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Cheesy
Crab Dip
½ cup mayonnaise
½ cup sour cream
One 8-ounce package cream cheese or 
Neufchatel, softened
1 cup sharp cheddar cheese, shredded
1 tablespoon white onion, grated
Two 6-ounce cans lump crab meat
1 teaspoon all-purpose seasoning
½ teaspoon Worcestershire sauce
½ lemon, juiced
2 tablespoons Italian parsley, finely 
chopped
Hot sauce, optional, to taste
Ground black pepper, to taste
Green onions, optional, sliced, for garnish 

Preheat the oven to 350 F.
In a mixing bowl, cream together the may-
onnaise, sour cream and cream cheese.
Add the cheddar, white onion, crab meat, 
all-purpose seasoning, Worcestershire 
sauce, lemon juice, Italian parsley, hot 
sauce and black pepper, continuing to mix 
until completely combined.
Spoon the mixture into a small baking dish 
and bake until the cheese is starting to 
brown on the top and the dip is starting to 
boil, about 25-30 minutes.
Serve warm garnished with onion

8 ounces cream cheese
¾ cups Italian dressing
1 bell pepper, chopped
½ red onion, chopped
Salt and pepper, to taste
Tortilla shells
Pepperonis
Ham
Lettuce, shredded
Colby jack cheese, shredded

In a bowl, mix the cream cheese, Italian 
dressing, bell pepper, onion, salt and 
pepper.

Grab a tortilla shell, spread a layer of 
the mixture all over. On one edge of the 
tortilla shell, add a row of pepperonis 
(typically four), two slices of ham on top 
of the pepperonis, a small amount of 
shredded lettuce on top of the ham, 
and a small amount of shredded cheese 

to the top of the lettuce.
Roll the tortilla shell and set aside.
Repeat the process on each tortilla shell 
until all of the mixture is gone. Place the 
rolled pinwheels in the fridge to set up.
Take them out and cut them into 1-inch 
bite-size pieces.

Serve and enjoy!

italian pinwheels
Submitted by Abby Thompson
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812-523-6664 / Auction O�  ce

30+ years of experience
Mike Mensendiek Realtor/ Auctioneer AU08900147/CES

We Sell Real Estate!

One Call Sells it ALL!

Specializing in the sale of Agricultural 
Farm Land, Recreational Property, and 

Residential.
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popCorn
balls

Submitted by Ruth Maynard

1 cup sugar
1 cup cornstarch
2/3 cups vinegar

1 tablespoon butter
3 quarts popped popcorn

Cook the sugar, cornstarch and vinegar 
until the hard stage. Stir in butter. 

Pour over 3 quarts of 
popped popcorn.
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6 large eggs, boiled, separate yolks from whites 
6 tablespoons sweet pickle juice (I used my homemade pickle juice.)
3 tablespoons sour cream
1 tablespoon apple cider vinegar
Sea salt
Pepper
Onion powder 
Garlic Powder

Combine egg yolks, sweet pickle juice, sour cream, apple cider vinegar, 
and seasonings to taste. Fill egg whites with mixture and serve. 

homemaDe beef stiCk
5 pounds ground beef or ground chuck
1 teaspoon whole black peppercorns
5 teaspoons Morton’s Tender Quick Salt
3 teaspoons dry mustard or crushed mustard seed
2 teaspoons garlic salt
2 ½ teaspoons cracked black pepper
1 teaspoon hickory smoke salt
1 teaspoon salt

In a large bowl, mix all ingredients well. Refrigerate.
Each day, for the next three days, mix well again and return to the 
refrigerator.

On the fourth day, mix again, then shape into 5 rolls. Bake on broiler 
pan at 140 F to 150 F, or lowest oven setting for at least eight hours.

Notes: Morton Tender Quick Salt is a curing salt, and can often be 
found at feed and grain stores if not in the grocery. Some ovens may 
not have a setting as low as 140 F or 150 F. The “warm” setting might 
be used, cooking all day or overnight. We use 170 F for about 8 hours.

CuCumber salsa
Submitted by Donita Virtue

2-3 large cucumbers, diced
1 good-sized onion, diced

1 can Rotel tomatoes
¼ cup package dry ranch dressing mix

Mix all ingredients together and chill. 

no-mayo DeVileD eGGs
Submitted by Missy Casner

The chef says: 
It is so light 

and refreshing. 
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Wash up and cut off the ends of 
cucumbers to equal 7 pounds.
Put in a stone crock jar. Use a jar 
that holds at least 2 gallons.
Add salt and a gallon of water 
to make a brine. Add cucumbers 
and cover with a plate or bowl 
to keep them submerged in the 
brine solution. Leave them to 
soak for 7 days.

On day 8, pour off the brine solu-
tion and rinse. (They will look aw-
ful and have mold and slimy stuff 
on them, but it is alright. They are 
supposed to look that way.)

After you have them rinsed, slice 
them to your desired size (thicker 
for eating or thinner for sand-
wiches) and put them back in the 
stone crock jar. Add 1 tablespoon 
of Alum and another gallon of wa-
ter.  Again I used distilled water.

On days 9 and 10, repeat drain-

ing the water and putting them 
back into the stone crock jar with 
alum and another gallon of water. 
Cover the pickles with the plate 
again, so they stay submerged. 
On day 11, pour off the solution, 
rinse the pickles and put them 
back in the stone crock jar.

Take 1/3 cup of mixed pickling 
spices in the cheesecloth and tie 
it up to keep the spices from be-
ing loose. (I use the Kroger brand 
of mixed pickling spices and put 
it in the middle of the pickles.)
Bring to a boil apple cider vin-
egar and 5 cups of sugar. Once 
sugar is dissolved and boiling, 
pour it over the pickles and put 
the plate back over them.
On day 12, drain apple cider 
vinegar and sugar solution back 
into a pan and leave pickles in 
the stone crock jar. Do not rinse! 
Add 2 cups of sugar and bring 
back up to a boil. Once boiling, 

pour back over pickles and cover 
them with the plate.

On day 13, drain apple cider 
vinegar and sugar solution back 
into a pan. Do not rinse pickles! 
Gently take pickles out and add 
them to clean glass canning jars, 
any size of jar works. Don’t over-
pack the jars, leave about an inch 
of headroom at the top of the jar.
Add 1 cup of sugar to pickle juice 
in the pan and bring it to a boil. 
Once boiling, use a ladle and 
funnel to fill jars with juice so the 
pickles are covered.  

Place lids on jars, the heat will 
seal the jars. Let them cool on 
the counter. If the next day the 
top pops when pushed, place 
it in the refrigerator because it 
didn’t seal. They are still good, 
they just need to be used first. 

Enjoy!

The chef says: 
My Version of 13-day 

pickles was given to me 
by my friend Dorothy! 
They are a sweet crisp 

pickle with a touch 
of spice.

mD piCkles
Submitted by Missy Casner

7 pounds cucumbers
2 cups kosher salt or non-iodized salt

4 gallons distilled water
1 tablespoon alum powder

1/3 cup mixed pickling spices
Cheesecloth

6 cups apple cider vinegar
8 cups sugar, divided
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Greek salaD
DressinG reCipe
3 tablespoons extra-virgin olive oil
1 tablespoon lemon juice
1 tablespoon red-wine vinegar
1 teaspoon dried oregano
¼ teaspoon salt
¼ teaspoon ground pepper

Whisk oil, lemon juice, vinegar, oregano, salt and 
pepper in a small bowl or shake in a small jar. Use 
immediately or refrigerate for up to one week.

Greek salaD skewers
12 cherry tomatoes
Six ½-inch slices cucumber, halved
Twelve 1-by-½-inch pieces red onion
Twelve ½-inch cubes feta (3 ounces)
12 Kalamata olives
1/3 cup Greek salad dressing (see recipe below)

Skewer 1 cherry tomato, 1 cucumber slice, 1 piece of red 
onion, 1 cube of feta and 1 olive on a 4- or 6-inch skewer.

Repeat with 11 more skewers. Drizzle with dressing.

Submitted by Lori McDonald

Jalapeno Cream
Cheese rollups
Submitted by Barb Walters

1 package cream cheese, softened
½ can chopped olives (optional)
3-4 tablespoons chopped jalapenos in jar (drained)
2 cups shredded cheddar cheese
Tortilla shells

In a bowl, mix cream cheese, olives, jalapenos and 
cheddar cheese. Spread cream cheese mixture to 
edges of tortillas. Roll and refrigerate for about 30 
minutes. Cut into 1-inch slices and serve.
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Greek salaD skewers
Two 8-ounce cream cheese, softened
3-4 green onions, chopped
2 teaspoons Worcestershire sauce
½ garlic powder
Two 2-ounce packages of sliced ham or beef

Mix the first 4 ingredients with a mixer until well blended then stir in the meat. 
Form into a ball and store in the refrigerator until ready to serve.

Cheese ball
Submitted by Joyce DiBlasi Corya

Submitted by Lori McDonald

8 ounces reduced-fat cream cheese, softened
1 ½ cups shredded cheddar cheese
4 tablespoons everything bagel seasoning, divided

Stir cream cheese, cheddar cheese and 2 tablespoons 
seasoning together in a medium bowl.

Coat a large piece of plastic wrap with cooking spray. Scoop the 
cheese mixture onto it. Using the plastic wrap to help you, form 
the cheese mixture into a ball, then wrap completely in plastic. 
Refrigerate for at least 1 hour but up to 2 days.
Just before serving, pour the remaining 2 tablespoons of seasoning 
into a shallow dish. Roll the cheese ball in the seasoning, 
pressing to adhere.

