
September 2021 FREE

 The very best of the Lebanon Valley & Hershey Area goLocalmag.com

MR. RESTORATION
Bringing muscle cars back to glory



2 September Lebanon Valley/Hershey Area

CALL US TODAY! 
(717) 933-4134 
800-480-4134

www.shankdoor.com

Serving The Community For 57 Years!

Beautiful  Openings 
Every Time! 

™

• Sales • Installation • Service • Residential • Commercial

With the Lift 
Master 85503 
Operator, 
integrated video 
camera enables 
you to see what is 

happening in your garage through a live feed or 
recorded event.

It even works with Key by Amazon: Enables 
secure and convenient in-garage delivery.

$70 OFF
LiftMaster Model 85503 

Operator with Camera
717-933-4134 
800-480-4134

With This Coupon. Must be presented at time of order. One per 
customer. Not Valid with other offers or prior services. Expires 11/6/21

$75 OFF
Any Thermal Door

min. R-value of 13
717-933-4134 
800-480-4134

With This Coupon. Must be presented at time of order. One per 
customer. Not Valid with other offers or prior services. Expires 11/6/21

$200 OFF
Any Awning Order of 

$2500 Or more!
717-933-4134 
800-480-4134

With This Coupon. Must be presented at time of order. One per 
customer. Not Valid with other offers or prior services. Expires 11/6/21
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GRAPHIC DESIGN
By Keith Roth

COVER: Randy Crawford. Photo taken by Andrea Rich.
Cover illustration by Keith Roth.

Never let it be said that following your calling 
doesn’t make an impact.

That’s the kind of stories you’ll find in this month’s GoLocal magazine: people 
doing what they love.

If a sleek-looking muscle car has ever caught your eye, drive right in to our cover 
story this month about the work Randy Crawford has been doing at The Auto Hut.  
He’s all about muscle cars, and he’s been bringing them back to life, one at a time, 
for most of his adult life. For him, restoring cars is “about fun and labor and what 
they look like when they’re done.” Doing what he does has made a lot of collectors 
very, very happy.

A few years ago, dairy farmers around central PA suffered a stunning blow when 
they lost their milk contracts with a major buyer. Kyle Seyfert’s family didn’t cry 
over spilled milk, they bought into a local ice cream shop legacy. Their story is 
yours to read while you still have time to run up there and get something rich and 
scrumptious – and maybe even flaming!

Imagine having a great career and wanting to set it all aside to follow your 
dream. That’s exactly what Harrisburg’s Jeff Hamley did, and the risk paid off. 
Golf, anyone?

When Julia Hummel’s children were grown, she felt like she still had a lot more 
to give. She reached out to Big Brothers/Big Sisters of the Capital Region and found 
her way to a local teenager who could use a soft place to land every once in a while. 
The relationship has been growing for five years now, and it’s a touching story of 
reaching out to and lifting up someone else, because we are all in this life together.

Speaking of togetherness, veterans of our armed forces will tell you that 
once you’ve served in a war, only someone else who has done the same can truly 
understand what you saw, what you felt, and what you brought home. That’s why 
Commander Roger Hostetter is so eager to get the word out and bring more vets 
into Frederick W. Fuhrman Post 23 in Lebanon. Read on to find out what the VFW 
can do for our soldiers.

Are we making food for halftime yet? Tailgating? Inviting friends to join us 
around the fire pit? With these fall festivities comes food, and our recipe this month 
from writer Nicky Bicksler gives you several variations of a finger food classic: pigs 
in a blanket. 

Don’t forget to take our trivia quiz before you leave! Until we meet again in 
October, stay safe out there, shop local, and be kind to one another.



4 September Lebanon Valley/Hershey Area

How we relate and deal with one 
another is the basis upon which 

our society is built. We can learn so 
much from each other, that’s why rela-
tionships are such an important part of 
personal development.

Of all the diff erent types of relation-
ships, the mother-daughter is one of the 
most profound. Th e relationship that Julia 
Hummel and Jewel share isn’t a mother-
daughter, but it is the next best thing.

Th ey’re just two people trying to make 
their way in this world, with a little help 
from each other.

“She’s a very sensitive person,” Hum-
mel said of Jewel. “She’s very concerned 
about other people’s feelings. She’s grown 
as a person. She feels comfortable around 
me. She can tell me things and I can lis-
ten. I can’t fi x all of her problems, but I feel 
great that she feels comfortable with me. 
I can listen.”

“Julia is someone who’s kind of out 
there, in a good way,” Jewel said. “She’s 
not scared to tell people what she thinks. 
She’s really understanding. She’s kind. 
She’s there for you.”

Four years ago, Hummel and Jewel 
were paired with each other through Big 
Brothers/Big Sisters of the Capital Region. 
For 40 years, the Harrisburg-based agency 
has been matching kids aged seven to 17 
with volunteer mentors over the age of 20.

Jewel just needed someone to talk to 
from time-to-time, someone to lean on. 
Hummel had a heart for volunteering and 
the patience for listening. 

They were a perfect match – 
and a perfect example of the kind 
of work done by Big Brothers/
Big Sisters in a world that in-
creasingly needs more sup-
portive relationships.

“I think what I’ve learned 
from Jewel is just how im-
portant it is to have a moth-
er in your life,” Hummel, 
a 52-year-old resident of 
South Lebanon, said. “Jew-
el does not, and that makes 
me realize what I’m blessed 
with. All of my children know 
Jewel’s circumstances. I have 
something that I sometimes 
take for granted. I think that’s a 
huge thing.”

“I feel like my life without 
Julia would be more diffi  cult,” 
said Jewel, a 14-year-old resi-
dent of Lebanon city. “When I go 
with Julia, it gives me a break. It 
would be more hard on me with-
out her. When I go with Julia, 
there’s no trouble.”

Distinctively different 
back stories

Th e product of volunteering parents, 
Hummel raised six children of her own, 
all now young adults. Jewel’s origins 
include a less traditional family set-
ting and a couple of sisters who 
previously benefi tted from the Big 
Brothers/Big Sisters program.
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Both are products of nature and nurture.
Hummel said her own kids “were grow-

ing up; and I found I still liked to do kid 
stuff , like crafts and fun activities. Both of 
my parents were involved with volunteer-
ing all of my life. Th ey did so many things. 
Th ey taught me that volunteering is just 
something you do to help the community. 
I’d go with my mom. I grew up doing vol-
unteer work.”

“My sisters had big sisters,” said Jewel. 
“Th ey would always go out and come back 
super happy. Th ey would talk to me about 

how they would talk to their big sisters. 
Th ey always told me, ‘Get a big sister 

if you have a parent missing in 
your life.’ I talked to my school 

counselor, got the paperwork 
and turned it in.”

Just like Jewel, Hum-
mel fi lled out a Big Broth-

ers/Big Sisters’ application, 
went through an interview 
process and completed some 

informal training. 
“There were a lot of 

questions and you had 
to express what you 
were thinking about 

getting out of the 
match,” remembered 

Hummel. “They (Big 
Brothers/Big Sisters) re-

ally listened to you. We had 
some good chats. Then they 
said, ‘Hey, you know what? 
We have this girl in mind 
for you. We think you’ll do 
great together.’”

Th ey fi rst met at Jewel’s 
school, and they hit it off  

right away.
What’s that thing they say 

about fi rst impressions?
“When she came out of her mu-

sic classroom in school, I got tears 
in my eyes,” added Hummel. “Th e 
fi rst couple of months I’d go to 
her school and meet her in her 
classroom. It just touched my 
heart. I’m not sure why.”

“When I fi rst met her, she gave me this 
booklet telling me about her life, and it 
meant so much to me,” Jewel said. “Now, 
sometimes I’ll look at those pages. She was 
really kind. She wasn’t pushy. When I fi rst 
met her, I wasn’t as open. She didn’t know 
the problems I had. But when she found 
out, she was very supportive.”

Hummel and Jewel get together a cou-
ple of times each month for a couple of 
hours. Th ey’ll watch movies or do things 
like arts and crafts, or go out to eat. It’s not 
what they do, it’s who they do it with.

“We do all kinds of fun stuff ,” said Hum-
mel. “I live on a small chicken farm. We 
have an old farm truck and I found that one 
of the fun things she likes to do is drive the 
truck on the farm lane. She’s gotten pretty 
good at it. I try to think of things we can do 
together. She’s real low-key.”

