
vidually from a loved ones
unique carbon source; and
Life Journey Celebration
Stationary products, which
are truly personal and cus-
tomized keepsakes to honor
each individual exclusive-
ly.

Reeves and Freitag-
Reeves and Baskerville also
have become the only local
authorized representative
of Tribute Scan™, which is
a service that allows fami-
lies to extend a loved one’s
tribute into an interactive
website, through use of a
QR (Quick Response) Code,
as well as an NFC (Near
Field Communication)
Chip. This is the newest
and most innovative tech-
nology, currently available
to be integrated with memo-
rial printing and cemetery
memorials, among many
other distinctive memorial
and keepsake products.

Reeves Funeral Homes,
Ltd. and Freitag-Reeves
& Baskerville’s Facebook
page has continued to grow.
It was created to provide
inspirational thoughts
and sentiments, as well as
inform those individuals
who choose to “Like” the
page of the funeral homes’
involvement with the com-
munities they serve, as well
as events on-going.

“It is our desire to not
only provide the services
that we have established our
reputation on over the past
eight decades, but grow as
resource centers available
to each of our communi-

ties,” Baskerville said.
“Our entire family of staff

understands relationships
and grief. They possess
years of experience, skill,
and knowledge to compas-
sionately help survivors
through the many areas
of decision that occur at a
time of loss, and can sensi-
bly guide individuals at a
time of pre-planning needs,
as well.”

A funeral is a significant
life event that requires
responsible planning,
much like a birth, wedding,
graduation, anniversary
or retirement. Many indi-
viduals command their best
planning effort to ensure
success for such an event.
Often times, however, one
may neglect planning for
a funeral or end of life cel-
ebration. And, the conse-
quences can be devastating
to those left behind.

Reeves offers pre-plan-
ning options for every indi-
vidual and budget and can
meet in your home or theirs,
seven days a week, with
no obligation. The funeral
homes are the only local
funeral service providers
in the area that have their
own pre-arrangement staff
- with the National Funeral
Directors Association
designation of being
Certified Prearrangement
Consultants (CPC). Matt
and Violette Baskerville
are also both Licensed Life
Insurance Producers by the
state of Illinois Department
of Insurance. With such a
license, they can offer more
choices and options for fam-
ilies who wish to make pre-
arranged, prepaid funeral
plans with one of the funer-
al homes.

“It is our mission, passion
and purpose, to provide a
personal, meaningful, and
healing funeral or memori-
al experience for every fam-
ily,” Matt Baskerville said.
“ We strive to be innovative,
progressive, and proactive
in designing a tribute to a
life lived, and to accomplish
this within the framework
of one’s individual faith,
traditions, and customs.

“But the caring doesn’t
stop there — our services
do not conclude at the com-
pletion of the funeral ser-
vice. We offer Grief Support
Services, Aftercare, Care
Notes and Memory Tree
Living Memorials, as well
as 24 hour support from our

own full-time funeral home
family.”

All of the locations are
overseen and directed by
Matthew R. Baskerville,
CFSP, CPC, CFC, a gradu-
ate of Wilmington High
School, who attended Joliet
Junior College and earned
his diploma from Worsham
CollegeofMortuaryScience.
He continued his education
at Northwestern University
and National Louis
University in Evanston for
his under graduate degree
in Behavioral Science.
He has been associated in
assisting the Reeves family
since the age of 12.

After college, Matt com-
pleted his apprenticeship
and funeral directed on
the North Shore of Chicago
prior to returning to his
home area in 1999. Matt
is assisted and mentored
by funeral directors Leo
Reeves and Roger Freitag,
who also are both gradu-
ates of Worsham College
of Mortuary Science. Leo
and Roger, along with Matt,
carry nearly 100 years of
combined experience in
funeral service.

In September of 2012,
Tony Boyd joined the
funeral home family after
graduating at the top of his
class at Worsham College of
Mortuary Science.

Tony is currently serving
as a licensed funeral direc-
tor and embalmer appren-
tice.

The funeral homes rely on
a great support staff, which
includes full time business
manager and family ser-
vice coordinator Violette
Baskerville, CPC, CFC, who
is also an on-staff Certified
Funeral Celebrant, as well
as Sheila Allen, full-time
office administrator and
family service coordinator.

Those attending visi-
tations and services at
the funeral homes are
greeted by visitation and
funeral assistants Richard
“Doc” Christensen, Robin
Cirrencione, Scott Kuriger,
Gregory Reeves, Debbie
Plese and Jane Kennedy.
Grounds and facilities
are meticulously main-
tained by Ellen Peredetto,
Ray Baskerville and Don
Jensen.

Reeves Funeral Homes,
Ltd. and Freitag-Reeves &
Baskerville Funeral Home,
remain committed to the
local community at each

location, and continue to
be dedicated to the highest
ethical standards while pro-
viding meaningful service
to each family’s individual
needs.

In several of the commu-
nities they serve, funeral
homes in the Reeves family
are the only full time, fully
staffed funeral service pro-
vider.

They are locally owned,
operated and staffed
with their own funeral
service professionals.
Reeves Funeral Homes,
Ltd. and Freitag-Reeves &
Baskerville offer the most
complete range of services,
facilities and merchandise,
and are available to you at
a time of need – every hour
of every day.

Reeves Funeral Home, 408
E. Washington St., Morris,
was established by Jim and
Sylvia Reeves in 1957, as a
branch location of Reeves
Funeral Home in Coal City.

Reeves Funeral Home in
Coal City, 75 N. Broadway,
Coal city, is the oldest busi-
ness in the community —
originating in 1924 when
established by Wilfred and
Anna Reeves.

Reeves Funeral Home in
Gardner, 203 Liberty st.,
Gardner, which was re-
opened in 2007 after a com-
plete renovation, dates back
to the mid 1880s, when the
furniture store and under-
taking services were begun
by the Hansen family of
Gardner.

Freitag-Reeves & Basker-
ville Funeral Home, locat-
ed at 700 E. Kahler Road,
Wilmington, is the new-
est acquisition of Reeves
Funeral Homes, Ltd., of Coal
City, Gardner and Morris.
It dates back to 1924, when
it was established by Mr.
Addelman.

Through the years, it
changed hands under the
direction of Bud DesRocher
and then Roger Freitag.
Today, the funeral home
maintains the longest estab-
lished history of funeral
service in Wilmington.

The websites serving the
funeral homes re www.
ReevesFuneral.com and
www.FRBfuneral.com.

The funeral homes
can also be accessed on
Facebook under Reeves
Funeral Homes, Ltd.,
and Freitag-Reeves &
Baskerville. Send e-mail to
Info@ReevesFuneral.com.

Reeves
Continued from Page 4DOn Aug. 26, 2012, Morris

Downtown Development
Partnership Executive
Director Julie Applegate
and Board President Cheryl
Tesdal had the
pleasure of pre-
senting more
than $5,000 to
10 local volun-
teer groups for
their work
at the 2012
Gus Macker
Morris 3-on-3
basketball tour-
nament. The check presen-
tations brought the 10-year
total of contributions given
to community organizations
to $97,370.

In light of the success the
tournament has enjoyed
over the past decade, the
MDDP board voted unani-
mously to bring the 11th
annual Gus Macker 3-on-3
basketball tournament back
on June 1 and 2, 2013. The
local organizing committee
is planning to capitalize on
what has worked well for
the tournament over the
past 10 years and hopes to
attract even more local play-
ers of all ages this year.

Also returning to down-
town Morris for anoth-
eryear will be “Liberty
Days.” This celebration of
America’s Independence
will be June 27 through
June 29 in 2013. Activities
planned include a trol-
ley tour of the downtown
Morris Historic District
and homes, an antique
auto show, pet parade, con-
certs, children’s activities,
a crackerbox derby, food
and other new and exciting
activities.

The MDDP has been
working with the Grundy
County Farm Bureau
Foundation to bring back
the Liberty 5K Run/Walk
to downtown Morris. This
year’s run will be held at
7:30 p.m. Tuesday, July 3.

With support from the
City of Morris, the MDDP
and Grundy County Farm
Bureau Foundation “Run
4 Morris” was introduced
in 2012. Those who par-
ticipated in four of Morris’s
5Ks received a Run 4 Morris
sweatshirt and were eligible
for prizes. The MDDP and
Farm Bureau hope to bring
the program back in 2013.

Home for the Holidays
will return to downtown
Morris the weekend of
November 29-30. This festive
holiday event serves as the
official beginning of the hol-
iday season in Downtown
Morris. The committee is
actively making plans for
this year’s events, includ-
ing its signature Holiday
Housewalk. Proceeds from
the committee’s housewalk
are redirected into the com-
munity through donations
to Grundy Community
Volunteer Hospice, scholar-
ships at Morris Community

High School, and an annual
downtown Morris beautifi-
cation project.

Community members
interested in being involved

in any of the
events or
activities of
the Morris
Downtown
Development
Partnership,
Inc. are
encouraged to

call the office
at (815) 941-0245

or e-mail mddp@downtown-
morris.com.

Organized in 1994, the
MDDP has strived to
improve downtown Morris
on many levels. Under
the direction of a study
conducted in 1995 by the
consulting firm of Hyett/
Palma, the organization
identified the areas that
needed to be worked on
and formed the follow-
ing committees to address
these concerns: Physical
Improvements & Parking,
Marketing & Events,
Historical Preservation, and
an Executive Committee,
which oversees the long-
term planning for the orga-
nization.

Since 1995, MDDP has
been integral in the follow-
ing improvements: street
scape, physical improve-
ments to buildings, beauti-
fication projects and way
finding signs for the down-
town district.

The MDDP offers a facade
improvement program for
downtown businesses that
are considering remodeling
their storefronts. Assistance
for architectural consulting
services that would provide
sketches of proposed chang-
es is available to members.

Downtown maps and bro-
chures are available at the
MDDP office, 105 E Main
Street, Suite 201, Morris,
and at other locations in
Morris and the surrounding
area. The MDDP also serves
as a resource for downtown
merchants to purchase
the dark green Nostalgic
Downtown Morris shopping
bags. The MDDP works with
tour groups to coordinate
activities while visiting
downtown Morris.

The current board of
the MDDP consists of 20
members, including Nancy
Ammer, Steve Barr, Jim
Baum, Kristi Bennington,
Lonnie Booker, Scott
Breslar, Ken Goodwin,
Mike Harrington, Julian
Houston, Theresa Lamb,
Donna Matteson, Kevin
Olson, Caroline Portlock,
John and Mary Roth, Steve
Shay, Cheryl Tesdal, Bob
Wall and Kyla Waltermire.
The officers currently are
Cheryl Tesdal , president;
Steve Barr, vice president;
and Jim Baum, secretary/
treasurer. Julie Applegate
serves as executive director.

Morris Downtown Development Partnership

Community
Profiles
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Open Daily7:30-5:30
Mike’s Paint, Paper & Frames carries a wide variety

of home fix-up items! Benjamin Moore interior
and exterior paints, an extra large selection of

sale-priced wallpaper and oodles of picture
frames — both custom and ready made!

PAINT FRAMESPAPER AND

525 Liberty • Morris • 942-3133
(parking available south of the building for your convenience)

Proud to
Serve You for

Over 30
Years!

Mike Hutchings,
Mary Motter, and Ozzie

DR. GEORGE ROEBUCK, O.D.
Providing Complete

Family Eye Care for 30 Years

Dr. Roebuck

• EYE EXAMS• DRY IRRITATED EYES• EYE INFECTIONS• GLAUCOMA TREATMENT• COMPUTER EYE STRAIN• CONTACT LENSES• DIABETIC EYE EXAMS• EMERGENCY EYE CARE

Genuine Quality Care. We provide the very best familycare in a non-rushed office environment, fully equipped andstaffed by caring professionals.Convenient Hours!Medicare • Medicaid • All Kids113 E. JeffersonMorris 942-1951
Medicare Accepted www.primaryecp.com/drgeorgeroebuck
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Braidwood, Dresden
and LaSalle Stations
Your partners in safety and security

Our nation’s nuclear generating
stations, including those
operated by Exelon, are among
the safest and most secure
industrial facilities in the United
States. Multiple layers of
physical security, together with
high levels of operational
performance, protect facility
workers, the public and the
environment.

Beyond the physical features,
Exelon facilities use
conservative operating
procedures that place public
safety and security above all
other factors.

Braidwood Generating Station

Dresden Generating Station

LaSalle Generating Station
Providing Safe, Clean, Reliable Energy Now and in the Future

www.exeloncorp.com
© 2012 Exelon Corp.



Morris Hospital is a community
hospital, providing patients with
a personal experience that makes
them feel they are being cared for
by neighbors.