MAKES

12
SERvINGS

eVerythinG baGel
Cheese ball
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In a blender, mix sugar, apple cider vinegar, minced 
onions, Worcestershire sauce and salt

Slowly add vegetable oil. Blend until smooth. Pour 
into a smaller container. Stir in poppy seeds and 
toasted sesame seeds. Mix and refrigerate.

For the salad, assemble baby spinach, fruit, bacon, red 
onion and any other ingredients, to your liking. About 
10 minutes before serving salad, add about a ½ cup 
dressing to your salad and mix. Mix in rest of dressing 
right before serving.

strawberry spinaCh salaD
Submitted by Darnell Dukes

The chef says: 
I toast my own sesame 

seeds. Place in a sauce pan 
and place over heat. Shake 
the pan from time to time 
and watch so they do not 

burn. Toasting them brings 
out a nutty flavor.

1 cup sugar
½ cup apple cider vinegar
1 tablespoon minced onions
½ teaspoon Worcestershire sauce
¼ teaspoon salt
1 cup vegetable oil
2 tablespoons poppy seeds
¼ cup toasted sesame seeds
12 oz baby spinach 
     (I usually cut the stems off)
Strawberries, sliced
     ( I have also used canned and drained 
     mandarin oranges)
Bacon, crisp and crumbled
Red onion, cut into bite size pieces

The chef 
also suggests: 

Make the dressing 
the day before.
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Save Now � th Napoleon®Save Now � th Napoleon®

1 box small pasta, cooked and drained
1-2 cans of Albacore tuna in water, drained
1 regular can peas
Mayonnaise (your favorite brand and 
however much you like)
Salt

Mix all together. Put paprika on top. Chill in the refrigerator.

Creamy
CuCumber
salaD
Submitted by Trey Berry

Submitted by Jeannie Atkins

½ cup plain greek yogurt
2 tablespoons fresh chopped dill
½ teaspoon salt
½ ground pepper
1 tablespoon vinegar
3 medium sized cucumbers, thinly 
sliced
½ red onion thinly sliced

In a small bowl whisk together 
yogurt, dill, salt, pepper and 
vinegar.

Place thinly sliced cucumber and 
red onion in a medium sized 
bowl and toss with the dressing 
mixture. Refrigerate and serve.

maCaroni
salaD

11
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hot ham 
sanDwiCh sliDers
Submitted by Darnell Dukes

16 Hawaiian rolls
24 slices honey ham
Slices of Swiss cheese (we do like others, such as hot 
pepper sometimes)
Mayonnaise
1 ½ tablespoons Dijon mustard
8 tablespoons butter, melted
1 teaspoon onion powder
½ teaspoon Worcestershire sauce
¼ cup brown sugar
1 tablespoon poppy seeds

Heat the oven to 400 F.
In a 9-by-13 baking pan, place the bottom half of 
dinner rolls (I have found it easiest to serve if these are 
pulled apart into individual rolls). Top each roll with 
1 ½ slices of ham and cheese (If I am using square 
cheese, I will fold it into quarters and put 2 smaller 
squares on each sandwich). Spread mayonnaise on top 
half of roll and place on top of ham and cheese. The 
rolls will be snug in the dish.

In a small bowl combine the mustard, melted butter, 
onion powder, Worcestershire sauce, brown sugar and 
poppy seeds. Mix until combined and evenly pour 
over the assembled rolls. Cover with foil and bake for 
10-15 minutes. Remove foil and bake for an additional 
5-10 minutes or until the tops are browned, watching 
them to make sure they do not burn.

weiGht watChers 
eGG roll in a bowl
Submitted by Lori McDonald

1 pound lean ground chicken 
or turkey 
1 teaspoon minced ginger
3 tablespoons low sodium 
soy sauce
1 ½ teaspoon sesame oil
4 ½ cups packaged coleslaw 
mix (shredded cabbage, carrots)
1⁄2 cups shredded carrots
3 medium scallions

Brown your choice of meat in a medium non-stick skillet 
until cooked all the way through, then add the ginger.
Add soy sauce and sesame oil.

Add full bag of coleslaw, stir till coated with sauce
Add ½ cup of shredded carrots, stir till coated with 
sauce

Add chopped scallions, mix thoroughly and cook 
on medium high heat until the cole slaw has 
reduced by half.

MAKES

1 ½
CUPS



bakeD maCaroni 
anD Cheese
Submitted by Missy Casner

1-pound box of shell macaroni 
½ cup butter
¼ cup flour
1 teaspoon sea salt
¼ teaspoon pepper
2 ¾ cups milk
1-pound block white queso Velveeta cheese
1 pound shredded colby jack or mild cheddar cheese
½ cup egg whites or 2 eggs
1 sleeve Ritz crackers, crumbled

Heat the oven to 350 F. 
Cook macaroni until tender, drain. 
Melt butter over medium heat. Stir in flour, salt and pepper 
until smooth. Cook and stir until bubbly, about 1 minute. Stir in 
cooked macaroni, milk and 4 cups of cheese.

Transfer to an ungreased 13-by-9-inch baking dish. Cover with 
nonstick foil and bake until bubbly, 45-50 minutes. Uncover 
and take a large sleeve of crackers and a cup of the shredded 
cheese and bake for 5-10 minutes or until golden brown. Let 
stand for 5 minutes before serving.

taCo bake
Submitted by Trey Berry

1 pound ground beef
1 can tomato soup
1 cup picante sauce
½ cup water
2 teaspoons chili powder
8 six inch tortillas, cut into 1 inch 
pieces
1 cup shredded cheddar
Salt
Pepper

Heat the oven to 400 F.

While the oven is heating, brown 
beef in a skillet over medium 
heat. Pour off any fat and stir in 
the soup, picante sauce, water, 
chili powder, tortillas and ½ cup 
of cheese. Season with salt and 
pepper. Spoon the beef mixture 
into a casserole dish and cook for 
30 minutes. Sprinkle the remaining 
½ cup of cheese on the top.

bakeD ChiCken DrumstiCks
Submitted by Trey Berry

¼ cup olive oil
3 garlic cloves pressed or minced
4 tablespoons fresh parsley chopped
3 tablespoons lemon juice
2 tablespoons dijon mustard
½ tablespoons salt
½ teaspoon black pepper
14 chicken drumsticks

In a bowl, mix olive oil, garlic, parsley, lemon juice, mustard, salt and 
pepper to make a marinade. 

Place chicken in a large ziplock bag, pour the 
marinade over the chicken and coat evenly. 
Let marinate for 6-12 hours in the 
refrigerator.

Heat the oven to 400 F. 
Line a baking sheet with 
parchment paper or foil 
and place chicken on the 
baking sheet. Bake for 
25 minutes, turn the chicken
legs over and bake 25 
minutes more.
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bell pepper GrounD 
ChiCken boats

Submitted by Missy Casner

Heat the oven to 350 F. Line a baking sheet with foil.

Cut the bell peppers in half vertically (They actually lay better on the cookie sheet when sliced vertically, 
rather than stuffed standing up). Lay the 8 to 10 bell pepper halves out on the lined cookie sheet.

Cook ground chicken with the chicken stock, or season yourself. I like to use the pressure cooker with a cup 
of water on high for 5 minutes, then quick release. You can also cook it in a skillet on the stovetop.

Add cream cheese, mushrooms and rice to your cooked chicken and combine. Add the filling mixture to the 
pressure cooker on high for another 5 minutes with quick release, or combine on the stovetop.

Scoop the filling into the bell pepper boats to stuff them. Sprinkle a generous amount of mozzarella, 
parmesan and/or Romano cheese on top, cover with foil and bake for 30 minutes.

Remove foil and bake for another 5 to 10 minutes to add a crust to the cheese. 
Optionally, top with alfredo or marinara sauce and serve.

a Complete meal 
on a bun
Submitted by Ruth Maynard

3 pounds ground beef
2 cans vegetarian vegetable soup (condensed)
Other seasonings to taste

Fry ground beef in a skillet until all the grease is 
separated. Add vegetable soup (undiluted) and 
add seasonings. Let simmer over low heat for at 
least 10-15 minutes.

Serve on toasted hamburger buns.

MAKES

8-12
SANDWICHES

4-6 large bell peppers, washed
2 pounds ground chicken (you can also use beef, turkey or pork)

2 chicken stock tubs
One 8-ounce block cream cheese

2 cans mushrooms
1 cup instant rice

Mozzarella, parmesan and/or Romano cheese
Optional topping, marinara or alfredo sauce



ChiCken & 
nooDles

Submitted by Donita Virtue

2 chicken breasts
2 large onions
4 celery ribs

3 cloves garlic, minced
Chicken broth

Frozen egg noodles
Cayenne pepper

Boil chicken, cool and chop. Chop/dice vegetables.

Add chicken and vegetables to a pot and cover 
with chicken broth. Cook until vegetables are done. 

Salt and pepper to taste.

Add frozen egg noodles for the last twenty minutes. 
Add just a dash of cayenne pepper.

sheet pan 
sausaGe & VeGGies

Submitted by Jordan Richart

½ onion
1 small squash
1 small zucchini

6 ounces of broccoli florets
½ red pepper

14 ounces smoked sausage
2 tablespoons olive oil

1 tablespoons Old Bay seasoning
½ teaspoon garlic powder

¼ teaspoon pepper

Heat the oven to 400 F. Cover a sheet pan with 
parchment paper.