“We do a lot of cooking and baking,” 
said Jewel. “It’s fun. We also go driving 
around and it calms me down a lot. We like 
going to movies. It’s just a way to get away 
from my family and all the trouble that 
goes on there.”

As Jewel has grown and Hummel has 
grown, so has their relationship. A trust 
has developed, a bond, a mutual respect.

While the four years have fl own by, 
now their initial meeting seems like a 
lifetime ago.

 “When we fi rst met, Jewel asked, ‘How 
long are you going to be with me?” Hum-
mel said. “I told her, ‘I’ll be with you as 

Jewel and Julia Hummel.
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long as you want me to be with you.’ My 
main goal is to be a support for her. She 
can message me any time she needs me. I 
don’t see it ending when she gets to be 18. 
I don’t see it ending when she become an 
adult. We always need positive infl uences 
in our lives.”

“When we fi rst started getting together, 
I would just tell her about things that were 
going on in school,” Jewel said. “But then I 
started getting more comfortable telling her 
other things. I’ve just gotten more comfort-
able with her. She’s just really supportive.”

Jewel is not alone. 
Th ere are many kids who live in this 

area that could benefi t from having a big 
sister. In much the same way that there are 
many volunteers like Hummel whose lives 
can be enriched by having a little sister.

“What I tell my friends is this is some-
thing you can do for a child who’s possi-
bly at risk,” Hummel said. “You can make 
a diff erence that could possibly aff ect the 
rest of their lives. It’s not a huge commit-
ment. But it can make a huge diff erence in 
a child’s life.”

 “She’s just really the best,” said Jewel. 
“It’s really fun to have someone like her 
in your life. It is an opportunity to make 
a diff erence in someone’s life. Even if it’s 

just taking them out to eat. Having fun to-
gether can make a diff erence, yes.”

For more information about Big Broth-
ers/Big Sisters of the Capital Region visit 
www.capbigs.org, or email Krysta Pavasco 
at kpavasco@capbigs.org.

Jeff Falk

Big Brothers
Big Sisters ®

OF THE CAPITAL
REGION

Jewel and Julia Hummel.
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EXPERIENCE THE BEAUTIFULLY-RENOVATED 

PERSONAL CARE SUITES 
AT JUNIPER!

• Fifteen stunning acres 
• Lush walking paths and gardens 
• Award-winning, personalized care 
• Vibrant programs and events 
• Emergency call bell system 
• Multiple floor plans 
• Vitality room (fitness center) 
• Beauty/barber shop 
• Monthly leasing with no long-term buy-in 
• Small pets allowed 

Juniper Village at Lebanon    INDEPENDENT AND SENIOR LIVING 
1125 Birch Road, Lebanon, PA 17042    
717.272.8782                                                             
junipercommunities.com 

CALL TODAY TO SCHEDULE A TOUR  

AND ASK ABOUT OUR SUMMER SPECIAL!

www.myerstownsheds.com • sales@myerstownsheds.com

PALMYRA
803 W. Main St., 

Palmyra, PA 17078
(717) 838-7270

MYERSTOWN
694 E. Lincoln Ave., 

Myerstown, PA 17067
(717) 866-7015

SCHUYLKILL HAVEN
1138 South Route 183

Schuylkill Haven, PA 17972
(570) 754-3231  

M   Y   E   R   S   T   O   W   N
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Live a colorful life!

Join Our 
Team Today!

jobsearch.sherwin.com
“Sherwin-Williams is proud to be an Equal Employment Opportunity/Affirmative Action employer committed to an inclusive and 
diverse workplace.  All qualified candidates will receive consideration for employment and will not be discriminated against based on 
race, color, religion, sex, sexual orientation, gender identity, national origin, protected veteran status, disability, age, pregnancy, ge-
netic information, creed, marital status or any other consideration prohibited by law or by contract. As a VEVRAA Federal Contractor, 
Sherwin-Williams requests state and local employment services delivery systems to provide priority referral of Protected Veterans.”

$24/hr PLUS
Great benefits, 401K Match,
Pension, Vacation and more!
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Nicky Bicksler is a 
bariatric surgery patient, 
obesity advocate, and 
cheese lover.

For information, tips, and 
inspiration, visit her at
www.stopweightingstartdoing.com.

Pigs-in-a-Blanket: 
5 Tasty Ways to Enjoy a 

Classic Treat
If you’re looking for a crowd-

pleasing party snack that is sim-
ple to make, look no further than 
the classic pigs-in-a-blanket! Th is 
treat requires just two ingredi-
ents in its basic form, takes little 
time to prepare or cook, and can 
be jazzed up in various ways.

I thought September would be 
the perfect time to experiment 
with those additions, as hungry 
kids are looking for a snack after 
school, friends gather on Sundays 
to watch the football game, and 
fall parties are in full swing.

All of these varieties of pigs-
in-a-blanket start with the basic 
ingredients: crescent rolls and 
little smoked sausages. I prefer to 
use the crescent roll sheets, as it 
makes it a little easier to cut. One 
8 ounce package of crescent roll 
sheets will cover all the smoked 
sausages in a 14-ounce package. 
Just unravel the crescent sheet, 
cut it in half lengthwise, and make 
approximately 18 cuts crosswise.

And that’s it for the basic reci-
pe! Just bake according to package 
directions, which is a 375-degree 
oven for 10-13 minutes. I like to 
fl ip over the pigs-in-a-blanket at 
about the 8-minute mark to get 
golden brown on both sides.

For variations in this recipe, 
you can try the breakfast version, 
which includes scrambled eggs, 
real bacon bits, shredded cheese, 
and everything bagel seasoning. 
Try dipping it in syrup or sausage 

gravy for an added delight!
Another version is the pig-

bacon-ranch blanket. Season the 
crescent dough with ranch sea-
soning; add a bit of ranch, strips 
of bacon, and cheese to the inside 
before wrapping it all around the 
sausage.

I also couldn’t help but try a 
pizza version with Italian sea-
soning, tomato sauce, pepperoni 
slices, and mozzarella. It’s so 
good—and even better, dipped in 
additional tomato sauce or ranch 
dressing!

Finally, my favorite variety 
from this set is the burger blan-
ket. Th e crescent dough is covered 
with sesame seeds, and the inside 
is layered with creamy Th ousand 
Island dressing, American cheese, 
and dried chopped onion. Once 
it’s baked, skewer it with a small 
slice of lettuce, half a slice of to-
mato, and a pickle. It’s seriously 
delicious.

My suggestion is to make all 
of these for a platter of delicious 
snacks everyone is sure to love. 
Th ese pigs-in-a-blanket varieties 
will please even the pickiest eat-
ers. Give them a try for your next 
get-together and decide which 
ones are your favorites

Basic Recipe:
 One 8 oz. pkg. crescent roll sheets
 One 14 oz. pkg.  little smoked sausages

Breakfast Recipe:
Start with basic recipe ingredients
Seasoning: 1 tablespoon of everything bagel seasoning
Filling: 2 eggs, scrambled in a bowl and cooked in a fry-

ing pan with 2 tablespoons real bacon bits and 2 tablespoons 
shredded Colby cheese

Dipping Sauce: Maple syrup or sausage gravy

Pig Bacon Ranch Recipe:
Start with basic recipe ingredients
Seasoning: 1 tablespoon ranch seasoning
Filling: 2 tablespoons ranch dressing, six strips of cooked 

bacon, two tablespoons shredded cheddar
Dipping Sauce: Ranch dressing

Pizza Recipe:
Start with basic recipe ingredients
Seasoning: 1 tablespoon Italian seasoning
Filling: 2 tablespoons tomato sauce, 70 slices pepperoni 

(2 slices per sausage), two tablespoons mozzarella cheese
Dipping Sauce: warm tomato sauce

Burger Blanket Recipe:
Start with basic recipe ingredients
Seasoning: 1 tablespoon Sesame seeds
Filling: 2 tablespoons Th ousand Island dressing, 8 slices 

American cheese, 2 teaspoons dried chopped onions
Skewer each blanket with a lettuce leaf, half a slice of to-

mato, and a pickle slice
Dipping sauce: Th ousand Island or Ketchup

Directions:
Preheat oven to 375 degrees Fahrenheit. Spray a cookie 

sheet with non-stick spray and set it aside.
Sprinkle the desired seasoning on the workstation or 

place a piece of parchment paper on the counter and sprinkle 
with seasoning. Unravel your crescent roll sheets and place 
them on top of the seasoning. Use a rolling pin to fl atten it 
and even it out on all sides. Add desired fi llings to the cres-
cent sheet in the order listed.

