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were voting machines running at the SCEC 
between August 12th through at least August 
17th, all open and able to accept votes – more 
than a week after the election.  Memory cards 
holding votes were in open boxes throughout 
the facility.   

7.    The Ghost Race:   The election machines 
chosen by SCEC affix an ID to each race being 
run.  One ID number is found on the GEMS 
report and poll tapes and a corresponding but 
different ID is in the MDB tables.  For exam-
ple, the Sheriff’s race is ID 92 in the MDB ta-
bles and is identified as race 408 in the export 
to GEMS.  According to the MDB and GEMS 
tables, there are a total of 105 races.  However, 
only 104 races were visible to the public while 
voting, with one race existing but hidden from 
view.  In the MDB tables, this “Ghost Race” is 
designated Race 105, with GEMS export ID 
number 440.  This “Ghost Race” was created on 
June 11 and remained in the system until after 
the August election.  It is coded so as to be hid-
den on both touch screen (early voting and at 
the polls) ballots and absentee ballots.  It does 
not appear to be designed to capture votes en-
tered by voters – but it can be used to transfer, 
delete or temporarily store votes.  The race con-
tains no candidate and is marked “nocount” 
which will cause any votes in this race to be 
omitted from vote count reports. 

The existence of a “Ghost Race” is similar to a 
dummy bank account or a second set of log 
books.  It allows votes to be moved around 
without reflecting transactions in the audit 
data.  The most troubling aspect is that it only 
appeared on ballot styles 2, 10, and 80 – which 
encompass 54 primarily Democratic precincts. 

8.    Obstructionism:  On August 17, 2010 dur-
ing inspection, employees of the SCEC were 
stopped while taking computers to their 
cars.  SCEC represented to the inspection team 
that the computer memories had been wiped 
clean, and the computers were being given 
away due to their age – per a ‘policy’ of the 
SCEC.  However, upon examination, the com-
puter memories were not wiped clean; voter 
files were on the machines and the machines’ 
memories indicated they had been accessed 
multiple times in the wee hours of August 12, 
2010, before candidate inspection teams ar-
rived that same day. 

9.    Vote Swap: Numerous incidences of “vote 
swap” were recorded during the election, where 
voters voted for one candidate by touching the 
appropriate candidate’s name on the electronic 
touch-screen, only to have another candidate’s 
name appear.  The vote swap issue was consis-
tent and pervasive throughout the election pe-
riod and SCEC did not cure the problem. 

10. Party Identifiers:  Another distinct prob-
lem during the election was “party identifiers” 
being erroneously placed next to candidate 
names on voting screens.  For example, numer-
ous reports exist of non-partisan candidates for 
judicial elections having “party identifiers” la-
beling them as Republicans or Democrats next 
to their names.  Such political identifiers are 
improper and significantly impact judicial 
races, which are non-partisan. 

11. Voting Unavailable: In both May and Au-
gust elections, some polls opened late – as 
much as an hour and a half – or had voting ma-
chines which were inoperable for periods of 

assure that every citizen’s vote counts. None of us should tolerate in-
competence or impropriety.” 

Examples of problems from the suit: 
1.    Votes Without Voters: According to SCEC records, the Partici-

pating Voters List for the August election includes 176,119 vot-
ers.  Without explanation, the Certified Statement of Votes Cast 
shows 182,921 votes as being cast in the August 2010 election.  Thus, 
according to SCEC’s own records, 6,802 more votes were cast than 
individuals who participated in the August 2010 election. 

 2.    Missing Vote Batches: Unexplained errors in vote count are 
reflected by the voting machines.  Vote batches are numbered sequen-
tially based on when they are uploaded from the voting machines, and 
all early vote uploads to the central tabulator should reflect an upload 
date of August 5.  However, two of the batches mysteriously reflect an 
upload date of August 12 (the first day of inspection) –yet they remain 
sequentially listed with the other early vote batches that were all up-
loaded on August 5.    Further, twenty batches of vote uploads are no 
longer in the system at all (vote batches 245-265) with no record of 
them at this time. The missing batches potentially contain between 
6,000 and 18,000 votes. 

3.    Provisional Ballots:  Errors were committed with provisional 
ballot counting.  Eight entries appear in the GEMS software audit log 
at SCEC stating that provisional ballots were manually entered on 
August 12, 2010, but only one entry appears in the batch entry, and 
according to the poster log, 13 batches were manually entered.  Plus, 
only about 70% of the provisional ballots cast are being credited as 
valid. 

4.    Turnout Inconsistencies: Inconsistencies exist in the SCEC’s 
daily turnout figures for early voting sites.  During early voting, poll 
watchers for candidates documented voter turnout at specific early 
sites, yet the turnout figures subsequently released by SCEC for each 
day were inexcusably inconsistent.  Final voter count taken after the 
last voter voted each day should have exactly matched the actual 
count released from the SCEC.  In some instances, the count was off 
by as much as thirty (30) votes in a day.  Such widespread and perva-
sive inconsistencies occurred at the twenty satellite voting locations 
over the approximate two-week early voting period as to make the 
results of the August 5th election incurably uncertain.   

5.    Poll Tapes:  Poll tapes from each voting machine with vote re-
sults are to be signed by poll workers and maintained by SCEC in 
accordance with law (TCA 2-8-108).  During the first day of the post-
election inspection at the SCEC Operations Center, two large trash 
bags were found containing crumpled, but original signed poll tapes, 
without reasonable explanation from the SCEC except that they were 
being thrown away.  Such election documentation is required to be 
preserved by law.  On the other hand, many poll tapes being kept by 
SCEC to allegedly verify the certified vote totals lack proper signa-
tures and verification, and others are just missing, making it impossi-
ble to confirm vote totals.  

6.    Unsealed/Unsecured Equipment:  Voting machines, tabulators, 
memory cards and 
other voting appa-
ratuses used in the 
election were seen 
at the SCEC Op-
erations Center 
and were not se-
cured or stored in 
a manner to pro-
tect them from 
m a n i p u l a t i o n . 
Many voting ma-
chines used in the 
election were not 
sealed and had not 
been sealed since 
Election Day, Au-
gust 5th.  Multiple 
voting machines 
were not returned 
to the SCEC until 
August 12, 2010, a 
week after the 
election in viola-
tion of law.  There 
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Group will Present                                     from p. 1 

their poll workers how to handle the issue, is not the same 
as not having had the issue. Voters were told they had al-
ready voted, and the voters’ reluctance to try to vote, after 
being told that they already cast a vote in the General 
Election was undoubtedly magnified by the arrest of two 
individuals in July 2010, who were charged with voting 
twice in the 2006 election.  The media publicized these 
arrests throughout Shelby County, and specifically in-
cluded quotes from members of the SCEC.  This public 
decision to prosecute immediately prior to the election, 
after a lapse of four years, unquestionably had a chilling 
effect on voters that was magnified by the use of the incor-
rect voter file.  

The lawsuit requests that the Court immediately re-
strain SCEC from destroying, erasing or disposing of any 
voter information or data from the August election, seize 
all election paraphernalia, and that an exact copy of all 
computer data and hard drives be preserved for examina-
tion by the Court.  It further requests that the actions of 
the SCEC for the November election be monitored.   

time while voters were turned away.  The SCEC denied all 
requests to keep the respective poll(s) open longer to make 
up that down time. Some voters attempted to vote 3 times. 