Cut vegetables in 1-inch chunks. 
Combine all vegetables in a bowl.

Slice sausage in 1-inch circles. Add sausage to the 
veggies, then add olive oil and seasoning. Stir until 

the sausage and vegetables are evenly coated.

Pour on baking sheet and bake for 8 minutes, 
then turn sausage and veggie slices over and bake 

for another 8 minutes.

IN-35111703

VISIT US AT
1107 W. Tipton St., Suite A, Seymour

STORE HOURS: 
Mon-Fri 10 am - 6 pm  • Sat 8 am - 1 pm

Call us at 812.522.1635

darlagecustommeats.com

Stop By and Enjoy Our
Daily SpecialsDaily Specials

MONDAY:
Tacos, Taco Salad, Quesadillas

TUESDAY:
50% OFF Pizzas (Dine in only)

25% OFF Pizzas (Carry out only)

WEDNESDAY:
Country Fried Steak/Chicken, 6 oz Ribeye, 

All You Can Eat Broasted Chicken
THURSDAY:

Meatloaf , Sirloin Steak, Sirloin Tips

FRIDAY:
8 oz Ribeye, Jumbo Cod

All You Can Eat Broasted Chicken

SATURDAY:
8 oz Ribeye, Jumbo Cod, 

All You Can Eat Broasted Chicken

513 S. Poplar St. 
812.522.9924
www.poplar-street.com
Monday-Saturday 11 am - 11 pm 

All You Can Eat Broasted Chicken
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bbQ pinto 
beans with 
ham hoCk 
beef
Submitted by Donna Virtue

1 pound of pinto beans
1 large onion
1 tablespoon minced garlic
2 smoked ham hocks
Large container of chicken broth
Cayenne pepper
Salt & Pepper

Soak one pound of pinto beans overnight. Rinse before preparing. 
In a 4-6 quart pan cover beans with water and bring to a gentle 
boil. Dice one large onion and add to the beans. Add minced garlic 
and two smoked ham hocks to the boiling beans. Once the beans 
start to cook down add a large container of chicken broth, salt and 
pepper to taste, and just a sprinkle of cayenne pepper. The cayenne 
pepper will enhance the flavor but not overpower it. Simmer until 
the beans are tender. Serve with cornbread and enjoy.

potunas
4-5 large potatoes, washed with peeling left on
1 can tuna, drained
1 green pepper
1 small onion
1 jar pimentos, drained
½ small package cheddar cheese
1 cup mayonnaise

Topping:
2 egg whites beaten stiff
½ cup mayonnaise
½ package cheddar cheese

Heat the oven to 350 F. Wrap potatoes in a large piece of foil, making 
a seam down the middle of the potato (because it will be needed to 
hold the topping in). Bake potatoes for 1 hour or until done.

Cut potatoes in half lengthwise and carefully scoop out the middle, 
leaving shells intact. In a large bowl, mash the removed potato 
middles and add in drained tuna, pepper, onion, pimentos, and ½ 
package of cheddar cheese. Be sure potatoes are cool before add-
ing mayonnaise, mix well.

Put the filling mixture back into the potato skin and bake for 10 
minutes. Mix topping and put on top of baked potato mixture in 
skin and bake until slightly brown.

The chef says: 
It is a beautiful dish 
and I recommend 
eating it with a 

salad.

Cheesy 
ChiCken 
CresCent 
rolls
Submitted by Cathy Otte

Filling:
5 ounces cream cheese, 
room temperature
¼ cup butter, room temperature
½ teaspoon garlic powder
¾ teaspoon seasoned salt
3 cups cooked, cubed chicken (or Rotis-
serie)
¾ cup grated cheddar cheese
2 tablespoons heavy cream
Two 8-ounce/8 count cans crescent rolls

Sauce:
One 10.75-ounce can cream of chicken 
soup
¾ cup grated cheddar cheese
½ cup heavy cream
½ teaspoon seasoned salt
1 cup grated cheddar cheese

Heat the oven to 350 F. 
Coat a 9-by-13-inch baking dish with 
nonstick spray. Set aside.

To prepare the filling, in a large bowl, 
combine the cream cheese, butter, garlic 
powder and seasoned salt, stirring until 
smooth. Add in the chicken and cheddar 
cheese, mixing until incorporated. Add in 
the heavy cream and stir until combined.

Open the cans of crescent rolls. Place 
about 2 tablespoons of the filling onto the 
larger end of each crescent roll. Roll up 
and pinch the dough closed, sealing in the 
chicken mixture. Place seam side down in 
the prepared baking dish.

To prepare the sauce, in a medium 
saucepan combine the cream of chicken 
soup, cheddar cheese, heavy cream and 
seasoned salt. Heat over medium heat, 
stirring frequently until warm and smooth. 
Pour the sauce evenly over the crescent 
rolls. Top with the remaining 1 cup grated 
cheese.

Bake for 30 minutes until the rolls are 
baked and the mixture is bubbly. Serve 
immediately.
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Submitted by Missy Casner

4-5 cans asparagus
1 pound bacon

1 cup light brown sugar
¼ cup melted butter

1 Beef Knorr Homestyle Stock

Heat the oven to 350 F.

Place asparagus in a 9-by-13-inch pan. 

Cook bacon until almost done but not too crispy. Drain 
bacon on a paper towel and chop. Mix bacon in and on 

top of asparagus. 

Whisk together brown sugar, melted butter and Knorr 
stock, pour mixture over asparagus.

Bake uncovered for 30 minutes

ChiCken anD 
DressinG Casserole

Submitted by Julie Kloote

3 pounds of cooked, boneless, skinless chicken breasts
1 can of cream of chicken soup
1 can of cream of celery soup
1 small can of evaporated milk

1 package of Stove Top stuffing mix
1 tablespoon of sage
1 cup of chicken broth

Heat the oven to 450 F. 

In the bottom of a long cake pan or casserole dish, 
arrange the chicken. Pour the cream of chicken soup, 

cream of celery soup, and the small can of milk 
over the chicken. 

In a large bowl mix the stuffing, the sage and the 
chicken broth. Spread the stuffing mixture on top of the 

chicken. Bake for 20 minutes.
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Independent
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Not Alone

As your local independent insurance agent, we represent many leading insurance companies.  
We are able to o� er you choices and provide the protection that is right for you.

SPURGEON’s 
JACKSON COUNTY
INSURANCE AGENCY, Inc.
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1102 W. Spring St., Brownstown, IN • 812.358.2281
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224 S. Chestnut St., SeymourSeymour

CraCk asparaGus
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8 ounces cream cheese
2 cups velveeta cheese, cut into small 
pieces
1/3 cup green onion
1 small can green chilies, chopped
1 cup cheddar cheese grated
1 ½ cup sour cream
½ cup chopped ham
Worcestershire to taste
1 large Hawaiian bread or French Bread

Heat the oven to 350 F. 

Mix together cream cheese, velveeta 
cheese, onion, chiles, cheddar cheese, sour 
cream, chopped ham and Worcestershire 
sauce. 

Hollow bread, leaving 1 inch around the 
edge. Put cheese mixture into bread, wrap 
in foil and bake for 1 hour. 

Frozen bread dough (comes 3 per package)
Pepperoni
1 cup white cheeses, 3 or 4 of a kind (per loaf)
1 cup yellow cheeses, 3 or 4 of a kind (per loaf)
Olive oil

Wrap one loaf in waxed paper the night before and put it in the fridge to thaw. 

Put lots of olive oil on a cookie sheet. Put thawed dough on olive oil. Set aside to rise for about 4 hours. 

Heat the oven to 350 F. 

Work the dough until it fills the cookie sheet. Cover with lots of pepperoni. Cover pepperoni with 1 cup white 
cheeses and 1 cup yellow cheeses. Roll up. 

Bake on the center rack of the oven for 25-30 minutes. 

pepperoni breaD
Submitted by Jackie Sciarra

mississippi sin  
(frenCh breaD filleD with Cheese)

Submitted by Michelle Stephens



Two 10-ounce packages strawberries  
      (thawed, but use juice)

1 cup oil
2 cups sugar

1 teaspoon salt
4 eggs

1 ½ teaspoons baking soda
1 ¼ cups nut (pecans or English walnuts, chopped)

3 cups flour
3 teaspoons cinnamon

Heat the oven to 350 F. Beat eggs and oil together, add strawberries. Stir all dry ingredients 
and blend together thoroughly to other mixture. Stir in nuts. This makes four small loaves or 
two large loaves. When making regular loaves, bake for 45-50 minutes. When making loaves 
in 10-ounce soup cans, bake at 325 F for 35-40 minutes. This makes about 10 “can” loaves. 

strawberry nut breaD
Submitted by Linda Reichenbacker

Authentic Mexican

Hours: Tues-Thurs 11 am to 9 pm, Fri & Sat 11 am to 10 pm, Closed Sun-Mon

Dine-In / Carry Out
416 Short Street, Brownstown, IN

812-358-7044

Lime  •  Strawberry  •  Mango
Peach  •  Rasberry  •  Wildberry

Non-Alcohol Available 

Margaritas
To-Go

Hours: Tues-Thurs 11 am to 9 pm, Fri & Sat 11 am to 10 pm, Closed Sun-Mon

416 Short Street, Brownstown, IN416 Short Street, Brownstown, IN

Non-Alcohol Available Non-Alcohol Available 

Hours: Tues-Thurs 11 am to 9 pm, Fri & Sat 11 am to 10 pm, Closed Sun-MonHours: Tues-Thurs 11 am to 9 pm, Fri & Sat 11 am to 10 pm, Closed Sun-Mon

416 Short Street, Brownstown, IN416 Short Street, Brownstown, IN

$2.99
 Wednesdays

Lime Margaritas

IN
-3

51
11

72
3

IN
-3

51
11

65
6

Tuesday - Sunday | 7:00am-2:00pm
Serving BREAKFAST all day, everyday. 

