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HOT SPECIALTY
SUBS

HOOK & LADDER®

S %6.29 | M #9.09 | L #12.79
Smoked turkey breast and honey ham smothered
with Monterey Jack, served Fully Involved® (mayo,
lettuce, tomato, onion, deli mustard, and a pickle
spear on the side).

TURKEY BACON RANCH™

S %6.79 | M #9.59 | L %13.19
Smoked turkey breast, pepper bacon, sharp
cheddar cheese topped with peppercorn ranch,
mayo, lettuce, tomato, and onion.

FIREHOUSE MEATBALL®

S %6.19 | M #9.19 | L $12.89

ltalian meatballs, melted provolone, zesty
marinara, and Italian seasonings. Best meatballs
guaranteed! *Contains gluten

CLUB ON A SUB™

S %6.79 | M #9.59 | L %13.19
Smoked turkey breast, Virginia honey ham, crispy
pepper bacon, and melted Monterey Jack, served
Fully Involved® (mayo, lettuce, tomato, onion, deli
mustard, and a pickle spear on the side).

ITALIAN™

S %6.19 | M #9.19 | L ¥12.69

Genoa salami, pepperoni, Virginia Honey

Ham, melted provolone, Italian dressing, and
seasonings, served Fully Involved® (mayo, lettuce,
tomato, onion, deli mustard, and a pickle spear
on the side).

FIREHOUSE

STEAK & CHEESE®

S %6.59 | M #9.19 | L %13.69
Sautéed steak with Provolone, topped with
sautéed onions, bell peppers, mayo, mustard and
a dill spear on the side.

FIREHOUSE |

2300 Gary Farms Blvd., Bowling Green KY 42104
(270) 904-1168 - Open daily 10:30AM - 9:00PM

ALL NEW SUB!

CHICKEN PARM MEATBALL
S $6.59 | M $9.99 | L #13.99

ENGINEER®

S %6.09 | M #9.19 | L #12.99
Smoked Turkey Breast with sauteed Mushrooms
and melted Open-Eyed Swiss, served Fully
Involved® (mayo, lettuce, tomato, onion, deli
mustard, and a pickle spear on the side).

FIREHOUSE HERO®

S %6.19 | M #9.29 | L #13.19
Premium roast beef, smoked turkey breast,
Virginia honey ham, and melted provolone, served
Fully Involved® (mayo, lettuce, tomato, onion, deli
mustard, and a pickle spear on the side).

NEW YORK STEAMER?®

S %6.19 | M #9.29 | L #13.29
Corned beef brisket, pastrami, melted provolone,
mustard, mayo, and ltalian dressing.

SMOKEHOUSE BEEF &
CHEDDAR BRISKET®

S $6.99 | M #10.99 | L %13.99
Smoked beef brisket, melted cheddar, BBQ sauce
& mayo with a dill pickle spear served on the side.

SPICY CAJUN CHICKEN

S %6.39 | M $9.29 | L #12.99
Grilled, Cajun-seasoned chicken breast, jalapefios,
melted pepper jack cheese, lettuce, onions, deli
mustard, and our housemade Cajun mayo.

JAMAICAN JERK TURKEY
S %6.09 | M #9.09 | L #12.89
Smoked Turkey Breast Topped with Jamaican
Jerk seasoning, Pepper Jack Cheese, Mayo,
lettuce,tomato,onion,and Jamaican Jerk sweet
mustard sauce

cot)
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BUILD YOUR
OWN SUB

Served hot, or make it cold.
Choose your protein, bread, cheese, veggies,
and condiments.

Try it Fully involved® with lettuce, tomato, onion,
mayo and deli mustard

SMOKED TURKEY BREAST
M $8.99

VIRGINIA HONEY HAM
$8.99

GRILLED CHICKEN BREAST
S $6.29 | M $9.19 | L $12.99

PASTRAMI
S $6.29 | M $9.09 | L $12.79

ROAST BEEF
S $6.09 | M $9.09 | L $12.79

CORNED BEEF
S $6.09 | M $9.09 | L $12.79

TUNA SALAD

S9$5.99 | M ¥8.99 | L $12.19
Ablend of tuna, relish, mayo and black pepper
with provolone. Served cold.

VEGGIE

$8.89

Caramelized onions and green bell peppers
savory mushrooms, Provolone, cheddar,
Monterey Jack, lettuce, tomato, onion, mayo, deli
mustard, and Italian dressed

All subs and extras also available
in small and large sizes.