Cut the crescent sheet in half lengthwise, and then make 
18 even cuts crosswise. Place a little smoked sausage at one 
end of each strip and roll it together with the fi lling.

Place the rolled sausage seam-side down on the prepared 
baking sheet. Repeat with remaining sausages.

Bake in the preheated oven for 10 to 13 minutes, carefully 
turning over at the 8-minute mark.

Once cooled slightly, skewer a piece of lettuce, slice of to-
mato, and slice of pickle onto the burger blanket if making.

Serve with suggested dipping sauces, if desired.

Pigs-in-a-Blanket 
Recipe

Nicky Bicksler
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Inc.

  

ASPHALT PAVING
Contractors
•DRIVEWAYS

•PARKING LOTS 
•STREETS

•COMMERCIAL   
•RESIDENTIAL

•AGRICULTURAL

Hershey • 717-367-3597
www.ebersoleexcavatinginc.com

45 Years in 
Business

Family Owned 
& Operated

Child Development Teachers Needed
Discovery Junction has teaching positions available! We have infant, 

toddler, preschool, and school age positions available. If you are looking for 
a rewarding career working with children, we would love to talk to you. All 
of our staff work together to take the best care possible of all the children. 
Key traits we are looking for in an employee are reliability, dependability, 
punctuality, and honesty.

We are looking for experienced staff who are able to document 2500 
hours of working with children or who have at least an Associate degree in 
a related field.

Competitive compensation/Benefit package
Full Time | Palmyra Area

Contact: becky@discoveryjunctioninc.com | 717-838-6211
Discovery Junction is an EOE.
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Your Score:
# CORRECT  IQ RANKING

7-9 160 Genius
5-6 110 Brainiac
2-4 50 Moderate
0-1 3 Try Again
ANSWERS:

(1) a (2) a (3) a (4) c (5) b
 (6) b (7) b (8) a (9) a

1
2
3
4

5
6

7

8
9

SEPTEMBER

goLocalmag.com

Which president declared Labor Day to 
be a legal holiday in the USA?
(a) Grover Cleveland (b) Rutherford B. Hayes
(c) William Howard Taft (d) William McKinley

Which goddess did the ancient Greeks 
honor in September?
(a) Demeter (b) Artimus (c) Ceres (d) Hera

What was the fi rst team Derek Jeter 
played against as a New York Yankee?
(a) Seattle Mariners (b) Pittsburgh Pirates
(c) Boston Red Sox (d) St. Louis Cardinals

Born September 1965, Lennox Lewis, 
the last heavyweight boxer to hold 
the undisputed title of all four boxing 
organizations, retired in which year?
(a) 1996 (b) 2000 (c) 2004 (d) 2008

The pilgrims set sail for America
from Plymouth on the Mayfl ower
in which year?
(a) 1610 (b) 1620 (c) 1622 (d) 1630

Approximately when did the world 
population reach 100 million people?
(a) 15,000 B.C. (b) 3,000 B.C. 
(c) 300 A.D. (d) 1,500 A.D.

What was the fi rst Disney fi lm that was 
produced in color?
(a) Cinderella 
(b) Snow White and the Seven Dwarfs 
(c) Sleeping Beauty (d) Pocahontas

How many eyes does a spider have?
(a) 8 (b) 9 
(c) 10 (d) 12

After “The Simpsons,” what is
the longest running TV show?
(a) Law & Order (b) Grey’s Anatomy 
(c) Criminal Minds (d) NCIS
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• New Installations
• Upgrade or Replacement
• Repairs 
• Preventative Maintenance
• Drain & Sewer Repair 
• Plumbing • Commercial HVAC 
• Bathroom Remodeling

320 Plaza Dr., Palmyra PA 17078
717-832-4124

PLUMBING • HEATING • COOLING
R E L I A B L E  –  E F F E C I E N T

717-832-4124 • www.DeltaTphc.com
PA# 147223

www.deltatphc.com PA 147223

Air Conditioning 
Installation And Repair

Delta T PHC • 717-832-4124
Discount good with coupon only.

Not valid with any other offer. Expires 8/31/21.

Delta T PHC • 717-832-4124
Discount good with coupon only.

Not valid with any other offer. Expires 8/31/21.

$99Performance 
Tune-up

Residential Gas Furnace,
Air Conditioners & Heat Pumps

$200 OFF
Complete Installation

When Installing Both New 
Heating And Cooling Equipment

We grow 
one 
referral 
at a time

Matt Jacob, Agent

717-274-0538
1033 Quentin Road Ste 3, 

Lebanon PA 17042
email: matt@jacobinsurance.com

Stay connected

Great Fresh Milk!

www.patchesfamilycreamery.com • email: patchesfamilycreamery@verizon.net

We Hope to see you here!
Patches Family Creamery

Celebrating 11 Years Of Serving You!
201 Fonderwhite Road Lebanon, PA 17042 (717) 273-1983

Homemade Ice Cream

Seasonal flavors: 
Apple Crisp Ice Cream
Pumpkin Ice Cream

Fall Decor Pumpkins, Mums, 
Cornstalks, Apple Cider, Etc.

“From 
the COW 
to YOU 
on ONE 
Farm”
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170 Old Rt. 22 Jonestown, PA 17038

717-865-0135
Monday thru Friday 7:00-5:30 Saturday 7:00 - 2:00

Jonestownag.com

Pressure Washers, Sales and Service! 
Cold and Hot Water

24’, 18’ and 12’
Telescoping Wands.

Full line of 
accessories
including...

Family Is The Difference  
At Our Funeral Homes

618 East Main Street, Annville, PA 17003
Phone: 717-867-4811

Fax: 717-867-1068
www.kreamerfuneralhome.com

Steven R. Kreamer, Supervisor

5 Campmeeting Road, Jonestown, PA 17038
Phone: 717-865-5215

Fax: 717-865-3412
www.kreamerlumfh.com

Steven P. Lum, Supervisor
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Please, join us!

Health & Wellness  •  Finance  •  Home
Technology  •  Beauty  •  Nutrition 

Home-Based Businesses
and more!

It’s a time to rejuvenate your spirit and:

• Do some shopping
• Check out what’s new in fashions

• Learn about local businesses
• Be social again!

• and more!

Chat with exhibitors who offer products or services that 
touch just about every facet of a woman’s life, including:

aGreatWayToSpendMyDay.com
Skip the line and register online to attend – it’s free!

Sponsor and 
exhibitor 

opportunities 
available!

9th Annual

Sept. 18, 2021
9 a.m. – 2 p.m.
Lebanon Expo Center

80 Rocherty Road
Lebanon

Hosted by:
and

E
   omen’s

   xpoEE

Sponsored by:
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Sometimes it’s comforting to be like 
someone else. 

Especially if you’re a United States mili-
tary veteran who served in a foreign war.

“Th ere’s a camaraderie. You get to be 
with other veterans – your brothers and 
sisters. We’re all the same,” Gulf War and 
Army veteran Roger Hostetter said. He’s 
been a member of the Veterans of Foreign 
Wars Frederick W. Furhman Post 23 in 
Lebanon since 2015, and post commander 
since 2018.

For Hostetter and fellow VFW member and 
foreign war vet Ronald Klepper, also a former 
post commander here, getting the word out 
about the VFW to veterans is one of their top 
priorities.  Klepper joined the post in 1973, af-
ter coming home from Vietnam.

VFW membership is open to any per-
son who served in a foreign war as well as 
anyone who earned a Korean Service Rib-
bon. Th e local post, at 718 Chestnut St., 
Lebanon, gives veterans a place to go and be 
among those who understand.

“Th e biggest benefi t for me is I have a 
place to go. You have someone to talk to if 
you need to,” Klepper said. 

But the power of the VFW in veterans’ 
lives extends far beyond the walls of any 
one building.

“Th is is an organization that legislates for 
veteran benefi ts,” Hostetter said. “VFW at the 
national level is dealing with benefi ts. We’re 
still battling for Agent Orange (benefi ts).

“A lot of people don’t know what VFW is 
or they’ve never been asked,” he said. “If a 
vet doesn’t understand where to go (for as-
sistance, programs and medical help) we’re 
able to guide them.”