12. The Wrong Early Voting Database:  SCEC has ac-
knowledged loading the wrong early voter database in the 
Electronic Poll Books (EPBs) used for August 5th, poten-
tially resulting in 5,400 voters being told they already 
voted.  Affidavits have been collected evidencing voters 
turned away without being given options and/or threat-
ened with prosecution. Some affidavits have been turned 
over to TBI, which is also investigating.  The SCEC was 
correct when it stated that this error was 
“unacceptable”.  Infringement on a person’s right to vote is 
not a minor matter; it is illegal. Candidate inspection 
teams have thus far been denied sufficient data or docu-
mentation to even verify that that SCEC used the May 
2010 early voter database rather than a larger early voter 
database which would have affected more voters, as some 
voter statements would indicate. The error itself was not 
corrected on Election Day, since SCEC allegedly advising 

August Candidates                                    from p. 17 

Engagement”.  People interested in reading the document 
or getting involved in future projects can contact the John-
son County Farmers Market at 895-9980 or visit 
www.johnsoncountyfarmersmarket.org.    

Federal, community, and emergency food programs serve 
a large number of people in the county.   More than 24% of 
the county was supported by food stamps in March 2010.  
The community center and senior center serve over 2,000 
meals to youth and seniors in a month, 85% of the schools’ 
average daily attendance receive free and reduced lunch, 
and food pantries provide hundreds of food bags to local 
residents each month.  Yet people do not have enough to 
eat and are food insecure, as expressed in the surveys and 
focus groups.  People want to grow their own fresh food in 
the summer and preserve it for the winter.   

Johnson County residents are extremely innovative in 
securing, distributing, and eating food that is locally and 
regionally produced.   Community assets that were consis-
tently mentioned during the assessment process included:  
home gardens, farms, churches, food pantries, the voca-
tional agriculture program at the high school, the commu-
nity center, the senior center, federal food programs, gro-
cery stores, restaurants, Trade Mill, the farmers market, 
roadside and household produce stands, sharing and/or 
selling produce from home gardens, natural and wild 
foods, and traveling to wholesale farmers markets.  Over 
50% of those surveyed said they grow a garden and partici-
pants at all of the community meetings and focus groups 
mentioned gardens as important assets in the community. 

The county issued a strong call for community gardens, 
as well as educational 
workshops and coordi-
nated information shar-
ing.  Engaging youth, 

creating jobs, offering fresh food at a reasonable cost, and 
nutrition were mentioned time and again throughout the 
process.  Community gardens can provide a focus for work-
shops and information sharing.  Youth and adults of all 
ages can participate according to their ability.  Fresh, inex-
pensive, nutritious food can be grown in these gardens 
while creating potential income for participants.    

The upper limit to the amount of local produce retail food 
stores and individuals can buy from regional growers is 
based on climate and soil related limitations.  But, is there 
an upper limit to the amount of food that could be pro-
duced for regional consumers?  Johnson County farmers 
could not supply 100% of produce to local retailers because 
they cannot grow oranges, lemons, or bananas, for exam-
ple, no matter how much the local food infrastructure is 
improved.  They can, however, grow 38 different types of 
fruits and vegetables. With an adjustment for seasonality, 
Johnson County farmers could grow 80% of retail produce 
items in the summer season, or 26% of the annual market 
total.   

Johnson County has a solid base of farms, gardens, gro-
cery stores, and food pantries, as well as the vocational 
agriculture department and the farmers market, that are 
the foundation of the local food system.  Through the as-
sessment process we have seen the incredibly dynamic 
nature of the food system and how the system can change 
from one year to the next.  Some of the places discussed in 
the document are no longer in existence.  Other existing 
and emerging elements of the food system may have been 
overlooked; however, if we missed any part of the Johnson 
County food system, it was not intentional or due to lack of 
community participation.  This document is the completion 
of the food assessment and planning process, but is only 
the beginning of a long term, comprehensive community 
and economic process focusing on innovative food and 
farming strategies.   
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Food News                                                          from p. 2 Do not eat refrigerated pâté, meat spreads from a 
meat counter or smoked seafood found in the refriger-
ated section of the store. Foods that don't need refrig-
eration, like canned tuna and canned salmon, are safe 
to eat. Refrigerate after opening.  

Do not drink raw (unpasteurized) milk and do not 
eat foods that have unpasteurized milk in them.  

Do not eat salads made in the store such as ham 
salad, chicken salad, egg salad, tuna salad or seafood 
salad.  

Do not eat soft cheeses such as Feta, queso blanco, 
queso fresco, Brie, Camembert cheeses, blue-veined 
cheeses and Panela unless it is labeled as made with 
pasteurized milk.  

Use precooked or ready-to-eat food as soon as you 
can. Listeria can grow in the refrigerator. The refrig-
erator should be 40 °F or lower and the freezer 0 °F or 
lower. Use an appliance thermometer to check the 
temperature of your refrigerator.  

 

E. coli O26 Illnesses Spark 

Ground Beef Recall  
 
By Helena Bottemiller | Aug 29, 2010 
 
Late Friday night, the U.S. Department of Agricul-

ture announced Cargill Inc. is recalling about 8,500 
pounds of ground beef for possible E. coli contamina-
tion. 

According to the USDA, two E. coli illnesses in 
Maine and one in New York prompted the recall. None 
of the three required hospitalization, a Cargill spokes-
man told CNN yesterday. 

The recalled meat was processed at Cargill Meat So-
lutions in Wyalusing, Pennsylvania. BJ's Wholesale 
Club stores in Connecticut, Maine, Maryland, Massa-
chusetts, New Hampshire, New Jersey, New York and 
Virginia are believed to have received the products. 

The product was shipped June 11 to distribution cen-
ters, and was then repackaged and sold under various 
retail brand names. Public health officials have not 
identified the brands. The recalled product bears the 
USDA establishment number "EST. 9400," a product 
code of "W69032" and a "use/freeze by" date of July 1. 

http://www.foodsafetynews.com/2010/08/e-coli-o26-
illnesses-spark-ground-beef-recall/  

 
 

Cheese Products Recalled Be-

cause of Possible Health Risk 
 
Queseria Chipilo , Passaic, NJ is announcing to re-

call of the following cheese products, all date codes up 
to and including Sept. 26, 2010 Fresco and Nov. 
25,2010 Oaxaca.  

Oaxaca String Cheese 
Queso Fresco  
Queso Fresco Hoja De Plátano 
The Cheese products may be contaminated with Lis-

teria monocytogenes. This is an organism which can 
cause serious and sometimes fatal infections in young 
children, frail or elderly people, and others with weak-
ened immune systems. Although healthy individuals 
may suffer only short-term symptoms, such as high 
fever, severe headache, stiffness, nausea, abdominal 
pain and diarrhea, infection can cause miscarriages 
and still births among pregnant women.  

The recalled cheese was distributed in New Jersey, 
New York, Maryland, Delaware, and Virginia through 
N. J to retail stores and wholesalers. 

No illnesses have been reported to date in connection 
with this problem. 