* Thanks to supporters like you, FIREHOUSE SUBS PUBLIC SAFETY FOUNDATION
has awarded millions of dollars worth of lifesaving equipment and resources
to fire, police and public safety organizations across the country.

/TingBoling =YY
¢cal Owner Operator

\\ Prices vary by location. Prices subject to change.

www.firehousesubs.com

EXTRAS

Extra Cheese 95°

Add Bacon 51.50

Add savory mushrooms 90¢
Gluten-free roll 2.49

KIDS' COMBOS

Choose Meatball, Smoked
Turkey Breast, or Virginia
Honey Ham with Provolone,
or Grilled Cheddar Cheese
$5.99

Served with 12 oz AHA! flavored water, dessert,
and a kid-sized fire hat

SALADS

All salads start with Romaine; diced tomato,
green bell pepper, and cucumber, Mozzarella; and
choice of dressing

HOOK & LADDER SALAD®
Smoked turkey breast and Virginia honey ham
$9.99

ITALIAN WITH GRILLED
CHICKEN SALAD®

Grilled chicken breast and Genoa salami
$9,.99

FIREHOUSE SALAD®
Smoked turkey breast, Virginia honey ham,
or grilled chicken breast

$9.99

NO MEAT
$7.99
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. THANK YOU SOUTHCENTRAL KENTUCKY FOR MAKING
\\ // KENNY B AND SADIE IN THE MORNING

77N\ THE #1RATED COUNTRY SHOW =
" GAM - 10AM IN BOWLING GREENI! 74N
LIVE AND LOCAL

LISTEN ONLINE
AT WGGC.COM

« Traditional Services
« Cremation

(On-Site Crematory)
« Pre Planning
« \eteran's Services

Bowling Green Location
3098 Louisville Rd.

Bowling Green, KY 42101
(270) 842-3230

CONNECTED WITH A
LOCAL CHARITY?

FUNDRAISE WITH FAST FREDDY’S,
Both On-Site and Online!

HARDY & SON 30/ OF EACH WASH SALE GOES

FUNERAL HOMES & CREMATION
DIRECTLY TO ORGANIZATION!

&/{W\Q\J

WANT A FREE
CAR WASH?

Smiths Grove Location
226 Broadway St.
Smiths Grove, KY 42101
(270) 563-2031
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GRAB ONE DI' OUR PARTY ACKAGES'

From birthday parties to corporate events or field trips. You will have a great time!
Go to SouthernLaneslnc.com to see our package options.

Family Fun For All Ages!

« Bowling « Batting Cage
« Arcade Games » Snack Bar
. Bumper Cars *Lounge

Chart your path to affordable, THANK You

worry-free Senior Living! For Helping Raise Over $300k For Area
Schools With Our School Spirit Card Program!

You won't find care and convenience at such a great value anywhere else. .TO request a School Spmt Debit Ca rd' please email
Enjoy worry-free living at the only community in the area to feature mfo@morgantownbank'com or call (270) 526-3881
private garden patios. Additional life-enriching amenities include:
«Indoor pool - In-house physical therapy & aquatic therapy
« Full-service beauty salon « Weekly group outings A
vil M t
~3 % 0 I\% organtown
‘ ' Find us on Facebook —= i§§6 =— B AN K & TRUST
Charter Senior Living of
SENIOR LIVING Bowling Green page
of Bowling Green for more info BOWLING GREEN LOCATIONS
. 1945 Scottsville Rd., Suite C-5, Bowling Green, KY 42104 » (270) 846-7333
270-842-5433 | WWW-Chafterb0W|lnggreen-com 1848 Morgantown Rd., Bowling Green, KY 42101 e (270) 526-3881

445 Middle Bridge Rd West | Bowling Green, KY 42103 e Coming Soon: 8051 Nashville Rd., Bowling Green KY 42101
Independent Living | Assisted Living DI€ www.morgantownbank.com e
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Getting Better and staying healthy was never so easy!

« Providing primary medical care for patients age 2-99+
« Annual wellness exams
1 o Chronic disease management
Accep ttng « Acute Illness and Injury
« Onsite Laboratory
« Onsite X-Ray
» Weight Loss and Aesthetics including botox
cosmetics and more
o Occupational Health Services includingPre-employment
physicals, Drug Screening, workers comp injuries and more
o Accepting most insurances

” Bluegrass Med Care

v Primary and Preventative Medicine

4863 Scottsville Rd,, Suite B | Bowling Green, KY 42104
Located next to Culver's Restaurant
Patient parking available at our front door!