Beyond being an excellent place
for patients to receive care, how-
ever, Morris Hospital
& Healthcare Centers
is also committed to
being an excellent
place for employees to
work and an excellent
place for physicians to
practice medicine.

The excellence of
the medical facility
was never more evi-
dent then in December
2012, when the emergency and
cardiac teams at Morris Hospital
achieved a record-setting 12 minute
door-to-balloon time, which means
it took just 12 minutes from the
time a heart attack victim arrived
at the hospital until the blocked
artery was opened using balloon
angioplasty.

While 90 minutes or less is the
recommended door-to-balloon time,
the average at Morris Hospital is 57
minutes. Prior to Dec. 19, the hospi-
tal’s record was 23 minutes.

Going hand in hand with this
achievement was one of the high-
lights of the past year — the com-
pletion of a $1.2 million replace-
ment cardiac cath lab to assure
continued excellence for patients
needing angioplasty and stents,
pacemakers, defibrillators, angiog-
raphy and interventional radiology
procedures.

Nearly $500,000 of the project was
funded with community support
via the Morris Hospital Auxiliary
and Foundation.

Morris Hospital also began offer-
ing breast MRI and MRI-guided
breast biopsies in 2012, and obtained

its own stereotactic
breast biopsy tech-
nology. A Medication
Dispensing Program
was introduced to
assistindividualswith
complicated medica-
tion schedules, along
with a new Pulmonary
Rehabilitation pro-
gram aimed at improv-
ing the well-being and

overall quality of life for people
with chronic breathing problems.

In 2012, Morris Hospital received
national recognition for outstand-
ing patient safety by being named
on Consumer Reports Top 10 list
for patient safety and by receiving
an “A” rating on Leapfrog Group’s
Hospital Safety Score report.

Early in 2013, Morris Hospital
will have three CT scanners for the
first time, with locations at the hos-
pital in Morris and the Ridge Road
Campus in Channahon.

The availability of three CT scan-
ners will allow Morris Hospital to
offer same day CT appointments for
patients, depending on the prepara-
tion requirements for the exam.

Things have certainly changed
considerably from when the first
Morris Hospital opened in 1906
on the third floor of the Collins
Building at the corner of Liberty

and Jackson streets in downtown
Morris, less than one mile from the
present day hospital.

By 1910, the new Morris Hospital
opened at the site of Wauponsee
and High Streets, where it contin-
ues to this day under the leader-
ship of President and CEO Mark
Steadham.

Dr. Douglas Toussaint is the
president of the Morris Hospital
Medical Staff for the 2012-2013 term.
He is a board certified obstetrician/
gynecologist who has been on the
medical staff since 1995.

Dr. Toussaint says he is very
happy to practice at Morris
Hospital, where he has the support
of outstanding physician colleagues
on the Morris Hospital medical
staff and access to advanced medi-
cal services for his obstetrical and
gynecological patients, including a
Level II perinatal care unit for pre-
mature babies born as young as 32
weeks; 24 hour anesthesia services
so his patients can count on having
pain relief any time of day or night;
board certified pediatricians who
care for the babies he delivers; and
outstanding one-on-one nursing
care for his patients during labor.

Dr. Toussaint says it’s been very
rewarding working in the commu-
nity where he and his partners,
including Dr. William Egglesfield
and Dr. Leticia Setrini-Best, all
live.

His grandfather inspired him
to become a physician by telling
him that life has value when you
contribute to society and leave the
world a better place.

Health services for your family are more convenientthan ever at the Morris Hospital Ridge Road Campus!
Immediate Care for minor illness and injuries - Open 7 days a week, no appointment needed!

Monday-Friday from 8 a.m.-7 p.m. and Saturday & Sunday from 8 a.m.-2 p.m.

X-ray, ultrasound, digital mammography, CT scan and laboratory testing -

You can expect great service that gets you in and out quickly! Orders accepted from any physician.

No appointment needed for lab work. Just bring your physician’s order.

Physician services - Outstanding physicians

are available to serve you and your family,

including:

• Scott Ciechna,M.D., Family Medicine

• Rita Hart,D.O., Pediatrics

• Lawton Moy,M.D., Internal Medicine

& Pediatrics

• HeatherWakefield,M.D., General Surgery

Occupational Medicine – An important

resource for area businesses that want to

keep their employees healthy!

27240W.Saxony Drive Channahon, IL 60410
815.521.1500

For hours by service, go to
www.morrishospital.org/ridgeroad

Healthcare services are just minutes
from your backyard on Ridge Road.

Located just north of the
intersection of Route 6

and Ridge Road.

(Minooka)

(Channahon)

Saxony Dr.

Blue Grass Dr.

Rt. 6

Ri
dg

e
Rd

.

Now offeringCT services
with same day
appointments!
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Photo courtesy of Morris Hospital and Healthcare Centers

Morris Hospital CT Technologist Stacey Hutchcraft performs a CT
exam at the Morris Hospital Ridge Road Campus. The service is an
addition to those offered at the Channahon facility.

Neighbors caring for neighbors
at hospital, its other facilities



Since it opened in 1999,
Stewart’s Remodeling has
remained true to its vision
– giving customers high-
quality work at affordable
prices.

“From waterproofing to
landscaping, minor repairs
to complete room remodels,
we do what we know and
love what we do!,” explained
owner Greg A. Stewart.

In fact, during 2012,
Stewart’s Remodeling did
an addition to a home from
the foundation to the roof –
and everything in between.

“It was a wonderful chal-
lenge for us and an amazing
transformation for the hom-
eowners,” said Stewart.

“People call us all the
time and ask ‘Do you do
. . . .?’ and 99 percent of
the time, it’s a resounding
YES!,” Stewart continued.
“If we can’t do it, we refer
you to a reliable business or
person who can.

In looking further ahead
in 2013, Stewart said, “we
hope to grow in our knowl-
edge of what we do, in our
strength as a team and in
meeting more wonderful
people who allow us to work
in their homes!”

A key member of the
Stewart Remodeling team,
Stewart said, is an employee

named Paul Hannis, who
started work with Stewart’s
in 2005.

“Bringing strength,
knowledge and dedication
to the company that we and
our clients find invaluable,
he is soft spoken and easy
going and yet determined to
work hard to complete each
job according to his amaz-
ing abilities,” Stewart said.

“Always on time and
ever reliable, Stewart’s
Remodeling is blessed to
have such an amazing
employee working with us.”

To find out more about
what make Hannis and
Stewart’s Remodeling amaz-
ing, contact the company at
(815) 942-8046.

“And remember,”
Steward concluded, “we
give free estimates.”
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Heritage Bluffs Public Golf Club
CHANNAHON, Ill. — Heritage Bluffs Public Golf Club

has been one of Chicagoland’s highest-rated golf courses
since it opened in August of 1993.

It offers a challenge for the serious player and fun for the
more-casual player across its 166 rolling acres that offer
scenic beauty unmatched by most Chicago-area courses.
The tranquil surroundings make a day playing golf fun and
relaxing.

Everyone can find a length to suit their game from one
of four tee boxes that stretch the course from 5,000 yards to
over 7,000 yards.

Heritage Bluffs is celebrating its 20th anniversary in
2013, and would like to thank all its patrons for their con-
tinued support. Heritage Bluffs will mark the year with
events and prizes awarded monthly.

There will also be a new mobile application for smart
phones rolled out for the anniversary season that golfers
can download for free. This app will enhance the golf expe-
rience at Heritage Bluffs and allow golfers a members-only
feel to a public facility.

Check out the website at www.heritagebluffs.com in
the coming months for the mobile application and a list of
events and prizes.

Along with the award-winning course, Heritage Bluffs
also features a large all-grass practice range, along with a
large putting green and a separate chipping green and bun-
ker.

After your round, you can relax in the Grille Room or
out on the patio, enjoying a full menu of delicious food and
beverage choices. Or, shop in the fully-stocked pro shop for
all your golf needs.

Located on Bluff Road off Interstate 55, two miles south of
Interstate 80, just south of Joliet, Heritage Bluffs is owned
and operated by the Channahon Park District.

Heritage Bluffs is a Certified Audubon Cooperative
Sanctuary and has received a 4-Star rating from Golf Digest
magazine. You’ll find out why when you come out and tee
it up.

Call (815) 467-PUTT or visit www.heritagebluffs.com for
more information on Heritage Bluffs Public Golf Club.

The big news of 2012 is that the real
estate market finally began to turn
around.

Nowhere is that more evident than
at CENTURY 21 Coleman-Hornsby,
where their real estate sales were up
83 percent over the previous year.

CENTURY 21 Coleman-Hornsby fin-
ished the year as the #1 office for
sales of single-family detached homes
(houses) in Morris and in Grundy
County. In fact, their market share
of Morris houses sold was 61 percent
higher than that of any other real
estate office, and their market share
of Grundy County houses sold was 40
percent higher than that of any other
real estate office.

Equally important to CENTURY 21
Coleman-Hornsby is keeping the cli-
ent comfortable and happy through-
out their real estate transaction. After
each closing, the client receives a
customer satisfaction survey from
the CENTURY 21 corporate office in
Parsippany, N.J. In 2012, CENTURY
21 Coleman-Hornsby again earned the
prestigious CENTURY 21
Quality Service Pinnacle
Award for outstanding
customer service; the
highest customer service
award bestowed to any
office.

In addition, a number
of the agents each earned
an individual award for
customer satisfaction.

“We believe that the only true mea-
sure of success in real estate is wheth-
er the clients are happy with our ser-
vices,” explains Broker-Owner Shawn
Hornsby.

“Our 2012 customer satisfaction
score of over 98 percent indicates that
our agents are doing a great job for
their clients.”

CENTURY 21 Coleman-Hornsby also

has an ongoing commitment to the
community. In 2012, they raised over
$20,000 for local non-profit organiza-
tions including Will-Grundy Easter
Seals, Grundy County Historical

Society, We Care of
Grundy County, Morris
Hospital Auxiliary, and
Christian Youth Center -
Morris, among others.

The 21 agents of
CENTURY 21 Coleman-
Hornsby in 2012 also
volunteered over 1,000

hours of their time to local
non-profit organizations

and served as officers on the boards of
directors of organizations including
Grundy County Historical Society,
Grundy County Corn Festival, Morris
Hospital Auxiliary, and Morris VFW
Men’s Auxiliary.

“To achieve this impressive success
you have to have a remarkable team,”
explains Hornsby. “I believe we have
the very best team here at CENTURY

21 Coleman-Hornsby.”
The team of agents includes

Kelly Adamick, Rodney Baudino,
Della Coughlin, Norm DuVal, Tami
Ferguson, Bruce Flatness, Kim
Garretson, Cindie Hunt, JoEllyn
Johnson, Theresa Lamb, Jim Maskel,
Colleen Michalowski, Debbie Pierce,
Betty Piotrowski, Abbey Pool, Pauletta
Sanders, Tom Smego, Debbie Spikings,
Rick Spikings, Gwen Williamson and
Shawn Hornsby.

It’s been said that if you want to be
successful you need to know what you
are doing, love what you are doing,
and believe in what you are doing. For
over 36 years, the agents at CENTURY
21 Coleman-Hornsby have been doing
just that.

CENTURY 21 Coleman-Hornsby is
located at 1802 N. Division St. (Illinois
47) in Morris. They are open 7 days a
week. You may reach them by phone
at (815) 942-9190. They specialize in
residential, vacant land, farms, com-
mercial and industrial real estate.

“Your Hometown Advantage”

201 Liberty, Morris
(815) 942-0130

www.grundybank.com

Dave Brozovich, Shari
Andreas and Paul Wagner.

of low home mortgage rates!

Hurry in to take
Advantage

At Grundy Bank, we
make it convenient...
Schedule an
appointment,
speak with one
of our lenders,
or apply online at
www.grundybank.com.

Your Hometown
Advantage Team
will assist you with
a new home loan
or refinancing.

Grundy County’s Full Service Printer Since 1948

YOUR #1 SOURCE FOR
PRINTING & COPYING

We Work Closely with Our Customers to Assure
Their Satisfaction on All Jobs, Large or Small

For High Quality, Quick Turnaround
and the Best Price Call Bailey Printing

at 815-634-2102

273 South Broadway � Coal City, IL 60416
Tel:815.634.2102 � Fax:815.634.2815

www.baileyprinting.com
E-Mail: mbailey@baileyprinting.com

FREE LOCAL PICKUP & DELIVERY

Our modern equipment can meet all your
printing needs now and in the future.

114 W. Washington St. • Morris • 941-0752
M-F 9:30-5:30; Sat. 9-5; Sun. 12-4

www.rubybegoniastrinkets.blogspot.com

Ruby Begonia'S

The cute shop in the middle of
the block....offering antiques,
shabby & chic; garden & gifts;
women’s clothing & accessories

Mention this ad for

10% off
your next shopping spree.