Deli Meat Products Recalled for Possible Lis-

teria Contamination 
 
Zemco Industries, a Buffalo, N.Y., establishment, is recalling 

approximately 380,000 pounds of deli meat products that may 
be contaminated with Listeria monocytogenes, the U.S. De-
partment of Agriculture's Food Safety and Inspection Service 
(FSIS) announced today. These products were distributed to 
delicatessens where they were further processed into sand-
wiches.  

The products subject to recall include:  
* 25.5-pound cases of "Marketside Grab and Go Sandwiches 

BLACK FOREST HAM With Natural Juices Coated with 
Caramel Color" with the number 17800 1300.  

* 28.49-pound cases of "Marketside Grab and Go Sandwiches 
HOT HAM, HARD SALAMI, PEPPERONI, SANDWICH PEP-
PERS" with the number 17803 1300. 

* 32.67-pound cases of "Marketside Grab and Go Sandwiches 
VIRGINIA BRAND HAM With Natural Juices, MADE IN 
NEW YORK, FULLY COOKED BACON, SANDWICH PICK-
LES, SANDWICH PEPPERS" with the number 17804 1300.  

* 25.5-pound cases of "Marketside Grab and Go Sandwiches 
ANGUS ROAST BEEF Coated with Caramel Color" with the 
number 17805 1300. 

The packages also bear vendor number "398412808" as well 
as the USDA mark of inspection and "Est. 5222." The meat 
products were produced on various dates from June 18 to July 
2, 2010, and have various "Use By" dates ranging from August 
20 to September 10, 2010. The products were distributed na-
tionwide to a single retail chain.  

The problem was discovered as a result of a retail sample 
collected by the State of Georgia that confirmed positive for 
Listeria monocytogenes. FSIS has received no reports of ill-
nesses associated with consumption of this product. 

FSIS routinely conducts recall effectiveness checks to verify 
recalling firms notify their customers of the recall and that 
steps are taken to make certain that the product is no longer 
available to consumers.  

When available, the retail distribution list(s) will be posted 
on FSIS' website at:  

www.fsis.usda.gov/FSIS_Recalls/Open_Federal_Cases/
index.asp.   

Consumption of food contaminated with Listeria monocyto-
genes can cause listeriosis, an uncommon but potentially fatal 
disease. Healthy people rarely contract listeriosis. However, 
listeriosis can cause high fever, severe headache, neck stiffness 
and nausea. Listeriosis can also cause miscarriages and still-
births, as well as serious and sometimes fatal infections in 
those with weakened immune systems, such as infants, the 
elderly and persons with HIV infection or undergoing chemo-
therapy. Individuals concerned about an illness should contact 
a health care provider.  

Media with questions about the recall should contact Gary 
Mickelson of Zemco Industries at (479) 290-6111. Consumers 
with questions about the recall should contact Willie Barber at 
the Zemco Product Alert Center, (479) 290-4714.  

Consumers with food safety questions can "Ask Karen," the 
FSIS virtual representative available 24 hours a day at Ask-
Karen.gov. "Ask Karen" live chat services are available Mon-
day through Friday from 10 a.m. to 4 p.m. ET. The toll-free 
USDA Meat and Poultry Hotline 1-888-MPHotline (1-888-674-
6854) is available in English and Spanish and can be reached 
from 10 a.m. to 4 p.m. ET Monday through Friday. Recorded 
food safety messages are available 24 hours a day.  

Recommendations For People At Risk For Listeriosis  

Wash hands with warm, soapy water before and after han-
dling raw meat and poultry for at least 20 seconds. Wash cut-
ting boards, dishes and utensils with hot, soapy water. Imme-
diately clean spills.  

Keep raw meat, fish and poultry away from other food that 
will not be cooked. Use separate cutting boards for raw meat, 
poultry and egg products and cooked foods.  

Do not eat hot dogs, luncheon meats, bologna or other deli 
meats unless reheated until steaming hot.  



Monday, August 30, 2010   SECTION A ~ PAGE 20 
B.A.D.  IDEA NEWS™  

THE BEST LOCAL NEWS AND V IEWS 

Persons with typhoid fever carry the bacteria in their 
bloodstream and intestinal tract. In addition, a small 
number of persons, called carriers, recover from ty-
phoid fever but continue to carry the bacteria. Both ill 
persons and carriers shed S. Typhi in their feces 
(stool). 

Consumers who are experiencing illness after con-
suming Fruiti Pops mamey paletas should seek medi-
cal attention. 

The recalled fruit bars were distributed in the states 
of CA, AZ, and TX through distributorships. Consumer 
may have purchased the recalled product from retail 
locations, mobile vendors, vending machines, or distri-
bution outlets. The product comes in clear polypropyl-
ene packaging and is not labeled with lot numbers nor 
expiration dates. The UPC of the recalled product is 
763734000097. 

Fruiti Pops, Inc. is issuing this recall due to Goya 
Foods, Inc. recall of their 14 oz. frozen mamey pulp. As 
of May 2009, Fruiti Pops has used Goya Foods, Inc. 
frozen mamey pulp in its 4 oz. Mamey fruit bars. 

Consumers who have purchased Fruiti Pops 4 oz. 
Mamey fruit bars since May of 2009 can return the 
product to the place of purchase for a refund. If con-
sumers have any questions regarding the recall can 
contact Fruiti Pops, Inc. at (562) 404-2568. Fruiti 
Pops, Inc. staff will be available Monday through Fri-
day from the hours of 8:00 A.M. to 4:00 P.M. to answer 
your questions. 

http://www.fda.gov/Safety/Recalls/ucm224278.htm  

Food News                                                         from p. 19 
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Consumers who have purchased these products are urged to 
return them to the place of purchase for a full refund. 

Consumer with question may call the company at 973-685-
7148 Monday-Friday, 8:00 – 4:00 p.m. 

For more information, and for a full list of recalled products, 
visit: 

http://www.fda.gov/Safety/Recalls/ucm224300.htm  
 

Frozen Fruit Bars Recalled Because of Po-

tential Health Risk 
 
In response to the voluntary recall of Goya Foods, Inc. frozen 

mamey pulp, Fruiti Pops, Inc. of Santa Fe Springs, CA is re-
calling its Fruiti Pops 4 oz. Mamey frozen fruit bars due to a 
potential health risk from Salmonella typhi. No illnesses have 
been reported to date in connection with Fruiti Pops Mamey 
fruit bars. No other flavors of Fruiti Pops fruit bars nor any 
other products produced by Fruiti Pops, Inc. are affected by 
this recall. 

The recall was initiated due to a potential health risk from 
Salmonella Typhi. Typhoid fever is a life-threatening illness 
caused by the bacterium Salmonella Typhi. Salmonella Typhi 
lives only in humans. Infection results from eating food or 
drink beverages that have been handled by a person who is 
shedding S. Typhi or if sewage contaminated with S. Typhi 
bacteria gets into the water you use for drinking or washing 
food. Once S. Typhi bacteria are eaten or drunk, they multiply 
and spread into the bloodstream. The body reacts with fever, 
severe abdominal pain, and other signs and symptoms. Most 
ill persons need to be hospitalized for antibiotic treatment. 

