HARRis

A Neighborhood on

Time to Join
the Harrison

West Society

From ArttoZoning, the
Harrison West Society has it
covered in Harrison West.

Now it’s time to join
or to renew your member-
ship in one of the most ac-
tive, powerful, and success-
ful neighborhood organiza-
tions in Columbus.

It’s a good way to get
to know your neighbors,
and an even better way to
have a say in the decisions
the Society makes for the
neighborhood. What else
can you get for $10 that will
deliver that sense of power,
of prestige, of excitement?

Join today using the
form on Page 3 or on the
bottom of the News flag.

Shooting
Victims
Home

Harrison Westers James
Henderson, 71; Fred Deist, 56;
and Walter Stevens, 70, who
were shot during the robbery at
Anna’s Market (First and Penn-
sylvania) three weeks ago, have
come home and are doing well.

Homicide detectives
have assured the Harrison
West News that the “neighbor-
hood is safe.” From that, we
inferred that the shooter
doesn’t live in Harrison West,

Holiday Lights Winners Are
452 Vermont, 365 W. 2nd,
and 969 Harrison

The Harrison West Holiday Lights made the whole
neighborhood sparkle, glitter, and glow. Since it was so
warm, Harrison Westers hung their holiday spirit every-
where. So many beautiful displays made it hard for our judges
to choose just three winners.

Traditional Matt
Eisert decorated his home at
452 Vermont with a beautiful
holiday display of wreathes,
swags, bows, lights, and flags.

Most Exuberant Irvin
Anderson had lots of fun with
his lights this year. When they
turned all of them on at 365

West Second Avenue, the elec-
tric meter must have been
smoking! All the trees were cov-
ered with lights, the house was
outlined in lights, and strands of
lights stretched from the roof to
the fence. A giant Santa on the
porch watched Nutcracker Sol-
diers guarding the gate.

Traditional Terry
Turner’s tenants turned the
restored cottage at 969 Har-
rison into a charming holiday
card with pine roping swagged
from porch post to post,
wreathes in the windows, gold
bows, and miniature Christmas
trees in the urns at the steps.
Sorry, but we weren’t able to
learn their names before we
had to print.

Thanks go to our judges:
Barb and Rick Kobee and Pastor Richard Morris. Special thanks
to all the Harrison Westers who decorated so beautifully.
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Meeting:
2002 Calendar
Membership
Honorees

Traffic Report

At the January 10
meeting, we’ll discuss plans
for the upcoming year, work
on membership recruiting,
and review the traffic
consultant’s final report.
We’ll also put together our
suggestions for Harrison
West honorees to be in-
cluded in the Near Northside
Neighborhood Awards Cel-
ebration at Scully’s on Janu-
ary 17. Join us for a fun, fast,
informative meeting.
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Potluck Recipes

The neighbors who brought food to the potluck are being asked to share
recipes with the rest of us. Here are just a few. We still are looking for recipes for
the vegetable medley in the glass bowl, the pumpkin brownie, and the black bean

and orzo salad with feta.

Jeff’s Escalloped Pineapple

Recipe courtesy of Jeff Gill and Bob

Mangia

3 cans crushed pineapple in juice, drained

3 large eggs

1/2 cup half-n-half

1/2 cup melted butter

1+ cup sugar

4 cups good quality white bread, cubed or
shredded - (this is about 8 slices with
crusts removed)

Beat together eggs, half-n-half and
sugar until well blended and frothy. Place
bread in 9x 13 casserole dish; pour egg mix-
ture over bread; pour melted butter over all;
fold in drained pineapple until all is blended.
Bake uncovered in 350 oven for 45 minutes,
or until top starts to toast. Serve
hot or cold. Stand back to avoid the stam-
pede.

Molly’s Corn Souffle
Recipe courtesy of Molly Maccracken

12 oz. can of kernel corn

141/2 oz. can of cream corn

I stick of butter, melted

8 oz. sour cream

1 box Jiffy corn bread/muffin mix

2 eggs .

In an oven-safe 2-quart casserole mix
beaten eggs and sour cream. Add all other
ingredients and mix well. Bake at 350 for 1
hour. Serve 10 rave reviews.

