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Awdrd
RECIPIUNtS

Each year we take time to honor those who have made a lasting
contribution to the MCFC. This year we have chosen three
individuals who have given tirelessly to the Crawfordsville
Community. In homage to Dr. Mary Ludwig, who gave every patient
an apple to "keep the doctor away,” we continue to celebrate her
legacy by honoring our dedicated volunteers with an Apple Award.

WendyPritchett

Meals on Wheels Volunteer of the Year Award

Wendy Pritchett is a dedicated and resourceful individual deeply
involved in community service in Montgomery County. Growing up in
Francesville and graduating from Valparaiso High School, Wendy
moved to Crawfordsville at the age of 19. Her extensive work history in
the area has connected her with many local residents.

Encouraged by her neighbor, Isobel Arvin, Wendy and her husband
Mike began driving for Meals on Wheels seven years ago. When the
program lost its driver coordinator unexpectedly, Wendy stepped in to
fill the gap, bringing efficiency and organization to the role. She also
took on the task of making labels for clients’ meals, leveraging her
excellent computer skills.

Wendy has significantly enhanced the Meals
on Wheels program by implementing Zippy
Meals, a computer program that streamlines
its administration. During the

pandemic, when the cost of aluminum rose .
sharply, she identified a more sustainable and
cost-effective alternative for meal packaging.

In addition to her contributions to Meals on
Wheels, Wendy has been active with the FISH -
Food Pantry, facilitating collaboration between
the two organizations. We are so thankful for
Wendy’s ongoing motivation to enhance the
lives of those in heed in our community.
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DrSJONNRIRODErtS

Montgomery County Free Clinic Leadership Award

An Indianapolis native, Dr. Roberts graduated from Wabash
College in 1983. He returned to Crawfordsville in 1990 after
completing medical school at Indiana University and his
residency training in Family Medicine at Methodist Hospital in
Indianapolis.

He retired from his position with Franciscan Physician Network
in 2022. He and his associate, Dr. Scott Douglas, recently retired
as Wabash College physicians following a combined 54 years
on campus. He shared the Frederick J. Urbaska Distinguished
Civic Service Award with Dr. Douglas for their work during the
pandemic both at Wabash and with the Montgomery County
Health Department.

He is a past director of the National Association of Wabash Men
and serves on the College’s Global Health Advisory Committee.
He served as the Medical Director of Crawfordsville Emergency
Services for 31 years and was the Medical Advisor to South
Montgomery Schools for 21 years.

Dr. Roberts, as part of a team of many dedicated Montgomery
County citizens, helped establish the Montgomery County Free
Clinic in 2012 where he has tirelessly served as Chief Medical
Officer for the last 12 years and immediate past president.




DrAWIillicdmDoemel

Dr. Mary Ludwig Service Award For Lifetime Achievement

Dr. Doemel arrived at Wabash College in 1969, where he

has worn many hats — Professor of Biology, Director of Computer
Services, and Director of Operations for the Center of Inquiry.
When serving outside of Wabash as president of the Christian
Nursing Service (CNS) board, he recognized the clinic was not
likely to survive. He worked with Dr. Roberts on a succession

plan to carry forward the vision of Dr. Mary Ludiwg and the other
women who founded CNS by forming the Montgomery County
Free Clinic.

His leadership helped secure funding to allow the Dr. Mary
Ludwig Free Clinic to open in August 2012. He spent many years
as the volunteer Executive Director, steering the clinic through
many challenges including changes to Indiana Medicaid,
volunteer management, expansion of services, language
interpretation support, and patient recruitment. His dedication
has resulted in broad community support through both financial
donations and volunteer service.

In addition to his Executive Director service, Bill has been a
supporter of the Dining with the Chefs and has volunteered for
many years for Meals on Wheels. Our community is eternally
grateful to Dr. Doemel for his passion and dedication to continue
Dr. Ludwig's vision and legacy of hope, and in so doing improve
countless lives in Montgomery County.




chefsof
BonAppetit

Martin
Gorham

Martin Gorham, catering
manager at Bon Appétit,
learned at a young age to
entertain himself. That
included learning to cook and
play a variety of musical
instruments. He played all
across the country, using
cooking as a means for
sustenance. Martin eventually
settled in Zionsville, IN with a
chef who saw potential in him.
For the better part of a decade
Martin honed his craft,
specializing in Southern
cuisine. Looking for a
challenge, Martin joined Bon
Appétit at Wabash College in
the fall of 2018.