Two Cents                                                            from p. 3 

ing our planning.  I honestly don't know what we would have 
done without Willis Walker (or a few other key people).  Not 
only did we plan Pumpkin Fest One and Two, we all planned 
"Scarecrows on Main" and "Taste of The Mountains".  They 
were designed to draw attention to Pumpkin Fest, but ended 
up being much bigger hits than Pumpkin Fest itself.  Both 
years, Pumpkin Fest was snakebit by the weather and some 
other distractions, but a lot of work went into the planning 
and execution of all the aforementioned events.  Willis was 
instrumental in each of them. 

As time went by, we developed a great respect for Willis and 
his love of his community.  We grew to be great friends, and 
communicated with him almost daily.  There was hardly a 
day that went by that Bendy and Willis didn't have at least 
one conversation or share one e-mail, and I spoke with him 
often as well.  I suppose he felt comfortable talking with 
us regarding things he might not talk with other Johnson 
Countians about, simply because we have a different perspec-
tive; but I can assure you, Willis was a fair and forgiving per-
son.  He prayed for even those who slighted him, and rarely 
had a negative word to say about even those who hurt him 
most. 

Willis Walker was a "can do" kind of person; one that 
most of us just sit back and watch.  In addition to sit-
ting on the Board of Aldermen, he was on the City 
Planning Commission and very active in his 
church.  Just as his attendance at our Pumpkin Fest 
meetings was almost 100%, so was his attendance at 
these other functions.  Willis gave of himself and of his 
time.  He was a proud veteran, having served in Viet-
nam; once again, he gave of himself for the people of 
his community and his country.  We didn't know him 
then, but are certain he represented us all admirably; 
just as he led his entire life. 

Bendy and I were proud to call Willis Walker our 
friend, just as many of you were.  His engaging smile, 
twinkling blue eyes, and melodious voice will be 
greatly missed.  But even more we'll miss his compas-
sion, his leadership qualities, his helpful attitude, and 
his wonderful sense of humor. 

Mountain City and Johnson County should be very 
proud of one of her very best citizens ever, and should 
honor his name whenever possible.  I know Bendy and 
I will remember him fondly 'til our dying days. 

 
Mike and Bendy Shoulders, Johnson City 

33 Secrets                                                            from p. 6 

products, as they may have effect on sleep, such as causing 
apnea, excess congestion, gastrointestinal upset, and gas, 
among others. 

* Don't drink any fluids within 2 hours of going to bed. This 
will reduce the likelihood of needing to get up and go to the 
bathroom or at least minimize the frequency. 

* Take a hot bath, shower or sauna before bed. When body 
temperature is raised in the late evening, it will fall at bed-
time, facilitating sleep, 

* Remove the clock from view. It will only add to your worry 
when constantly staring at it... 2 a.m. ...3 a.m. ... 4:30 a.m. ... 

* Keep your bed for sleeping. If you are used to 
watching TV or doing work in bed, you may find it 
harder to relax and to think of the bed as a place to 
sleep. 

* Have your adrenals checked by a good natural 
medicine clinician. Scientists have found that insom-
nia may be caused by adrenal stress (Journal of Clini-
cal Endocrinology & Metabolism, August 2001; 
86:3787-3794). 

* If you are menopausal or perimenopausal, get 
checked out by a good natural medicine physician. The 
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* Go to the bathroom right before bed. This will 
reduce the chances that you'll wake up to go in the 
middle of the night. 

* Wear an eye mask to block out light. As said 
above, it is very important to sleep in as close to 
complete darkness as possible. That said, it's not 
always easy to block out every stream of light using 
curtains, blinds or drapes, particularly if you live in 
an urban area (or if your spouse has a different 
schedule than you do). In these cases, an eye mask 
can help to block out the remaining light. 

* Put your work away at least one hour (but pref-
erably two or more) before bed. This will give your 
mind a chance to unwind so you can go to sleep 
feeling calm, not hyped up or anxious about tomor-
row's deadlines. 

Source: Mercola.com 

hormonal changes at this time may cause problems if not properly 
addressed. 

* Don't change your bedtime. You should go to bed, and wake 
up, at the same times each day, even on the weekends. This will 
help your body to get into a sleep rhythm and make it easier to 
fall asleep and get up in the morning. 

* Make certain you are exercising regularly. Exercising for at 
least 30 minutes everyday can help you fall asleep. However, 
don't exercise too close to bedtime or it may keep you awake. 
Studies show exercising in the morning is the best if you can do it. 

* Establish a bedtime routine. This could include meditation, 
deep breathing, using aromatherapy or essential oils or indulging 
in a massage from your partner. The key is to find something that 
makes you feel relaxed, then repeat it each night to help you re-
lease the day's tensions. 

Child-based PBPK models for certain substances were 
developed to determine if younger age groups are more 
sensitive to chemical exposures than adults. Thus far, re-
sults of the modeling efforts show that very young children 
are more susceptible to chemical toxicity by inhaling or 
ingesting certain substances than adults exposed to identi-
cal environmental conditions. 

 

* International collaborations with TNO Nutrition and 
Food Research, Netherlands used PBPK models developed 
in the ATSDR's CompTox lab to investigate interactions 
between trichloroethylene, benzene, lead, and methyl mer-
cury.  

* CompTox Lab scientists recently collaborated with re-
searchers at the University of Georgia to develop PBPK 
models to investigate polychlorinated biphenyls, or PCBs. 

Children's Health 

ATSDR                                                           from p. 8 

contd. on p. 23

33 Secrets                                                               from p. 20 

problem or surgical wound, is a risk factor for MRSA, as is 
living in a nursing home or having any type of invasive 
medical device, such as a catheter, feeding tube, or being 
on dialysis. 

That is one of the reasons why you want to take control 
of your health and avoid hospitals whenever you can. This 
can be a key strategy to avoiding MRSA and other types of 
antibiotic-resistant disease. 

How to Avoid MRSA … 
Antibiotic-resistant infections now claim more lives each 

year than the "modern plague" of AIDS, so it's important 
to take prevention seriously. 

First, everyone needs to do their part to stop overusing 
antibiotics unnecessarily. This is of course an issue that 
must be addressed on a large scale, both within modern 
medicine and agriculture, but you also need to evaluate 
your own use of antibiotics, and avoid taking them -- or 
giving them to your children -- unless absolutely neces-
sary. 

Whenever you use an antibiotic, you're increasing your 
susceptibility to developing infections with resistance to 
that antibiotic -- and you can become the carrier of this 
resistant bug, and spread it to others, so use wise judg-
ment before choosing to take one. 

You can also significantly reduce your exposure to antibi-
otics by choosing organic meat and dairy products for your 
family, as these will be antibiotic-free. 

Next, you will want to stay out of hospitals as much as 
possible, as this is the most likely place where you will 
contract MRSA.  

There are also several sound methods that can greatly 
hinder the spread of infectious disease, including MRSA, 
on a day-to-day basis: 

Wash Your Hands ... and Make Sure Your Doctor 
Does Too  

Handwashing, which is one of the oldest and most power-
ful antibacterial treatments, may be the key to preventing 
MRSA. 

the chicken, became resistant to Synercid (a strong antibi-
otic used to treat antibiotic-resistant bacteria) more often 
than the bacteria found in antibiotic-free chicken, or in 
vegetarians. 

