
Bring your family and en-
joy feature themed con-
tests and activities before
the show!
The near east side coop-
erative market, 1117 Oak
Street, opened on August
10. The co-op is dedicated
to providing access to
fresh, healthy foods and is
open 10 a.m. to 7 p.m.
Tuesday through Saturday
and 1 to 5 p.m. on Sunday.
The store is open to the
public, and food stamps
are accepted. Co-op mem-
bers receive a discount.

Columbus Recreation and
Parks Department welcomed
a variety of performing art-
ists to Bicentennial Park for
the free Rhythm on the
River series this summer.
The final performance will
be on Friday, September 6.
Grab your neighbors and
head downtown to enjoy the
“rich, melodic harmonica
playing and deep country
blues guitar work” of Char-
lie Musselwhite. Food and
beverage sales begin at 6:30
p.m., the Sean Carney Band
plays at 7:30 p.m., with the
main performance beginning
at 9:00 p.m. Don’t forget
your blanket or chairs!

The Riverfront Art Festi-
val at Genoa Park (303 W.
Broad St) the weekend of
September 27.Indulge in
the creations of 100+ local
and regional artists.
Relax in the serenity of fire
dancing reflections on the
Scioto River at WaterFire
on Friday and Saturday
from 7-10 p.m. Parking
available at COSI.
The annual Hot Times
Community Music and
Arts festival, an independ-
ent and volunteer driven
community arts and music
festival, will take place the
weekend of September 6 in
Olde Towne East at the Co-
lumbus Health Department.
The festival runs from 5
p.m. to midnight on Friday,
11 a.m. to midnight on Sat-
urday, and noon to 10 p.m.
on Sunday.

Screen on the Green will
have a free showing of
the movie Despicable Me
on Friday September 13 at
7:00 p.m. at Goodale Park.

Get out and enjoy your city in September…..Missy Longsworth Crisp
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Eastgate  Recycle
Pickup

Friday dates:
Sept  13th
Sept 27th

October 11
October 25th

Next Meeting

Monday, Sept 9th

6:30pm

Eastgate

Elementary School

Eastgate Community Yard Sale

 Saturday Sept 7th

8am to 4 pm

Please plan to participate

St Charles Preparatory
School

cordially invites the

Eastgate Community

 to an Open House for
the new

 Robert D Walter

 West Campus

 Saturday September 7th
9-10:30 am



Columbus Museum of
Art’s mission is to cre-
ate great experiences
with great art for every-
one. They feel that art
inspires . . . ar t  chal -
lenges....art thinks. Get
inspired with FREE ad-
mission every Sunday!
Take your children to
The Wonder Room, a
dynamic environment
that combines art and
play.

Do you have questions
or concerns about the
development of a child
in your family, age birth
to three? If so, call Help
Me Grow at 614-227-
9860 to arrange a free
developmental evalua-
tion. Getting help early
will make sure that your
child starts school
healthy and ready to
learn!

BikeShare has come to
Columbus! Bike sharing
is a program providing

simple to use bicycles for
moving around the city.
Users can pick up and re-
turn bikes at 30 stations
around downtown. The
first 30 minutes are free,
followed by incremental
charges each 30 minutes
after. Memberships are
available. For those who
own a bike, we’re fortunate
to live across the street
from Nelson Park, where
you can access Alum Creek
bike trail. Get out and ex-
plore this dynamic city.

Anytime in the City….Missy Longsworth Crisp

Fall is around the corner!   Enjoy this soup during this fall season…. Pat Fluellen
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Next Meeting

Monday, Sept 9th

6:30pm

Eastgate

Elementary School

Thanks to all the
neighbors that
participated in
National Night
Out and  brought
the delicious food
to our community
BBQ.   We appre-
ciate you!

Olive Garden CopyCat Zuppa Toscana

1lb Italian Sausage or (SpicyTurkey Sausage)

2 large russet potatoes, sliced in half, then in 1/4 inch slices

1 large onion, chopped

1/4 cup bacon bits (optional)

2 garlic cloves, minced

2 cups kale or 2 cups swiss chard, chopped

2 - 8oz cans chicken broth

1 quart water

1 cup heavy whipping cream

Chop or slice uncooked sausage into small
pieces

Brown sausage in your soup pot, remove
and set aside . Add chicken broth and wa-
ter to pot and stir.  Place onions, potatoes
and garlic in pot.  Cook on medium heat
until potatoes are done.  Add sausage,
bacon, salt and pepper to taste.  Simmer
for another 10 minutes.  Turn to low
heat.  Add kale and cream, heat through
and serve.