Lebanon’s VFW began in 1906 as Post 12. 
Th e post’s name was soon changed to the 
Frederick W. Fuhrman Post 23, named after 
a Lebanon-area native and soldier who was 
the fi rst to die in the Spanish-American War.

At times there has been more than 
600 post members, but the current roster 
stands at 370.

“A lot has to do with death,” Hostetter 
said of the reduction in numbers, as vet-
erans of the earlier wars pass away. Today 
Vietnam vets make up the largest portion 
of the post’s members, followed by Korean 
and World War II vets, “then some Gulf War 
and newer.”

VFW dues, which can be paid annually 
or once for a lifetime membership, are for-
warded to the national organization to fund 
legislative eff orts. Th e club itself is main-
tained mostly by licensed gambling and 
bingo proceeds, Hostetter said.

Th ere are three kinds of VFW member-
ship. Post members must have one of the 
service ribbons (see illustration); the spouse 
or immediate family member of a veteran can 
be an auxiliary member; and a social member 
can be anyone sponsored by a member of the 
post or an auxiliary member.

Foreign war vets don’t have to shop very 
hard for a sponsor.

“If you want to come in and say you 
want to join, there will be someone here 
to sponsor you and tell you what to do,” 
Hostetter said. 

Andrea Rich

Vets of foreign wars: ‘We’re all the same’
Ronald Klepper and Roger Hostetter.
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Black Swan...  
own a piece of history

Open 7 days a week • 10am to 5pm
61 W. Front St., Palmyra (ENTRANCE IN REAR)

717-867-4400

Visit our Website for 
FREE ESTIMATES

& to book your appointment

717-897-7788
www.JambySteam.com

Home Cleaning Services
Basic Home Cleaning
Deep/Spring Cleaning
Move in/Move out Cleaning
Airbnb Cleaning

$20 
OFF

New Customers only.
Coupons Can Not Be Combined

Must Present Coupon

Flooring & Upholstery Services
Carpet Cleaning
Upholstery Cleaning
Tile & Grout Cleaning
Wood Flooring Cleaning

3 ITEMS 
OR ROOMS
FOR $99
(STAIRS NOT INCLUDED) 

New Customers only.
Coupons Can Not Be Combined

Must Present Coupon

Power Washing Services
House & Barn Siding
Decks & Patos
Driveways & Parking Lots
Equipment Cleaning

$10 
OFF

New Customers only.
Coupons Can Not Be Combined

Must Present Coupon

Mobile Detailing Services
Auto’s, Motorcycles
Boats, RV’s
Aircraft, Semi’s
Construction & Farm equipment

$20 
OFF

New Customers only.
Coupons Can Not Be Combined

Must Present Coupon

Time To Spruce Up!

Wengert’s
HOME CENTER

Let us help with your Spring  
Remodeling needs

• Windows • Doors • Kitchen • Bath 
• Sliding • Shutters • Railings • Countertop

Your local home center  for building, 
remodeling, supplies & installation

Stop by our showroom

101 E. Pine Street, Cleona 
(717) 273-8131

North Lincoln & Pine Streets 
Mon.-Fri. 8-5pm;  

Sat. 8am-12 Noon; Closed Sun.Get a Quick Quote License #PA008812

www.wengertshomecenter1.com

Family Owned & Operated For Over 39 Years
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BEST OF THE

LEBANON
VALLEY

You may be surprised 
that the same plant that is responsible 
for many people’s miserable allergic 
reactions is the key herb in this formula.
 The ragweed herb is harvested before it 
flowers so there is no pollen in the tincture.
Carry this formula around in your 
pocket and make sure to

stop and smell the roses!

484 W. Washington Ave. (behind West Side Pizza),
Myerstown, PA 17067 • 717-866-7046

Mon & Tues 8-5:30 • Wed 8-1 • Thur & Fri 8-6 • Sat 8-Noon 

Check out our new location!

Mast’s Health Cupboard
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Join 
Dollar General 
Distribution Center in Bethel Pa to start your new career ToDaY!

Sign on Bonus up to $2000
referral Bonus up to $500.00

no eXPerienCe neeDeD.

Weekly Pay.

NOW HIRING
all Shifts - Days, nights & Wknds

Full-time & Part-time

Earn Up to $30.00 per Hour to Start
Bethel Distribution Center

Apply online today at:

www.dollargeneral.com/careers
or Text BETHEL to 34898



Restoring a golden time in the auto industry

Picture it:
Lebanon, 1960s.
Muscle cars were in. Th ere was a huge 

drive-in on the east side of town, where 
the A&M pizza shop is now, and that 
was the start of “the circuit.”

Muscle cars would start there, and 
cruise over to the McDonald’s on the 
west end of town (where the auto parts 
store is now next to the Uhaul) and then 
back east again.

If you’re a “muscle car guy” like Ran-
dy Crawford, that was a golden time.

In the fi ve-plus decades since, Craw-
ford has gone from cruising “the circuit” 
as a teen, to working on cars, to own-
ing and operating Auto Hut in Annville, 
specializing in muscle car restoration.

“I worked part-time in a body shop 
when I was in (Annville) high school, 
16-17 (years old,)” Crawford said. “It 
was more of a hobby until 1973.”

Crawford had his own business in 
the evening and worked for someone 
else during the day, until 1976, when 
he opened Auto Hut on East Main St. 
in Annville and started restoring cars. 
Th e shop is now tucked off  the beaten 
path at 33 South White Oak St., still 
in Annville.

Over the years Crawford has owned 
his share of muscle cars; a 55 Chevy, a 
65 Mustang, a 69 Nova Super Sport and 
a 65 Corvette coup.

You may be surprised that he bought 
each of them ready to drive.

“Th at’s the thing, I don’t restore 
them for myself,” he said. 

Actually, he did, once. 
It was a 67 Camaro and “I sold it be-Randy Crawford with his latest job, restoring a GTO that was in storage for more than 30 years.

18 September Lebanon Valley/Hershey Area



fore I could really use it.” Th at’s car-guy 
speak for “someone gave me an off er I 
couldn’t refuse.”

“I’m in it for the money. Restoring 
cars is about fun and labor and what 
they look like when they’re done,” 
Crawford said.

The Randy
Crawford Touch

Dozens of cars, some needing a little 
work, some needing practically every-
thing, have spent months at Auto Hut 
being restored by Crawford himself and 
his mechanic, Brian Barr.

“It’s just been Brian and I for years,” 
he said. 

“You have to understand. I don’t go 
in search of any of this work,” Crawford 
said. “People approach me.”

Cars come from all over, and return 
to where they came from – Virginia, 
New York state, Ohio – you name it.

Everything he 
turns out

turns out well.
“Over the years, they’re all show-

winning cars,” he said. “Everything’s 
nice, it’s just how far you want to go. I’d 
say I do a high-end Class 2 restoration. 
Class 2 is almost original, but maybe 
this isn’t the original nut (for the make 
and model). Th e cars I do are, I’d say, 
98% original.”

Th e higher the percentage of original 
parts, the higher the cost.

One thing technology has done for a 
restoration specialist is make it easier 
to fi nd original parts.

“Used to be I’d be on the phone two 
hours, calling all over the country look-
ing for something. I had a rolodex full of 
business cards,” Crawford said. 

He’d let the owner know that if he 
had to spend two hours on the phone, 
he’d be billing for his time and his long 
distance costs.

Now the phone isn’t really involved. 
“Just google it, eBay, whatever,” he 

said. A few keystrokes and an original 
piece of a 1960s muscle car can be found 
somewhere in the world – for a price.

In car restoration, the end product 
can be loosely divided into two groups.
“Most of the cars we restore are not 
‘trailer queens,’” Crawford explained. 
To qualify for competition, the car has 
to start. Th e ‘trailer queens’ are the cars 
that are trucked to the competition, 
started, backed out of the car trailer, 
parked, and then driven back in at the 
end of the show. Th ey get trailered 

‘72 OLDS CUTLASS

‘65 SHELBY GT350

‘69 CAMARO

‘65 SHELBY GT350 CLONE

‘57 CHEVY
‘64 VETTE
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‘72 OLDS CUTLASS

‘65 SHELBY GT350

‘69 CAMARO

‘65 SHELBY GT350 CLONE

‘57 CHEVY
‘64 VETTE

‘67 MUSTANG GT FASTBACK

home and never see the road.
Most of the Auto Hut restorations 

are the kind of cars people drive to the 
show, and get driven now and then in 
good weather.