Dine In • Carryout • Curbside
FIND US ON DOORDASH

Serving Up Deliciousness ,  All Day Long

A Seymour Tradition Since 1962
812-522-1099  |  townhousecafein.com 

Stop by and try some of our homemade recipes!

CE
LE

BRATING 60 YEARS
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reD VelVet Cake 
Submitted by Crystal Schrink

Cake
½ cup shortening
1 ½ cups sugar

2 eggs
1 teaspoon salt
1 cup buttermilk

1 teaspoon vanilla
2 cups flour

1 tablespoon cocoa
2 ounces red food color

1 teaspoon baking soda dissolved in 1 tablespoon vinegar 

Heat the oven to 350 F. 

Cream shortening and sugar. Add eggs, beat well. 
In a separate bowl, sift flour, salt and cocoa together. Add alternately 

the buttermilk & flour mixture to the creamed mixture. 
Add vanilla and food color. Fold in dissolved vinegar mixture last. 

Grease and flour four 9-inch pans.

Bake for 25-30 minutes. Cool completely before frosting.

Icing 
2/3 cup vegetable shortening

1 ½ teaspoons pure vanilla extract
1 teaspoon salt

4 cups powdered sugar
5-6 tablespoons milk

Beat shortening, vanilla and salt in a large bowl with a mixer 
on high speed until fluffy.

Add powdered sugar. Beat on low speed, gradually adding milk, 
until evenly blended.

Beat on high speed until smooth and creamy, about 2 minutes.
Ice cake. Toasted coconut is optional as a topping over the icing 

anGel
Cookies

Submitted by Jan Willey

4 eggs
2 sticks butter

1 cup oil
1 cup sugar

1 cup powdered sugar
4 cups flour

1 teaspoon baking powder
1 teaspoon cream of tartar

1 teaspoon salt
1 teaspoon vanilla

Mix together eggs, butter, oil, sugar and 
powdered sugar. Add in the flour, baking 

powder, cream of tartar, salt and vanilla. Mix 
all the ingredients together and place in the 

refrigerator for 1 hour.

When ready, heat the oven to 350 F, make 
balls on a cookie sheet and smash with a 

glass jar. Bake for 10 minutes, let cool and 
sprinkle with colored sugar.

The chef says: This cake 
recipe is a family favor-
ite, originally made by 

my Nanny, Carol Schrink. 
I have carried on the 

tradition since she is no 
longer able to bake. 
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Market Hours:
Wednesdays & Saturdays • 8:00 AM - NOON

Through the end of August
Wednesdays & Saturdays • 9:00 AM - NOON 

in September & October
Walnut St. Parking Lot (next to the library)

August  7 - 13
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lemon iCebox pie
Submitted by Bud Hatfield, Brownstown

One 14-ounce can sweetened condensed milk
One 8-ounce package cream cheese, softened
1/3 cup lemon juice
One 8-ounce container whipped topping, thawed
Two 6-ounce graham cracker pie crusts 

In a mixing bowl, combine milk, cream cheese 
and lemon juice. Beat until fluffy. Fold in whipped 
topping. Divide between crusts. Chill overnight.

The chef says: 
This can also be 
made with pow-
dered Tang mix 
for an orange 

variation

Cherry DeliGht
Submitted by Jordan Richart

One 8-ounce block cream cheese, softened
1 cup sugar
One 8-ounce container whipped topping, thawed
Several graham crackers, finely crumbled 
     (however many desired for crust)
2 tablespoons melted butter
1 can cherry pie filling

Mix softened cream cheese with half of the sugar, mix until 
smooth. Add the rest of the sugar and mix until smooth.
Add the entire container of whipped topping and mix until fully 
combined.

In a 9-by-9-inch pan, add finely 
crumbled graham crackers and add 
melted butter to hold the 
crust together.

Add cream cheese mixture and 
spread evenly on the crust.
Add and spread cherry pie filling on top. 
Cover and refrigerate at least two hours 
before serving.
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Janie’s Dream bars
Submitted by Cheryl Fenton and the Fenton Family

Crust:
1 cup flour

½ cup brown sugar
1 stick butter or margarine

Topping:
2 tablespoons flour
1 cup brown sugar

½ teaspoon baking powder
1 cup coconut

½ cup pecan pieces
2 eggs, well beaten

Heat the oven to 300 F.

Blend 1 cup flour with ½ cup brown sugar. 
Cut in the stick of butter or margarine and pat 
out on the bottom of a 9-by-9-inch square pan. 

Bake for 20 minutes.

Remove from the oven and increase heat to 325 
F.

To make topping, mix flour, brown sugar, baking 
powder, coconut and pecan pieces. Add in the 
eggs and mix well. Spread on top of the baked 

crust and bake for 25 minutes.

When cool, cut into strips or small bars.

Dorothy’s 
Cookie bar
Submitted by Darnell Dukes

2 cups brown sugar
2 cups flour

1 stick butter
Mix together:

1 egg
1 tsp soda
1 tsp salt

1 cup milk
1 tsp vanilla

Heat the oven to 350 F.
In a bowl, mix together brown sugar, flour 

and butter by hand until crumbly. 
Save 1 cup for topping

In a separate bowl, mix together egg, baking soda, 
salt, milk and vanilla. Stir into the crumbly mixture. 
Pour into a 9-by-13-inch pan and top with 1 cup 

reserved crumb mixture and chocolate chips. 

Bake for 25 minutes. 

hot fruit salaD
Submitted by Ms. Sharon Barnett, Seymour

25-ounce jar of applesauce
21-ounce can of cherry pie filling

20-ounce can of pineapple chunks, drained
15-ounce can sliced peaches, drained

11-ounce can mandarin oranges, drained
½ c brown sugar

1 teaspoon cinnamon

In a slow cooker, mix the fruits together.
Sprinkle brown sugar and cinnamon over 

the top.

Turn on low and cook for 3-4 hours. Mean-
while your home will begin to smell glorious!

Serve warm with a generous scoop of vanilla 
ice cream melting on the top.

The chef says: 
This is probably the first 

recipe I followed and 
made as a youth. 

It was quick, easy and 
we always had the 

ingredients on hand.
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mom’s fresh 
strawberry 

pie
Submitted by Sandy Kilgas

4 cups fresh strawberries, 
washed and stemmed

1 + ¼ cup granulated sugar, 
divided

¼ cup cornstarch
One 9-inch baked pie shell
Whipped cream, optional

Crush enough berries 
to make 2 cups. 

Slice the remaining 1 to 1 ½ 
cups strawberries into medium-
sized pieces. Add ¼ cup sugar 
to sliced berries and refrigerate 

while preparing the 
crushed berries.

Mix together 1 cup sugar and the 
cornstarch in a medium saucepan 
and add crushed berries. Stir well 
and cook over medium heat until 

thick like pie filling. Cool in a 
pan of ice water to speed up the 
process or at least wait until the 

mixture is room temperature.
Remove the strawberries from 

the refrigerator and drain off any 
juice. Stir strawberries into the 
crushed strawberry mixture and 
spoon into a 9-inch baked pie 
shell. Refrigerate for at least 2 

hours. Top with whipped 
cream if desired.

Crazy
ChoColate 

Cake
Submitted by Martha Griffith

1 ½ cup flour
1 cup sugar

1 teaspoon baking soda
½ teaspoon salt

3 tablespoons cocoa
1/3 cup salad oil

1 tablespoon vinegar
1 teaspoon vanilla

1 cup milk

Heat the oven to 350 F. 
Sift dry ingredients together 

onto a sheet of waxed paper. Sift 
again into an ungreased 8-inch 
square baking pan. Make three 
little “wells” in the dry ingredi-
ents. Pour the salad oil into the 

first well, vinegar into the second 
and vanilla into the third. Add the 
milk and stir with a fork until the 

mixture is well blended. Bake in a 
moderate oven for 

30 minutes. Cool and frost.

Chocolate Frosting:
1/3 cup cocoa

1 ½ cup powdered sugar
½ stick margarine

1/6 cup milk
½ teaspoon vanilla

Mix all together and spread on 
cooled cake.

Dorothy’s 
Cookie bar

Caramel
peCan

pie
Submitted by Julie Kloote

36 Kraft caramels
¼ cup unsalted butter

¼ cup water
¾ cup sugar

¼ teaspoon salt
½ teaspoon vanilla

3 eggs, beaten
1 cup pecan halves

One 9-inch unbaked pastry shell
Heat the oven to 350 F. 

Melt caramels with butter 
and water over low heat. 

Stir occasionally until smooth.

Combine sugar, salt, vanilla and 
eggs. Gradually add caramel 

sauce. Mix well.

Stir in pecan halves. 
Pour into the pastry shell.

Place on cookie sheet. 
Bake for 45 minutes. 

Filling will appear to be very soft, 
but firms as it cools. Store in the 

refrigerator if desired.

The chef says: 
This is one my 

mom made as we 
were growing up 
because it was 

so easy.