Kathy's Creamy Potate Bake
Recipe courtesy of Kathy Lyons
3 cups mashed potatoes
I cup sour cream. low fat is OK
1/4 cup milk
1/2 tsp. garlic powder or minced garlic
1.5 cups french fried onions (like Durkees)
8 oz. finely shredded sharp cheddar
cheese

Combine potatoes, sour cream, milk,
garlic. Layer half in 3 quart baking dish.
Layer on half the cheese and onions. Add
rest of potato mixture. Finish with layers of
cheese and onions. Bake in 350 degree oven
for 30 minutes.

Tom'’s Pizza Dip

Recipe courtesy of Tom Maxwell

8 0z. cream cheese, 1/3 reduced fat

14 oz of your favorite prepared spaghetti
sauce

Parmesan cheese, about 1/3 cup

Oregano, to taste or about 1 tsp.

Garlic Powder, to taste or about 1/2 tsp.

1/3 cup finely chopped onions

1.5 cups grated mozzarella cheese

2 oz chopped ripe olives, drained

1.5 oz. quartered pepperoni slices
(or chopped green peppers or other
favorite pizza toppings)

Knead the cream cheese in the pack-
age to soften it, then spread it in a layer on
the bottom of a 9 inch glass baking dish.
Pour on the spaghetti sauce. Sprinkle on
the parmesan cheese until there is a layer of
white covering the sauce. Add oregano and
garlic powder to taste. Layer all the chopped
onions next, then layer on the mozzarella
cheese. Finally, layer on the toppings.

Cover and bake at 350 degrees for 25-
30 minutes. Serve with Frito dip chips.

Priscilla

Ca

Paid for by CRizens for Mead, T.J. Riley, Treasarer
21 E Stats S5, Suis 1052, Geiumbus, Ohic 43215

Priscilla

ca

for State
Senate

Meeting Guarantee 4

Harrison West News
is the monthly publication of the Harrison
West Society, Inc.

neighborhoodlink.com/columbus/harrison
P.O. Box 163442, Columbus, OH 43216
Officers

PRESIDENT
Keith Dimoff 286-3941

KDimoff@aol.com

VICE PRESIDENT
Mary Funk 291-9545

RFunk50@aol.com

SECRETARY
Veda Gilp 299-6877

vedagilp@msn.com
TREASURER

Tom Maxwell 297-7663
Editorial and Advertising

Information:

Editor Veda Gilp 299-6877,444-4532(w),
fax 444-1710, vedagilp@msn.com

Editorial and Advertising Deadlines:
Third Friday of the month preceding
publication month.

All ads are made in PC Pagemaker 6.5. Send
your ad on disk, as hard art, email, or a
sketch showing design. Please send origi-
nals of all photos and logos. These origi-
nals will not be returned. Ads are 2-3/8
inches wide.

Adrates 3X@ 12X@

3colinches $30 §$25

6colinches $60 §$55

8 colinches $90 $ 85

1/2page $160 $155

fullpage  $300 $290

inserts $150 each time

Send to: Veda Gilp, Editor, 996 Pennsylva-
nia Ave., Columbus, Ohio 43201

Terms Payment for ALL ads is due by
the 15th of the month the ad runs. Ads not
paid within 30 days will be dropped until
payment is made. Make checks payable to
Harrison West Society and send to Harrison
West Society, P.O. Box 163442, Columbus,
OH 43216. Ads which are created by the
Harrison West News are the property of the
Harrison West News and cannot be used in
other publications.

The Harrison West News reserves the right to
decline any advertising which does not meet
editorial and advertising guidelines.

The Harrison West News is produced by an
all-volunteer staff, and while accuracy is
paramount, the reader is advised the
Harrison West News or the Harrison West
Society, Inc., is not responsible for errors.

Copyright 2002 by Harrison West
Society, Inc. All rights reserved.
Harrison West Society meets 2nd
Thursday of each month, 7:30 PM.
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are paid each calendar year.

Please complete this form and mail it, along with your appropriate contribution to
Harrison West Society, P.O. Box 163442, Columbus, OH 43216. Membership dues

Alfema

| PHONE

So you can look as
good as you want

| ADDRESS

Come meet our new stylists.

OOQLEY
COMPANY

REALTORS
The Trusted Name In Real Estate

| OIndividual $10 OSenior(60andover) $5 [ Sustaining $25
| [ Patron (Business) $30 CONon-Harrison West Resident (non voting) $10
|

HAIR - NAILS - SKIN CARE *
COSMETIC APPLICATION

444 West Third Avenue, Columbus, Ohio 43201
(614) 299-2409

I
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I
I
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I

We wish you a safe
and happy 2002.