Restoration comes down to two 
things: time and money.

“Nothing gets done in restoration 
in weeks,” Crawford said. Th e quick-
est Auto Hut turnaround was eight 
months, and that was for a car that 
didn’t need a whole lot. 

“Sometimes I can’t spend an hour 
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In Stitches
Mary Bolduc

seamstress

Assisting you with all of 
your sewing, hemming and 

minor alteration needs.

mtbolduc@gmail.com
(717)-224-1450

GOOD, 
FIRESTONE & 
REMLINGER

Certified Public Accountants, 
Management Consultants

55 West Main Avenue,
Myerstown

(800) 648-6427
(717) 866-5734
FAX: (717) 866-7491

1223 Chestnut St 
Lebanon, PA 17042 
Phone:717.273.9944 
Fax: 717.273.8674

The Affordable 
Transmission 
Specialist
Specializing In Automatic and
Manual Transmissions For:
Cars, Trucks, 4wd, RVs
Foreign & Domestic

Offering over 32 years of 
experience and quality service. 

www.scottstrans.com

Open 
Mon – Fri 
8am - 5pm

Catastrophic Injury Cases, Auto, 
Motorcycle, Truck Accidents, Wills, Estate Planning, 
Estate Settlement, Living Wills, Powers of Attorney, 
Real Estate, Title Insurance, Zoning, Municipal Law, 

Corporation & Business Law, Criminal Law, 
Auction Sale Conditions, 

Divorce, Custody And Support

36 West Main Avenue, Myerstown, PA 17067 
717-866-5737 

www.steinersandoe.com

Come experience our 8,000 Square Feet of Toys & Our Pottery Studio!
22 East Main Street 

Hummelstown PA 17036 
Just minutes from Hershey & Harrisburg

717-566-6301
www.toysonthesquare.com
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1901 Horsehoe Pk. • Annville 
717-867-2244 

  Pergolas 

 Storage Sheds 

 Pavilions 

 Fencing 

 Poly Furniture 

Fencing • Decking • Railings • Sheds
Pergolas • Pavilions

$100 OFF 
any purchase of $2,500 or more

Offer expires: 10/1/2021
FONTANA OUTDOORS LLC 

717-867-2244

Rent 
To-Own Sheds

Financing Available

We Do Site Prep 
& Delivery

 Decks with 
Railing

 Swing Sets 

•DECKS & RAILING •FENCING 
•SHEDS & GAZEBOS 

•SWING SETS  
•POLY FURNITURE 

•PAVILIONS & PERGOLAS 
•MULCH & STONE 
•SHRUBS & TREES

Check our website for current store hours!  

fontanaoutdoors.com

Time To PainT? 
Get The Job Done Right!

717-566-0280
www.keypainting.net

Locally Family Owned Since 1975
Residential & Commercial   Fully Insured & Licensed

PA#149802

• Interior 
Painting

• Wallpaper
• Pressure 

Washing
• Exterior 

Painting
• Deck 

Staining

Painting
&

Decorating
Hummelstown. PA

14 Park Ave., 
Mt. Gretna, PA 17064 717.964.3330

Complete Class Schedule at www.3summerarts.com

3 Summer Arts Studio

Adult 
Art 
Classes

•Bob Ross Oil Painting
•Chalk Paint Furniture Refinishing
•Stained Glass Mosaics •Pen & Ink Drawing
•Watercolors and Much More

Serving the public
since 1881

Hardware • Paint

717-533-6252
1805 E. Chocolate Ave.

Hershey, PA

Shop Local!
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a day” on one car, he said. But rest as-
sured that the car has been attended 
by only two people, Crawford and Barr, 
and that the attention to their work is 
basically unmatched.

These days
Inside the Auto Hut garage right now 

is a GTO that Crawford succinctly de-
scribed as “a basket case.”

Its owner, from Lebanon and now in 
Pittsburgh, bought the car before going 
into the military and put it in a storage 
unit here before he left for the service.

Th at car sat in the storage unit for 35 
years, and now it’s Crawford’s job to re-
store it.

“Th e car was basically junk. Ninety-
eight percent of the car will be brand 
new, the dash, etc, it’s all ruined,” Craw-
ford said.

He had the owner arrange for the 
new motor and transmission, and to get 
those shipped to Auto Hut.

“He might have maybe $70,000 in 
the car,” Crawford said, when it’s ready 
to roll.

What’s the guy’s plan for the 
fi nished car?

“His wife said he’ll drive it every 
chance he gets,” Crawford said.

From his wooden offi  ce desk, he 
looks across the hall to the shop, where 
the GTO sits under a dust cover.

He’s just now letting off the gas 
a little.

“Th at may be the last car I restore,” 
Crawford said. Outside is a Bronco he 
restored once and “had been messed 
up,” he said. “So I’ll be doing that ve-
hicle twice.”

Fixing restored cars that have been 
damaged is most likely the next era 
of his auto work, Crawford said. Sim-
pler work in most cases. Shorter turn-
around than complete restoration.

2020 put that all into perspective for 
him. He had cars in the shop for resto-
ration when Covid hit, and when it was 
time to get back to work, Crawford felt 
a little diff erently.
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“I’ve reached a point in my life – when 
I think what happened -- I can’t do an-
other one that takes a year, a year and 
a half,” he said. “I’m getting to where 
I like coming in a little later, leaving a 
little earlier. I got things to do,” he said.

Crawford has one daughter, and to 
this day she knows more about how to 
fi x a car than most guys, but she’s not 
taking up restoration for an income. 
He also has two grandsons, and he 
can’t see himself pushing them toward 
restoring cars.

It’s going to be a lost art one day, 
Crawford said.

“It’s headed that way now. It’s an 
expensive thing to do. Most younger 
kids don’t have that kind of money – 
muscle cars have been blown so far out 
of proportion, that’s why you’re seeing 
them dwindling. “

As the government presses further 
to reduce emission limits, restored cars 
with original exhaust systems will be 
limited to how much they can be driv-
en. A restored muscle car is an expen-
sive project to leave in the garage for 
the average person.

Famous auction houses have also 
set an unrealistic price expectation on 
restored muscle cars, Crawford said.  
Barrett-Jackson, a collector car auction 
company in Arizona, draws buyers that 
Crawford will tell you have “more mon-
ey than brains.” When the average per-
son sees a 1960s muscle car auction on 
television for $250,000, they think all 
restored muscle cars should bring that.

It’s just not realistic, Crawford said.
For half a century, Crawford has 

taken a rough machine and restored it 
to its muscle car glory. He’s focused on 
cars from the 1960s and 1970s because 
that’s what he knows best. Th at’s when 
he grew up.

“You have to have some kind of 
knowledge of the car. Th at’s why I stay 
with the 60s and 70s. Without knowl-
edge of the car, how can you rebuild a 
car to look like it was supposed to look?”

He’s not close to heart-broken about 
the changes that have come along 

during his restoration career. He has 
friends in the business that have sent 
cars to the big auctions and done well, 
and he’s happy for them.

He’s got plenty to do in his life yet, 
with two young grandsons to enjoy and 
the lighter work load going forward.  
Most every car he’s turned out from the 
Auto Hut is his lasting legacy, whether 
it’s parked at a car show or polished in 

the garage. 
Randy Crawford not only lived the 

muscle car era – driving the circuit in 
his hometown – he brought it back to 
life for everyone who took him a tired 
and damaged machine 
and drove home their 
dream car.

Andrea Rich

All cars shown have been restored by Randy Crawford. See more at theautohut.com
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$2 off
a $7 or $9

movie ticket.
Valid Through September 30, 2021

36 e. main St., annville, Pa 17003

717-867-4766

allentheatre.com 

     

 

Safety Winter Covers

ON SALE NOW!

  Inground Pools   

Sales, Service and Supplies 

717-277-7475

Schedule Your 
Closing Today!

190 Millardsville Road, Richland, PA 17087

www.brown-signs.com
717-866-2669

It Pays to Advertise!
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701 WEAVERTOWN ROAD
MYERSTOWN, PA 17067

717.866.1368
www.elcofloor.com

FREE MATTRESS DELIVERY, SETUP, & REMOVAL! 