In fact, the study found it was rare to find drug-resistant 
bacteria among antibiotic-free chicken, while the majority 
of bacterial isolates from conventional poultry were resis-
tant. 

The study indicated that the use of antibiotics in poultry 
(in this case the antibiotics were used to promote growth) 
may harm humans' health in the long-term. 

So, the agriculture industry's practice of using antibiot-
ics, along with the overuse of antibiotics for medicine, is 
indeed a driving force behind the development of antibiotic 
resistance in a now wide variety of bacteria that cause hu-
man disease -- including MRSA. 

MRSA Most Common in Hospitals 
MRSA is spread through contact, which means you can 

get it by touching a person or object that has the bacteria 
on them. Items in your house and even your pets can har-
bor and spread this dangerous bacteria. 

However, most commonly MRSA is picked up in a hospi-
tal or other health care setting such as a nursing home or 
dialysis center. In this case, it's known as health care-
associated MRSA (HA-MRSA).   

Six out of seven people infected with MRSA contract it at 
a health-care facility, where the infection can show up in 
surgical wounds or around feeding tubes, catheters or 
other invasive devices.  

Rates of MRSA in health care settings have been climb-
ing steadily, and a recent study of UK nursing homes 
found 24 percent of residents and 7 percent of staff were 
colonized with MRSA, which means they were carrying the 
bacteria on their skin but not necessarily showing signs of 
infection.  

Further, a 2007 report from the Association for Profes-
sionals in Infection Control and Epidemiology estimated 
that 46 out of every 1,000 people hospitalized are infected 
or colonized with MRSA. 

In fact, simply spending time in a hospital, particularly if 
you have a weakened immune system, underlying health 
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"A weed is a plant that has mastered every survival 
skill except for learning how to grow in rows." 

~ Doug Larson 
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Obits                                                             from p. 13 Memorials may be made to the Johnson County Rescue 
Squad, 203 Vandilla Street, Mountain City, TN 37683. 

The family of Barbara Jeanette Champion has entrusted 
her services to Mountain City Funeral Home, 224 S. 
Church Street, Mountain City, Tennessee 37683. 
 
 

DELLA VANOVER 
Ms. Della Vanover, age 100, of 

5877 Forge Creek Road, Mountain 
City, TN passed away Tuesday, Au-
gust 24, 2010 at her residence. She 
was a daughter of the late Dave and 
Donie Jones Payne. Ms. Della was a 
member of Laurel Springs Church. 
She was a homemaker, loved red 
birds, flowers and her family. In ad-
dition to her parents, she was pre-
ceded in death by her husband 
Winston Vanover in 1976; two daughters: Bonnie Lewis 
and Lizzie Vanover; two sisters: Bonnie Owens and Stella 
Simcox; and two brothers: Clay Payne and Jim Payne.  

Survivors include: Six daughters: Vedia Pope and hus-
band Whitey, Lois Cox and husband Loyd, both of Creston, 
NC; Ruth Borror of Mountain City, TN; Ferry Roark and 
husband Spencer of Mountain City, TN; Lorene Embert of 
Newark, DE; Ruby Oliver of Mountain City, TN; four sons: 
Jay Vanover and wife Margaret of Abingdon, VA; R. B. 
Vanover and wife Joan of Mountain City, TN; Ralph Vano-
ver and wife Brenda of Shady Valley, TN; and Robert 
Vanover of Lenoir, NC; one sister: Blanch Greer of PA; one 
brother: Elmer Payne of Mountain City, TN; thirty grand-
children; forty-two great grandchildren; fourteen great 
great grandchildren and several nieces and nephews.  

The family would like to extend a special thanks to John-
son County Home Health and Dr. Jim Shine for the care 
given Ms. Della.  

Funeral services for Ms. Della Vanover were held at 7:00 
p.m. Saturday, August 28, 2010 from the Charles B. Hux 
Memorial Chapel of Hux-Lipford Funeral Home with Rev. 
Bill Shupe and Rev. Spencer Roark officiating.  

Graveside service and interment were held in Payne 
Cemetery at 10:00 a.m. on Sunday, August 29, 2010.  

Active pallbearers were be Eddie Roark, Steve Roark, 
Roy Oliver, Robert Pope, Johnny Farmer and Richard Wit-
tenberg.  

Honorary pallbearers were Junior Oliver, Dr. Jim Shine, 
Spencer Roark, Loyd Cox, Whitey Pope, J. T. Lewis and 
Ray Payne.  

Online condolences may be sent to the family and viewed 
through our website at www.huxlipfordfh.com   

Hux-Lipford Funeral Home is serving the Vanover fam-
ily. 
 

Condolences may be sent to the family online at 
www.mountaincityfuneralhome.com.  

The family of Robert H. (Bob) Johnson has entrusted his 
services to Mountain City Funeral Home, 224 S. Church 
St., Mountain City, TN  37683. 

 
 

BOBBY JOE FARMER 
Bobby Joe Farmer, age 51 of North 

East, MD, died Thursday, August 19, 
2010 at Union Hospital of Cecil 
County, Elkton, MD. 

He was born in Banner Elk, NC, on 
October 12, 1958. He retired from 
GM Boxwood, where he worked as a 
trainer and assembler. 

Bobby enjoyed hunting, fishing, 
bird watching, tracking animals and 
carpentry. He was always ready to 
lend a helping hand to those that needed it, enjoyed retire-
ment, and had a strong belief in God. 

He is survived by his loving wife: Belinda Farmer of 
North East, MD; his children: Sheila Brown of Colora, MD 
and Brandon Roop of Altoona, PA; his father: David R.C. 
Farmer and wife Anna Lea, his mother, Betty Johnson and 
husband Bob, of Mountain City, TN; two brothers, Danny 
Farmer and Billy Loggins and wife Diane, all of Avondale, 
PA; four sisters:  Rita Farmer, Anita Smiley and husband 
David, Karen Wittenberg and husband Richard, all of 
Mountain City, TN and Sharon Devalera of Florida; his 
granddaughter, Madelyn Brown of Colora, MD; several 
nieces and nephews. 

Funeral service were held Tuesday, August 24, 2010 at 
2:00 pm at Crouch Funeral Home, 127 South Main Street, 
North East, MD. 

Interment was on Tuesday following the funeral in the 
Oxford Cemetery, Oxford, PA. 

A Memorial Service was held on Friday, August 27, 2010 
at 7:00 p.m. at the Mountain City Funeral Home Chapel, 
Mountain City, TN with Rev. Ted Lewis to officiate.   

Condolences may be sent to the family through our web-
sites at www.mountaincityfuneralhome.com or 
www.crouchfuneralhome.com.  

Crouch Funeral Home of Northeast Maryland and Moun-
tain City Funeral Home, 224 S. Church Street, Mountain 
City, TN 37683 are serving the family of Bobby Joe 
Farmer. 

 
 

BARBARA JEANETTE CHAMPION 
Barbara Jeanette Champion, age 

79, of Mountain City, Tennessee, 
passed away on Sunday, August 
22, 2010 at the Watauga Medical 
Center of Boone, NC.  She was 
born on April 15, 1931 and was the 
daughter of Lenice Cox Anderson 
of Crossville, Tennessee.  In addi-
tion to her mother, she was pre-
ceded in death by her husband, 
Garland. L. Champion.  Barbara 
enjoyed life and was happy all of the time.  She loved her 
children, grandchildren, family and friends and lived a 
joyful life. 