The chef says: 
This recipe has 

been in the family 
for decades and 

has always been a 
favorite.



Let us help you with ALL 
your marketing needs!

MOBILE WEBSITE DESIGN

Today, more local customers are searching for your business 
with their smartphones. Are you losing customers searching for 
your business on the go? Give customers anywhere access to 
your website while generating more business for you. 

SEARCH ENGINE OPTIMIZATION
Shine brighter than your competitors.

your competitors? If search engines don’t know you exist, you
 are invisible. Ranking higher in search results helps customers 

LIST OPTIMIZATION
Get listed. Get found. Get customers.
Are you losing customers due to incorrect contact info? 
Get more customers by increasing your online credibility 
by maintaining up-to-date, consistent and visible business 
information across top search engines and directories. 

LOCAL PROFILES
Be where your customers are.
You should be the master of your local listing! When you 

your business. Claim, verify and upgrade your business 
pages to stand out to customers in your area.  

RESPONSIVE WEBSITE DESIGN
Create the best user experience on all devices.
Say goodbye to spending money on multiple website updates. 
This cutting-edge technology provides one website that adjusts 
to the size and resolution for every device - automatically! Get 
all the features you need on one platform. 

LOGO CREATION
Make a strong impression.
Help your business become more credible and visible to 
potential customers with professional Logo Creation. Create 
consistent branding across all platforms and stand out from 
your competitors with a unique logo design.

E-COMMERCE
Manage your store from anywhere.
Build, manage, and grow your online business with 
E-Commerce. With the ability to reach customers 24/7, you 

more potential customers, and eliminate missed revenue 
opportunities to boost your bottom line!

SEARCH ENGINE MARKETING
Shine in the right places.
Go from outdated to updated - search engines are 
new yellowpages. Search engine marketing drives the 
right customers to your business and turns searches into 
revenue. 

Today, more local customers are searching for your business  
with their smartphones. Are you losing customers searching for 
your business on the go? Give customers anywhere access to 
your website while generating more business for you. 

SEARCH ENGINE OPTIMIZATION

 
your competitors? If search engines don’t know you exist, you 
 are invisible. Ranking higher in search results helps customers  

SOCIAL MEDIA OPTIMIZATION
How many places do you shine?
Social media is the new word-of-mouth. It’s no coincidence 
that businesses who engage their customers via social media 
grow faster than those who don’t. Now it’s easy to keep your 
loyal customers updated and gain new ones.

Are you losing customers due to incorrect contact info?  
Get more customers by increasing your online credibility  
by maintaining up-to-date, consistent and visible business  
information across top search engines and directories. 

REPUTATION MONITORING
Know what your customers are saying about you.
Don’t let bad reviews shut you down. Everyone has an 
opinion and the Internet provides the megaphone. With 
70% of consumers trusting online reviews, you can’t afford 
to ignore what’s being said online. 

You should be the master of your local listing! When you  

your business. Claim, verify and upgrade your business 
pages to stand out to customers in your area.  

CALL TRACKING
Bring your business out of the shadows.
How do you know your marketing strategy is working? 
Today, more than ever, phone calls are still one of the best 
sources of quality leads for your business. Now you can 
shed light on what leads you gain on and off line.    

RETARGETING
Regain lost customers.
Don’t miss out on lost business. Today’s customers take 

Now you can keep in touch and stay relevant to your 
customers throughout their buying decision. 

Help your business become more credible and visible to 
potential customers with professional Logo Creation. Create 
consistent branding across all platforms and stand out from 

INTERACTIVE VIDEO
Make the most out of a minute.
Interactive Videos are the easiest way to make an impression 
in a short amount of time, effectively marketing your services. 
Engage your customers with customized, interactive content 
for maximum optimization and conversions. 

Build, manage, and grow your online business with 
E-Commerce. With the ability to reach customers 24/7, you 

more potential customers, and eliminate missed revenue 

DIRECT EMAIL
Reach the right people at the right time.
Build your email marketing campaigns and expand your 
customer base! Using your most current data ensures 
your campaigns reach active and high-quality leads. 
Direct Email will help to micro-target your audience and 
provide you with real-time email metrics.

LIVE CHAT LEADS
Make website visits matter more.
Now your business never has to close its doors! Let us 

them to a live person with no wait times. Engage more 
visitors online, off the phone, and easily convert them into 
leads. Live Chat offers immediate ROI!

SEARCH ENGINE MARKETING

Go from outdated to updated - search engines are the  
new yellowpages. Search engine marketing drives the 
right customers to your business and turns searches into 

ONTARGET - DISPLAY ADVERTISING
Shine a spotlight on your business.

technology and resources that may be impractical for a smaller
company to tackle on their own. We provide better data and results, delivered with continued support for your company’s success

BV

Targeted Display
Advertising

Display advertising 
campaigns using targeted 
methods to assure your 

ads only serve your 
ideal customer!

Social Media
Advertising

Strategize and execute 
your targeted 

campaigns. Your posts 
will be seen by users 

outside of your followers
 list to increase the visibility 

of your message!

MOBILE WEBSITE DESIGN

Today, more local customers are searching for your business 
with their smartphones. Are you losing customers searching for 
your business on the go? Give customers anywhere access to 
your website while generating more business for you. 

SEARCH ENGINE OPTIMIZATION
Shine brighter than your competitors.

your competitors? If search engines don’t know you exist, you
 are invisible. Ranking higher in search results helps customers 

LIST OPTIMIZATION
Get listed. Get found. Get customers.
Are you losing customers due to incorrect contact info? 
Get more customers by increasing your online credibility 
by maintaining up-to-date, consistent and visible business 
information across top search engines and directories. 

LOCAL PROFILES
Be where your customers are.
You should be the master of your local listing! When you 

your business. Claim, verify and upgrade your business 
pages to stand out to customers in your area.  

RESPONSIVE WEBSITE DESIGN
Create the best user experience on all devices.
Say goodbye to spending money on multiple website updates. 
This cutting-edge technology provides one website that adjusts 
to the size and resolution for every device - automatically! Get 
all the features you need on one platform. 

LOGO CREATION
Make a strong impression.
Help your business become more credible and visible to 
potential customers with professional Logo Creation. Create 
consistent branding across all platforms and stand out from 
your competitors with a unique logo design.

E-COMMERCE
Manage your store from anywhere.
Build, manage, and grow your online business with 
E-Commerce. With the ability to reach customers 24/7, you 

more potential customers, and eliminate missed revenue 
opportunities to boost your bottom line!

SEARCH ENGINE MARKETING
Shine in the right places.
Go from outdated to updated - search engines are 
new yellowpages. Search engine marketing drives the 
right customers to your business and turns searches into 
revenue. 

Today, more local customers are searching for your business  
with their smartphones. Are you losing customers searching for 
your business on the go? Give customers anywhere access to 
your website while generating more business for you. 

SEARCH ENGINE OPTIMIZATION

 
your competitors? If search engines don’t know you exist, you 
 are invisible. Ranking higher in search results helps customers  

SOCIAL MEDIA OPTIMIZATION
How many places do you shine?
Social media is the new word-of-mouth. It’s no coincidence 
that businesses who engage their customers via social media 
grow faster than those who don’t. Now it’s easy to keep your 
loyal customers updated and gain new ones.

Are you losing customers due to incorrect contact info?  
Get more customers by increasing your online credibility  
by maintaining up-to-date, consistent and visible business  
information across top search engines and directories. 

REPUTATION MONITORING
Know what your customers are saying about you.
Don’t let bad reviews shut you down. Everyone has an 
opinion and the Internet provides the megaphone. With 
70% of consumers trusting online reviews, you can’t afford 
to ignore what’s being said online. 

You should be the master of your local listing! When you  

your business. Claim, verify and upgrade your business 
pages to stand out to customers in your area.  

CALL TRACKING
Bring your business out of the shadows.
How do you know your marketing strategy is working? 
Today, more than ever, phone calls are still one of the best 
sources of quality leads for your business. Now you can 
shed light on what leads you gain on and off line.    

RETARGETING
Regain lost customers.
Don’t miss out on lost business. Today’s customers take 

Now you can keep in touch and stay relevant to your 
customers throughout their buying decision. 

Help your business become more credible and visible to 
potential customers with professional Logo Creation. Create 
consistent branding across all platforms and stand out from 

INTERACTIVE VIDEO
Make the most out of a minute.
Interactive Videos are the easiest way to make an impression 
in a short amount of time, effectively marketing your services. 
Engage your customers with customized, interactive content 
for maximum optimization and conversions. 

Build, manage, and grow your online business with 
E-Commerce. With the ability to reach customers 24/7, you 

more potential customers, and eliminate missed revenue 

DIRECT EMAIL
Reach the right people at the right time.
Build your email marketing campaigns and expand your 
customer base! Using your most current data ensures 
your campaigns reach active and high-quality leads. 
Direct Email will help to micro-target your audience and 
provide you with real-time email metrics.

LIVE CHAT LEADS
Make website visits matter more.
Now your business never has to close its doors! Let us 

them to a live person with no wait times. Engage more 
visitors online, off the phone, and easily convert them into 
leads. Live Chat offers immediate ROI!