(815) 467-4368
408 Mondamin St. Minooka, IL

-We do-
-Hair Extensions

-Formal Styles
-Make-Up

-Manicures
-Pedicures

-Cuts
-Color

-Highlights
-Perms

And so much more!

Barbers & Salon

$10 $6
20% off

Bring In This Ad

Bring In This Ad
Bring In This Ad

Haircut Kids
Haircut

Perms or Color
Services

Growing-N-Music

Colleen Lawrence
Music Educator
and Violinist

www.ColleenLawrence.com

(815) 685-5988

Lessons and group instruction
located in Morris or Verona

String Lessons
starting at age three

Group Music Instruction
for infant - age five

Elegant string music
for weddings,
funerals, and
parties

News ...
when you want it!

www.morrisdailyherald.com

Photo provided

Members of the award-winning team of agents from CENTURY 21 Coleman-
Hornsby are Kelly Adamick, Rodney Baudino, Della Coughlin, Norm DuVal, Tami
Ferguson, Bruce Flatness, KimGarretson, CindieHunt, JoEllyn Johnson, Theresa
Lamb, Jim Maskel, Colleen Michalowski, Debbie Pierce, Betty Piotrowski, Abbey
Pool, Pauletta Sanders, Tom Smego, Debbie Spikings, Rick Spikings, Gwen
Williamson and Shawn Hornsby.

CENTURY 21
Coleman-Hornsby

BUsINEss &
INdUsTRY

Riding a positive market wave
Sales of detached

homes soar for
first time in years
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Chapin’s Restaurant in quaint down-
town Morris opened on Nov. 1, 2004, and
has continued to operate with the vision
of “high-quality food, great service, and a
warm home-like atmosphere”.

Owners Dianne and Scott Breslar make
every effort to purchase produce, meat
and poultry from local pro-
ducers. The restaurant’s
wine list is always kept
interesting and fresh. Draft
beers have been added this
year to round out a large
beer inventory.

Lots of special things
are going on in the food
department at Chapin’s as
well. Tuesday nights are
“Fried Chicken” nights,
when great fried chicken
is offered with great family
pricing.

A southern-style Shrimp Boil is offered
every Thursday night. It is fabulous, a
great value, and customers who come
from New Orleans tell the Breslars it
takes them “back home” when they are
here.

Chapin’s also offers great wine and
liquor specials throughout the week. Take
a look at the website www.chapinrestau-
rant.us for more information

The restaurant is also proud to host
Rotary the first and third Tuesdays of
each month at 6:30 p.m., and Kiwanis
every Wednesday at noon.

The vision that is obvious at Chapin’s
Restaurant also expands to its other two
locations.

“The Pub” & Chapin’s North for
Banquets, located at the Quality Inn Hotel
on Gore Road, Morris, serves dinner
Monday through Saturday.

Chapin’s East, Banquets & Catering,
along with the attached The Twin Rail
Pub, is a lovely banquet facility located
on Twin Rail Drive in Minooka. The “Pub
Lounge” serves lunch & dinner Tuesday
through Saturday.

Both banquet facilities offer high-qual-
ity banquet options and both pubs offer
high-end “pub grub” for casual dining.
Approximately 200 guests can be seated
at the Chapin’s North location, while
approximately 450 can be accommodated
at the Chapin’s East location.

Music and entertainment are provided
at all three locations, as are a variety
of special options, such as themed par-

ties, special fundraising events for local
charities and organizations, and holiday
events.

In 2012, Chapin’s three locations
enjoyed such events as:

• Christmas Concert at Chapin’s with
Tony Kidonakis. Two seatings... lots of

fun.
• Dueling Pianos featur-

ing Tony Kidonakis and
Tony DeBois (a musical
savant) to raise funds for
Special Connections, coor-
dinated by Jen Price.

• Special wine dinners
and wine tastings.

• Grundy County Corn
Festival entertainment each
night on the patio.

• The “House Band”
Acoustic Avenue at

Chapin’s each Wednesday evening.
• Various talented artists every Friday

night at Chapin’s.
• Entertainment every Saturday at both

“The Pub” (Morris) and The Twin Rail
Pub (Minooka) featuring Patrick (Katfish)
Boulanger.

• Mall in the Hall with over 250 attend-
ees, featuring local retailers to provide
one-stop shopping before Christmas. The
Breslars intend to offer this quarterly at
Chapin’s East.

• Mother’s Day and Easter Brunches at
Chapin’s.

Added to these types of special events
will be some theater events during the
first quarter of 2013. The Breslars intend
to offer “some exciting productions.”

Watch Chapin’s website and like their
Facebook page for information on every-
thing that is happening each week.

Special events, parties, banquets,
weddings, funeral luncheons, showers,
christenings can be booked at all three
locations by calling Chapin’s Restaurant,
Morris, at (815) 942-0900; Chapin’s North
& “The Pub,” Morris, at (815) 942-4200; or
Chapin’s East & Twin Rail Pub, Minooka,
at (815)521-4000 or (815) 735-9250.

Chapin’s tailors parties to fit your
needs... not the other way around!

And, Dianne & Scott Breslar, appreci-
ate their customers and want to extend
a thank you all of the loyal patrons who
have made it possible for them to contin-
ue not only to be a part of the community,
but to offer new and exciting options at all
three locations.
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Chapin’s Restaurant

The oldest independent automotive repair
shop in Morris may have the city’s newest
owner.

Todd Cade purchased Midwest
Auto Service from John Carr on
Oct. 1, 2012. Cade is a master tech-
nician, is GM factory trained,
and has 16 years experience in
the automotive repair field. The
last 12 of those years have been
with Midwest Auto.

Located at 409 W. Illinois Ave.,

Midwest Auto was opened in 1966 by Bob
Dumbauld. John Carr purchased the busi-

ness in 1988. Tom Downey cur-
rently works with Cade as the
manager of the shop.

“We strive to prioritize all
repairs and maintenance to help
keep service affordable,” said
Cade.

To schedule an appointment,
call Midwest Auto Service at

(815) 942-1915.

Midwest
Auto

BusInEss &
Industry

The passing of the wrench
Cade becomes third owner of Morris’ oldest independent auto repair shop

Herald Photo by Lisa Pesavento - lpesavento@morrisdailyherald.com

Todd Cade, the new owner of Midwest Auto Service on Illinois Avenue in Morris, adjusts a
wheel alignment machine being used on a car in his shop.

Seattle Sutton’s Healthy
Eating is a healthy meal
replacement program locat-
ed at 1010 S. Ridge, Minooka.
Owner is Sheila McAsey -
Distributor. The phone num-
ber is (815) 955-1140.

Seattle Sutton, R.N., BSN
of Marseilles, Ill., founded
the company in 1985 to

address patients needs to
lose weight or address other
health issues, such as dia-
betes, hypertension, heart
disease and obesity.

Seattle Sutton’s dedica-
tion to healthy eating con-
tinues today. All meals are
analyzed on an ongoing
basis and adhere to recom-

mended dietary guidelines.
Vegetarian option will be
available in 2013.

There are no contracts!
It is available nationwide.
Seattle Sutton’s Healthy
Eating offers a no-gimmick
approach to convenient,
healthy eating.

Seattle Sutton’s Healthy Eating – Minooka

Call today to schedule
an appointment!

INCOME TAX PREPARATION

116 E. Washington St., Suite One
Morris, IL 60450

Phone: (815) 942-3306
Fax: (815) 942-9430
www.mackpas.com

Tax Season Hours
Monday thru Thursday 7:30 am to 7:00 pm

Friday 7:30 am to 5:00 pm
Saturday 7:30 am to 2:00 pm

NEW CLIENTS
10% OFF prior year fee!

Call now for a quote!

We all know that breakfast is the most important meal of the day. At Ruby’s
Pancake House, we’ve been serving great breakfasts for 10 years. Come
and enjoy our golden pancakes, eggs, waffles, skillets or Mexican breakfast.
Relax and start off your day in our family-friendly atmosphere and enjoy our
great service. Guaranteed, you’ll come back!

Ruby’s of Minooka

506 Mondamin, Minooka | 815-467-1775 | Hours: Sun. – Mon. 6am–3pm • Wed-Thurs-Fri-Sat 6am-8pm

Come and enjoy
our EVERYDAY
breakfast Menu

• Pancakes
• Waffles &
Specialty Waffles

• French Toast
• Country Fresh Eggs
• Crepes
• Biscuits & Gravy
• Eggs Benedict
• Breakfast Wraps
• Breakfast Croissants
• Omlettes
• Steak and Eggs
• Scramblers
• Skillets

Also:
Healthy Breakfast Items
Childrens Breakfast Menu

Serving Breakfast, Lunch & Dinner • 7 days a week
The Best Breakfast in Minooka is Here!

BREAKFAST SPECIALS
MONDAYS: 2 Eggs, 2 Sausages,

2 Pancakes, Small Orange Juice ~ $5.00
TUESDAYS: Senior Citizens Breakfast Special:

2 Small Waffles, 2 Bacon, 2 Links, 2 Eggs & Coffee ~ $4.00
WEDNESDAYS: 2 Plain Crepes, 3 Links,
2 Eggs, Small Orange Juice ~ $5.00

THURSDAYS: Meatlover Skillet, 2 Eggs,
Toast or Pancake, Small Orange Juice ~ $7.00

FRIDAYS: 2 Eggs, 2 Bacon, 2 Links,
2 Pancakes, Small Orange Juice ~ $5.00



The average life span of a
family owned restaurant is
one year, and 70 percent of
those that stay open longer
will close by the third year.

EnJoi! Bake Shop, Cafe,
and Catering, nestled in the
heart of Morris’s quaint
downtown, just celebrated
their fifth anniversary, and
we are still hanging onto a
business that was born out
of tragedy, but lives its life
with pride and confidence.
Owned and operated by
Kellen and Michelle Walker
and Joi and Jim Walker,
EnJoi! has weathered all
challenges thus far, as the
business plows through
this economy with a little
bit of fear, a great deal of
grit and hard work, and the
faith that God will see us
through.

EnJoi! Bake Shop, Cafe,
and Catering actually
began nine years ago sit-
ting in the bleachers watch-
ing Kellen play slow pitch
softball. It was the summer
before his senior year of
college, when he collapsed
on that softball field and
went into a twenty-minute
grand mall seizure. Doctors
discovered what they call
an AVM on the right side of
his brain.

This needed immediate
surgery, and he was on the
table in just a few days.
Three surgeries later, he
was alive and in the hospi-
tal. Doctors were coming
in every day telling him he
couldn’t go back to college
and that he wouldn’t be
able to finish because he
would need extensive rehab
to even walk again.

Guess what? He started
walking down the hall
that day with help, started
speaking well in another
month, and overcame
many other obstacles. He
then went back to school
that fall and got his degree
on schedule.

The only problem now
was that the extensive
surgeries on Kellen’s
brain and the scar tissue
caused by those surgeries,
presented themselves in a
disease know as epilepsy.
Kellen was in his senior
year of college, couldn’t
drive, couldn’t drink alco-
hol, couldn’t stay up late,
couldn’t have loud noises
or flashing lights, and was
still recovering. He over-
came those challenges and
graduated.

He worked a couple jobs
after college that wouldn’t
even deal with the disease.
Many fired him as soon
as he had his first seizure
on the job. We knew that
we had to find a way to
provide Kellen with a live-
lihood, and we had to pro-
vide an environment where
everyone knew what to do
and how to do it when he
seized – he had to be safe!

That is when our family
came together and formed
our business, Enjoi! Bake
Shop, Cafe, and Catering
– Joi being the baker and

Kellen running the busi-
ness side of things. Now,
we have both learned how
to do everything.

Joi will be making cakes
as Kellen makes pie filling
for our chef to finish off
the pies when he arrives.
Michelle will be helping
with the cakes while Jim
makes our homemade
icing.

During huge catering
events, we will all be cook-
ing something and getting
it done for our clients.
Every family member and
friend within a fifty-mile
radius has jumped in to
help at one point or anoth-
er, and our small staff is
second to none.

The fact of the matter is
that we opened this busi-
ness just over five years
ago. Since then, we have
seen gas go above $4, the
price of our product soar,
the entire market crash,
and the first year of the
business, Kellen was in
the hospital again for six
months at Mayo Clinic.
They were to try and take
out the section of his brain
that was causing the sei-
zures, but instead brought
in a huge infection of the
brain.

At one point, we had
all four owners (mother,
father, wife, and Kellen)
in Minnesota making sure
that we brought him home
alive. He did leave Mayo
Clinic with the entire right
side of his skull now tita-
nium, as God blessed us
again, and after three more
surgeries, Kellen had sur-
vived.