Sharon Young - Dan Fiske

E

Bruce Dooley, CRS  Robert Eppich Kathleen Burd Sandy Woolard

614-297-8600 = 252 W. Fifth Ave. « Columbus, Ohio * www.dooleyco.com =
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Harrison West Holiday Potluck Drew

Raves

The 4th Annual Holiday Potluck brought about 70 Harrison Westers to
enjoy friendship and food at the beautiful home of Matt Eisert, 452 Vermont
Place. Chair Mandy Butler did an outstanding job of putting the event together.
Maddy Weisz (founder of the HW Holiday Potlucks) and Mandy put together an
interesting quiz about Harrison West which resulted in a lot of laughter as some of
us learned we don’t know much about our neighborhood! Sandy Woolard and
Bruce Dooley of Dooley & Co. supplied prizes for quiz winners.
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%=, | | Repair and maintenance
@ ——a your car and
CIRCULA

it your budget will love.

/

P

&

We specialize in the SHORT NORTH area \ Computer diagnostics Tom & Jerry
Door-to-door distribution of Circulars, \ Factory-trained mechanics Auto sErvi ce
Samples, Coupons, etc. vV Neighborly attitudes
“It’s in the bag - 52 weeks a year”

V' Guarantees and Warranties 488-8507
RELIABLE TouingSerice

v Towing Service

= ey = Corner of Kenny & Chambers
Advertising & Distributing Co. e
1041 Summit Street :

294-1629

iy
AutoCare
NAPRD
‘-_ Center

We install Quality MAPA Parts.
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Our studies show that most patients who used our Emergency Room in the past came here for the treatment of illnesses
that could easily be treated in an Urgent Care setting. So, to best serve our community the Doctors North ER will
closeat 5 p.m. on December 31, 2001, and reopen on January 2, 2002, as an

Urgent Care with hours from 10:00a.m. to 10:00 p.m., Monday through =t D“tor’s Hospital
Friday. And noon to 8:00 p.m. on weekends. Even though the services we n-[#.-é‘:: North

4

HET

offer at Doctors North are changing, our commitment to the neighbor-

hood and its residents remains strong. We'll continue to provide excellent OhioHealth
care to all who need it, regardless of their ability to pay. For more information
about Urgent Care at Doctors North, please call 6 1 4-4-HEALTH. wwaw.ohiohealth.com
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Eadie Gourmet
Eats Out at the

Harrison West
Holiday Potluck

(Continued from Page 8)

Kathy Lyons’ creamy potato bake
uses mashed potatoes, sour cream, french
fried onions, and cheddar cheese to create
the perfect carry-in dish. It tastes like very
good mashed potatoes, and the french fried
onions give it a crispy edge.

Suzanne Gallagher (Nascent Gallery)
brought a black bean and orzo pasta salad
with lots of feta on top. Just wonderful!

0L CHURCH
" \WORSHIP 9; 10:45 A.M.

call Lori at 424-6050
corner Kmvg & N

We may not all believe exactly the same thing, but the people of The United Methodist
NG AVENUE Church believe in God and each other. If you're searching for something to believe in, our
hearts, our minds, and our doors are always open.

Molly Maccracken brought a double
recipe of her famous corn souffle. This is a
cross between corn bread and souffle, with
the best attributes of both. It’s steamy,
creamy, fluffy, and corny.

Tom Maxwell’s Pizza Dip is pizzaon a
corn chip. Loaded with cheese, pizza spices,
tomato sauce, and pepperoni, it’s a sure hit
at any potluck.

Jeff Gill and Bob Mangia brought
Escalloped Pineapple, and it was so delicious
and unusual that people raved about it. I
can’t describe it except to say that I ate it
with my ham, and it made an excellent side
dish. Later I saw people eating it as dessert,
no doubt wondering where the whipped
cream was. You make it and then decide.

music has the power to change

much television is bad for our

ve God has a sense of humor.

yelieve when a homeless person asks for
e dollars, you give them ten.

e we are all blood brothers.

I believe we have an obligation to leave the
world better than we found it.

; Open hearts. Open minds. Open doors.
y The people of The United Methodist Church

Someone brought a vegetable med-
ley of beans, corn, peppers, and tomatoes
that was wonderful. Crisp and pungent, it
was a full-flavored dish.

