Name:

Address:
Town/State/Zip:
County:

Phone:
E-Mail:
Cost:

$20 per person
Portion of the fee will support
women in crisis.

Registration Deadline: March 17
Session Choices

You will be scheduled for 2 sessions. Please
choose your preferred sessions by number-
ing 1-4. Sessions are first come, first served

basis, but you are guaranteed to be placed
in 2 sessions.

_ 0Otd te New
_ Succession Planning
_ farm Safety

Please mail your registration, postmarked by
March 17, with payment and check
payable to:

Shelby County Farm Bureau
P.O. Box 310
New Knoxville, OH 45871

For more information call or email:
877-775-7642 or jsmith@ofbf.org

Spensers

We thantk the fellswing spenssrs
%@wm&pwm

A.G. Boogher & Son, Inc.
Shelby Co. Farm Bureavu

Geld Spenssrs

Leonard & Lou Ann Albers

Thursday

Cargill, Inc.
G.A. Wintzer & Son Company Mquh 30, 201 7 .
Hubbard Feed:s Inc. p 6p.m.to9p.m.

Shelby Soil & Water
Conservation District

Scluver, Spensers

Pioneer Electric Cooperative
TruCount CPA PC

Tony & Joyce Bornhorst

H o
Buckeye Iford Lincoln " For more information call or email:
Fultz Flooring

McCrate, Delaet, & Co. CPA's 877-775-7642 or jsmith@ofbf.org
PNC Bank -

St. Michael's Hall

33 Elm St. in Fort Loramie

$9 N o
Partisn of. the fee will suppert

g

Registration Deadline:

March 17



6:00-6:45 p.m.

Heavy Hors d'Oeuvres Served
6:45-7:15 p.m.

Keynote Speaker

Shelly Thebe

Wendy’s Product Innovations
7:15-8:00 p.m. Jst Session
8:00-8:45 p.m. 2nd Session

O&Z{:ﬂ NeW“ Mila Hamilton, Gallery 2:Ten

owner and artist in Sidney, shares her enthusi-
asm for upcycling and repurposing furniture
and home décor.

Succession P (hm“mg/ Kelly Moore with

Wright & Moore Law Co. LPA will give advice on
successful estate planning.

C&&W D émd... pmelanie Cedargren, owner

of The Spicy Olive, will be giving a cooking
demonstration using fresh olive oils and fine
balsamic vinegars from her store.

?'a/u’"/ Saké?/ Morgan Avultman, program

director for the Farm Safety 4 Just Kids local
chapter, will discuss keeping kids aware and
safe on the farm.

8:45 p.m. lhap Up

Guest

Speateers
Shelly (hobe

Keynote Speaker
Product Innovations

Shelly Thobe, a Mercer
County native, is Director of
Innovation for The Wendy'’s
Company. Her areas of
responsibility for the
Wendy’s Product
Innovation team
include: Beverages,
Chicken, Salads,
Frosty, Desserts

and Packaging.

Thobe joined Wendy’s as a Technologist in the
Product Innovation Department in 2001. As a
key member of the Wendy'’s Innovation team,
she has played a significant role in a multitude
of successful new Wendy’s products over the
past decade. Her most recent accomplishment
was leading a team that developed, tested
and launched Jalapeno Fresco Chicken and
Ghost Pepper Fries, FruitTea Chillers, Summer
Berry Salad and Blackberry Lemonade. Thobe
also lead the Dave’s Hot N Juicy cheeseburger
line reinvention that has received several
honors, including “Best Hamburger Launch in
2011” by Burger Business and the COEX National
Culinary/Operations Innovation Award, which
recognizes chains that are shaping the restau-
rant industry through culinary innovation.

Thobe graduated from The Ohio State University
with a Bachelor’s of Science degree in Human
Nutrition and Food Service Management and a
Master's of Science in Human Nutrition. She
lives in Delaware, Ohio with her husband, Corey,
and their four children.

ML&L Ham.téfﬂn Old to New

Mila Hamilton, Gallery 2:Ten
owner and artist in Sidney, shares
her enthusiasm for upcycling and
repurposing furniture and home
décor. The gallery is filled with unique items
including jewelry, greeting cards, photography,
pottery, furniture and exireme sculpture among
other things. For persons with other tastes, Gallery
2:Ten has expanded their offerings to include
wine and craft beer for carry-out. Mila’s goal is to
blend old and new resulting in something “out of
the ordinary.”

Ke@ M&m Succession Planning

Kelly Brakefield Moore joined
VYY)

Wright & Moore Law Co. LPA in

August, 2005. Her areas of focus
WRIGHT & MOORE gre Estate Administration and
Estate Planning. Kelly graduated from the Univer-
sity of North Carolina at Chapel Hill with a BA in
Psychology and Recreation Administration. While
working full time in Columbus, Kelly attended
Capital University Law School in the evenings and
graduated in 2005. She was admitted to the Bar in
May, 2005.

Meblanie Ceda/tg/wn Cooking Demo
va _\ﬁ\

Melanie Cedargren is the owner
of The Spicy Olive, a tasting
emporium for the freshest olive
oils and the finest balsamic
vinegars. The Spicy Olive
opened in West Chester in 2012 and has expand-
ed to Hyde Park and Austin Landing. Many are
looking to prepare better, healthier meals and
olive oil is a wonderful addition. Melanie’s primary
goal is to provide customers with lab certified,
sensory evaluated fresh Ultra Premium olive oils
and also provide the finest aged balsamic
vinegars imported from Modena, ltaly.

Mm,gwm ﬂuﬁfman Farm Safety

Farm Sofety Morgan Aultman is the program

:\@] director for the Farm Safety 4 Just Kids

local chapter. She is also a Chemisiry

and Physics teacher at Ansonia Local

QJustkids  Schools, Drama Club adviser, Science

Club Adviser, 4-H Cloverbud adviser, and during

the summer is the farm market manager for the
downtown Greenville farmers market.