SEARCH ENGINE MARKETING

Go from outdated to updated - search engines are the  
new yellowpages. Search engine marketing drives the 
right customers to your business and turns searches into 

ONTARGET - DISPLAY ADVERTISING
Shine a spotlight on your business.

technology and resources that may be impractical for a smaller
company to tackle on their own. We provide better data and results, delivered with continued support for your company’s success

BV

MOBILE WEBSITE DESIGN

Today, more local customers are searching for your business 
with their smartphones. Are you losing customers searching for 
your business on the go? Give customers anywhere access to 
your website while generating more business for you. 

SEARCH ENGINE OPTIMIZATION
Shine brighter than your competitors.

your competitors? If search engines don’t know you exist, you
 are invisible. Ranking higher in search results helps customers 

LIST OPTIMIZATION
Get listed. Get found. Get customers.
Are you losing customers due to incorrect contact info? 
Get more customers by increasing your online credibility 
by maintaining up-to-date, consistent and visible business 
information across top search engines and directories. 

LOCAL PROFILES
Be where your customers are.
You should be the master of your local listing! When you 

your business. Claim, verify and upgrade your business 
pages to stand out to customers in your area.  

RESPONSIVE WEBSITE DESIGN
Create the best user experience on all devices.
Say goodbye to spending money on multiple website updates. 
This cutting-edge technology provides one website that adjusts 
to the size and resolution for every device - automatically! Get 
all the features you need on one platform. 

LOGO CREATION
Make a strong impression.
Help your business become more credible and visible to 
potential customers with professional Logo Creation. Create 
consistent branding across all platforms and stand out from 
your competitors with a unique logo design.

E-COMMERCE
Manage your store from anywhere.
Build, manage, and grow your online business with 
E-Commerce. With the ability to reach customers 24/7, you 

more potential customers, and eliminate missed revenue 
opportunities to boost your bottom line!

SEARCH ENGINE MARKETING
Shine in the right places.
Go from outdated to updated - search engines are 
new yellowpages. Search engine marketing drives the 
right customers to your business and turns searches into 
revenue. 

Today, more local customers are searching for your business  
with their smartphones. Are you losing customers searching for 
your business on the go? Give customers anywhere access to 
your website while generating more business for you. 

SEARCH ENGINE OPTIMIZATION

 
your competitors? If search engines don’t know you exist, you 
 are invisible. Ranking higher in search results helps customers  

SOCIAL MEDIA OPTIMIZATION
How many places do you shine?
Social media is the new word-of-mouth. It’s no coincidence 
that businesses who engage their customers via social media 
grow faster than those who don’t. Now it’s easy to keep your 
loyal customers updated and gain new ones.

Are you losing customers due to incorrect contact info?  
Get more customers by increasing your online credibility  
by maintaining up-to-date, consistent and visible business  
information across top search engines and directories. 

REPUTATION MONITORING
Know what your customers are saying about you.
Don’t let bad reviews shut you down. Everyone has an 
opinion and the Internet provides the megaphone. With 
70% of consumers trusting online reviews, you can’t afford 
to ignore what’s being said online. 

You should be the master of your local listing! When you  

your business. Claim, verify and upgrade your business 
pages to stand out to customers in your area.  

CALL TRACKING
Bring your business out of the shadows.
How do you know your marketing strategy is working? 
Today, more than ever, phone calls are still one of the best 
sources of quality leads for your business. Now you can 
shed light on what leads you gain on and off line.    

RETARGETING
Regain lost customers.
Don’t miss out on lost business. Today’s customers take 

Now you can keep in touch and stay relevant to your 
customers throughout their buying decision. 

Help your business become more credible and visible to 
potential customers with professional Logo Creation. Create 
consistent branding across all platforms and stand out from 

INTERACTIVE VIDEO
Make the most out of a minute.
Interactive Videos are the easiest way to make an impression 
in a short amount of time, effectively marketing your services. 
Engage your customers with customized, interactive content 
for maximum optimization and conversions. 

Build, manage, and grow your online business with 
E-Commerce. With the ability to reach customers 24/7, you 

more potential customers, and eliminate missed revenue 

DIRECT EMAIL
Reach the right people at the right time.
Build your email marketing campaigns and expand your 
customer base! Using your most current data ensures 
your campaigns reach active and high-quality leads. 
Direct Email will help to micro-target your audience and 
provide you with real-time email metrics.

LIVE CHAT LEADS
Make website visits matter more.
Now your business never has to close its doors! Let us 

them to a live person with no wait times. Engage more 
visitors online, off the phone, and easily convert them into 
leads. Live Chat offers immediate ROI!

SEARCH ENGINE MARKETING

Go from outdated to updated - search engines are the  
new yellowpages. Search engine marketing drives the 
right customers to your business and turns searches into 

ONTARGET - DISPLAY ADVERTISING
Shine a spotlight on your business.

technology and resources that may be impractical for a smaller
company to tackle on their own. We provide better data and results, delivered with continued support for your company’s success

BV

Geo-Fencing

Draw a virtual fence 
around a specifi c 
building and your 

ads will be served to 
anyone using a mobile 

device that crosses 
into that fence.

MOBILE WEBSITE DESIGN

Today, more local customers are searching for your business 
with their smartphones. Are you losing customers searching for 
your business on the go? Give customers anywhere access to 
your website while generating more business for you. 

SEARCH ENGINE OPTIMIZATION
Shine brighter than your competitors.

your competitors? If search engines don’t know you exist, you
 are invisible. Ranking higher in search results helps customers 

LIST OPTIMIZATION
Get listed. Get found. Get customers.
Are you losing customers due to incorrect contact info? 
Get more customers by increasing your online credibility 
by maintaining up-to-date, consistent and visible business 
information across top search engines and directories. 

LOCAL PROFILES
Be where your customers are.
You should be the master of your local listing! When you 

your business. Claim, verify and upgrade your business 
pages to stand out to customers in your area.  

RESPONSIVE WEBSITE DESIGN
Create the best user experience on all devices.
Say goodbye to spending money on multiple website updates. 
This cutting-edge technology provides one website that adjusts 
to the size and resolution for every device - automatically! Get 
all the features you need on one platform. 

LOGO CREATION
Make a strong impression.
Help your business become more credible and visible to 
potential customers with professional Logo Creation. Create 
consistent branding across all platforms and stand out from 
your competitors with a unique logo design.

E-COMMERCE
Manage your store from anywhere.
Build, manage, and grow your online business with 
E-Commerce. With the ability to reach customers 24/7, you 

more potential customers, and eliminate missed revenue 
opportunities to boost your bottom line!

SEARCH ENGINE MARKETING
Shine in the right places.
Go from outdated to updated - search engines are 
new yellowpages. Search engine marketing drives the 
right customers to your business and turns searches into 
revenue. 

Today, more local customers are searching for your business  
with their smartphones. Are you losing customers searching for 
your business on the go? Give customers anywhere access to 
your website while generating more business for you. 

SEARCH ENGINE OPTIMIZATION

 
your competitors? If search engines don’t know you exist, you 
 are invisible. Ranking higher in search results helps customers  

SOCIAL MEDIA OPTIMIZATION
How many places do you shine?
Social media is the new word-of-mouth. It’s no coincidence 
that businesses who engage their customers via social media 
grow faster than those who don’t. Now it’s easy to keep your 
loyal customers updated and gain new ones.

Are you losing customers due to incorrect contact info?  
Get more customers by increasing your online credibility  
by maintaining up-to-date, consistent and visible business  
information across top search engines and directories. 

REPUTATION MONITORING
Know what your customers are saying about you.
Don’t let bad reviews shut you down. Everyone has an 
opinion and the Internet provides the megaphone. With 
70% of consumers trusting online reviews, you can’t afford 
to ignore what’s being said online. 

You should be the master of your local listing! When you  

your business. Claim, verify and upgrade your business 
pages to stand out to customers in your area.  

CALL TRACKING
Bring your business out of the shadows.
How do you know your marketing strategy is working? 
Today, more than ever, phone calls are still one of the best 
sources of quality leads for your business. Now you can 
shed light on what leads you gain on and off line.    

RETARGETING
Regain lost customers.
Don’t miss out on lost business. Today’s customers take 

Now you can keep in touch and stay relevant to your 
customers throughout their buying decision. 

Help your business become more credible and visible to 
potential customers with professional Logo Creation. Create 
consistent branding across all platforms and stand out from 

INTERACTIVE VIDEO
Make the most out of a minute.
Interactive Videos are the easiest way to make an impression 
in a short amount of time, effectively marketing your services. 
Engage your customers with customized, interactive content 
for maximum optimization and conversions. 

Build, manage, and grow your online business with 
E-Commerce. With the ability to reach customers 24/7, you 

more potential customers, and eliminate missed revenue 

DIRECT EMAIL
Reach the right people at the right time.
Build your email marketing campaigns and expand your 
customer base! Using your most current data ensures 
your campaigns reach active and high-quality leads. 
Direct Email will help to micro-target your audience and 
provide you with real-time email metrics.

LIVE CHAT LEADS
Make website visits matter more.
Now your business never has to close its doors! Let us 

them to a live person with no wait times. Engage more 
visitors online, off the phone, and easily convert them into 
leads. Live Chat offers immediate ROI!

SEARCH ENGINE MARKETING

Go from outdated to updated - search engines are the  
new yellowpages. Search engine marketing drives the 
right customers to your business and turns searches into 

ONTARGET - DISPLAY ADVERTISING
Shine a spotlight on your business.

technology and resources that may be impractical for a smaller
company to tackle on their own. We provide better data and results, delivered with continued support for your company’s success

BV

OTT/CTV Video Advertis-
ing

Advertise across 
a myriad of streaming 

devices such as
 Amazon, Apple, Google, 

Roku and others!