Jason
Anderson

Jason Anderson was born in
Chicago Heights in 1971, where
he grew up spending time with
his grandparents at their old
farmhouse developing a love
for food and cooking. He
attended culinary school in
Charleston SC, during which
time he worked at an award
winning resort, honing his skills
under an amazing chef. Post-
graduation, he worked in
several restaurants throughout
the midwest, and eventually
even owned his own. Jason is
currently the executive chef at
Wabash College for Bon Appétit,
where he cooks seasonal and
sustainable menus.

BON APPETIT

MANAGEMENT COMPANY

Jood service for a sustainable future®
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chersof

WabdashCollege

RicK
warher

Rick Warner worked as a chef
for 11 years in Vermont and
California, and attended the
California Culinary Academy
before returning to school to
obtain a PhD in History. He
teaches Latin American and
World History at Wabash
College, as well as courses
related to food and its history.
Rick has entertained
numerous local and Wabash
folks at his house, now named
“the 308.” He has been
involved with Dining with the
Chefs since the very first year,
and continues to serve on the
planning committee year
after year.

Hen
Taylor

Henry Taylor is an Eagle Scout
and a senior at Wabash College,
majoring in Psychology and
Spanish with a minor in History.
He enjoys writing creative fiction
and political theory, collecting
LEGOs, hiking, wilderness
survival, and studying statistics.
At home, he brews ciders and
wines, and has served as the
sous chef to Rick Warner
throughout his collegiate career.
Recently, he returned to his
hometown of Crawfordsville
after studying abroad in Spain,
where he learned a variety of
Basque and Spanish culinary
practices and dishes.

Special thanks to Jim Amidon,
Brent Harris, Andrew Day, and
Kim Johnson, along with their
support staff!
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SCUlloPS/RISOILO
Fromuageanc
MicroBusil

Chef Jason Anderson, Bon Appétit
Yield: 4 servings

Ingredients

6 ounces dry pack of scallops
1 pound butter, cubed

2 cups Arborio or Carlaroni rice
4 tablespoons canola oil

1 cup Reggiano Parmesan

% gallon broth or stock

8 basil leaves

Salt and pepper

4 cloves garlic

2 bay leaves

1 bottle Sauvignon Blanc

For the scallops:

e Clean side muscle off scallops, lay on a sheet tray
with paper towels on top and bottom for 1 hour.

e Season scallops with salt and pepper.

e Castiron pan or heavy gauge steel, get the rocket
hot. Use canola oil or vegetable oil, NO OLIVE OIL,
you're burning up your money. Cover just the bottom
of the pan, it's not a deep fryer!

e Place scallops down and cook until brown around the
edges, flip over and let cook for a maximum of 1
minute. Remove scallops from pan, and let rest.



sedredScaliops
continued::

For the Risotto:

e Place a pot of unsalted water (or broth or
stock) on a burner, bring it to 205°F.

e In a separate pan, melt 1/2 lb. butter. Add
rice, garlic, & bay leaves. Sauté for 5 minutes;
do not allow butter mixture to turn brown.

e Add % bottle of wine.

e Stir, stir, stir. Just don't stop stirring.

e When the rice is almost dry, begin to add hot stock
from the pot. Roughly 4 oz at a time, keep it moist!

e Pour the second half of the wine into a glass and
start drinking. :) The next 15 minutes are boring.

e Keep adding stock and stirring for 15-20 minutes until
rice is al dente, it will change in appearance.

e Remove bay leaves, garlic is optional.

e Add cheeseg, salt, and pepper.

e Remove from heat, add 4-8 pieces of butter. Taste.
Adjust seasoning accordingly and add basil.

Serve:
e Place in a bowl, put scallops on top & garnish with
more cheese & butter.
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Ingredients

e % cup all-purpose flour
2 whole eggs
% cup parmesan cheese
1 teaspoon kosher salt
% teaspoon cayenne pepper

4 cups (generous) corn kernels: fresh,
frozen, or canned
3 teaspoons chopped fresh chives

e Use canola oil, for frying

e Use cast iron skillet for better results

Recipe:

This recipe starts with the corn kernels, flour, salt and
pepper. Add eggs and flour to the mix, then stir to
combine.

Then add a handful of sliced chives and some
shredded parmesan cheese.

Stir all of the ingredients together until you have a
thick batter.

Heat vegetable oil in a skillet or pan, then add
heaping spoonfuls of the batter.

