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Call us today for you HVAC Needs!!

All of our Technicians are NATE Certified & Factory Trained
• WE SERVICE ALL MAKES & MODELS •

Johnson Mechanical, Inc.
“Indoor Air Quality Experts”

SERVICE

JOHNSON

M

ECHANICAL

419-678-8102
400 Hardin St., Coldwater, OH 45828

Email:  JohnsonMech8102@gmail.com

IS YOUR FURNACE READY 
FOR WINTER?

SAFETY
Old or damaged equipment can be 

unsafe!  Annual tune-ups include 
flame inspections, clearing of dust 

and soot, as well as a carbon
monoxide test.

•  Heating
•  Ventilating
•  Refrigeration
•  Air Conditioning

EPA Certified
OH License # 14641

24 Hr. Emergency Service

•  Test for carbon monoxide leaks
•  Clean burner assembly
•  Clean Ignition assembly
•  Clean blower motor
•  Inspect filtration system
•  Adjust blower components
•  Lubricate required moving parts
•  Test & adjust safety controls
•  Tighten electrical connections
•  Calibrate thermostat
•  Check flue draft
•  Check combustion
•  Inspect vent piping

Come enjoy the sights & sounds of

Coldwater’s Hometown Christmas!
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Election

	 Temple	 said	 he	 had	
attempted	 to	 contact	 the	
Fremont	 Company	 about	
the	 issue,	 as	 many	 of	
the	 trucks	 causing	 prob-
lems	 are	 associated	 with	
the	 company,	 but	 he	 has	
received	 no	 response.	 He	
had	 hoped	 the	 company	
could	 put	 out	 directions	
for	 drivers,	 as	 GPS	 pro-
grams	 apparently	 send	
trucks	 down	 streets	 upon	
which	they	are	not	permit-
ted.	 If	 drivers	 are	 cited,	
hopefully	 word	 would	
spread,	he	said.

	 In	 other	 business,	
council	 members	 agreed	
to	 interview	three	people	
who	 have	 applied	 for	 the	
open	 council	 seat	 left	 by	
Greg	 Pontsler	 who	 died	
Oct.	 23.	 Pontsler	 had	
served	the	community	for	
19	years.
	 Council	members	also,
	 •	 congratulated	 2021	
Rockford	 Citizen	 of	 the	
Year	Reed	Shaffer.
	 •	 passed	 second	 read-
ing	 of	 an	 ordinance	 mak-
ing	appropriations	for	the	
village’s	2022	budget.
	 •	advised	residents	who	
still	have	concerns	regard-
ing	 their	 cell	 service	 to	
contact	their	provider.
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Rockford

spice,	eggs	and	some	sort	
of	dairy,	such	as	evaporat-
ed	milk	or	heavy	cream,	
the	pair	said.
	 What	really	sets	a	
good	pie	apart,	though,	
is	the	crust.	Store-bought	
crust	will	still	make	a	
delicious	pie,	Heinrichs	
said,	but	making	the	
dough	from	scratch	will	
impress	any	guest.
	 Pie	crusts	are	time	
consuming	and	require	
technique,	both	bakers	
agreed.	However,	there’s	
no	reason	to	be	intimi-

dated,	Andrews	said.	
Like	any	skill,	baking	
requires	practice	and	
trial	and	error.
	 “Keep	trying,	don’t	
give	up,”	Andrews	said.	
“Practice,	practice,	prac-
tice.	Everyone	makes	
mistakes.”
	 The	ingredients	for	a	
pie	crust	are	relatively	
simple,	the	bakers	said.	
A	basic	pie	crust	calls	for	
flour,	cold	water,	salt	and	
fat.	Pie	crusts	also	can	be	
made	and	frozen	ahead	
of	time,	both	said.
	 Bakers	fall	into	three	
camps	when	it	comes	to	
fat	in	pie	crusts:	all	but-
ter,	all	shortening,	or	a	
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Pumpkin mix	of	the	two.	Andrews	
makes	her	crust	with	
shortening,	while	Hein-
richs	uses	a	combination	
of	butter	and	shortening.
	 No	matter	what	kind	
of	crust	is	being	made,	
keeping	the	dough	cold	is	
essential,	Heinrichs	said,	
because	it	will	help	pre-
vent	the	fat	from	melting.
	 If	the	fats	melt	inside	
the	dough	before	before	
baking,	the	crust	will	
lose	its	flakiness	and	
may	be	hard,	crunchy	or	
greasy	instead	of	tender	
and	flaky.
	 However,	baking	the	
dough	while	it	is	still	
cold	will	cause	the	fats	
to	melt	as	the	pie	bakes,	
Heinrichs	said,	releas-
ing	steam	that	results	in	
flaky	layers.
	 One	trick	Andrews	
and	Heinrichs	recom-
mended	is	using	ice	
water	in	the	dough	as	
a	way	to	keep	it	cold.	
Butter	can	be	refriger-
ated	or	even	frozen,	
Heinrichs	said,	and	can	
either	be	tossed	in	a	food	
processor	or	shredded	
with	a	cheese	grater	
when	adding	it	to	the	dry	
ingredients.
	 Heinrichs	said	adding	
ice	water	to	the	loose	
mixture	of	flour,	salt	and	
fat	and	then	letting	it	sit	
for	five	to	eight	minutes	
before	mixing	makes	a	