When that was all over,
we came back to a busi-
ness that was not gone, but
severely broken. The very
stress of this and the fact
that Kellen has two chil-
dren now, has motivated
us to keep this place alive
until this economy digs
its way out of the reces-
sion, and we have already
started to see signs of that
happening.

Honestly, we have never
worked harder, never wor-
ried more, never slept less,
never sacrificed more,
never stressed more, than
we have with this business
of ours, but our passion
and determination to make
it, has never faltered. We
have gone through dozens
and dozens and dozens of
employees.

We expect extraordinary
things from our employees
-— they have to know what
to do when Kellen seizes,
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EnJoi! Bake Shop, Cafe, and Catering

See ‘EnJoi!’ • Page 7e

Clean-Tech Maid Service was select-
ed during 2012 for the Best of Minooka
Award in the Home Cleaning category
by the Minooka Award Program.

Each year, the Minooka Award
Program identifies companies that it
believes have achieved exceptional
marketing success in their local com-
munity and business category. These
are local companies that enhance
the positive image of small business
through service to their customers and
the community.

These exceptional companies help
make the Minooka area a great place to
live, work and play.

Various sources of information were
gathered and analyzed to choose the
winners in each category. The 2012
Minooka Award Program focused on
quality, not quantity. Winners were
determined based on the informa-
tion gathered both internally by the
Minooka Award Program and data pro-
vided by third parties.

Recognition was given to those com-
panies that have shown the ability
to use their best practices and imple-
mented programs to generate competi-
tive advantages and long-term value.

Much of the credit for the award —
and the success that earned it — goes to
Mary DeKlerk, owner/general manag-
er of the professional cleaning service
for homes and businesses.

“My husband, Bill, and I made our
home in Channahon in 1972,” recalled
DeKlerk. “Back then, we had two young
boys and we searched for a good place
to raise our family. We were lucky and
found Channahon. This area still is a
great place to raise a family, to live in
and work in. We are happy to call this
home.”

DeKlerk noted their two sons, Bill
and Tony, went through the Channahon
schoolsystemandMinookaCommunity
High School, as did their daughter-
in-law, Cindy, and two of their grand-
children, Kerstin and Jacob. They now
enjoy the many bike trails and parks
available in the area with their young-
est granddaughter, Kate.

“Our kids and grandkids spend sum-
mers boating on the river in Morris
and surrounding waterways,” she said.
“I love this area and the people who live
here. This is the perfect place for our
business, Clean-Tech Maid Service.”

That business began in
1997, when the contractual
job DeKlerk held came to
an end and she decided to
try something new.

“With a prior back-
ground in retail manage-
ment and a love of clean,
organized spaces — many
times to my husbands’ dis-
may — Clean-Tech Maid
Service was born,” she said.

For the past 14 ½ years, Clean-Tech
Maid Service has provided the busy
families, individuals and businesses
of the area a professional and trusted
service delivered by friendly caring
technicians.

Suzanne Hogan was the first employ-
ee DeKlerk hired for the business.
Fourteen years later, Hogan has grown
right along with Clean-Tech — from
cleaning technician, to team supervi-
sor, to training supervisor, to training/
operations manager.

“Suzanne’s experience and knowl-
edge of the industry, along with her
communication skills, understand-
ing, and genuine empathy for people,
makes her the perfect person to teach
cleaning technicians and team super-
visors the many details they need to
know to clean our client’s homes and
businesses in an efficient, thorough
and safe manner,” DeKlerk said.

Assistant Manager Cindy Love start-
ed with Clean-Tech on, of all day, Sept.
11, 2001.

“With fear and confusion coming
over all the airwaves, we watched
in horror as the twin towers fell,”
DeKlerk remembered. “Cindy’s dedica-
tion, courage and commitment shown
through on day one. She stayed with
us that day and, somehow, we all made
it through.

“Eleven and a half years later, Cindy

is the driving force that keeps Clean-
Tech Maid Service on task and run-
ning in the right direction. Schedules,
teams, estimates, customer requests,
Cindy gets it done; she’ll make it hap-
pen.”

As individuals and a business, Clean-
Tech believes a responsible businesses
looks for ways to reach out to their

communities.
“The personal gratifica-

tion that comes from help-
ing others is an immea-
surable reward,” DeKlerk
said. “We consider it a
privilege to be able to
put a smile on someone’s
face.”

One way that Clean-Tech
does that is by being a partner with the
“Cleaning for a Reason Foundation.”
The company works through the foun-
dation to donate its services to women
of our community who are undergoing
treatment for cancer.

“We are committed to providing the
gift of a clean home to these women
during this difficult season of life,”
DeKlerk said.

For more information or assistance
through this program, you can contact
the Cleaning for a Reason foundation
at (877) 337-3348 or website: www.
cleaningforareason.org. You can also
call Clean-Tech Maid Service, which
is located at 118 Serena Court, Suite 7,
Minooka, at (815) 467-4965.

Clean-Tech Maid Service offers
100-percent guaranteed satisfaction for
its clients.

Its mission is to provide clients with
a professional cleaning service, cus-
tomized to their needs or requests,
delivered by trained, friendly clean-
ing technicians who bring everything
needed to thoroughly clean and sani-
tize their home or business.

Sanitized towels, environmentally
safe cleaning products, HEPA-filtered
vacuums and a system for cleaning
that is efficient and thorough are all
used by Clean-Tech.

To find out more, check out the web-
site at www.cleantech1.com or send an
e-mail to cleantech@comcast.net.

The ‘Best’ cleaning you can get
Maid service focused on giving back, doing a good job

Clean-Tech
Maid Service

BuSInESS &
InduSTry

McArdle
Grain Commodities & Insurance

Phil & Karen McArdle
Contact us at: (815) 584-2155 • macbroker@csky.net
Visit us at: 9080 S. State Rt. 47, Dwight • www.macfutures.com

• Marketing your cash grain
• Speculating or hedging all commodities
• Real Estate Managing Broker
• Full line of insurances

• Health, Life, Auto, Home
• Farm Business
• Federal Crop

• Online Daily Bids & Comments

When it comes to “Farming Needs...”arming Needs...arming Needs...
We Can Help With:

MINOOKA ACE HARDWARE
855 South Ridge Road, Minooka

(815) 467-7300
MATTESON ACE HARDWARE

221 Bedford Rd., Morris
(815) 942-6240

MATTESON ACE HARDWARE
1185 E. Division St., Diamond

(815) 634-8898

Primes the surface, promotes
excellent adhesion, sealing,
and coverage to ensure
best performance of
the finish topcoat.

Paint the surface, with
excellent flow and leveling,
hiding, stain resistance,
film toughness, and long
lasting durability.

Convenience of both the primer
and paint in a single product.

One can of paint, one roller,
one tray, one set-up, one clean up.

Exclusively
at Ace!

The Kind of Service OthersOnly Promise
ADivision of Nuway Disposal

For Complete Waste Removal

Residential / Commercial / Roll-Off
Recycling / Special Hauling

Portable Restrooms / Street Sweeping

Family Owned and Operated

815-942-5851
www.mydisposal.com

KeepingCOMMUNITY
in banking

Minooka
500 Bob Blair Rd.
815-467-4474

Also serving
Aurora and Plainfield

Wemake it easier for
you to grow your business.

Local lenders, local decisions.
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Spaceco Inc. and Christo-
pher B. Burke Engineering
Ltd. are unique among
consulting engineering and
surveying firms in that they
are part of the Burke Group.

The Burke Group is a
group of companies who
all provide complementary
engineering services. The
Burke Group can compre-
hensively meet the needs of
both private and public sec-
tor clients.

The Burke Group’s “fam-
ily business” corporate phi-
losophy allows for a level
of personal service that is
unparalleled and ensures a
peace of mind.

Its staff and exhaustive
list of specializations —
civil, municipal, transporta-
tion, water resource, land
development, mechanical,
structural, construction,
traffic and environmental
engineering, and environ-
mental resource services
– provide professionalism
and a depth of expertise that
promote project success.

The Burke Group is com-
mitted to delivering consis-
tently accurate, timely, and
cost-effective solutions to a
wide range of engineering

and environmental chal-
lenges.

The staff consists of expe-
rienced and responsive pro-
fessionals who strive to pro-
vide engineering, surveying
and environmental services
on a personal level.

Located locally at 224 1/2
N. Liberty St., Morris, The
Burke Group is proud of
the high level and quality
services it has provided to
clients over the years and
looks forward to continuing
to provide unmatched qual-
ity engineering, surveying,
and environmental resource
services with outstanding
personal attention to all cur-
rent and future clients.

To find out more about
The Burke Group’s services,
call (815) 941-0260.

The Burke Group
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Quality Home Health
Serving the Morris community and surrounding areas

since 1983, Quality Home Health offers home health care
and private duty services to its patients.

Anne Holohan serves as the agency’s community liaison,
acting as a link for patients, families, practitioners, hospi-
tals and all health care providers in order to facilitate ease
and confidence in receiving home health care.

Quality Home Health, which is working to expand its
service area, is also working in collaboration with Morris
Hospital to reduce rehospitalizations by having a represen-
tative serve on the Post Acute Care Team.

Fritz Luz is president of the agency, with Debra Triolo
acting is its vice president of operations. During 2012,
Quality Home Health was identified as a “Top Patient
Satisfaction Provider.” It is among the top 20 percent of
home-care agencies that continually provide the highest
level of satisfaction from a patient’s point of view.

Quality Home Health is located at 519 N. Franklin St.,
Morris, and can be contacted by phone at (815) 942-1256.

Photo submitted

A group of dancers from Pam’s Academy of Dance poses for a photo at the dance studio.

Pam’s Academy of Dance is now
an official Angelina Ballerina Dance
Academy!

Angelina Ballerina Dance Academy
classes are taught through a nation-
wide network of top-quality dance
studios. In these classes, your child
will receive a quality dance educa-
tion in a caring and fun environment,
all based on the beloved Angelina
Ballerina character. The Angelina
Ballerina Dance Academy curricu-
lum is designed by internationally
renowned master teachers and child
development experts. Your child will
be inspired to pursue their dreams of
dance, just like Angelina Ballerina!

Pam’s Academy of Dance is also
proud to offer the hottest new music
program for toddlers (18 to 36 months),
preschoolers (3- to 5-year-olds) and the
young child (6 and 7-year-olds).

The Music Fun Time program will
teach your child to count, play instru-
ments, recognize the sound of each
instrument, learn to identify notes
and their value... and that’s just the
beginning!!

“In this economy, we need to be
very selective when choosing our chil-
dren’s’ music activities,” said Pam
Simpson, owner/director of Pam’s
Academy of Dance. “We need quality!

“I have traveled all over the coun-
try this year researching a dozen
preschool music programs, observ-
ing classes, reading curriculums (if
one was available) and testing the
learning materials. Without question,
Music Fun Time is the most struc-
tured, engaging and educational... and
the kids had the most fun in this
class!”

“This STRUCTURED small group
class (not to exceed 6 students) is truly
amazing! This is not a play group,
but an actual class with a thoroughly
tested curriculum specifically for the
young child,” Simpson added.

Simpson, who received her bach-
elor’s degree from Illinois State
University, enjoys working with stu-
dents of all ages. She enjoys being part
of the community and volunteers for
several local organizations.

Each year, Pam Simpson works
hard to give back to her community
in several ways. This year she, along
with the academy, adopted three fami-
lies at Christmas time. One family
was through We Care.

Additionally, PAD host-
ed World Hula Hoop Day
at the studio in December,
on 12-12-12, and donated
$12 for every child that
hooped 12 minutes to the
World Hula Hoop fund,
which supports under-
privileged kids, camps,
schools and orphan-
ages. They also held the
Gift Mart drive at the studio for the
Community Christian Church Gift
Mart in December. They collected
more than 75 gifts that were donated
to the drive.

At Easter time, Pam’s Academy of
Dance, also did an Easter Basket drive
that brought in several items. This
October, it also offered free photos
during the downtown Trick-Or-Treat
event at the studio for anyone that
was downtown in costume.

Hundreds of families, despite the
rain, came to have their photo taken
in the photo booth that we had at the
academy, which was donated by All
Occasion Photo Booth and Video of
Morris.

One of the biggest ways Pam’s has
given back to the community is its
Corn Dog Stand. All of the proceeds
from the corn dog stand benefit the
dance company Forte.

This is something that is near and
dear to Pam’s heart, as well as to her
father Jewel Buttry, who along with
Pam’s husband, Jeff Simpson, manag-
es the corn dog stand. This was some-
thing that Pam and her dad came up
with over 18 years ago to help families
afford to send their kids to competi-
tion and on performance trips.