Cook the fritters on both sides until golden brown,
and drain them on paper towels.

Serve immediately and enjoy.

(=)



cevicheShooter _")\\
with Baby Shrimp)
andMicroCilantro

Chef Liesel Townsend, Bon Appétit

o)

Ingredients
1 cup fresh lime juice, from about 8 limes
% cup fresh lemon juice, from about 3 lemons,
plus zest of the lemon
2 tablespoons orange juice, from about %
orange

e 2 large shallots, finely chopped

e 1Jalapeno, chopped (remove the seeds if you
do not want it spicy)
2-3 ripe but firm Roma tomatoes, seeded and
finely chopped

e 1large avocado, finely chopped

e %3 cup finely chopped cilantro leaves, from
about %2 bunch

e Kosher salt

e Black pepper

e Tortilla chips for serving

Recipe:

e Partially cook the shrimp: Prepare a bowl of ice water
and set it near the stove. Fill a medium saucepan with
water and bring it to a boil. Add the shrimp and cook
for about 1 to 2 minutes or until just pink.

e Use a slotted spoon to remove the shrimp and
immediately dunk into the prepared ice water. This will
stop the residual heat from overcooking the shrimp.

e |et it sit for 5 minutes, then drain well.



ceviche
continved:

e Marinate the shrimp in citrus: chop the
shrimp into very small pieces. In a medium
glass (or other non-reactive) bowl, add the lime juice,
lemon juice, and orange juice.

e Add the shrimp and shallots (or onions). Make sure
the shrimp is covered well with the citrus juice. If your
shrimp isn't well covered, transfer to a smaller bowl or
add more juice.

e Cover the bowl and set in the fridge until the shrimp is
fully pink with no gray or raw parts, 30 minutes to 1
hour.

e Mix the ceviche: Add the jalapeno, tomatoes, avocado,
and cilantro. Season with a big pinch of kosher salt
and black pepper. Mix to combine. (If you like, you can
drain some of the juice.)

Serve:
e Transfer the ceviche to a serving bowl. Garnish with
the lemon zest. Serve immediately with your favorite
tortilla chips.



SalpicondePollo: AR
Mexican Saladwithy <>
Shredded Chickens o .

Chef Martin Gorham, Bon Appétit LA SR

Ingredients
Meat
1 pound of chicken thighs
1 small onion (peeled)
2 cloves garlic
2 bay leaves
1 tablespoon salt

Salad
2 cups of shredded iceberg lettuce
3 medium tomatoes (diced)
1 medium red onion (thin sliced)
1 medium avocado (cubed)

% cup radish (sliced)
2 Jalapenos (seeded, diced)
1 cup oregano (rough chopped)

Dressing
4 tablespoons extra virgin olive oil
2 limes {j)uiced)
3 tablespoons white vinegar
1 tablespoon dried oregano
1 teaspoon salt
1 teaspoon black pepper

Toppings:
e 1 package corn tortillas

Recipe on next page*
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continued::

Recipe

A/

Meat

e Place meat, onion, garlic bay leaves and salt into a
pot with enough water to just cover the meat.

e Bring to a slight boil, reduce heat and simmer for
35 minutes.

e Remove meat from liquid and shred with a fork
while still hot. Stock can be reserved for other uses.

e Chill meat and save for the salad.

Salad:

e Once the meat is shredded and refrigerated begin
the prep work on the vegetables.

o Add the meat, lettuce, red onion, tomatoes, and
radish to your work bowl. Add lime juice, olive oil,
vinegar, dried oregano and salt and pepper (omit
the avocado for now).

e Toss the ingredients for a full 2 minutes to ensure
everything is coated in the dressing. Add your
avocado and fresh oregano and mix gently in the
bowl (the avocado will mush if over mixed).

e Chill the salad for at least 10 minutes before
topping the tortilla.

Crispy Tortilla:

e While the salad is chilling gently fry a corn tortilla
for 2 minutes per side or until crispy. Use your
favorite cooking oil, though | do not recommend
frying with olive oil.

e Drain off any excess oil or gently pat with a paper
towel. Place salad on top of the tortilla and enjoy!