Mon-Fri 10-7; Wed & Sat 10-4 • www.dreamlandmattress.net 
Store Location: 707 West Lincoln Ave. (Rt 422) 

Halfway between Lebanon & Myerstown 

Call: 717-866-4044 

Adjustable 
beds in stock! 

We have 
dozens of  

mattresses 
in stock! 

Affordable mattresses,  
sofas, & recliners 

Free mattress delivery up to 10 miles, with $699 minimum purchase. 

Jesse & Krista Kropf, Business Owners 

“Those who live in the 
shelter of the Most High 

will find rest in the shadow 
of the Almighty.”  

Psalm 91:1 

All of our  
sofas are 

made in USA! 

All of our  
mattresses are 
made in USA! 

500+ 
amazing fabrics 

available! 
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Jeff  Hamley believes that starting 
from the ground up, working hard, and 
persevering are necessities to succeed-
ing in a new career. It worked for him 
in his fi rst profession in the corporate 
world, and he hoped it would work 
again as he presented his wife, Melanie, 

with a 13-page PowerPoint 
presentation outlining 
his plan to forge his way 

into a new vocation. 

A dream come true:
From corporate to...

His new path?
Becoming a pro golf caddie. 
Now, a little over two-and-a-half 

years later, the Harrisburg man caddies 
for pro golfer Andrew Novak, and the 
two are headed to the PGA tour start-
ing Sept. 16! 

“It’s certainly been an exciting time 
for me,” Hamley said. “At my previous 
job, I was looking for a new challenge. 
I was ready for the next chapter, and I 
really wanted to test myself.”

Growing up golfi ng with his par-
ents, Hamley said he always knew he 
wanted to caddie. Golf was an impor-
tant part of their family life, and one 
of the reasons they remain a close-knit 
family to this day. 

When he was younger, Hamley 
worked as a standard bearer for 
Fred Funk. 

“I loved being inside the ropes. I 
was awestruck by professional golf, 
and I really wanted to be part of it.” 
Hamley also caddied for a friend a few 
times in state tournaments, but he 
“let the dream die with college” and 
his professional career. 

As an adult, Hamley often found 
himself talking about becoming a 
caddie, so he decided to make a cou-
rageous move. He drafted a plan of 

attack and began to network. He got 
connected with Colton Heisey, a cad-
die from Dillsburg, PA. To get started, 

he would only be guaranteed a week 
at a time as a fi ll-in. Hamley got a call 
from Heisey about a tournament in the 
Bahamas. “I was in if I wanted in”, but 
he only had twenty-four hours to get 
there. He checked with Melanie, got the 
green light, and got on a fl ight. 

Th e Bahamas tour was a trial week 
for Hamley.

“I felt I belonged, and like I could do 
the job. I knew I had a lot to learn when 
I saw what some of the really good guys 
were doing,” he said. 

When he got home, he gave Melanie 
his PowerPoint presentation outlining 
his plan to change careers. He again got 
the green light from his very supportive 
wife, and gave notice at work. 

Hamley lost money during his fi rst 
year working as a caddie. 

“We knew that was a possibility, 

Jeff Hamley is now a 
professional golfer’s 
caddie, headed for his 
fi rst PGA tour.

Professional golfer Andrew Novak left, 
with his caddie, Jeff Hamley.
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so we saved enough to get through 
that first year.” The plan was to re-
evaluate after year one, but during 
his fourth week in that year working 
as a caddie, Hamley “got latched on 
with Andrew Novak.” 

Calling Novak one of the best golfers 
in the world, Hamley said “If I hadn’t 
gotten latched onto Andrew, I’m not 
sure how this would have gone.” 

When they fi rst started out, Novak 
was working on gaining status that 
would allow them to play in larger 
tours. Eventually, the pair earned spots 
on tours in the minor leagues. 

As a caddie, Hamley is not just re-
sponsible for carrying the clubs. Novak 
also needs him to eliminate distrac-
tions, whether it’s making sure nobody 
is walking in the backswing or making 
sure there are enough snacks in the bag. 
A great caddie will also do their home-
work before each tournament to best 
understand the course and develop a 
strategy based on shots and distances 
the golfer can play. 

Hamley knows Novak’s game inside 
and out. 

“I have to know how he hits with ev-
ery club, what shots he prefers to play. 
Most of the time, he has a very good 
idea of what he wants to do, but if he 
asks for my input, I need to be ready 
with an answer.”  Every caddie-player 
relationship is diff erent, and Hamley 
reports that he and Novak have worked 

to build one of mutual trust. 
“Andrew and I have given each other 

feedback and we work on our commu-
nication,” he said.

Over the past two-and-a-half years, 
the two have formed both a work-
ing relationship and a friendship, and 
Hamley was a groomsman in Novak’s 
December 2020 wedding. 

Th e road to the PGA tour wasn’t al-
ways pretty or fun, but Hamley believes 
the worst is behind them.

“Th is is the culmination of many 
factors,” he explained. In February 
2020, Novak won the Lecom Suncoast 
Classic in Florida. While this would 
typically have granted Novak the 
points needed for a spot on the PGA 
tour, COVID had other plans! Due to 
the pandemic, the season was changed 
to a two-year super season, so they 
would need more points.

Th ey just qualifi ed in the beginning 
of August. Th ey have eight top 10s this 
year, and are ranked 15th out of 200 
(the top 25 get promoted each year). 
Now the duo will gear up for the more 
diffi  cult courses and competition of 
the PGA tour, while they work to fi n-
ish in the top 125. 

Making it to the PGA tour gives 
Hamley an “overwhelming sense 
of accomplishment and 
relief. I know it means 
a ton to me, but I could 

also see that has meant a ton to the 
people who supported and believed 
in me. I hope this shows other people 
that with the right plan, commitment, 
and work ethic, you can do anything 
you want to do. I had no business being 
out there, and Andrew didn’t have to 
hire me. [Now] I’m not stopping until 
I work at Augusta!”

Alissa Eby

Photos courtesy of 
Jeff Hamley.

Jeff Hamley and Andrew Novak on the golf course. From left, Maddie and Andrew Novak with Jeff and Melanie Hamley.

You can follow their journey
on Instagram.

Hamley_J, AndrewNovakGolf.

Jeff Hamley and his 
very supportive wife, Melanie Hamley.
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711 East Lincoln Ave

717-866-8882
www.dutchcountryace.com

FREE CONSULTATION
(717) 628-5180

CHAPTER 7
or CHAPTER 13

$5,000.00,
$10,000 
or more in 

credit card debt?

PEACE OF MIND
Starting at $550 plus costs

We are a debt relief agency: “We help people file for relief under the Bankruptcy code.”

THE LAW OFFICES OF
LEONARD ZAGURSKIE, JR.
110 West Main Avenue, 1st Floor, 

Myerstown, PA 17067

BANKRUPTCY

Bankruptcy allows
an Honest Debtor a 

“FRESH START”
Stop: Creditor Lawsuits, 

Foreclosures, & Collection Calls

22 East Main Street
(717) 838-1300

VISIT OUR
NEWLY EXPANDED
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/Christening

BIRTHDAY for HERBIRTHDAY for ALL BIRTHDAY for HIM

No Job Too Big or Too Small
for All Metal Roofing Specialist

800-325-1247
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• You never have to move with 
our expanded 10 levels of 
exceptional quality care!

• Couples can share an apartment 
when needs change!

103 N. Larkspur Drive, Palmyra
Route 322 East of Hershey

Call for a Tour 717-832-2900, ext. 1 for LaDonna • ColumbiaCottage.com

With All the Comforts of Home

An Excellent Alternative 
To Independent Living

Personal Care & Skilled Nursing in a cozy 
one story apartment community

Call today space is limited! 
And also Now reserving  

30 day summer respite stays.

Welcome Home.



By Fran Odyniec

Th ere’s more than a double dip of his-
tory at Th e Jigger Shop in Mt. Gretna.

For starters, it is on the grounds of 
the Pennsylvania Chautauqua, chartered 
by the Common Pleas Court of Lebanon 
County in 1892. Th ree years later, Myer’s 
Ice Cream Parlor opened just inside Chau-
tauqua’s main gate. Th e gate is gone but 
not the ice cream parlor, which is just 
down the path from the Mt. Gretna Sum-
mer Th eater, the oldest summer theater in 
America dating back to 1927. 