difference	in	her	crusts.
	 There’s	often	no	exact	
measurements	for	ice	
water	when	it	comes	to	
pie	dough,	the	bakers	
said,	just	a	good	eye	for	
texture.	Both	agreed	the	
dough	should	feel	like	a	
fresh	ball	of	playdough.
	 Heinrichs	said	she	
heavily	flours	her	work	
surfaces	and	pie	tins	so	
the	dough	won’t	stick.	
Putting	a	tablespoon	of	
flour	in	the	pie	dish	will	
help	the	pie	come	out	
easily	when	its	sliced.
	 Bakers	should	keep	
tabs	on	the	dough’s	
temperature	as	it’s	rolled	
out,	Heinrichs	said.	If	
the	dough	begins	to	feel	
warm,	pop	it	back	in	the	
fridge	for	10-15	minutes	
until	it’s	cold	again.
	 Heinrichs	said	she	
never	par-bakes	or	
blind	bakes	her	crusts,	
which	is	when	a	crust	is	
baked	without	a	filling.	
Andrews	and	Heinrichs	
swear	by	using	alumi-
num	pie	tins	or	porce-
lain	pie	dishes	for	their	
crusts.	Heinrichs	said	
she	doesn’t	use	glass	pie	
dishes	because	they	don’t	
conduct	heat	as	well,	
while	tin	pie	pans	give	a	
crust	extra	crispness.
	 “If	you	want	good	
crust,	you	want	tin,”	she	
said.
	 Another	key	element	

to	a	good	pumpkin	pie	
is	spice.	Heinrichs	said	
she	does	not	add	ginger	
and	uses	a	combination	
of	cinnamon,	cloves,	all-
spice	and	whatever	else	
she	feels	like	adding	that	
day.	Andrews	said	she	
uses	classic	spices	such	
as	cinnamon,	nutmeg,	
cloves	and	ginger.
	 The	two	bakers	have	
some	differences	in	
their	techniques	and	
ingredients.	Heinrichs	
suggested	using	whole,	
heavy	cream	in	pumpkin	
pie	filling	instead	of	con-
densed	milk.	The	heavy	
cream	will	add	a	richer,	
creamier	texture,	she	
said.	Andrews	said	she	
uses	milk	in	her	recipe.
	 Andrews	said	she	
starts	baking	her	pies	at	
a	high	temperature	and	
then	reduces	the	temper-
ature	for	the	remainder	
of	the	baking	time.	Hein-
richs	said	she	bakes	hers	
at	one	temperature	and	
yields	consistent	crusts.
	 Andrews	and	Pullman	
Bay	owner	Mike	Wagner	
said	they	will	likely	sell	
250	pies	for	Thanksgiving	
this	year,	about	a	third	of	
those	being	pumpkin	pie.	
Heinrichs	said	she	plans	
to	take	orders	for	50	of	
her	pumpkin	crumble	
pies	for	the	holiday.

15.64%.	 The	 county	 has	
32,191	registered	voters.
	 Also,	the	Mercer	Coun-
ty	 Board	 of	 Elections	 on	
Tuesday	 approved	 a	 5%	
raise	 across	 the	 board	
for	 elections	 office	
staff	 effective	 in	 2022,	
in	 accordance	 with	 the	
amount	 set	 by	 county	
commissioners.
	 The	 5%	 raise	 will	
be	 extended	 to	 direc-
tor	 Kristi	 Rable,	 depu-
ty	 director	 Deb	 Sned-
don,	 part-time	 assistant	
Christopher	 Michael	
Fader	 and	 12	 seasonal	
staff	members.
	 Looking	to	assess	mar-
ket	 realities	 and	 stay	
competitive,	county	com-
missioners	 had	 law	 firm	
Fishel,	 Downey,	 Albre-
cht,	 Riepenhoff,	 LLP	
administer	 an	 analysis	
of	 more	 than	 100	 posi-
tions	 in	 the	county.	 	The	
review	 included	 a	 wage	
survey	conducted	for	sev-
eral	 positions	 with	 com-
parable	Ohio	counties.
	 Consequently,	 com-
missioners	 approved	
a	 new	 compensation	
plan	 that	 took	 effect	
last	 month,	 the	 first	
major	 overhaul	 since	
1997.	 As	 a	 result	 many	
employees	 who	 were	
reportedly	 underpaid	
will	 see	 substantial	 pay	
increases	stemming	from	
the	 restructured	 point	
range/pay	scale.	 In	addi-
tion,	 all	 county	 employ-
ees	will	be	granted	a	5%	
increase	in	wages	in	2022	
due	to	market	conditions	
and	 demand	 for	 employ-
ees,	 commissioner	 Greg	
Homan	 had	 told	 the	
newspaper.
	 In	other	action,	board	
members	 on	 Tuesday	
moved	to	close	the	board	
of	 elections	 staff	 office	
from	Dec.	24	to	Jan.	2	for	
the	holidays.