They saw the need to help raise
money for families so that the kids

could afford to experience these
opportunities and have been doing it
ever since.

Pam is also a board member of
Jorstap Chicago, where she volun-
teers her time and talents to help sup-
port this tap company, as well as raise
awareness of tap dance.

She has received many awards over
the years for her choreography, but it
is her love for dance and her students
that are her motivation.

Pam’s Academy of
Dance opened in 1993
in a one-room studio on
Liberty Street, in down-
town Morris and has
grown into the largest
studio in the area with
two locations and five
dance rooms. Over the

years, the academy has
increased in enrollment,

staff and in class offerings to help bet-
ter serve the community.

PAD is celebrating its 20th season
this year.

“We are very proud to have been
part of this community for 20 years,”
Simpson said. “We have several fun
activities planned for our students
and families to celebrate this mile-
stone.

“Our year-end recital will be one of
our biggest celebrations. The recital
is held at the Rialto Square Theatre in
Joliet. The academy has had the annu-
al recital at the Rialto for 20 years.
This historic theater is the perfect
setting for a dance recital. The parents
are able to watch in style in this 2,000-
seat, air-conditioned theatre, while
the children are able to perform on a
stage that thousands of stars have per-
formed on. This theatre is rich in his-
tory and beauty and makes everyone’s
evening even more special.”

With studios at 719 Liberty St.,
Morris, and 24805 S. Tryon St.,
Channahon, Pam’s Academy of Dance
offers classes for all ages and levels,
from age 18 months through adult.
Pam’s offers classes for the beginner
and takes special attention to make
sure that everyone’s experience is spe-
cial.

Pam’s Academy
of Dance

BusInEss &
InDustry

Celebrating a milestone
Twenty years later,
focus remains on

students, community

See ‘Pam’s’ • Page 6e

Willareth
Wilkinson
Chiropractic

Affordable Chiropractic Care For Both Chronic And Acute Conditions
Most Insurances Accepted
Same Day Appointments

Call 815-942-5350 To Schedule Your Appointment Today
118 E. Jackson St., Morris, IL 60450

Glenn Willareth
D.C.

Over 40 Years Of Serving
The Morris Area

Mon., Wed., Fri.:
8:30 – 6:00

Phil Wilkinson
D.C., C.C.E.P., C.C.S.P.

Certified Chiropractic
Sports & Extremity Practioner

Mon., Wed., Fri.: 8:30 – 6:00
Tues., Thurs., Sat: 8:30 – 12

Serving the community & surrounding areas since 1997.
Locally owned & operated.
rounding areas since 1rounding areas since 1997997

Clean-Tech
Maid Service
CClleeaan-n-TTeechch

815-467-4965 • www.cleantech1.com

award winning home cleaning
in your backyard

n��� i� c����? w�’�� y��� t���!
100% S���sf������ g��������

h���, off���, n�� c��s��������

4360 West Jefferson Street, Joliet, IL 60431Local: 815-725-4061 Fax: 815-725-4065
www.ricksrv.com

2013 Jayco Jay SeriesSport 10 Camping TrailerShow Price $6,995Monthly Payments aslow as $104.00/mo

2013 Jayco JayFlight Swift 264BHMonthly Payments aslow as $127.00/mo

SALE ENDS: FEBRUARY 28TH

815-942-1915

409 West Illinois Avenue
Morris, Illinois • 60450

TODD CADE
Owner/Technician

TOM DOWNEY
Manager/Technician

FULL SERVICE AUTO
REPAIR YOU CAN TRUST
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PAD also offers an online
customer portal for its cli-
ents. They are able to see
their accounts 24 hours a
day online. This center lists
their class schedules, notes
from the office, as well as
provides a full transaction
screen so parents are aware
of all of their transactions.

“We also pride ourselves
in being upfront and forth-
coming with all of our
information to our families.
There are no hidden fees or
surprises on their bills at
any time,” Simpson said.
“We offer excellent custom-
er service and use automat-
ed systems to make things
easier for our families. We
know that everyone is busy
and having things auto-
mated helps keep everyone
organized. We use online
resources to keep everyone
informed and feeling part of
our family.”

She continued, “We have a
friendly, family atmosphere
in our school and truly love
what we do. Our teachers
have degrees in dance, as
well as professional per-
forming experience, which
we pass on to our students.
We are the only school in
the area with degreed teach-
ers and performing profes-
sionals. We also bring in
guest teachers throughout
the year to work with our
students.”

Pam’s also offers a com-
petitive program that is very
successful. the company is
nationally ranked and well
respected in the competition
community.

PAD’s dance company
consists of 112 dancers rang-
ing in age from 6 to 18. While
the academy does auditions
for placement into the com-
pany, it welcome with open
arms dancers of all levels to
be part of the program.

“We value the audition
process as it teaches dancers
how to pick up choreogra-
phy and present themselves
in a strong way,” Simpson
said. “The audition process
prepares dancers not only
for upcoming auditions
at conventions or for col-
lege, it also gives them the
confidence they need to do
many other things that are
not related to dance, such
as give a speech at school,
run for student council, join
clubs and organizations.

“Our company has three
levels, which is based on
the individual commitment
level of each dancer. There
is truly something for every-
one within our company.
Some of our members take
three classes a week, while
others take up to 16 hours a
week.”

Teamwork, respect, dedi-
cation, responsibility and
sportsmanship are some
of the most important les-
sons PAD teaches its danc-
ers. Not only do instructors
want them to become great
dancers, they want them to
become great people.

Pam’s Academy of Dance

has been the recipient of
the sportsmanship award
both at the regional level
and national level of com-
petition. This is something
that Simpson and her staff
are very proud of as they
really value sportsmanship,
as well as an overall friendly
atmosphere.

This year, faculty and staff
member Brittney Smith of
Morris was invited to be part
of Jorstap Chicago. This is an
all-female tap company that
is based out of Chicago. The
director, Kendra Jorstad, is
originally from Lisbon and
is is a former PAD student
and faculty member.

This company had its first
performance in October and
is gearing up for its next
show, which will be April
12-14 in Chicago.

“We are very proud of
Brittney for her accomplish-
ments and are happy to have
her on our faculty,” Simpson
said.

In June of 2012, Pam’s
took a group of dancers
and their families to Walt
DisneyWorld. Around 250
people joined in on this
adventure. The dancers per-
formed at Downtown Disney
in front of hundreds of peo-
ple. The families were also
able to spend free time at
the parks and everyone had
a fantastic time.

“We had a pizza pool party
and planned a few group
activities as well while we
were on the trip,” Simpson
said. “It was a truly magi-
cal experience for everyone
involved.”

Erin Strle, a faculty mem-
ber was the trip director and
handled all of the travel plans
and kept all of the details
organized for the group.
Many of the families had
never been to DisneyWorld
before, so having their child
perform at Disney made the
trip even more special.

One family celebrated the
40th wedding anniversary of
the grandparents and sev-
eral people celebrated their
birthdays while on the trip.
The dancers each received
a tote bag and a special pin
from Walt DisneyWorld.

Each year, Pam’s holds
a dance convention at its
Channahon location in
September. This convention
is taught by teachers from
all over the country. This
year, the teachers included
Michael Taylor, who is now
from Florida. Michael was
a professional dancer with
Gus Giordano Jazz Dance
Chicago. He also worked
with Royal Caribbean Cruise
Lines for several years cast-
ing and choreographing
their shows. Michael was
motivating and inspiring to
all of the dancers and left
them ready to work hard.

Sam Litvak from New
Jersey was also a teacher
for the second year at the
convention. Sam is a pro-
fessional tap dancer who
brings joy and excitement
to the classroom. All of the
students love Sam and can’t
wait to show her what they
have been practicing each
time they see her.

The third teacher was
Alex Blitstein. Alex is from
California, where he works
as a professional dancer
and choreographer. Alex
has been to the last two con-
ventions as well as having
come in to rehearse with the
company before the compe-
tition season. Alex pushes
the kids to be their best and
reach their full potential. He
makes them want to be bet-
ter dancers with his special
touch.

Each year at the Remix
Convention, the teach-
ers award scholarships to
students. This year, Haley
Nystedt, Amanda Sherry,
Chloee Hansen, and Marissa
Olson received scholarships
for a Free Solo at Tribute
National Talent. Alyssa
Bulin, Ashley Egizio, and
Marissa Wandless received
scholarships for half off 24
SEVEN convention.

Claire Simpson, Hannah
Kitchell and Abby Powers
received full scholarships
to attend 24 SEVEN con-
vention. Olivia Drumm and
RachelShipmanreceivedfull
Remix Scholarships. Caitlyn
SchultzandCameronSchultz
won scholarships for 1⁄2 of
Remix Convention. Morgan
Powers and Mackenzie Eber
received scholarships for 1⁄2
off Adrenaline convention.
Gianna Scorzo received a
full Adrenaline Scholarship.
Adi Beeler won a free private
lesson with Alex Blitstein.

So far this season, the DCF
Crew dancers have attended
two conventions. The first
one was 24 seven conven-
tion. This was the very first
event for this organization
in November, and Pam’s stu-
dents were honored to be part
of their first event. Forty-five
crew members attended this
event, as did alumni danc-
ers Caitlyn Simpson and
Caitlin Kitchell and the five
competitive teachers, Pam
Simpson, Janell Larson,
Megan Wollgast, Erin Strle
and Brittney Smith.

The dancers took classes
on Friday, Saturday and
Sunday, and competed on
Saturday evening. The class-
es were taught by this all-star
cast — Sonya Teyha, Twitch,
Francisco Gella, Peter Chu,
Brook Pierotti, Anthony
Russo, Jess Hendricks, and
Lauren Adams.

The dancers
competed several
brand new num-
bers and placed
very well, receiv-
ing high gold
awards and sev-
eral in the top 5.
The Jr. Crew Line
received a spe-
cial award, called
the “11 O’clock
Number,” which
is the most enter-
taining of the
event. It was invit-
ed to perform in the closing
show on Sunday.

Several dancers received
scholarships, including,
Olivia Drumm, Gianna
Scorzo, Abby Powers, Sean
Dudson, Adi Beeler, Emily
Mepham, Delaieny Roots,
and Scarlett Nash.

The next convention
the DCF Crew attended
was Adrenaline Dance
in January. Forty crew
members, alumni Caitlyn
Simpson, and five faculty
members attended this con-
vention. The dancers took
classes on Friday, Saturday
and Sunday and competed
on Saturday night.

The classes were taught
by Chris Jacobsen,
Caroline Lewis-Jones,
Justin Giles, Nick Bass,
Nick Dinicolangelo, and
Paula Morgan. The dancers
received high gold awards
and were invited to perform
three numbers in the Best of
Show on Sunday.

Performing in the Best
of Show was The Empire,
which is PAD’s crew line;
Home, the junior lyrical
small group; and Forever
Young, petite lyrical small

group. Forever Young won
the Best of Show in the Mini
Category.

Dancers received schol-
arships at this event as
well. Those dancers are
Lili Nash, Scarlett Nash,
Sarah Piper, Mackenzie
Eber and Haley Rogers. An

AdrenalineJunkie
S c h o l a r s h i p
went to Caitlyn
Simpson. ADC
CrewScholarships
went to Alyssa
Bulin, Marissa
Wandless and
Michaela Kuehni.

The ADC
S c h o l a r s h i p
is full tuition
to Adrenaline
Nationals, $250 off
a summer event
and a scholarship
to Pacific Coast

Dance Fest. The group also
won three free group entries
at Nationals and $100 tech-
nique award.

Jaqueline Terando, a
nine year student of PAD,
recently submitted an essay
to the Tribute National
Talent Essay contest, called
“ A Tribute To My Parents.”
Her essay was very moving
and inspirational to every-
one. She is the 2013 recipient
of this award, along with her
grandparents, Carolyn and
David Stapleton of Morris.

The essay was read on
stage to the audience at com-
petition this January and
there was not a dry in the
house. When it was read,
there was a standing ova-
tion both on stage and in the
audience for this family.

“We are very proud of Jax
and her family and are so
happy that they are a part of
our family at PAD,” Simpson
said.

Faculty member Janell
Larson received numerous
choreography awards in
2012. Her outstanding num-
bers placed in the top 5, as
well as several placing 1st
overall. Her innovative and

creative style is truly amaz-
ing.

The junior lyrical dance
“Bigger Than Love” was
a beautiful number that
received many overall
awards.

Erin Strle also won sever-
al choreography awards and
overall awards this season.
She has many special talents
including choreography.
Her musical theater line,
“Be Our Guest,” won most
entertaining award several
times.