270-843-5662 | Fax 270-843-5614 | www.bluegrassmedcare.com

P} ALUMNI MEMBERSHIP

> | | I

YOUR MEMBERSHIP ALLOWS YOU TO:

4 EASY W
To Join

YS

STAY CONNECTED: Through events, online
directories and WKU SPIRIT magazine, members
stay connected to WKU and fellow Hilltoppers.

» PAYIT FORWARD: We engage alumni to recruit
future generations of Hilltoppers, provide career
advice or connections and welcome new graduates
to our WKU Alumni Family.

» SUPPORT STUDENT SCHOLARSHIPS: A portion
of every membership directly supports student
scholarships sponsored by the Alumni Association.

» BUILD LIFELONG RELATIONSHIPS &
CONNECTIONS: We bring together more than
120,000 Hilltoppers worldwide through engaging
events, volunteer opportunities, career support and
much more.

ONLINE

alumni.wku.edu/joinnow

CALL/TEXT

(270) 745-2586

MAIL

WKU Alumni Association
292 Alumni Ave.
Bowling Green, KY 42101

GOOD NEWS BOWLING GREEN ISSUE 2 2024 // 5
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Good News is a Good Choice for

Charter Senior Living of Bowling Green

“When | learned about Good News
Magazine | immediately knew we
wanted to participate. Their mission
to feature Good News aligns with
our mission, ‘To Enhance the
Human Spirit” We are
honored to be part of
their efforts and grateful
that our message
gets in front of like-
minded families.
Our residents also
enjoy reading Good
News Magazine
every month!”

Senior Executive Director
Charter Senior Living

“ ' . % Find us on Facebook
Charter Senior Living of
/ SENIOR LIVING  Bowling Green page
of Bowling Green for more info

270-842-5433 | www.charterbowlinggreen.com

445 Middle Bridge Rd West | Bowling Green, KY 42103

Independent Living | Assisted Living

] o
Good Stories
38 CHARITY CAR SHOW DRIVES CHANGE Create top-of-mind awareness for your business,
Crusin’ for a Cure brings hope to the products, and services by advertising in Good
Bowling Green community News Magazine. Your ad grows your brand’s

reputation through positive association,
demonstrating support for the humble heroes
that make this a wonderful place to live.

42 PRESLEY NASH
A beacon of hope in Bowling Green

46 REBUILDING HOPE
NAMI President Rebecca Coursey’s journey of Let us show you how your business can
healing and advocacy . |

partner with Good News!

. Contact Mark Mahagan
G()()d Times 270-526-1350 - mark@goodnewsmags.com

GoodNewsMags.com
54 COMMUNITY EVENTS

56 CHARITY LISTINGS ( ; 0 0 d News
58 ADVERTISER INDEX

exchange
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CONFIDENTIAL

THE UPS STORE

be unstoppable

760 Campbel St 106, von-ri soom-ss0m  HLBS FREE

Bowling Green, KY 42104 Sat 9:00 am— 3:00 Pm ' SHREDDING' SERVICES
2708424002 Sun 1000 AM— 300 PM : “Visit theupsstore.com/shredding for full details.

Limit one coupon per customer. Not valid with other offers. Restrictions

store5638@theupsstore.com e s o o 0 |
theupsstore.com/5638 ] THE UPS STORE !

*Visit theupsstore.com/shredding for details.

The UPS Store® locations are independently owned and operated by franchisees of The UPS Store, Inc. (although one or more may be company owned) in the USA and by its master licensee and its franchisees in Canada.
Products, services, prices and hours of operation may vary by location. Copyright © 2023 The UPS Store, Inc. All rights reserved. 00_189604010324

10% Heroes Discount N
On Chiropractic, Massage, And Nutrition g 1 SKVPAC gAOL&

Supplements For Veterans And First Responders. Southern Kentucky . .
PP P Performing Arts Center at the Rita & Jim
Scott Concert Hall

+100% INTEGRITY 49 SPECIAL The Music of ABBA ¢,
. 0 Consultation, x-rays, posture Feb. 17, 2024
100% COMMITMENT analysis and first adjustment! All 7:30pm
*100% CHIROPRACTIC above plus 30 min. massage Sponsor:
From your chronic pain to your one-time G“"“"A'%mm
Co-Sponsors:

sports injury choose us for complete
health and well-being. Accepting new DR. CHRISTOPHER
patients-all ages welcome. STEWART, D.C.

Westen Dental Group
Heart Strings/Chatters

AL English Lewis Priest & Owlsey LLP

Saturday
March 2, 2024
7:30pm
chiropractic.