Barbara is survived by two daughters and sons-in-law:  
Bridgette and John Hackett III of Mountain City, TN and 
Barbara and Jim Horine of Crossville, TN; two sons and 
daughters-in-law:  Rick and Karen Champion of Chester-
filed, VA and Mike and Terry Champion of Hanover, VA; 
eight grandchildren and eight great grandchildren. 

Graveside Service and Interment were conducted at 1:00 
p.m. Thursday, August 26, 2010 from the Bermuda Memo-
rial Park of Chester, Virginia with Rev. Mr. John Hackett 
to officiate. 

 

 

 



contd. on p. 24

TTD                                                             from p. 14 

Monday, August 30, 2010   SECTION A ~ PAGE 23 
B.A.D.  IDEA NEWS™  

THE BEST LOCAL NEWS AND V IEWS 

Animals                                                         from p. 21 Use Natural Disinfectants  
As with antibacterial hand soaps, antibacterial house 

cleaners are also best avoided. A natural all-purpose 
cleanser that works great for kitchen counters, cutting 
boards and bathrooms is 3 percent hydrogen peroxide and 
vinegar. Just put each liquid into a separate spray bottle, 
then spray the surface with one, followed by the other. 

Eat Garlic  
Researchers have found that allicin, the active compound 

in garlic, is an effective, natural "antibiotic" that can eradi-
cate even antibiotic-resistant bugs like MRSA. An added 
benefit is that the bacteria appear incapable of developing 
a resistance to the compound. 

Keep in mind that the garlic must be fresh! The active 
ingredient is destroyed within one hour of smashing the 
garlic, so garlic pills are virtually worthless and should not 
be used. 

Instead, compress the garlic with a spoon prior to swal-
lowing it (if you are not going to juice it). If you swallow 
the clove intact you will not convert the allicin to its active 
ingredient. 

Of course, another important way for you to avoid getting 
a serious MRSA infection is to keep your own immune sys-
tem in top working order. As always, eating healthy, exer-
cising and tending to your emotional health will lower 
your risk of all kinds of dangerous infections. 

Source: Mercola.com 

According to a Johns Hopkins study, the best way for 
patients to avoid such infections is for doctors and nurses 
to simply wash their hands before touching a patient. This 
is the most common violation in hospitals! 

Be sure to use a mild soap, and avoid all antibacterial 
soaps as they typically contain triclosan, a dangerous 
chemical that can cause even more resistant bacteria. 
More importantly, antibacterial agents are not necessary 
for soap to work. 

Studies have shown that people who use antibacterial 
soaps and cleansers develop a cough, runny nose, sore 
throat, fever, vomiting, diarrhea and other symptoms just 
as often as people who use products that do not contain 
these antibacterial ingredients. In other words they are 
unnecessary and can cause you additional problems. 

Guidelines to proper hand-washing include: 
Wash your hands for 10 to 15 seconds with warm water  
Use plain soap  
Clean all the nooks and crannies of your hands, includ-

ing under fingernails  
Rinse thoroughly under running water  
In public places use a paper towel to open the door as a 

protection from germs that harbor on handles  
Avoid Sharing Your Personal Items  
Since infection can spread by contact with contaminated 

objects, keep personal items like towels, clothing, bed lin-
ens, athletic equipment, razors and more to yourself. 

Humane Society Recycling Programs: The Johnson 
County Humane Society collects printer cartridges, toner 
cartridges and digital cell phones for recycling. We accept 
all printer cartridges except for Epson brand and those 
that have been previously recycled. This environmentally 
responsible fundraising effort supports the foster dogs and 
cats while they await adoption. If you work for or own a 
business, go to a church or belong to a club, ask if they 
would allow you to collect these cartridges and phones for 
the benefit of the animals. Printer cartridges and phones 
may be dropped off at High Country Online, 873 South 
Shady Street or you can call 423-727-2566 for drop off loca-
tions. The Society also collects aluminum cans for recy-
cling. (If it sticks to a magnet, it's not aluminum and 
we can't use it.) Our collection bins are at the Mountain 
City Food Lion, just outside the north entrance near the 
soda machines and phones, and at Food Country, in be-
tween the east entrance and Auto Zone, next to the soda 
machines. 

Unique Boutique Open: Unique Boutique, sponsored 
by First United Methodist Church, is a thrift store with 
something for everyone. Located at 122 Butler Lane in 
Mountain City, you can shop on Wednesdays, when the 
‘open’ sign is out, from 10 a.m. to 2 p.m. For more informa-
tion, call Kathy Devine at 727-0604. 

Volunteer Center: Need a volunteer for your non-profit 
organization’s project? Call 727-0780 

Join the Johnson County Chorale: The Johnson County 
Chorale needs you! We are looking for individuals who like to 
sing to join our group to help prepare for a concert at Heritage 
Hall in the fall. We are working on new music but it is not too 
late to join and we would be most happy to have you with us. 
Our very congenial group is directed by Peter Wachs and we 
meet every Tuesday evening at 7:30 in the basement at First 
Christian Church. For further information, please call 727-
4202 or 727-4119.  

The MC/JC Community Center Activities: Friday night 
music: Any bands interested in performing for Friday night 
music, please let us know. Come in and enjoy an evening of 
old time Bluegrass and country music. Children are welcome 
when accompanied by a responsible adult. Music starts at 
6:30 p.m.   

The center’s computer lab and game room are open to 
adults from 10 a.m. to 2 p.m. Monday thru Friday, during 
school. Rules of conduct are posted in each room. 

December 31st, *New Years Eve Celebration*  2 Great 
Country Bands Rockin’ til midnight, Breakfast served @ 
12:15A.M.  Reserve Tickets Now!!  Couples: $25.00 Singles: 
$15.00 

Thank You for supporting The Trade Community Center. 
Please tell your family & friends to come and have a good 
time listening to some of the best bands around. We look for-
ward to seeing you and desire your input on how to make 
what we are doing even more enjoyable. If you would like to 
attend dance classes from intermediate to advanced line danc-
ers, email us. If you know of a local band, food ideas, etc. Sug-
gestions are wanted and welcomed. This is Your Community 
Center and we want to strive to make it the best it can be, 
with your help.  Thank you again for your support and we 
look forward to your input. 

Children's Storytime: Join us at the Johnson County Li-
brary the second Friday of each month for stories and poems. 
Hope to see you there! 

Free Medical Service: Crossroads Medical Mission, the 
free medical service, sponsored by the United Methodist 
Church, normally comes to Mountain City’s St. Anthony’s 
Church, where a food pantry is also located, on the first 
Thursday of each month. Next scheduled visit is Septem-
ber 2. Patients are seen beginning at 9:00. Crossroads is a 
mobile medical clinic and Christian mission providing free 
healthcare to the uninsured and underserved of the Moun-
tain Empire. The Doctor’s Office on Wheels provides medi-
cal care and can often help with testing, labwork, minor 
surgeries, and in some instances medications. For more 
information, call Crossroads Office at 276-466-1600. 
Schedules and directions can found on the internet at 
www.crossroadsmedicalmission.org.   If schools in the area 
are closed for weather, the clinic will be canceled.  