Megan Wollgast is also an
outstanding choreographer
that received numerous
choreography and overall
awards. Wollgast’s modern
dance, “Petty Thieves,” won
a choreography award at
every competition last year.
Megan is a gifted teacher
and choreographer.

Wollgast, alongside
Simpson, choreographed
“The Meltdown,” which was
1st overall several times.
This number also received
an award for articulate
staging, most entertaining,
and the 11 O’Clock number
award.

Brittney Smith has a new
approach to teaching and
put together some amaz-
ing numbers this season.
Her petite tap, “Bushel & A
Peck,” received 1st overall.

The studio was named
Top Ovation Level Studio,
as well as Top First Call
Studio, at Applause Talent
this year.

They also won Top
Production with their trib-
ute to all of the great dance
movies in “The Dance Movie
Marathon.”

This routine was choreo-
graphed by Pam Simpson,
Janell Larson, Megan
Wollgast,ErinStrle,Brittney
Smith and Emily Weber.

For more information
about Pam’s Academy of
Dance, call either (815) 941-
4680 or (815) 521-0744, or log
onto www.pamsacademyof-
dance.net.

Pam’s
Continued from Page 1A

“
”

We have
a friendly,

family
atmosphere
in our school
and truly love
what we do.

Kim Simpson
Owner/Director

GET TO THE CORE
OF YOUR HEALTH

260 S. Main St., Seneca
(815)357-6858

www.RiversideChiro.com

FITNESS CLASSES FOR ALL LEVELS
Jive • Late Night Shape-Up

After Work Shape-Up
Low Impact • Lower Body Blaster

Instructor & Personal Trainer:
Abbey Musser, B.S.

GENERAL CHIROPRACTIC CARE
Family • Sports

Pediatrics & Pregnancy

Dr. Sean F. Gibbs, DC
Dr. Christa Velos, DC, DICCP

124 E. Main St. - Dwight - 815-584-9730

Streator Onized Credit Union
www.yourdwightcreditunion.org

SOCU

*All checking, loans & visas subject to credit approval. Rate may vary based on credit, term &
value. See streatoronized.org for complete details. Limited time offer. Federally insured by the

NCUA. Equal housing lender.

SOCU
Will help you reach your
2013 Goals1.

2.
3.
4.

Refinance your Mortgage to SOCU
with rates as low as 2.99% APR

Refinance your Auto to SOCU
with rates as low as 1.99% APR

Open a Checking Account at SOCU
no minimum balance - free order of checks

Open a Visa at SOCU
with 2.99% APR balance transfers

checksoforderree- fbalanceminimumno

Bring this ad in for one
FREE ACE SAW BLADE #2126514

One per customer • Valid Saturday May 28th, only

Open
Mon. – Fri. 7:30 – 4:30

Sat. 8 - 3

Prices Good Through March 1, 2013.

(815) 942-1173
1037 Armstrong St. Morris

NARVICK BROTHERS LUMBER CO.
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they have to know when to
call the ambulance, they
have to cover Kellen’s shifts
while he is recovering, they
have to call his wife and par-
ents, the entire business has
to go into seizure mode, they
have to wonder if he is okay,
and on top of that, they have
to be able to bake, cook, and
wait on customers —all in a
days work.

If they make it through
this grueling “boot camp”,
they become part of our fam-
ily. We have sent two of our
“family” to the military.
Tony Chellson is about to fin-
ish his job in the Army and
has served two deployments
to Afghanistan. Joe Waller
is about to finish his train-
ing in the Army, and will
then most likely be deployed
to Afghanistan. We pray for
their safety daily, and we
couldn’t be prouder of them
than if they were our own.

EnJoi! Bake Shop, Cafe,
and Catering is alive and
strong and more determined
that every to flourish well
into the future. We have loca-
tions at 223 Liberty Street in
Morris, and at the Hinsdale
Oasis over Tollway 294.

You can also find us at
over two dozen farmer’s mar-
kets and festival events per
week during the spring and
summer, with our biggest
event being the Morris Corn
Festival.

Our kitchen supplies baked
goods, lunch items, and
catering food for events, the
largest being for 800 people.
Our custom cakes that are
NEVER frozen or refriger-
ated, will be the centerpiece
of your special events, and
we are famous for our butter
fancy cut-out cookies with
over 300 shapes available.

Our cupcakes are offered
in over twenty flavors and
are frosted with our home-
made buttercream and cream
cheese frostings.

In the restaurant, we pro-
vide delicious coffees, panin-
is, homemade soups, salads,
and a full service bakery
(which includes over twenty
flavors of our famous cake

balls). We make our own
Gelato in the store in every
flavor imaginable (Gelato
goes on vacation during the
winter).

Our catering service is
one-stop - we provide the
food, bar service, dessert, lin-
ens, and china for all of our
events. We work in tandem
with trusted local DJs, rental
companies, and florists to
allow local businesses to
obtain business from our
clients.

We have a catering menu
on our website, but we pro-
vide a unique extra to our cli-
ents, allowing them to share
family recipes with us to
have at their special events.
We customize each event to
the desires of the client. We
cater at every area venue
that does not have their own
catering, with extensive
bookings at the Ellis House
Equestrian Center, with
locations in Minooka and
Yorkville. We also provide
everything for outdoor wed-
dings and events.

Our business is personal
- both in its existence and to
our customers. Our motto is
family helping family, and
we have found that our per-
sonal touch and attention to
detail have been the key fac-
tors in customers returning
to us for all of their events.

Our favorite story starts
with a cake at her bridal
shower that led to the cater-
ing and cake at their wed-
ding reception that led to the
cake for their first anniversa-
ry that led to her cake at her
college graduation party that
led to the cake at her baby
shower that led to the cake
and catering at their little
one’s baptism party.

If that aspect of EnJoi!
Bake Shop, Cafe, and
Catering is what you are
looking for when planning
your parties, weddings,
graduations, showers, anni-
versaries, and birthdays,
then please call (815) 942-9840
today to set up an appoint-
ment for your free consulta-
tion or to pre-order bakery
items.

And remember — “Never
be afraid to trust an
unknown future to a known
God.”

EnJoi!
Continued from Page 4E

Herald Photo by Lisa Pesavento - lpesavento@morrisdailyherald.com

At McArdle Insurance & Real Estate in Dwight, Karen McArdle, owner; Ron Wilder,
Insurance and real estate broker, and Jill Haacke, office manager, pose for a photo.

Phil and Karen McArdle start-
ed McArdle Grain &
Commodities in 1992, with
the purchase of Pfeifer
Grain and Commodities.
That facility is located at
9080 South Illinois 47.

In 2011, they expanded
the cash grain, real estate
and insurance company
with the purchase of the Ron
Wilder Agency in Dwight.
Located at 106 E. Main St., Dwight,
that location is now known as McArdle
Agency LLC and is the headquarters for
the company’s real estate and insurance
business.

Jill Haake is the office manager at that
location.

Phil McArdle oversees the
entire operation.

Holding a series 3 com-
modity brokers license and
an Illinois grain dealers
license, McArdle is also an
Illinois real estate sponsor-
ing broker and holds and

Illinois insurance license.
“We offer a complete line

of services for today’s farmer with that
individual attention our customers
deserve,” said McArdle, who can be con-
tacted at (815) 584-2155.

A growing business
Dwight location becomes real estate, insurance headquarters

McArdle Grain
& Commodities
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SOCU-Dwight
Skyrockets went off for

SOCU-Dwight during 2012…
literally and figuratively.

Literally, the credit union
located at 124 E. Main St.,
Dwight, was responsible
for saving the community’s
fireworks display. Without
SOCU’s support, Dwight was
at risk of losing the annual
fireworks event. SOCU,
however, stepped in with
a $2,500 donation and was
named the official sponsor
of the grand finale.

The figurative fireworks
went off for SOCU when the
credit union was awarded
its third national award in
two years. The latest award
was the Dora Maxwell Social
Responsibility Award for
its extensive community
service.

SOCU-Dwight, with is
overseen by branch man-
ager Lorna Sibert, is a mem-
ber-owned, not-for-profit
financial cooperative offer-
ing an array of financial ser-
vices. Kathy Lucas serves
as its chief executive officer.

The credit union is able to
offer higher interest on sav-
ings/investments and offer
lower loan rates because
it does not pay its board of
directors and is not run by
stockholders.

Founded in Streator, Ill.,
in 1939 to offer financial
services to the workers of
Owen’s Glass Factory, the
institution is still in busi-
ness today to promote thrift
and financial well-being of
its members.

For additional informa-
tion about services available
through SOCU-Dwight, call
(815) 584-9730.

When it comes to eye-
glasses, bigger is now in
style.

“For 20 years, glasses
have gotten smaller and
smaller — but
not anymore,”
said optome-
tristDr.George
Roebuck, who
runs a family
eye care busi-
ness at 113
E. Jefferson
St., Morris.
“Today’s style
is slowly growing larger,
with thicker, bold frames,
often made out of plastic.”

Huge “Harry Caray”
styles are popular in sun-
glasses, but not everyday
eyeglasses.

“But buyers have to be
careful, since heavy glasses
slide down more,” stressed
Roebuck. “And if they don’t
have the metal nose pads,
they sit in closer to the face
and get greasy when your
eyebrows and eyeglasses
rub against them.”

For those who tend to
be more practical, the new
“feather weight” titanium
metal frames are a better
choice. They are twice as

strong as steel frames, but
are only half the weight.
They hold onto your head
and stay in place much bet-
ter.

Dr. Roebuck,
who came to
Morris in 1979
when an older
o p t o m e t r i s t
who was bat-
tling cancer
retired and
sold Roebuck

the practice,
said there

were more than just big-
ger eyeglasses to make last
year an interesting one in
eye care.

The Medicare deduct-
ible, he notes, went up to
$147 this year (from the
previous $140). This is the
out-of-pocket amount that
patients need to pay this
year before Medicare starts
to cover their doctor’s vis-
its.

Medicare is expected to
pay for 4.5 million cataract
surgeries this year, up from
4.25 million, and after sur-
gery, Medicare still helps
patients get their first pair
of glasses.

Medicaid will allow

adults to get glasses every
two years, and children
every year — or whenever
they break.

“Because of budget cuts,
10 percent of patients lost
their public aide coverage
last year,” Roebuck said.
“But as ObamaCare and
the Affordable Care Act get

phased in this year, 20 per-
cent more people will be
covered under Medicaid.

“So, if you lost your
Medicaid insurance last
year, or don’t quite qualify
for it now — don’t give up
hope. By the end of this
year, it will all change.”

Big eyeglasses, short-term contacts are hot

dr. George
roebuck

BusinEss &
industry
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211 E. Jefferson Street
Morris, IL 60450
(815) 942-3232

www.morrisbl.com

WOW! WOW!
REWARDS CHECKING

2.50% apy*
balances up to $15,000

UP TO $10 FOREIGN ATM REFUNDS

Switching isn’t hard when you use
our EZ-Switch Kit!

Contact Brian Evans today!
*Annual percentage yield are subject to change and are accurate as of January 2, 2013. **a minimum of $100 is required to open a WOW
Checking account. To receive stated annual percentage yield and up to $10 in ATM withdrawal fee refunds nationwide, you must meet the
following qualifications each monthly statement cycle: 1. Make 15 signature-based (non-PIN) point of sale (POS) purchases that post to your
account during the monthly statement cycle with your MBL MasterCard Check Card,. 2. Receive a minimum of one direct deposit to your account
during the monthly statement cycle. If these qualifications are met during the monthly statement cycle and your daily balance is $15,000 or
less, the interest rate of 2.47% with an APY of 2.50% will apply. An interest rate of .05% will be paid only for that portion of your daily balance
that is greater than $15,000.00. The APY for accounts with a balance greater than $15,000 will range from 2.50% to .05%, depending on
the balance in the account. If you do not meet the qualifications during the monthly statement cycle, your account will still function as a basic
checking account with an interest rate of .05% and an APY of .05% on all balances and you will not receive ATM refunds for that statement
cycle. Fees may reduce earnings. Qualifying transactions must post and clear to the account during the monthly statement cycle. Contest ends
at the close of business on 6/30/2013. No purchase or account necessary to enter or win. Limit one entry per household. Complete details and
contest rules available upon request.

BONUS: Open a new WOW Rewards
Checking account and you are

automatically entered to WIN a 55 inch
3D, LED, HDTV or other fabulous prizes!

• How does our county compare to
our neighbors?

• How have we done over time?
• How are we doing in each of these

10 topic areas?

Get your copy exclusively at
cfgrundycounty.com

102 Liberty Street, Morris
or 815-941-0852

The Community Foundation of Grundy
County improves the quality of life in

Grundy County through leadership and
philanthropy.

