Goshen News - 09/03/2018

Copy Reduced to 67% from original to fit letter page

Page : A03

A3
THE GOSHEN NEWS

MONDAY, SEPTEMBER 3, 2018

BRIEFLY
GOSHEN

Spots available for
downtown tour
The Goshen Historical Society’s
downtown tour of Goshen will take
place Sept. 14. The tour will begin
at 10, leaving from the museum.
Ervin Beck will lead the tour,
which should last for about 90
minutes. There are still spots available for the tour, so those who are
interested should call the museum
at 574-975-0033 to reserve a place.
The tour will include inside visits to
several downtown landmarks.
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LA BONNE VIE

‘SPOKE’N RHYTHMS
Biking provides a chance to enjoy nature

GOSHEN

Contra dances begin
GO Dancing! (Goshen community contra dancing) on Saturday
began its season of contra dances in
downtown Goshen.
Dancing begins at 7 p.m. on the
first Saturday of each month and
the public is invited. No partner is
necessary and instruction is given
by a caller for all dances throughout
the evening. Admission is $8 for
the general public, $5 for students
and free for children ages 11 and
younger.
The dance is held at First United
Methodist Church, 214 S. Fifth
St. Wear light clothing and shoes
for active movement. The dance
space has a dance-friendly wood
floor and good acoustics, organizers said. Dancing is performed
to live old-time music while a
caller explains all of the steps and
sequences along the way.
A dance beginner’s workshop
begins at 7 and the dancing picks
up at 7:30.
Upcoming dances will be: Oct. 6,
Nov. 3, Dec. 1 and Jan. 5.
GO Dancing! is a 501(c)3
non-profit organization. More
information is available online
at GoDancing.org.

GOSHEN

St. John’s preschool
awarded $23,000
St. John Catholic Preschool,
located at Goshen’s St. John the
Evangelist Catholic Church, was
awarded $23,000 to install a new
bathroom and windows, as well as
for new classroom materials, as a
part of an Early Learning Indiana
grant
ELI’s mission to increase access
to high-quality early educational
opportunities, today the Indianapolis-based nonprofit announced
that eight ministry-based programs have been awarded a total of
$168,790 in grants.
Funds will be used for physical,
operational and program improvements that enable the programs
to join and advance along Paths to
Quality, the state’s child care quality rating and improvement system.
The voluntary, four-tiered system
assesses each provider on health
and safety standards, its overall
learning environment, the use of
planned curriculums and national
accreditations.
With these funds, the eight
programs will join Paths to Quality and reach level three, which is
considered high-quality.

MIDDLEBURY

Pork chop supper to
benefit children’s home

Rachel Shenk
LA BONNE VIE

s fall slowly approaches,
one of our favorite ways to
exercise is biking on the
Pumpkinvine Nature Trail. We
sometimes ride in the morning,
when the sun is full and the
shade trees along the trail
shelter us from its strong rays.
Most often, we ride in the
evening, when the sun is ending
its journey across the sky and
leaves ribbons of warm, yellow
light across the trail.
Our town has done well to
provide bicycle access to the
trail. For us, it’s an easy ride to
and across the railroad tracks
and right onto the trail. As we
start our ride, we enter into
another world and leave behind
the worries of work, the busyness of the day, the frustrations
that are part of our human
experience. Rather, we are
welcomed into the realm of the
natural world, where acorns and
walnuts are just starting to drop
and ragweed is in full bloom.
A chipmunk skitters across the
path right in front of my bicycle.
A toad scampers into the undergrowth as we fly by. But mostly,
we soak in the coolness of the
trees lining the way, the soft
sound of drying leaves rustling,
the bright green moss edging the
path, the crunch of gravel as the
tires roll on.
After a couple of miles, we
enter the farmland zone where
corn and soybeans replace the
trees. At this time of year, the
corn is at its highest. It stands
straight and creates a screen
between us and the rest of the
world.
As we bike through it, it seems
to go on endlessly. And then,
there are the wildflowers and
more woods. Our bikes move at a
steady pace, almost on autopilot,
as the air flows around us and
the miles go by.
Sometimes we talk as we ride,
but often we fall into the rhythm
of the pedals and bike and look
and take the scenery in. As we
shift landscapes, we smell the
difference.
That damp, earthy scent
makes way to a drier, softer
smell. A hawk swoops over us as
we glide down the hill.
Fall is on the way: leaves start
to float down on us as we pedal
and some already pile across
sections of the trail. As we turn
back toward town, our breathing
is a little heavier and our bodies
are warmed up, like well-oiled
machines. We push on through
that final straightaway and
emerge back into the noise of
trains and cars.

A

A benefit grilled smoked pork
chop supper for the Galilean
Children’s Home will take place at
Middlebury Fire Station Sept. 14
from 4:30 to 8Copyright
p.m. Bring(c)2018
a friend/
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friends and enjoy
a full meal.
September
5, 2018 10:49 am (GMT +4:00)
Carry-outs will be available. This
is by donation and funds received
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THE SHENKS enjoy pedalling along the Pumpkinvine Nature Trail recently. BELOW:
Sliced lemon, limes and oranges infuse sangria.
year’s canned Concord grapes.
Its taste refreshes us after our
exercise, and it carries the taste
of autumn with it. Here’s to more
glorious fall days on the Pumpkinvine Nature Trail.
And here’s the recipe for the
sangria.

SANGRIA
2 quarts of canned grapes, strained
1 c. rosé wine (I use one from
Provence)
1 small can 7-Up
1 orange, sliced
1 lemon, sliced
1 lime, sliced
Put all the ingredients in a pitcher. Stir
gently. Refrigerate and serve with ice.

It’s time to think about making the trail. Today, I’m trying a new
supper and take on the tasks that sangria recipe so I can use up
we left behind when we entered
some of my last quarts of last

La Bonne Vie’s Rachel Shenk has
been an artisan baker for 30 years.
Born and raised in Belgium, she
has lived in Goshen since 1973.
She has been writing about food,
traveling and the good life for
about 10 years. You can connect
with her on her Facebook page, La
Bonne Vie, or at her cheese shop
in Goshen, The Wedge.

Vehicle makes constant tracks to tire repair shops
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