Sixth Annual Charity Golf Tournament: to benefit the 
Johnson County Community Foundation. This event will be 
held on Wednesday, September 15, 2010 at Red Tail Moun-
tain Golf Course in Mountain City, Tennessee. Time: 12:00—
Registration & Box Lunch Provided 12:30—Shot Gun Start.  
Proceeds from this tournament are used to fund grants for 
non-profit organizations in Johnson County as well as schol-
arships for students in Johnson County. Prizes for 1st, 2, 3, 
place finishers. There will also be a Hole-in-One cash prize. 
Deadline for entry is September 8. All proceeds go to the 
Johnson County Community Foundation. CONTACT: Bar-
bara Seals (423) 727-9061 or 727-1772, bar-
bara.seals@dannyherman.com 
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"Nobody ever forgets where he buried the hatchet." 
~ Frank McKinney "Kin" Hubbard, 1868-1930, American 

cartoonist, humorist & journalist ("Short Furrows") 

TTD                                                               from p. 23 
727-6544 for details. 

Higher Ground Peer Support Group: This is a social 
support group for those recovering from mental illness and/or 
substance abuse. Call 727-8685 for more information. We are 
now open FIVE days a week, Tues. thru Sat., from 9 - 5.  Ac-
tivities are subject to change, and Higher Ground does not 
run a pickup service on those days with snow. 

Higher Ground August calendar: 
Aug.31:  Support& Education 
Humane Society: Johnson County Humane Society meets 

the first Tuesday of each month at the First United Methodist 
Church at 6 p.m. For more information, phone 423-768-0896 
or write to P.O. Box 307 Mountain City, TN, 37683 or send 
email to jchsipac@gmail.com  or visit www.jchsi.org. We wel-
come new members, volunteers, and guests. 

Johnson County NAMI: Meets the third Tuesday of every 
month at the Higher Ground Peer Support Center, located at 
1952 Crossroads in Mountain City. For more information, 
please call Coy Lauer, 423-727-4794. 

Johnson County TN Community Food: Food Security 
Council meetings are held for people interested in food secu-
rity.   For more information call Tamara at 895-9980 or email 
appnativeplants@gmail.com to find out meeting days and 
times, if you are interested in attending.  

Johnson County Trails Committee: Meets as needed 
throughout the year. For more information email 
i n f o @ j o h n s o n c o u n t y t r a i l s . o r g ,  v i s i t 
http://johnsoncountytrails.org, or write to P.O. Box 16 Moun-
tain City, TN 37683 

Kiwanis Club of Johnson County: The Kiwanis of John-
son County meet weekly on Thursdays at the Community 
Center at 12 p.m. You are invited to join us and get involved 
"changing the world one child and one community at a time”. 
Lunch is provided by donation.  

Narcotics Anonymous: Narcotics Anonymous is meeting 
every Wednesday @ 7 p.m. at the A.C.T.I.O.N. Coalition office 
at 138 East Main Street Mountain City, TN  

Newcomers Club: The Newcomer’s Club will be meeting 
the second Thursday of each month at 6:30 pm.  If you’re new 
to the area and enjoy good food, conversation, and meeting 
new friends, please come and join us!  Contact Carol Frank at 
727-5487 for directions and other information. 

Rotary Club: The Mountain City chapter of Rotary International, a 
service organization with both local and international projects, meets 
Monday evenings at 5:30 p.m. at the Senior Center. For more informa-
tion, contact club president Beverly Teague – 727-9816. 

Senior Citizens Advisory Council: Meeting 1st Monday 
of each month at 12:15 pm at the Senior Citizens Center 727-
8883 

Shady Valley Ruritan Club: Regular meeting dates: 2nd 
Thursday of each month. Contact person: Jean Sparger 739-
4326  

United Way of Mountain City/Johnson County: Regular 
meeting dates: monthly – then weekly during campaign. Con-
tact person: Ronnie Perkins, Judy McGuire 727-6737 

Watauga Watershed Alliance/Sierra Club: Meets the 
2nd Tuesday of every month. Contact Gloria 727-4797 or Den-
nis 423-534-4804 for details. 

 

We are open 5 days a week unless an event is scheduled. 
Our hours are from 10-6 with evening events scheduled. 

Monday: ACCP classes 6-8 p.m.  
Tuesday: AA 7-8 p.m. 
Thursday: Kiwanis - 12-1 p.m. and AA - 7-8 p.m.  
Friday: Bluegrass and country music each Friday. 
Monday – Friday, we have our Leaps' after-school program 

for kids 10 to 18 who are still in school. All kids who partici-
pate must be signed up by a parent or guardian. Hours for 
this program are 3:15-6 p.m., we open on snow days for kids, 
weather permitting. 

Join the Garden Club: If you’re interested in gardening 
and in garden events, join the Johnson County Garden Club. 
For more information call 727-1565. 

First United Methodist Church: First United Methodist 
Church, 128 N. Church St., has an open heart, an open mind, 
and an open door for all to come in and be welcomed by a gra-
cious and friendly church family. We have a traditional ser-
vice with strong preaching, children’s church, and an excep-
tional music program. One of our major areas of concern is 
local missions to which we donate, along with member contri-
butions, the earnings from our Unique Boutique, located be-
hind the church on Butler Street. Each Sunday morning Cof-
fee begins at 9:30; Sunday School at 10:00; and Morning Wor-
ship at 11:00. 

Trade United Methodist Church: Sunday Worship 9:00 
am; Sunday School 10:00 am; Wednesday Choir Rehearsal 
6:30 pm; Holy Communion is the first Sunday of each month. 

Regular organization meetings: 
A.C.T.I.O.N. Coalition, Inc.: The ACTION Coalition meet-

ings are on the 3rd Tuesday of each month at the Community 
Center @ 11:30a.m - 1 p.m. www.jctnac.org  Contact Person: 
Angela Wills, 727-0780 

Al-Anon: Al-Anon meetings Mondays at 6:30 p.m. at the 
Action Coalition Bldg., East Main St, Mountain City. Call 
Julia at 727-0412 or Cindy at 727-7261 for more info 

Alcoholics Anonymous: Alcoholics Anonymous meets each 
Thursday night at the community center beginning at 7 p.m. 
Call Chuck at 768-0643 for more info. 

Amateur Radio Club: The Johnson County Amateur Ra-
dio Club meets the second Tuesday of each month at the 
Johnson County Emergency Center, back door, 7 p.m. (next to 
post office). For information contact Frank Liberstein 
(W4FRL) 423-727-0333. 

Arts Council Meetings: 4th Thursday of each month at 
6:30 at Community Center. Call 727-2942 for more informa-
tion 

Butler Ruritan: meets the 4th Monday of every month at 
the Butler Ruritan Hall. Time is 6:30 PM for the potluck and 
7:00 PM meeting. We welcome any interested seasonal and 
permanent residents, as well as businesses, to our meetings. 
Located just one block off Hwy. 67, on Piercetown Rd., above 
the Butler Fire Dept. Inquiries? Call 423-768-3936 or 423-
768-3159. 