BulgogiBeef
Bibimbap

Chefs Brittney Terry & Lali Hess, The Juniper Spoon

Serves 4

Beef

1 pound flank steak

2 green onions

3 cloves of garlic

1 teaspoon grated fresh ginger

2 tablespoons brown sugar

% cup soy sauce

1 tablespoon sesame oil (toasted sesame if
available)

2 tablespoons gochujang paste (less to taste
for spice preference)

1 tablespoon rice vinegar

% teaspoon ground black pepper

Pickled Veggies

3-4 stalks celery (washed, cut lengthwise in
halves then crosswise into 1% inch pieces)

e 2 small cucumbers (sliced % inch thick)
e 6 ounces daikon radish (trim ends off, peel,

slice %2 inch crosswise, then cut the rounds
into % inch strips)

1 green chili (sliced % inch thick, Serrano or
Jalapeno, optional)

1red chili (sliced % inch thick, optional)

1 cup soy sauce

1 cup white vinegar

% cup sugar

2 cups water



Bibimbp
continued:::

ennett
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Special thanks to Sennet Farms
& for the generous donation of
farm-fresh beef for the dish.
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Ingredients:

e 1% cup canola oil

e 2 cups sugar

e 1 tablespoon vanilla

e 4eggs

e 3% cups flour

e % tablespoon baking soda
e | teaspoon salt

e | tablespoon cinnamon

e 4 large apples, large diced

\_ WV
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cooKies
gregamiceccream

Ingredients:

e 2eggs

e 1 cup sugar

e 1 tablespoon vanilla

e 1 cup milk

e 2 cups heavy cream

e % of a package of oreos

\_ y,




S
2024
>PONSOrS

SocialHoUrSponsors
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BANK&TRUST Crawfordsville ~ WEALTH MANAGEMENT ADVISORS
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orthodontics
Aaron Altschul,DDS, MSD

Supporting the Montgomery County Free Clinic
since 2013

6,} , R
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8’77/@8 xos&
fogether...oM®

BRACES & ALIGNERS FOR CHILDREN & ADULTS
Crawfordsville Brownsburg

(765) 362-0100 altschulortho.com  (317) 456-4744



FOUR SEASONS
~Local maxket~

We are proud to provide Crawfordsville with the finest
selection of locally raised meats baked goods. milk eggs.
and hundreds of other Indiana made products!

PARTNERS

TITLE GROUP,INC.

P: (765) 362-9900
F: (765) 359-3400
E: MINI@MYPTGI.COM
W: WWW.MYPTGI.COM

MINI
SIMPSON

206 E. MARKET STREET ,CRAWFORDSVILLE. IN




Combining dedication and area expertise
provide you the service you deserve.

Contact me today, to see how | can help
with your farm needs - whether that's
management, a sale or appraisal.

SIS HALDERMAN
‘ a REAL ESTATE & FARM MANAGEMENT

E
ad

Gary Bohlander
765.794.0221 | garyb@halderman.com

DOWNLOAD
OUR APP

Stay updated on

the latest Halderman
events,seminars, and
real estate listings.

Auction

Real Estate
Farm Investment
Appraisal

Farm Management

800.424.2324
halderman.com

22000

JVALEO

FINANCIAL ADVISORS

Will Logan, CFP

B.A. Wabash College
M.P.A. IUPUI

10 W. Carmel Dr. Suite 400
Carmel, IN 46032
888.48.VALEO
Will.logan@valeofinancial.com




McGowan

INSURANCE GROUP

Auto-Owners
INSURANCE

LIFE - HOME * CAR * BUSINESS

Local Agent J. Monte Thompson
765.362.8858 | 800.545.9497
121 S. Washington St. | P.O. Box 466 | Crawfordsville, IN 47933
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. ) At Valero, we know tomorrow is

built on the actions we take today.

A Valero -\ Valero

Valero.com
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FISHPanTRY
—

FISH

Food Pantry | Linen Closet | Clothing

Volunteer: 362-3474
Donate: PO Box 261

In memory of Founders of FISH
Rev. Frank Little & Marion Powell

Franciscan HEALTH

Crawfordsville

We are proud to support the

MONTGOMERY
COUNTY FREE
GLINIC

and this year’s

DINING WITH THE CHEFS!

FRANCISCANHEALTH.ORG

T

MARKET~+STREET

WEALTH MANAGEMENT ADVISORS

PLAN YOUR FUTURE WISELY
PARTNER WITH A LOCAL
COMMUNITY-MINDED FINANCIAL
ADVISOR

Jessica Bokhart, CFP®
WWW.mswma.com

317-860-1085




KYLIE JUSTUS

PHOTOGRAPHY & DESIGN

JUSTUS4ALL.MYPIXIESET.COM

HONORING ALL THE

"AT-HOME" CHEFS!