Against the backdrop of the outdoor 
theater and the Brigadoon-like village 
which literally grew up with the Chautau-
qua, Th e Jigger Shop serves up its famous-
ly outrageous ice cream concoctions and 
hearty food. Th e shop is open from mid-
May to Labor Day and continues weekends 
through September – right there on what 
was once known as Myer’s Pavilion. 

Kyle Seyfert and his family are the cur-
rent owners of Th e Jigger Shop.

“We were dairy farmers in Lebanon 
County,” says Kyle. “Th en in 2018 our con-
tract with Swiss Premium was canceled 
due to the milk price crisis.”

The Jigger Shop banana split.

Th en they heard in passing that the 
Allwein family, which had run the Jigger 
Shop for 50 years, was thinking of selling.

Th at’s all it took for the Seyferts to go 
for it. 

“We were a milking dairy,” says Kyle, “then 
we switched to this side of the cow.”

Th eir strategy is to not to take Th e Jigger 
Shop in another direction and away from a 
tradition that began in 1895. Th ey realize a 
lot of ice cream has been scooped up over 126 
years with a legacy that has spread through-
out central Pennsylvania and beyond.

“We cannot let down on the established 
tradition,” Kyle, is general manager of Th e 
Jigger, explains, “but we try to improve on 
it any way we can.”

Improvements came with last year’s ex-
panded seating across from the shop under 
the pines and oaks (which promise color-
ful leaves in the fall). Creative items such 
as Monster Cookie and Vegan Wildberry 
ice creams; and the Lemon Berry sundae, 
bring new fl avor to the ice cream menu. 
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On the meal side, the Hawaiian Taco 
and the Jigger Shop Cheese Steak share 
menu honors with the classic California 
Cheeseburger. Both are made with beef 
from Laudermilch Meats in Annville, and 
chicken is sourced from Bell & Evans in 
Fredericksburg. Kyle says that the Califor-
nia Cheeseburger is still the preferred cus-
tomer choice, but the cheesesteak is giving 
it a run for its money—at least this season.

Th e kitchen menu features soups, eight 
salads, eight wraps, 15 sandwiches, and tra-
ditional sides along with a kids menu. And 
there is a Doggie Dish for four-legged friends.

But the piece de resistance is the sundaes 
lineup with 22 outrageous concoctions in-
cluding the Campfi re S’more Sundae served 
fl aming in a souvenir campfi re mug, and the 
Banana Foster Flambe and Baked Alaska, 
each served fl aming. Sundaes are made with 
premium Jack and Jill Ice Cream, which 
Kyle says off ers a richer cream.

Th en there is the Jigger, which led My-
er’s Pavilion to a new name.

One summer evening in 1910, Helen 
and Florence Rinkenbaugh strolled into 
Myer’s (as noted in Jack Bitner’s book “Mt. 
Gretna: A Coleman Legacy) and asked for 
sundaes “of their own creation.” Every 
time they returned, they would ask for that 
“jigger” (slang at the time for “thing”) and 
the Jigger was born. 

Due to its growing popularity, the Ket-
tering sisters, proprietors after Mr. Myer, 

changed the name of the shop to its now 
legendary moniker. While he doesn’t have 
an exact number, Kyle said “we serve thou-
sands of Jiggers in a season.”

Kyle reveals the recipe for the Jigger: 
Two-and-a-half scoops of French vanilla 
ice cream, chocolate or butterscotch top-
ping followed by whipped marshmallow 
and topped off  by Jigger nuts. When asked 
about the Jigger nuts, all he would say with 
a sly smile is, “Th ey are a trade secret and 
are only put on a Jigger sundae.”

Keeping the ice cream and food lines 
moving is the responsibility of the staff  
manning the fountain and food sections of 
the marble topped front counter and in the 
kitchen. Th e average wait in line is fi ve to 
ten minutes, longer when there is a perfor-
mance at the theatre. 

“Th is is an ice cream parlor with old fash-
ioned made-to-order service,” Kyle said, re-
ferring to the wait. He says this gives cus-
tomers a taste of tradition while watching 
fountain staff  create their selections. Tif-
fany lamps, circulating fans overhead and 
wide plank fl oors underfoot add a nostalgic 
touch to the ice cream parlor feeling.

Th e Jigger employs 75 seasonal folks, 
mostly area students. Whether they work 
the fountain, the kitchen, or bus tables, 
they undergo three days of training be-
fore the start of the season.

“We have a Sundae School for the 
fountain,” says Kyle, “and training for 
busing and the kitchen.”

Jigger Shop 
employee
Rylan Brown

Jigger Shop employees Hunter Andersen (left) and Katie Citko.

Jigger Shop owner Kyle Seyfert.

At Sundae School employees learn the 
importance of good customer service as well 
as what goes into those outrageous sundaes, 
and food safety and cleaning procedures.

Bussers learn the proper way to clean 
and sanitize tables inside the shop, on the 
deck and in the grove seating areas.

Kitchen staff  are tested on their knowl-
edge of food safety and 
are updated on new 
menu items.
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Jigger Shop customers can eat on the deck.Jigger Shop employee Jake Hess.

“A large percentage of our employees 
and past employees refer friends or sib-
lings,” says Kyle. “Th ere is a continuous 
cycle of families who work here. It lends 
toward our drive for employee success and 
an environment to thrive in.”

Katie Citko, a junior at Penn State - 
University Park considering pre-law, said 
that her mother once worked at Th e Jig-
ger Shop. “Mom pushed me to come here,” 
she laughed. “It’s a summer job and I like 
working with friends. Th ey’re the best.”

Hunter Anderson, a junior at Penn 
State - Harrisburg eyeing elementary edu-
cation, lives fi ve minutes away. “I came 
here when I was little,” she said. “Th is is 
my fi rst job ever. It will be sad to go when 
school starts, but I’ll see Th e Jigger every-
day without working.”

Both young women work the fountain 
and kitchen and are not intimidated by the 
demands of the seemingly overwhelming 
menu. Both agreed, “It’s natural now.”

Jake Hess, a sophomore at Manheim 
Central High School, buses and works the 
grill and fryer in the kitchen. “A couple 
of friends said that this is a fun place to 
work,” he said of his Jigger decision. “I 
enjoy meeting people and helping or talk-
ing with customers. I met a guy here who 
knew my aunt. It’s a small world.”

Back at the fountain, Amanda Stober 
from Hummelstown was handed her ba-
nana split. She and her two girls were on 

their annual visit to Th e Jigger Shop. “I’m 
hoping they help me with this,” she laughed.

Mike Wilson, of Harrisburg, was on his 
fi rst visit to Th e Jigger on the recommenda-
tion of his mother. “Mom said it was good,” 

he said. “Th is is a wonderful environment.”
Mikki Bixler, of Annville, and Gerry 

Seachrist, of Mt. Joy, had come over for 
the day. “I love it,” said Bixler of the shop. 
“It’s a great meeting place for friends and 
family. It adds to Mt. Gretna and it’s a 
great place to refl ect.”

It hasn’t been all outrageous sundaes 
and California burgers for Th e Jigger Shop.

“There we were in 2018 and 2019, 
and then 2020 came,” Kyle said after 
the family purchased the business and 
then faced the pandemic. “We were at 
less than half volume, but we survived 
because of very loyal customers and 
managed to pay the expenses.”

Th e only item that was cut from the 
sundae lineup was the Baked Alaska Sun-
dae. “We could not toast the meringue in 
to-go containers,” Kyle explained. “But we 
found ways to package the rest of our ice 
cream menu.”

While Th e Jigger Shop does well with 
theatre patrons and is in a historic desti-
nation, the target market remains families 
with kids or, as Kyle says, “the young at 
heart for ice cream.”

“We want to continue the traditions of 
the past and bring them to the younger 
generation to experience,” he says. “Our 
legacy is always on your mind. You can go 
to a lot of ice cream parlors, but here you 
get a show with ice cream.”

And a few scoops of those traditions.

The Jigger
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Vive una vida colorida!

¡Únete a 
nuestro  
equipo hoy!

jobsearch.sherwin.com
“Sherwin-Williams se enorgullece de ser un empleador que ofrece igualdad de oportunidades de empleo y acción afirmativa comprometido con un lugar de trabajo inclusivo 
y diverso. Todos los candidatos calificados recibirán consideración para el empleo y no serán discriminados por motivos de raza, color, religión, sexo, orientación sexual, 
identidad de género, origen nacional, estado de veterano protegido, discapacidad, edad, embarazo, información genética, credo, estado civil. o cualquier otra consideración 
prohibida por ley o por contrato. Como contratista federal de VEVRAA, Sherwin-Williams solicita que los sistemas de prestación de servicios de empleo estatales y locales 
proporcionen referencias prioritarias de veteranos protegidos “.