Chamber of Commerce: The J.C. Chamber is organized 
for the purpose of advancing the economic, industrial, profes-
sional, cultural and civil welfare of the Johnson County area. 
The Chamber meetings are each month on the 3rd Tuesday, 
6:30 p.m. at the Johnson County Welcome Center. 
http://www.johnsoncountychamber.org    

Crossroads Medical Mission: Crossroads Medical Mission 
is held the first Thursday of each month at St. Anthony’s 
Catholic Church from 9 a.m. to 2 p.m. They perform urgent 
care, screenings, minor surgery, patient education, referrals, 
pharmacy and labs. This is done without regard to one’s abil-
ity to pay, although they will accept donations. This service is 
open to the public, and is sponsored by the First United Meth-
odist Church. 

Experimental Aircraft Association meeting: Local EAA 
Chapter 1136 (Experimental Aircraft Association) meets the 
second Sunday of every month at the airport. For more infor-
mation, call 727-1223. www.eaa1136.com   

Fibromyalgia support group: Fibromyalgia support 
group meetings are held the first Tuesday of each month at 2 
p.m., Pleasant Grove Baptist Church 3385 Roan Creek Rd 
Mountain City, TN 37683.Enter through lower level rear door. 
423-727-0345. 

Friends of the Library: Meets quarterly and supports the 
library through fund-raising events Contact Linda Icenhour 
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~ In Your Opinion ~ 
Trooper Brewer bids farewell to Johnson 

County 
 
Dear Editor:  

 

I just want to say bye to all of mine and [my wife] 
Tammie's friends in Johnson County.  

My job with the Tennessee Highway Patrol brought 
me and my family there in 2000 and I have spent the 
last 10 years in Johnson County. I have enjoyed living 
and working in Johnson County and have made many 
friends there. It is with mixed emotions that we chose 
to move back to Unicoi County. Our reason for the move 
was to get closer to the remaining family we have left.  

I have always said that Johnson County is a special 
place, not just the landscape, but the people that live 
there. I think the residents of the county are unlike any 
other in the area, and I have always felt welcome and at 
home. I will greatly miss the area and all of our friends.  
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I would like to say a special goodbye to some of our 
friends: Pat and Mary Greene, who treated me as an 
adopted son and always kept us in their prayers; Judge 
Hawkins and Carolyn, who made my family feel wel-
come and treated us like family; Roger and Wanda Gen-
try, a friend and comrade; all our neighbors in Harbin 
Hills; my best buddies Tim and Dale Potter and their 
family; my hunting partner Scotty Johnson; Allen Sny-
der from Trade; Jack Cress and all of the guys at Moun-
tain View; and my good friend David Campbell, who I 
consider a brother. 

Thanks to everyone – I could name more but … 
I will miss a great many more. 
I did my best to treat everyone with respect and do my 

job with fairness and integrity. 
 
To remember that we are "Servants not Lords" 
Doug Brewer 
 



~ RESCUE D.O.G. PETS FOR ADOPTION ~ 

 
Vaccinations are current on all animals before 

adoptions.  
Support the animals at Rescue D.O.G. by shop-

ping at Sassycats Antiques & Collectibles on 
Hwy 421, Booth #803! 

Rescue D.O.G. is a private rescue shelter de-
voted to saving lives and properly caring for 
God's creatures. Rescue D.O.G. strives to place 
the animals in only the best suited environ-
ments for their individual needs. The animal's 
welfare is our main concern.  

Adoption procedures & adoption donations 
vary with each animal. 

Don't throw away old blankets or dog sup-
plies .. DONATE them to us! Can you provide a 
temporary loving home? BE A FOSTER PAR-
ENT!!! 

For information call 423-727-8744 or email 
saveonelife@yahoo.com    
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Oscar: Male Lab / Chinese Sharpei mix. 3 Months Old.  

"A door is what a dog is perpetually on the wrong side of." 
~ Ogden Nash, 1902-1971, whimsical American poet & TV panelist 

("Masquerade Party") 

Keebler: 3 Month Old Lab/Retriever Mix. 
Beautiful Female, Current on Shots.  

Sampson & Delilah: Male & Female Cockatiels. 3 Years Old in 
Great Health .. Must Be Adopted Together. Cage, Food, Toys, 
Bowls Included With Adoption Donation. 

 
 
 
 
 
 
 
 
Wilson: 3 Month 

Old Lab/Retriever 
Mix. Curious Little 
Male,  Current 
on Shots. 



~ P.A.C. PETS FOR ADOPTION ~ 
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Gentle Ben is our newest resident, a gor-
geous Great Pyrenees, maybe even a pure-
breed. He is a little reserved with new people, 
but we found the secret to gaining his trust: 
show him a hairbrush and you will be on your 
way into his heart. That's good because, for now 
at least, he needs to be brushed daily. We expect 
he'll shed less as we get him up to weight with 
better nutrition than he was getting before local 
animal control picked him up. He is neutered 
and available now. 

Annie, a large shepherd-hound mix, 
loves to play with all of our other dogs, big 
and small. She is good with other dogs, 
loves chasing balls and other toys. She can 
be a bit skittish, so no loud noises, please; 
unless she makes them. Probably the most 
easily trained of all our dogs. 

 
For more info and pictures of these and our other ani-

mals, go to www.jchsi.org and click on "GO!". 
Our “Cats for Seniors” program allows a senior who is 

55 years of age or older to adopt a feline companion for 
free. The cats are neutered, dewormed and up to date on 
shots. They are litter trained and will cuddle. They must 
be kept indoors. Call 423-768-0896 or check out our web-
site at: www.jchsi.org. To get information on an animal, 
p l e a s e  g o  t o  w w w . j c h s i . o r g  o r 
www.jchsi37683.petfinder.com. 

To schedule an appointment to adopt a dog or cat, 
please call 423-768-0896 or email jchsipac@gmail.com. If 
you want to adopt an animal that has not yet been neu-
tered, you may reserve it by submitting an adoption ap-
plication and paying a 50% deposit. Adoption fees cover 
neutering, current rabies and other vaccinations, de-
worming, micro-chipping, a starter bag of food, a collar 
and leash for dogs or cat carrier for cats, and toys. 

"When a cat adopts you there is nothing to be done about it 
except to put up with it until the wind changes." 

~ Thomas Stearns [T. S.] Eliot, 1888-1965, Nobel Prize-

winning American-born English poet, playwright & literary 

critic ("The Love Song of J. Alfred Prufrock", "Old Possum's 

Book of Practical Cats") 

Connor is one of our new guys. We figure 
he's some mixture of Jack Russell Terrier and, 
uh, not-Jack Russell Terrier. He's only about 6 
months old, yet he doesn't seem as hyper as 
most Jacks. VERY sweet and friendly and 
plays well with the other dogs. 

Ollie looks like a mix be-
tween a Beagle, maybe some 
other type of hound, and a 
Spotted Warbler. Beagles are 
slaves to interesting odors, and 
as such they are not the type of 
pet you can let out the back 
door and expect to come back. 
You will need to have a secure 
fenced in yard and/or a com-
mitment to walk him on a 
leash 2-3x/day for about 20 min 
each time. We are working on 
his leash training. He is just 
about the sweetest pooch we 
have in residence right now, 
plays well with the other dogs 
(ESPECIALLY with little pup-
pies) and with people. 