“Vital Signs of
Grundy County”

HUGE SELECTION OF
PET FOODS & SUPPLIES

TRAINED AND

HELPFUL STAFF

Customer Satisfaction Since 1984 • Family Owned

815-467-9040
Conveniently located on Route 6, just west of I-55

www.feedloft.com

WHY SHOP US

22 Major Brands of Pet Foods

10,000 sq. ft. of Pet Supplies

Tropical Fish

Wild Bird Seeds & Feeders

Bait & Tackle Licenses & Stamps

Bedding, Litter, Straw, Hay

Firewood

Layaway and Special Orders

Personalized Service

Price Conscientious

Quality Products

Family Owned
We put our name behind your pet shop for over 25 years

DELIVERY AVAILABLE

PET CENTER



In 2012, due to the generous sup-
port of many individuals, business-
es, corporations and their employ-
ees, the United Way of Grundy
County exceeded its campaign goal
by $60,000.

“It is because of the caring com-
munity that we were able to impact
the lives of so many individuals,
children and families in Grundy
County,” said Karen Nall, execu-
tive director.

United Way of Grundy County,
as a result, awarded 18 not-for-
profit agencies with special one-
time mini grants totaling more
than $40,000 to enhance their pro-
grams. This amount is in addition
to the $330,00 already invested in
the community through support-
ing more than 27 community part-
ner agencies.

Founded in 1946 as “Community

Chest,” the organization changed
its name to Grundy County United
Fund. In 2002, it changed its name
to United Way of Grundy County
and is a member of the United
Way of Illinois and the United Way
Worldwide.

Members of the staff, which, in
addition to Nall, includes Associate
Director Cindy Perryman, serve
on the Behavioral Health Alliance
of Grundy County, Grundy
Partnership for Children, and the
Grundy County Back to School
Fair committees.

Theorganization’sboardofdirec-
tors includes Dan Duffy, president;
John Roundtree, vice president;
Scott Shannon, treasurer; Paula
Pfeifer, secretary; Megan Borchers;
Mike Carey; Christina Chapman-
Van Yperen; Darrel Dolmage;
Mike Hayworth; Jeff Heap; Heidi

Lawton; Lon Lovellette; Tawnya
Mack; Randy Matravers; Paul
Nordstrom; Chris Spencer; and
Steve Wyman. Caroline Portlock
is an advisory member.

Under the board’s direction, the
United Way of Grundy County
recently established and invested
in an Emergency Disaster Relief
Fund. In light of disasters that hap-
pened in other states, the board
of directors voted to establish the
emergency fund to assist with the
recovery efforts should a disaster
happen in Grundy County.

This fund gives donors an addi-
tional option for donating money
to a specific cause.

To find out more about ways
to donate to the United Way of
Grundy County, visit the office
at 1802 N. Division St., Suite 500,
Morris, or call (815) 942-4430.

Most people have seen the com-
mercials and know the duck, but
don’t know what AFLAC does.

“We are not health insurance,”
stresses John Adler, a local
sales coordinator for AFLAC.
“The difference between us and
health insurance is that your
health insurance, no matter who
it is with, pays the doctors and
hospitals. I pay individuals and
families in the event of an acci-
dent, illness, or sickness to try
and keep the household finances
up to par.”

AFLAC was founded in 1955
and is the number one supplier
of supplemental insurance in the
world.

“The major change going for-
ward is of course health care
reform — the ugly word that no
one really understands,” Adler
said.

“I am able to assist employers
from the smallest to the largest
in trying to make decisions that
will help employees and their

families in the future.”
Adler is resident of Morris

and serves as the chair for the
Grundy County Chamber of
Commerce. In addition, he is also
an Ambassador for the Chamber
and previously served six years
on the board for the Joliet Area
Community Hospice.

He is also a member of the
Morris Community High School
Band Boosters and volunteers as
often as possible.

Adler’s business is located at
1818 Charles St., Morris, and can
be reached at (815) 922-3200.

Business & industry
Morris Daily Herald Special Section — Wednesday, February 20, 2013

8E

United Way of Grundy County

Business
Profiles

Business &
Industry

2013

John Adler, AFLAC

MINOOKA - Nancy Bajt, owner
of Dimensions Barbers & Salon,
has been a licensed barber for 21
years. She started her career at
an upscale salon in Naperville,
where she had the opportunity to
work on some celebrity hair.

She came to Minooka in 2000,
and in 2006, she purchased the
salon at 408 Mondamin St.,
Minooka, and changed its name
to Dimensions. Although the
name is relatively new, the salon
itself has been in business for
over 20 years.

The family hair care salon
offers clipper cutting, includ-
ing military cuts; neck shaves;

color; perming; natural nail care;
straightenings; extension; and
make-up.

Bajt is also trained in Paul
Mitchell product and color care.

“I really enjoy my work,” Bajt
said. “Not everyone can say that,
but making people feel good
about themselves is rewarding.”

During the coming year,
Dimensions plans to continue to
offer quality services at afford-
able prices, and hopes to begin
doing hair extensions and exten-
sions for people with thinning
hair.

Call (815) 467-4368 for an
appointment.

Dimensions Barbers & Salon

Riverside Chiropractic Center
There is more to Riverside

Chiropractic Center than just
chiropractic care.

In fact, Dr. Christa Velus and
Dr. Sean Gibbs, with the rest
of their staff, aim to integrate
different aspects of health and
wellness. All are provided in a
friendly, comfortable, intimate
setting where doctors, massage
therapists, and personal trainers
all work as a team.

It is not a building of indepen-
dent contractors. It is, however,
a relatively new building.

Riverside Chiropractic Center
moved into the facility at 260
S. Main St., Seneca, in 2011. It
added a second massage suite
and a fitness studio.

In the fitness studio, the center
offers several fitness classes,
as well as personal training for
people who need/prefer one-on-
one training.

The trainer, Abbey Musser,
B.S., has been training people
from 7 years old to in their 80s,
from high school athletes to
people fighting obesity. She has a
degree in kineseology.

Last year, the center started a
FitCard program for the fitness

center. This program allows cli-
ents to purchase a punchcard for
10 classes, at a cost of $70, and
then attend any classes that fit
their schedules. The class sched-
ule is posted online at www.riv-
ersidechiro.com.

Providing massage therapy at
the center are Jessica Berkland
LMT and Jenny Dickens
LMT. Berkland has been with
Riverside Chiropractic for 10
years and has a lot of experi-
ence working with injuries and
providing pre-natal massage.
Dickens has been with the center
for about one year, but has sev-
eral years’ experience as a deep
tissue massage specialist.

Dr. Sean Gibbs offers family
practice, with special interest
in sports injuries, as well as a
love for working with the senior
population.

Dr. Velos is also a family prac-
titioner who specializes (and is
board certified) in chiropractic
pediatrics and pregnancy.

The office is managed by Jen
Grath, who can be reached by
phone at (815) 357-6858 if addi-
tional information or an appoint-
ment is needed.

Get the news from
someone you like
Look for the MDH on Facebook

Dick and Janet Olson of Richard
A. Olson & Associates, Inc. in
Morris, are proud to welcome their
son, Erik, into the business, mak-
ing this a third-generation auction
agency. Erik earned his auction-
eer’s license in March of 2012.

Dick’s father, Butch Olson,
started the auction business in
1950. Dick joined in 1968, and
Erik in 2012. Erik graduated from
Reppert Auction School in Indiana
- the same school as his father and
grandfather.

Erik is married to Stacey Olson,

and together they own Lola’s on
E. Washington Street. They have
four children.

Beginning in March,
Erik will hold auctions
on the first and third
Thursdays of each
month at Lola’s.

Richard A. Olson &
Associates is a full-
service auction and
real estate brokerage
office that specializes
in land and machinery sales.

They conducted over 50 auc-

tions of all types in 2012. Richard
has sold over 35,000 acres of land

over the past several
years.

Richard A. Olson
& Associates, Inc.
is located at 531 W.
Bedford Road, Mor-
ris.

To contact Dick
or Erik, you can call

(815) 942-4266 or visit
the auction company’s

website at richardaolson.com

Photo submitted

After earning his auctioneer’s license in 2012, Erik Olson, left, joined his father, Richard Olson, in Richard A.
Olson & Associate, Inc. Erik’s participation in the auction business makes it a third-generation agency, the
business having been founded by Dick’s father, Butch, in 1950.

A bid for longevity
Family-owned auction agency adds third generation

Richard A. Olson
& Associates

BusInEss &
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In November of 2009,
Heritage Woods of
Dwight opened their
affordable assisted life-
style community for
seniors 65 and older.

Located at 701 E.
Mazon Ave., Dwight,
Heritage Woods features
private one-bedroom
and studio apartments
and provides an exten-
sive array of amenities.
This community affords
seniors their independence, while caring for their
health.

Each apartment features a kitchenette, as well as
walk-in showers and emergency response systems.
Three restaurant-style meals are served daily in the din-
ing room and healthy snacks are always available.

In addition, weekly housekeeping and laundry ser-
vices are included, as is assistance with daily living
requirements.

On-going health monitoring, medication assistance
and 24-hour staffing provide residents with the security
of knowing someone is always there for them and that
their health is of utmost concern.

Heritage Woods of Dwight also strives to provide a
host of social opportunities, such as daily activities,
monthly outings, theme meals and area entertainers
who come in to perform for the residents. There is
always something happening at “The Woods.”

Everyone is welcome to stop in and visit or come by
for the entertainment. To arrange a private tour, contact
Peg Spear, sales and marketing director, at (815) 685-4333.

Business
Profiles
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Heritage Woods of Dwight
Grundy Bank was established Sept. 16, 1864,

and is currently the fifth oldest bank in the
state of Illinois.

Locally owned and operated, Grundy Bank
has offices in both Morris, at 201 Liberty St.,
and Wilmington.

“We pride ourselves in being your
‘Hometown Advantage,’ and our employees
have a long history of helping out in our com-
munity,” notes Kevin L. Olson, the bank’s
president and CEO.

Grundy Bank offers a wide variety of mort-
gage loan programs, construction loans and lot
loans. Paul Wagner, Dave Brozovich and Shari
Andreas are the bank’s knowledgeable and
experienced mortgage loan officers. In addition
to mortgage loans, the bank also offers Home
Equity Lines of Credit.

Customers can apply online using the bank’s
website, where they can also check out current
loan rates. See our website to apply online or
check out our rates.

Grundy Bank introduced mobile banking in
2011 and has added Popmoney and Account to
Account transfers to the online banking bill
payment program.

Grundy Bank offers free Business Online
Banking customized to meet the needs of busi-
ness clients. The Business Online Banking
program can meet the needs of businesses both
large and small with features such as payroll
processing, account to account transfers, and
free online bill pay.

Also offered are Remote Deposit Capture and
Credit Card Processing. For more information,
contact Jennifer Hock at (815) 942-0130.

Grundy Bank

Dr. Daniel Beal opened Better
Health and Wellness in January
2011.

Beal us a 1996 graduate of
Palmer College of Chiropractic
in Davenport, Iowa. He also has a
master’s degree in nutrition from
the University of Bridgeport
in Connecticut, and has done
many post-graduate seminars on
weight loss.

Dr. Beal began his career
in California, where he grew
up. He serves on the board of
the California Chiropractic
Association as the vice president
of the Sacramento region.

Located at 310 E. High St.,
Morris, Better Health and
Wellness has, since its opening,
added low back rehabilitation
equipment. This equipment
helps strengthen and stabilize

problems in the low back associ-
ated with disc injuries.

“2013 is expected to be an excit-
ing year for Better Health and
Wellness,” Beal said. “We are
planning to ad a new treatment
for peripheral neuropathy and
migraines. We are also planning
to ad the services of a nurse prac-
titioner.”

Better Health and Wellness
also offers a decompression/trac-
tion system that is a great treat-
ment for bulging and degenerate
discs, neck and low back pain,
and sciatica. It also offers effec-
tive weight loss programs, gentle
chiropractic care, muscle stimu-
lation, trigger point therapy, and
muscle rehabilitation.

For additional information or
an appointment, call (815) 941-
2044

Better Health & Wellness



n Business: Dandy Floor
Covering, Inc.
n ADDRess: 100 W.

Commercial Dr., Suite 9,
Morris
n PHOne: (815) 942-9411
n FAx: (815) 942-9511
n e-MAil:
dandyfloorcovering@att.net
n HOuRs: Monday

through Thursday, 9 a.m.
to 7 p.m.; Friday, 9 a.m. to
5 p.m.; Saturday, 9 a.m. to
4 p.m.; Closed Sunday
n OWneRs: Randy and

Dana Weese
n eMPlOyees: 2
n BAckgROunD

inFORMAtiOn: Former
Bailey’s Carpet One
employees now starting
their own flooring store in
the Morris Plaza, next to
Lindy-Gerties restaurant

n WHAt is yOuR
sPeciAlty? All varieties of
flooring — carpet, vinyl,
tile, wood,
and laminate;
professional
installation
n WHAt

WOulD yOu
like tO tell
OuR ReADeRs
ABOut yOuR
Business?