MOBILE WEBSITE DESIGN

Today, more local customers are searching for your business 
with their smartphones. Are you losing customers searching for 
your business on the go? Give customers anywhere access to 
your website while generating more business for you. 

SEARCH ENGINE OPTIMIZATION
Shine brighter than your competitors.

your competitors? If search engines don’t know you exist, you
 are invisible. Ranking higher in search results helps customers 

LIST OPTIMIZATION
Get listed. Get found. Get customers.
Are you losing customers due to incorrect contact info? 
Get more customers by increasing your online credibility 
by maintaining up-to-date, consistent and visible business 
information across top search engines and directories. 

LOCAL PROFILES
Be where your customers are.
You should be the master of your local listing! When you 

your business. Claim, verify and upgrade your business 
pages to stand out to customers in your area.  

RESPONSIVE WEBSITE DESIGN
Create the best user experience on all devices.
Say goodbye to spending money on multiple website updates. 
This cutting-edge technology provides one website that adjusts 
to the size and resolution for every device - automatically! Get 
all the features you need on one platform. 

LOGO CREATION
Make a strong impression.
Help your business become more credible and visible to 
potential customers with professional Logo Creation. Create 
consistent branding across all platforms and stand out from 
your competitors with a unique logo design.

E-COMMERCE
Manage your store from anywhere.
Build, manage, and grow your online business with 
E-Commerce. With the ability to reach customers 24/7, you 

more potential customers, and eliminate missed revenue 
opportunities to boost your bottom line!

SEARCH ENGINE MARKETING
Shine in the right places.
Go from outdated to updated - search engines are 
new yellowpages. Search engine marketing drives the 
right customers to your business and turns searches into 
revenue. 

Today, more local customers are searching for your business  
with their smartphones. Are you losing customers searching for 
your business on the go? Give customers anywhere access to 
your website while generating more business for you. 

SEARCH ENGINE OPTIMIZATION

 
your competitors? If search engines don’t know you exist, you 
 are invisible. Ranking higher in search results helps customers  

SOCIAL MEDIA OPTIMIZATION
How many places do you shine?
Social media is the new word-of-mouth. It’s no coincidence 
that businesses who engage their customers via social media 
grow faster than those who don’t. Now it’s easy to keep your 
loyal customers updated and gain new ones.

Are you losing customers due to incorrect contact info?  
Get more customers by increasing your online credibility  
by maintaining up-to-date, consistent and visible business  
information across top search engines and directories. 

REPUTATION MONITORING
Know what your customers are saying about you.
Don’t let bad reviews shut you down. Everyone has an 
opinion and the Internet provides the megaphone. With 
70% of consumers trusting online reviews, you can’t afford 
to ignore what’s being said online. 

You should be the master of your local listing! When you  

your business. Claim, verify and upgrade your business 
pages to stand out to customers in your area.  

CALL TRACKING
Bring your business out of the shadows.
How do you know your marketing strategy is working? 
Today, more than ever, phone calls are still one of the best 
sources of quality leads for your business. Now you can 
shed light on what leads you gain on and off line.    

RETARGETING
Regain lost customers.
Don’t miss out on lost business. Today’s customers take 

Now you can keep in touch and stay relevant to your 
customers throughout their buying decision. 

Help your business become more credible and visible to 
potential customers with professional Logo Creation. Create 
consistent branding across all platforms and stand out from 

INTERACTIVE VIDEO
Make the most out of a minute.
Interactive Videos are the easiest way to make an impression 
in a short amount of time, effectively marketing your services. 
Engage your customers with customized, interactive content 
for maximum optimization and conversions. 

Build, manage, and grow your online business with 
E-Commerce. With the ability to reach customers 24/7, you 

more potential customers, and eliminate missed revenue 

DIRECT EMAIL
Reach the right people at the right time.
Build your email marketing campaigns and expand your 
customer base! Using your most current data ensures 
your campaigns reach active and high-quality leads. 
Direct Email will help to micro-target your audience and 
provide you with real-time email metrics.

LIVE CHAT LEADS
Make website visits matter more.
Now your business never has to close its doors! Let us 

them to a live person with no wait times. Engage more 
visitors online, off the phone, and easily convert them into 
leads. Live Chat offers immediate ROI!

SEARCH ENGINE MARKETING

Go from outdated to updated - search engines are the  
new yellowpages. Search engine marketing drives the 
right customers to your business and turns searches into 

ONTARGET - DISPLAY ADVERTISING
Shine a spotlight on your business.

technology and resources that may be impractical for a smaller
company to tackle on their own. We provide better data and results, delivered with continued support for your company’s success

BV
Search Engine

Marketing

Search and display 
advertising campaigns 
targeted at maximizing 

your reach to the 
customers you want!

Email Marketing

Utilize fi lters and deploy 
an email blast campaign 
to spread your message 

to thousands of 
email addresses!

MOBILE WEBSITE DESIGN

Today, more local customers are searching for your business 
with their smartphones. Are you losing customers searching for 
your business on the go? Give customers anywhere access to 
your website while generating more business for you. 

SEARCH ENGINE OPTIMIZATION
Shine brighter than your competitors.

your competitors? If search engines don’t know you exist, you
 are invisible. Ranking higher in search results helps customers 

LIST OPTIMIZATION
Get listed. Get found. Get customers.
Are you losing customers due to incorrect contact info? 
Get more customers by increasing your online credibility 
by maintaining up-to-date, consistent and visible business 
information across top search engines and directories. 

LOCAL PROFILES
Be where your customers are.
You should be the master of your local listing! When you 

your business. Claim, verify and upgrade your business 
pages to stand out to customers in your area.  

RESPONSIVE WEBSITE DESIGN
Create the best user experience on all devices.
Say goodbye to spending money on multiple website updates. 
This cutting-edge technology provides one website that adjusts 
to the size and resolution for every device - automatically! Get 
all the features you need on one platform. 

LOGO CREATION
Make a strong impression.
Help your business become more credible and visible to 
potential customers with professional Logo Creation. Create 
consistent branding across all platforms and stand out from 
your competitors with a unique logo design.

E-COMMERCE
Manage your store from anywhere.
Build, manage, and grow your online business with 
E-Commerce. With the ability to reach customers 24/7, you 

more potential customers, and eliminate missed revenue 
opportunities to boost your bottom line!

SEARCH ENGINE MARKETING
Shine in the right places.
Go from outdated to updated - search engines are 
new yellowpages. Search engine marketing drives the 
right customers to your business and turns searches into 
revenue. 

Today, more local customers are searching for your business  
with their smartphones. Are you losing customers searching for 
your business on the go? Give customers anywhere access to 
your website while generating more business for you. 

SEARCH ENGINE OPTIMIZATION

 
your competitors? If search engines don’t know you exist, you 
 are invisible. Ranking higher in search results helps customers  

SOCIAL MEDIA OPTIMIZATION
How many places do you shine?
Social media is the new word-of-mouth. It’s no coincidence 
that businesses who engage their customers via social media 
grow faster than those who don’t. Now it’s easy to keep your 
loyal customers updated and gain new ones.

Are you losing customers due to incorrect contact info?  
Get more customers by increasing your online credibility  
by maintaining up-to-date, consistent and visible business  
information across top search engines and directories. 

REPUTATION MONITORING
Know what your customers are saying about you.
Don’t let bad reviews shut you down. Everyone has an 
opinion and the Internet provides the megaphone. With 
70% of consumers trusting online reviews, you can’t afford 
to ignore what’s being said online. 

You should be the master of your local listing! When you  

your business. Claim, verify and upgrade your business 
pages to stand out to customers in your area.  

CALL TRACKING
Bring your business out of the shadows.
How do you know your marketing strategy is working? 
Today, more than ever, phone calls are still one of the best 
sources of quality leads for your business. Now you can 
shed light on what leads you gain on and off line.    

RETARGETING
Regain lost customers.
Don’t miss out on lost business. Today’s customers take 

Now you can keep in touch and stay relevant to your 
customers throughout their buying decision. 

Help your business become more credible and visible to 
potential customers with professional Logo Creation. Create 
consistent branding across all platforms and stand out from 

INTERACTIVE VIDEO
Make the most out of a minute.
Interactive Videos are the easiest way to make an impression 
in a short amount of time, effectively marketing your services. 
Engage your customers with customized, interactive content 
for maximum optimization and conversions. 

Build, manage, and grow your online business with 
E-Commerce. With the ability to reach customers 24/7, you 

more potential customers, and eliminate missed revenue 

DIRECT EMAIL
Reach the right people at the right time.
Build your email marketing campaigns and expand your 
customer base! Using your most current data ensures 
your campaigns reach active and high-quality leads. 
Direct Email will help to micro-target your audience and 
provide you with real-time email metrics.

LIVE CHAT LEADS
Make website visits matter more.
Now your business never has to close its doors! Let us 

them to a live person with no wait times. Engage more 
visitors online, off the phone, and easily convert them into 
leads. Live Chat offers immediate ROI!

SEARCH ENGINE MARKETING

Go from outdated to updated - search engines are the  
new yellowpages. Search engine marketing drives the 
right customers to your business and turns searches into 

ONTARGET - DISPLAY ADVERTISING
Shine a spotlight on your business.

technology and resources that may be impractical for a smaller
company to tackle on their own. We provide better data and results, delivered with continued support for your company’s success

BV

MOBILE WEBSITE DESIGN

Today, more local customers are searching for your business 
with their smartphones. Are you losing customers searching for 
your business on the go? Give customers anywhere access to 
your website while generating more business for you. 