Platters of cookies, several cakes,
brownies, fruit, a giant pan of something
fruity and nutty that was GONE by the time
I got around to it ... the desserts must have
been wonderful, because most disappeared.
Chris Fowler Frye critiqued the pumpkin
brownies for me, “Excellent!”

That’s the Harrison West Holiday Pot-
luck rundown. I’ ve missed some great food,
I know, and probably misattributed others.
The goal of this review is to convince you
that you shouldn’t miss another Harrison
West Holiday Potluck if you like to eat --
because the eats are awesome!

Pay high heating
and cooling bills

or invest in the comfort and
beauty of your home and save $$

*Windows

=Siding

*Vinyl Patio Rooms

*Order Direct from Factory
*Factory Installed Windows

Call Dave for a free Estimate

291-7439

Insured Licensed Bonded 15 years Experience

D&M Window Company

$149,900

Short North New Listings

Totally Renovated! Oak rs, allnew  New Build! 3 bd, loft, dining & living room,

$199,900 "%’&@l

AN ECLECTIC COLLECTION OF GARDEN
FLANTS, SUPFLIES, ACCESSORIES AND

heating/AC, vaulted ceilings, fenced yard,
electric, Priced to Sell!
Call Joe Armeni Broker/Owner
RE/MAX Citv Center REALTORS
291-7555

2°5 ba. oak ﬂOOI’ing. full base, ceramic tile. NECESSITIES.

940 N. HigH STREET
299-GROW (4769)

LocATED JUSTNORTHOF EAST 15T AVENUE
INTHE FABULOUS SHORT NORTH.
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Eadie Gourmet i
Eats Out at the potich K Recip®

oli,da)? ners

Harrison West ot nghtsw ociet
. neH
Holiday Potluck o
by Veda Gilp
If you missed the HW Holiday Pot- .
luck, you missed some great food, as well 90 Minute

as a really good time. As neighbor Molly Mgeﬁng Guarantee
Maccracken told me, “My neighbors can
cook!”

In this review, I'll cover the high-
lights, but I didn’t get to taste everything,
so forgive me if I missed your favorite or
remembered incorrectly.

The HW Society provided Kroger’s
roasted turkey and honey-baked ham and
assorted breads and rolls to the spread.
The turkey was excellent. The ham had
that wonderful smoky-honey flavor one
expects. Kroger’s Chef Jennifer did well
by us on the meats and the selection of
bread.

I don’t know who brings the pea-
nut butter-stuffed celery, but she never
has any to take home. People love this
treat from their childhood.

Sandy and Don Davis, from the
B&B, brought a beautiful platter of fresh
fruit, including island-ripe pineapple.

Marc Hamsher’s pasta salad was a
tasty mix of tricolor rotini, vegetables, and
zesty dressing.

Vi Fowler’s olive potatoes were de-
licious. I remember them to be a cross
between scalloped and mashed potatoes,

very rich and lifted even more by the pi- Whether you're Buying or Selling, here’s what really counts...
quancy of the black olives.

Mandy and David Butler brought y 12 years selling homes in our neighbor-
Kroger sushi. If you’ve hesitated to buy E p erience haod.

2 Z i Certified Residenfial Specialist
grocery sushi, don’t. This was very good,

mainstream sushi of pollack-crab shapes R eS UI tS 2:efn'$f.gf V:;L’:i'a?:nw:ggsgren:e!aiiy{}es
and vegetables. Nothing raw about it but
the veggies. The carrot sushi was espe-
cially good, being julienned carrots lightly
simmered in vinegar and sugar to tender
crispness, then wrapped in rice and sea- .
weed. KEN WIGHTMAN 294-5335

Gail Hesse brought a simple salad of ro-
maine lettuce and pine nuts with garlic mus-
tard dressing. The dressing had enough garlic
and mustard to be assertive, without over-
whelming the tender romaine.

(Continued on Page 7)

¥ Guaranteed personal service.
SerV ’ Ce Full service marketing.

®A Neighbor specializing in Our Harrison West Neighborhood.
®Buyer or Seller Representation.
®National Relocation Network.
®#1 in sales in Harrison West year after year after year.

The Prudential @ Residential One, REALTORS

719 N. High Street, Columbus, Ohio 43215

" KEN WI(;HTMAN