$24/hora MÁS
Grandes beneficios, 401K Match, 
Pensión, Vacaciones y más!
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A Venue Where
Folks Can

Buy and Sell !!

The

The Annex is a unique consignment store 
where folks can buy and sell. 

We specialize in quality used furniture, home decor, 
antiques, and collectibles. You’ll also find fabulous 
costume jewelry, accessories, Mrs. Myers products, and 
so much more!
We recently increased our showroom floor by one third. 

We also have included select new and locally handcrafted 
furniture and decor items.

50 N. Railroad Street, Palmyra, PA 17078 
717-838-8917 • www.Annex-Consignments.com

FURNITURE
NEEDED!

Collins 
Trucking

Metered Concrete 
Septic Tank Cleaning
Red, Black or Natural Mulch 
Decorative & Crushed Stone 

For All Your  
Landscaping Needs!

Serving The Lebanon Valley And Surrounding Area Since 1990
717-274-3131

www.col l instruckinginc.com

Coal season 
is Coming!

Get ready for Fall NOW! 
Call the yard at 717-821-3991

Coal: Bulk or Bagged

PICK-UP OR 
DELIVERY 

AVAILABLE!
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The sunrises and sunsets have been so remarkable all summer because of the smoke 
from the Western and Canadian wildfi res.

Photographer Andrew Weidman said of his photo, “I fi nd it strange how such wanton 
devastation can still create some small beauty.”

This sunrise over a cornfi eld was taken in Lebanon County.

Snapshot
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Since 1924
Risser-Marvel Farm Market has been growing over 
60 acres of mouthwatering fruits and vegetables. 

717-838-1438
Hours: M-F 9 to 6, Sat. 9 to 5 

www.rissermarvel.com
Check our website for seasonal hours

It’s A-MAzE-Ing!
Our First Responders Corn Maze!

Route 322 1⁄2 Mile E.  of Campbelltown

Best Mums
in the Area!

Opening For the season 
sat., sept. 25, 2021

Stop in the Market for fresh local in season 
produce, mums, gifts and bakery items!

MAzE 
sEAsOn

sept. 25th through sept. 30th
Saturday through Thursday 

2pm - 7pm 
CLOSED SUNDAY

Oct. 1st through Oct. 30th
Monday through Thursday 

2pm - 7pm  
Friday 2pm - 10pm  

Saturday 11am - 10pm
Sunday 1pm - 6pm

Last Entry 1 Hour Before Closing

Come see our newly 
remodeled interior!

Lunch SpeciaLS  
Tues.-Fri. 11:30am-3pm; 

Sat. 12pm-3pm

Served with complimentary  
Soup of the Day or French Fries

Misc. Specials available 
$8.50-$10.50

1400 S. 5th Avenue, Lebanon • (717) 272-1996
Restaurant: Closed Sun. & Mon.; Tues.-Thurs. 11:30am-9pm; Fri. 11:30am-10pm; Sat. Noon-10pm

Tavern: Closed Sun. & Mon.; Tues.- Fri. 11:30am to 1:30am, Saturday Noon - 1:30am  

Go to: www.franzstavern.com for up to date menu!

Covid Safe 
FREE Bingo

Tues. & Wed. 6:30pm-8:30pm
Bingo prizes are redeemable  

for Franz’s food!

**Prices and Specials 
Subject to Change with Availability** 
RESERVATIONS RECOMMENDED

Soup & Sandwich 
of the Day 

$8.25 Soup & Salad 
of the Day  

$8.75

Personalized 
in-home 

senior care 
services

Lebanon,  
Annville 

and  
Surrounding 

Areas

2043 Horseshoe Pike, Annville, PA 17003 
(717) 832-2222    www.homeinstead.com/696



 September 37Lebanon Valley/Hershey Area

local picks Just a few
of our
favorite things

Perfectly Fall…
Th e best smells and tastes of fall are ripe at these area farm markets, featuring locally grown 

fruits and vegetables and opportunities to select the best fall décor for your porch and yard!

Gray’s Apple Ridge Risser-Marvel Farm Market

Honey Bear Orchards

Th e family-owned 
market off ers both 
Jack-o-lantern and 
pie pumpkins fresh 
off  the vine, winter 
squash, Kaufman’s 
cider (last year 
they made cider 
slushies!) as well as 
fall vegetables like 
broccoli, caulifl ower 
and cabbage. 

Check hours 
and their you-pick 
pumpkin schedule 
on Facebook 
or the website, rissermarvel.com.

Th is farm market opens the day after Labor Day each year 
off ering peaches, apples and pumpkins grown on the farm. Th ey 
press their own cider and off er pick-your-own pumpkin hours, as 
well as hosting groups out to the farm.

Th e orchard has apples, peaches and pears traditionally 
through mid-September. You can pick your own fall 
apples there, as well as gather your pumpkins, gourds 
and fall arrangements off ered there. See their Facebook 
page for hours and fruit availability.

www.honeybearorchards.com

2425 Horseshoe Pike, Annville, PA 17003
717-838-1438

144 Greble Road, Jonestown, PA 17038
717-865-3997

1819 Th ompson Ave., Lebanon PA 17046
717-867-4611
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Call 717-273-8127
to schedule home delivery for only $35/year.

Go Local is published 12 times per year.

There’s something 
local for everyone.

to

Don’t miss a 
single issue.

Have Go Local mailed 
to your home, 

anywhere in the 
continental U.S.
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PO Box 268
Bethel, PA 19507

717-933-4368

Treated Fuel, 
Competitive Prices,

Friendly Service.

www.dreschersfueloil.com

129 Cumberland Street
Lebanon, PA 17042

717-274-3435
www.lebanonhumane.org

Humane Society
of Lebanon County 

Thrift Shop
Hours: Mon, Tues, Wed Closed • Thur, Fri, Sat, Sun 9AM-3PM

803 W. Main St.
Palmyra PA

717-838-7270
Hours: Monday-Wednesday 9-4,  

Thursday 9-4, Friday 9-4, Saturday 9-2

Country and 
Primitive 
Crafts, 

Vintage Items, 
Braided Rugs, 

Candles 
and more.

We Also 
Carry Poly 
Furniture, 
Swing Sets 
And Sheds.

• Ultra-Thin Brittles 
• Creamy Chocolates 
• Over 250 Kinds of Candy

717.533.7156
1424 East Chocolate Ave., Hershey 

Tuesday-Saturday 12-6

www.Grovesbrittleworks.com

Since 1956-Family Owned

The “Other” Candy Company In Hershey PA!

HOMEMADE CANDY
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EPHRATA
1717 West Main St.

(2 miles west of Ephrata on Route 322)

717-721-3139

NEW PROVIDENCE
2318 Beaver Valley Pk.

(1 mile north of Quarryville on Route 222)

717-806-7373

MYERSTOWN
740 E. Lincoln Ave.

(Mattresses Only)

717-866-7555

CLEONA
308 W. Penn Ave.

(Mattresses Only)

717-273-7555

martinfurniturepa.com

savingsLABOR DAY
at

SPECIAL FINANCING for up to 12 MONTHS With approved credit,
see store for details.

AUGUST 18th - SEPTEMBER 13th

Limited 
Edition Plush

$1,199
LOVESEAT

Over 100 La-Z-Boy Recliners

    In Stock!

Weekender Gel 
Memory Foam

$349
Queen Mattress While Supplies Last

BRING IN THIS AD TO REDEEM OFFER!

Weekender Gel 

Brookton Plush or 
Chamblee Firm

CF1000 Quilted 
Hybrid Firm

$1,199
Queen 

Mattress

Limited Quantities

Only while 
supplies last!
Great Youth 

Mattress!

$1,299

$1,299

SALE

SALE

$499Recliners
starting at

Available in 
Charcoal or Tan

$200!
SAVE

$150!
SAVE

$499
Queen Mattress

$99

$799
SAVE

$200!

ONLY

Twin 
Mattress

Ephrata 
Location Only

Find Reclining Sofas, 
Loveseats & Recliners!

A truckload of over 100 Best Home 
Furnishings items has just arrived!

NOW THROUGH SepTembeR 13th