Crawfordsville

Comprehensive hearing care for all ages

765-364-0861

200 W Main St.
Crawfordsville, IN 47933

Janreane Murphy,
Au.D., CCC-A

crawfordsvilleaudiology.com

Cheers &
Bon Appeétit!

Dr Arun Jain &
Dr Anita Joshi

Thank You MCFC for your
hard work and dedication to
our community!

A NEW GENERATION OF CLEAN.

CARPET CARE &

FLOOD PRO

(765) 362-6099 | MENARDFLOODPRO@GMAIL.COM
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ATTORNEY AT LAY

Greg Miller, Esq.

Practice Specializing in Estate Planning Elder Care Law

Protecting your Rights and Assets

765.362.5755
132 East Main St., Suite 101 Crawfordsville, IN 47933
www.gregmillerlaw.com | millerg@gregmillerlaw.com

Civil & Environmental
Consultants, Inc.

Air Quality
Civil Engineering
Ecological Sciences

Environmental Engineering

and Sciences
Manufacturing

Infrastructure Services
Sur vey/Geospatial

Waste Management
Water Resources

317.655.7777
www.cecinc .com

EVERGREEN

RY & LANp
‘sﬁ 'S¢,
& e

For all your Lawn and Landscaping Needs

3754 S US 231
Crawfordsville, IN 47933

765-362-6300

www.evergreennurseryandlandscape.com

Owners: Scott and Molly Stockwell

This summer, discover

WHAT HOME
MEANS

\/\ Y RUOff vorreace

Crawfordsville

1841 US 231, Crawfordsville, IN 47933
765.226.5773
ruoff.com/lending-centers/crawfordsville

RuoffMotgage Company, Inc. db/a Ruof Morgag, is nIndana corporaton. For complete
licensi
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SOUNTY
K&TRUST

THANK YOU

for helping those in need!

Crawfordsville Locations Bainbridge: 765-522-6216
South Blvd: 765-362-9555 | Roachdale: 765-522-1000
Downtown: 765-362-4900 | Russellville: 765-435-2620

tcbnow.bank
NMLS: #422911

A2 INSTALLERS

WINDOW & DOOR

Window | Siding | Door Replacement

317.345.9330
az@azinstallersllc.com

=
SIxUuc K

POWDER COATING MEDIA BLASTING

765.363.6292
STRUCKFINISHES.COM
FRANKFORT, IN

Stevenson’s

HARDWARE « HOME « GARDEN « PAINT The helpful place..

| | -

DESIGN CENTER NOW OPEN!

Appliances, Cabinets, Flooring ... ALL IN ONE PLACE!

Hotpoint. €3 @Lc [N beko TREEATH Whage cher
BOSCH ,@\L\ FRIGIDAIRE m E-\i-nl-\liﬁlidea
@ Speed Gueen  Hitchenaia Whirpool samsunc BREAN

Nobody in Montgomery County carries
MORE TOP BRANDS in appliances!

1812 US 231, Crawfordsville, IN | (765) 362-5800
Hours: 8am-8pm Mon-Sat, Sun 10am-6pm




MeetMCEC

Board of Dicrclors

As of July 2024

John Roberts, MD
Chief Medical Officer

Naomi Horton*
Board President

Suzanne Thompson
Vice President

Judy Pfledderer*
Secretary

Jessica Bokhart
Treasurer

Anne Bost
Jennifer Coyle
Scott Douglas, MD
Ariadna Eufrasio*
Jill Lamberton
Jeremy Lemus
Jacob Moore, JD
Cindy Ratcliff
Warren Rosenberg
Gaylon Ross

Ryan Venis, MD

Stupy

David Johnson
Executive Director

Janet Rucker, DDS
Chief Dental Office

Lauren Zachary, FNP
Molly Jones, DDS
Lacee Melevage, OGNP

Ashley Menard
Office Manager

Betzabe Castafieda-Pliego
Patient Care Coordinator

Vanessa Stumph, CDA
Dental Assistant

Kristi Dockins, DA
Dental Assistant

Clinic Volunteers

Noe Pliego Campos
Leigh Earle

Sheila Evans

Shari Lovold

Lelane Luttrell

Kim Roberts*

Dixie Ruggles
Carolyn Snyder

*Denotes DWTC Committee Member
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MCFreeClinic.org
816 Mill St | PO Box 86
Crawfordsville, IN 47933
765.362.3244
info@mcfreeclinic.org