SEARCH ENGINE OPTIMIZATION
Shine brighter than your competitors.

your competitors? If search engines don’t know you exist, you
 are invisible. Ranking higher in search results helps customers 

LIST OPTIMIZATION
Get listed. Get found. Get customers.
Are you losing customers due to incorrect contact info? 
Get more customers by increasing your online credibility 
by maintaining up-to-date, consistent and visible business 
information across top search engines and directories. 

LOCAL PROFILES
Be where your customers are.
You should be the master of your local listing! When you 

your business. Claim, verify and upgrade your business 
pages to stand out to customers in your area.  

RESPONSIVE WEBSITE DESIGN
Create the best user experience on all devices.
Say goodbye to spending money on multiple website updates. 
This cutting-edge technology provides one website that adjusts 
to the size and resolution for every device - automatically! Get 
all the features you need on one platform. 

LOGO CREATION
Make a strong impression.
Help your business become more credible and visible to 
potential customers with professional Logo Creation. Create 
consistent branding across all platforms and stand out from 
your competitors with a unique logo design.

E-COMMERCE
Manage your store from anywhere.
Build, manage, and grow your online business with 
E-Commerce. With the ability to reach customers 24/7, you 

more potential customers, and eliminate missed revenue 
opportunities to boost your bottom line!

SEARCH ENGINE MARKETING
Shine in the right places.
Go from outdated to updated - search engines are 
new yellowpages. Search engine marketing drives the 
right customers to your business and turns searches into 
revenue. 

Today, more local customers are searching for your business  
with their smartphones. Are you losing customers searching for 
your business on the go? Give customers anywhere access to 
your website while generating more business for you. 

SEARCH ENGINE OPTIMIZATION

 
your competitors? If search engines don’t know you exist, you 
 are invisible. Ranking higher in search results helps customers  

SOCIAL MEDIA OPTIMIZATION
How many places do you shine?
Social media is the new word-of-mouth. It’s no coincidence 
that businesses who engage their customers via social media 
grow faster than those who don’t. Now it’s easy to keep your 
loyal customers updated and gain new ones.

Are you losing customers due to incorrect contact info?  
Get more customers by increasing your online credibility  
by maintaining up-to-date, consistent and visible business  
information across top search engines and directories. 

REPUTATION MONITORING
Know what your customers are saying about you.
Don’t let bad reviews shut you down. Everyone has an 
opinion and the Internet provides the megaphone. With 
70% of consumers trusting online reviews, you can’t afford 
to ignore what’s being said online. 

You should be the master of your local listing! When you  

your business. Claim, verify and upgrade your business 
pages to stand out to customers in your area.  

CALL TRACKING
Bring your business out of the shadows.
How do you know your marketing strategy is working? 
Today, more than ever, phone calls are still one of the best 
sources of quality leads for your business. Now you can 
shed light on what leads you gain on and off line.    

RETARGETING
Regain lost customers.
Don’t miss out on lost business. Today’s customers take 

Now you can keep in touch and stay relevant to your 
customers throughout their buying decision. 

Help your business become more credible and visible to 
potential customers with professional Logo Creation. Create 
consistent branding across all platforms and stand out from 

INTERACTIVE VIDEO
Make the most out of a minute.
Interactive Videos are the easiest way to make an impression 
in a short amount of time, effectively marketing your services. 
Engage your customers with customized, interactive content 
for maximum optimization and conversions. 

Build, manage, and grow your online business with 
E-Commerce. With the ability to reach customers 24/7, you 

more potential customers, and eliminate missed revenue 

DIRECT EMAIL
Reach the right people at the right time.
Build your email marketing campaigns and expand your 
customer base! Using your most current data ensures 
your campaigns reach active and high-quality leads. 
Direct Email will help to micro-target your audience and 
provide you with real-time email metrics.

LIVE CHAT LEADS
Make website visits matter more.
Now your business never has to close its doors! Let us 

them to a live person with no wait times. Engage more 
visitors online, off the phone, and easily convert them into 
leads. Live Chat offers immediate ROI!

SEARCH ENGINE MARKETING

Go from outdated to updated - search engines are the  
new yellowpages. Search engine marketing drives the 
right customers to your business and turns searches into 

ONTARGET - DISPLAY ADVERTISING
Shine a spotlight on your business.

technology and resources that may be impractical for a smaller
company to tackle on their own. We provide better data and results, delivered with continued support for your company’s success

BV

Newspaper 
Website 

Impressions

Advertise across our 
highly visited local 

newspapers websites. 
Target the entire site, 
or specifi c sections.

Responsive Web Design-
Building and 
Maintenance

Let us create a fresh, and up 
to date website. With monitoring 
and web maintenance, your site 

will continue to be up to 
date with the changing times.

MOBILE WEBSITE DESIGN

Today, more local customers are searching for your business 
with their smartphones. Are you losing customers searching for 
your business on the go? Give customers anywhere access to 
your website while generating more business for you. 

SEARCH ENGINE OPTIMIZATION
Shine brighter than your competitors.

your competitors? If search engines don’t know you exist, you
 are invisible. Ranking higher in search results helps customers 

LIST OPTIMIZATION
Get listed. Get found. Get customers.
Are you losing customers due to incorrect contact info? 
Get more customers by increasing your online credibility 
by maintaining up-to-date, consistent and visible business 
information across top search engines and directories. 

LOCAL PROFILES
Be where your customers are.
You should be the master of your local listing! When you 

your business. Claim, verify and upgrade your business 
pages to stand out to customers in your area.  

RESPONSIVE WEBSITE DESIGN
Create the best user experience on all devices.
Say goodbye to spending money on multiple website updates. 
This cutting-edge technology provides one website that adjusts 
to the size and resolution for every device - automatically! Get 
all the features you need on one platform. 

LOGO CREATION
Make a strong impression.
Help your business become more credible and visible to 
potential customers with professional Logo Creation. Create 
consistent branding across all platforms and stand out from 
your competitors with a unique logo design.

E-COMMERCE
Manage your store from anywhere.
Build, manage, and grow your online business with 
E-Commerce. With the ability to reach customers 24/7, you 

more potential customers, and eliminate missed revenue 
opportunities to boost your bottom line!

SEARCH ENGINE MARKETING
Shine in the right places.
Go from outdated to updated - search engines are 
new yellowpages. Search engine marketing drives the 
right customers to your business and turns searches into 
revenue. 

Today, more local customers are searching for your business  
with their smartphones. Are you losing customers searching for 
your business on the go? Give customers anywhere access to 
your website while generating more business for you. 

SEARCH ENGINE OPTIMIZATION

 
your competitors? If search engines don’t know you exist, you 
 are invisible. Ranking higher in search results helps customers  

SOCIAL MEDIA OPTIMIZATION
How many places do you shine?
Social media is the new word-of-mouth. It’s no coincidence 
that businesses who engage their customers via social media 
grow faster than those who don’t. Now it’s easy to keep your 
loyal customers updated and gain new ones.

Are you losing customers due to incorrect contact info?  
Get more customers by increasing your online credibility  
by maintaining up-to-date, consistent and visible business  
information across top search engines and directories. 

REPUTATION MONITORING
Know what your customers are saying about you.
Don’t let bad reviews shut you down. Everyone has an 
opinion and the Internet provides the megaphone. With 
70% of consumers trusting online reviews, you can’t afford 
to ignore what’s being said online. 

You should be the master of your local listing! When you  

your business. Claim, verify and upgrade your business 
pages to stand out to customers in your area.  

CALL TRACKING
Bring your business out of the shadows.
How do you know your marketing strategy is working? 
Today, more than ever, phone calls are still one of the best 
sources of quality leads for your business. Now you can 
shed light on what leads you gain on and off line.    

RETARGETING
Regain lost customers.
Don’t miss out on lost business. Today’s customers take 

Now you can keep in touch and stay relevant to your 
customers throughout their buying decision. 

Help your business become more credible and visible to 
potential customers with professional Logo Creation. Create 
consistent branding across all platforms and stand out from 

INTERACTIVE VIDEO
Make the most out of a minute.
Interactive Videos are the easiest way to make an impression 
in a short amount of time, effectively marketing your services. 
Engage your customers with customized, interactive content 
for maximum optimization and conversions. 

Build, manage, and grow your online business with 
E-Commerce. With the ability to reach customers 24/7, you 

more potential customers, and eliminate missed revenue 

DIRECT EMAIL
Reach the right people at the right time.
Build your email marketing campaigns and expand your 
customer base! Using your most current data ensures 
your campaigns reach active and high-quality leads. 
Direct Email will help to micro-target your audience and 
provide you with real-time email metrics.

LIVE CHAT LEADS
Make website visits matter more.
Now your business never has to close its doors! Let us 

them to a live person with no wait times. Engage more 
visitors online, off the phone, and easily convert them into 
leads. Live Chat offers immediate ROI!

SEARCH ENGINE MARKETING

Go from outdated to updated - search engines are the  
new yellowpages. Search engine marketing drives the 
right customers to your business and turns searches into 

ONTARGET - DISPLAY ADVERTISING
Shine a spotlight on your business.

technology and resources that may be impractical for a smaller
company to tackle on their own. We provide better data and results, delivered with continued support for your company’s success

BV

121 N. Chestnut St., 2nd Floor • 812-522-4871

IN
-3

51
12

22
6