Dandy Floor
Covering is a new flooring
store with a 3,000-square-
foot showroom that opened
on Jan. 2, 2013.Locally
owned and specializing
in professional installa-
tions, it is a full-service
floor covering store with
brand name recognition
like Shaw, Mannington,
Armstrong, American,
Olean Tile, and Dal-tile.

Offering great service
and great pricing, Dandy
Floor Covering offers a

warranty on
installation
for the life of
the carpet.
Building pric-
ing is offered.

n WHAt
ARe yOuR
PlAns FOR tHe

FutuRe? To
grow the busi-

ness and expand with more
employees to help grow the
local economy.
n WHAt OtHeR

inFORMAtiOn is iMPORtAnt
tO tell OuR ReADeRs?

Owners Randy and Dana
Weese reside in Morris,
support local businesses,
and are members of the
Grundy County Chamber
of Commerce and Industry.
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Dandy Floor
Covering, Inc.
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Weeses open floor-covering store
Dandy Opportunity

Owners Randy and Dana Weese discuss flooring with Cheryl Tesdal and Terri Gilmoure.

The Feed Loft
The Feed Loft Inc. is a

family-run business that
treats its customers like
family.

“Our personalized service
is commented on by many
customers,” notes Marianne
Brown, who, with her hus-
band, Greg, owns the full-
line pet shop. Established in
1985, the business, in 1990,
built its existing building
at 23930 S. Northern Illinois
Dr., Channahon.

Marianne attends conven-
tions regularly throughout
the year to stay updated in
the pet industry. The store
also updates its inventory
regularly. In fact, it does so
on a weekly basis.

During the past year, the
store also updated its staff,
adding Elaine Huff to the
management team. Huff
brings 20 years management
experience with her and
looks forward to implement-
ing higher store growth.

For additional informa-
tion about The Feed Loft,
call (815) 467-9040.

Rick’s RV Center
Since 1984, Rick’s RV Center has been specializing in

Jayco and Starcraft pop-ups, travel trailers, fifth wheels
and motorhomes. This line of RV’s has a long-standing
tradition of Amish craftsmanship combined with afford-
ability.

Rick’s focus has always been to provide a quality prod-
uct that will give families that purchase RV’s from Rick’s
RV Center years of family vacations and fun. As always,
Rick backs all of his products with his commitment to
service, as in his signature phrase, “Family Service with
a Smile Since 1984.”

Rick’s RV Center offers customers the comfort of
a 5,000-square-foot indoor showroom, in addition to
a 3,000-square-foot accessories store and a 10-bay,
8,000-square-foot service center with full-time parts, ser-
vice and warranty personnel.

Rick’s has consistently won awards from Jayco and
the recreational vehicle industry for its dedication to
customer service, professionalism and overall business
operations. That is why, when you visit the dealership,
you are always met by a friendly face waiting to greet you
when you walk through the doors.

Rick employs over 30 people and is joined by his three
nephews, Jeff, Mike and Brian, each being an integral
part of the business, from sales to service to overseeing
every aspect of the operation. You can rest assured that
Rick’s will do everything they can to be sure you are
delighted with your RV purchase.

Be sure to visit the facility at Interstate 55 and U.S. 52
in Joliet or on the web at www.ricksrv.com. Also, check
them out on Facebook for products and events happening
at Rick’s RV Center.

Greg and Lanette Lewis opened LivFit
Studio in December 2008.

“We are truly blessed to call LivFit
Studio our second home and our clients
and instructors our second family,” said
Lanette, who fell in love with the world of
fitness when Greg encouraged her to take a
Spinning class in January of 2008.

Like many, she was very intimidated
but attended and fell in love immediately.
By May 2008, Lanette became certified as a
Spinning instructor. In February 2009, she
completed her certification as an ACE certi-
fied personal trainer.

After 11 years of nursing, Lanette
resigned from the Morris Hospital ICU
in order to focus full time on the modern
boutique fitness studio that focuses on pro-
viding clients a fitness and wellness experi-
ence above and beyond the average health

club.
Greg is a devoted physician and is

a senior partner at Advanced Urology
Associates. Outside of medicine, he is
an avid cyclist. Greg has been attending
Spinning classes for more than 10 years and
became a certified instructor in December
2008.

Both Greg and Lanette are currently Star
Level 3 Spinning instructors.

All of the instructors at LivFit Studio,
which is located at 109 E. Jefferson St.,
Morris, are certified. The studio currently
have nine Spinning instructors, three yoga
instructors, and two Pilates instructors.
This offers a variety for students as every-
one has their own teaching style. More
information and a class schedule can be
found at www.LivFitStudio.com or by call-
ing (815) 416-1146.

LivFit Studio

2241/2 North Liberty St. Morris
Phone: 815.941.0260

Fax: 815.941.0263

SPACECO, Inc
“Building Relationships
Through Engineering

Excellence”
www.spacecoinc.com

“A Commitment to
Personal Service”

www.cbbel.com

The Burke Group

Christopher B. Burke
Engineering Ltd.

WE SPECIALIZE IN...

Concept Planning

Site Planning

Industrial, Commercial, and
Residential Development

Engineering

Topographic, Boundary,
and ALTA Surveys

Automatic Hydrographic
Surveying

Construction Layout

Civil, Mechanical,
and Structural Engineering

Municipal Engineering

Traffic Engineering

Drainage Engineering
and Water Resources

Flood Insurance Studies

Construction Engineering

Design/Build Services

Environmental Resources
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ObamaCare, Roebuck notes, is
supposed to be up and running by
Jan. 1, 2014.

“Although we don’t know every-
thing that it will cover, it definitely
will cover children’s vision care,
and children’s medical eye care, by
optometrists,” he said. “Since our
children are our future, this admin-
istration has taken a stand on mak-
ing sure that our kids can see at
school, and learn everything that
they possibly can.”

Another trend that has become
evident, Roebuck said, is that 3D is
not as popular as it was two years
ago.

“The movies cost a few bucks more
to see,” he noted, “and people don’t
like wearing those 3D glasses when
they watch TV at home.”

Companies that made 3D glasses
are literally giving them away, and
newer TVs are coming out that don’t
require the glasses. Moviegoers,
however, still need the little black
glasses.

Five to 10 percent of the population
can’t even see 3D at the movies. This
is usually due to needing eyeglasses
or having a “lazy” or crossed eye.

The American Optometric
Association has taken the lead
to explain 3D and some common
myths. Watching a 3D TV show or
movie cannot hurt or run anyone’s
eyes, but if it causes eyestrain, or if
one gets a headache after seeing a
3D movie, they he or she should see
an optometrist and probably needs
eyeglasses.

Another reason to visit your
optometrist, Roebuck suggests, is
macular degeneration, which is the
#1 cause of blindness in people over
60 years of age. It is estimated that
8.5 million Americans suffer with it
today, and by the year 2020, it will
be up to 12 million as our population
ages.

A new, easy-to-do genetic test
has been developed to test whether
patients have the bad genes that lead
to advanced macular degeneration.

“No needles are involved,”
Roebuck said. “We can just swab
your cheek inside your mouth with
a Q-Tip, mail it in to the lab, and, in

3 weeks, we get the results.”
Those who are receiving the “shot-

in-the-eye,” or have a relative who is
doing so, for macular degeneration
will be glad to hear about the new
EYELEA shots that last as long as
the regular shots.

Several new drugs are being tested
by the FDA, and the results look
very impressive so far.

Also impressive is the amount of
daily disposable contact wearers in
other countries.

“In Europe, 50 percent of all con-
tact wearers throw away their con-
tacts every night, and put in a new,
fresh pair every day,” Roebuck said.

In America, however, such lenses
are just starting to catch on. Last
year, use hit 10 percent and, with
rebates and discounts from manu-
facturers, it is predicted to reach 20
percent in the next two years.

“If you want really comfortable
contacts, try the one days, but under-
stand they are new and not avail-
able in every prescription,” Roebuck
said.

Dr. Roebuck also noted other
trends from 2012, including the fact
LASIK laser eye surgery, which had
almost disappeared during the last
recession, is now bouncing back
with even better techniques and bet-
ter results than five years ago.

Latisse, he said, is the eye drop
that makes your eyeglasses grow out
long and pretty. “But since insur-
ance doesn’t cover it, it’s not selling
real well in the Midwest,” he said.

For patients with scarred corneas,
or eye diseases like Keratoconus,
that deform the front of the eye,
giant-size, rigid, gas-permeable con-
tacts are making a comeback. Even
though they are still as big as a
quarter, and are made out of a hard
plastic, they are very comfortable
and can restore vision when other
things aren’t working.

“If you haven’t see your optom-
etrist lately, make an appointment,”
urges Roebuck. “It’s still much bet-
ter to catch something early, and
treat it before it becomes a big deal.
And with new treatments, eye care
gets better every year.”

If you don’t already have an
optometrist, contact Roebuck’s
office — which is managed by Debbie
Roebuck — at (815) 942-1951 for an
appointment.

Roebuck
Continued from Page 7E

Area residents need not go far to find a “peace-filled, Christ-centered retreat from the daily stresses.”
The simply need to turn to Healing Waters Yoga and Wellness at 25949 Shepley Road, Minooka. This

Christian-inspired yoga practice opened Jan. 7, 2013, and is owned by
Carlene Thompson.

A registered yoga teacher and certified Christian yoga teacher, Thompson
offers inspirational yoga in a beautiful, private studio on a lakefront just off
of Interstate 80 in Minooka. As an ordained Interfaith minister, Thompson
also offers relationship and grief counseling, as well as joy restoration
coaching.

Healing Waters offers morning classes at 9:15 a.m. Tuesdays, Wednesdays
and Thursdays, and at 8:30 a.m. on Saturdays. Evening classes are held at

6:15 p.m. Mondays, Wednesdays and Thursdays, as well as 5:30 p.m. on
Tuesdays.

To find out more about classes or other services, call Healing Waters at (815) 641-0293.

Healing
Waters Yoga

BusinEss &
industrY

Country Financial - Terri Gilmoure

Escape from the everyday
Christ-centered retreat offers relaxation, inspiration, joy restoration

When you work with Country
Financial’s Terri Gilmoure, you
get a one-on-one relationship
with the added support of a team
of experts.

“Essentially, you get personal
service and the comprehensive
professional expertise you need
to prepare for whatever the
future brings your way” said
Gilmoure, who offers insurance
and financial security products.

Gilmoure, whose office is at
401 N. Liberty St., Morris, is a
life-long Grundy County resi-
dent with 29 years of industry
experience.

An Ambassador for the Grundy
County Chamber of Commerce
and Industry, she is also a
member of the Morris Hospital
Foundation Board.

Professionally, she holds the
designationsofLifeUnderwriters
Training Council Fellow

(LUTCF), Registered Financial
Consultant (RFC) and Financial
Services Specialist (FSS).

Assisting Gilmoure are Paula
Kowalewski, production assis-
tant, and GeorgeAnn Harrington,
service assistant.

During 2012, an additional
part-time service assistant was
added, and Gilmoure continued
to work toward her Chartered
Financial Consultant (ChFC)
designation.

During the year, Gilmoure
points out, her office also “con-
tinued to provide the best in cli-
ent services, to go above and
beyond to provide financial secu-
rity to our clients.”

“We can help secure your
future with a complimentary
insurance and financial consul-
tation,” she added.

Assisting Gilmoure in doing
so is the strength and backing

of Country Financial, which is
rated A+ Superior by A.M. Best
Company and has been in the
Fortune 1000 since 2004.

Country is Top 10 of the stron-
gest annuity, life and long-term
care companies from Weiss
Ratings.

To find out more about how
Gilmoure and Country Financial
can aid your financial future,
call (815) 942-9266.
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Want to know now?
Follow the MdH twitter accounts @MorrisHerald and @Herald_sports

1850 N. Division, Morris
815-942-0030 HOURS: Monday – Friday 9am – 7pm

Saturday 9am – 5 pm

THREE GREAT BRANDS AT ONE LOCATION

Before you buy anywhere else, stop in to Talty’s – Your Local Dealership – and get our low price guarantee!

We’re you’re Hometown Dealer and plan to always be here for you.

Shop Smart, Shop Local, Shop Talty’s

2013 Buick Encore2013 Cadillac XTS

2014 Chevy Impala

taltyautos.com