Series Sponsor: Sponsor:

Renshaw [3] houchEns
INDUSTRIES

5833 Scottsville Rd., Ste 202 | Bowling Green, KY 42104 V) W —
Schedule an appointment today - (270) 715-4155 i FloraTempleon Stuart

100percentchiropractic.com ORDER TODAY! TheSKyPAC.com ¢270.904.1880

8 // ISSUE 2 2024 GOOD NEWS BOWLING GREEN



BECOME AN ADVERTISER
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We want to build stronger communities through
positive, local stories. We can’t do that with-
out advertisers like you. Reach an engaged
audience that wants to support your business.

Call us at (800) 247-7318

goodnewsmags.com/advertise




WELCOME TO GOOD NEWS

N THE quiet corners around us, away

from negativity, thrive the true heartbeats
of our community — the local charities and
the selfless individuals who support them.
It’s in these spaces, often unnoticed, where
the most profound acts of kindness blossom,
nurturing the soul of our town the way gentle
rain nourishes our earth.

These charities are the sturdy bridges over
turbulent waters for many among us. Behind
each food drive, each fundraiser, and each
helping hand are people like those featured
in this issue. They are the pillars of our
community, often foregoing recognition and
reward, driven by a simple yet powerful desire
to make a difference. These are our neighbors,
our friends, perhaps even strangers, who
embody the purest form of love — giving
without expecting anything in return.

RS

Wesley Bryant,
MANAGING EDITOR

10 // ISSUE 2 2024
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LETTER FROM THE EDITOR

Heartbeats of
Our Hometown

We celebrate the silent
heroes among us.

The beneficiaries of these charities
are not just faceless names on a list.
They are people with hopes and dreams,
often finding themselves in situations
beyond their control. The support they
receive is more than just material aid; it’s
a message that they are not forgotten.
Their community stands with them in
hours of need.

This cycle of giving and receiving
creates a harmony that resonates through
our streets, echoing in the laughter of
children at a community center or the
grateful smiles at a food pantry. It’s a
reminder that, in the hustle of everyday
life, the most impactful moments are
often the quiet acts of kindness.

Good News Magazine thanks you for
keeping our hometown’s heart beating. GN

GOOD NEWS BOWLING GREEN

FFrom our
publishing

partner

s

“ds a long-time resi-
dent of this amazing
town for over 35 years
and an experienced
advertising/market-
ing professional, I'm
excited to contribute

to a magazine that
shares positive stories,
strengthening our
community. If you are
interested in becoming
an advertiser for Good
News Bowling Green,
Please contact me today
with any questions on
where to start.”

Mark Mahagan
Publishing Partner

(270) 526-1350
mark@goodnewsmags.com

What do you think
about the magazine?

Scan with your
smartphone’s camera.

Do you enjoy Good News?
Let us know what you think!
Follow us and leave a review
on Facebook. Search Good
News Bowling Green or
send a letter to the editor:
goodnews@goodnewsmags.com
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We want to build stronger communities
through positive, local stories. We can’t
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a story idea, and it could be featured in
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GOOD NEWS BOWLING GREEN

This section of the magazine
covers local positive stories
you may have missed.

Beyond the chair

Pl Lasagna love

\§)
~

WKU

Share the love

oY) )
=) 0

Bowling Green’s culinary
gem: India Oven

Submit a positive story
on our website:

©ésd

g()()dI]C\\'SlﬂJgS.C()l]]

Photography by Amanda Guy

< Anthony McAdoo
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Brittany Griffith combines
business and social outreach.

By Richard Klin & Wesley Bryant // Photography by Amanda Guy

RITTANY GRIFFITH is the

spirited owner of Addiction’s

Salon and Spa, a thriving local
business with a staff of three hair stylists
and one barber. But Griffith’s business is
unique. It also functions as an outpost of
community aid. There is a large box on the
outside that’s filled with various provisions
— mostly food — and the salon’s interior
has a food pantry.

“The reason why I started doing all

that was because I had several clients
over the years say that they had to choose
to either get their hair done or worry
about toiletries or worry about groceries,”

explains Griffith.

Not everyone would be so responsive,
but Griffith knows all about the struggle
to stay afloat.

In college, she didn't always have
money for the things she needed — and,
at times, didn’t have enough money for
food. In desperation, she would sometimes
settle with stealing, resulting in a criminal
charge after shoplifting at Walmart. Now,
as a business owner, Griffith uses the
darker chapters of that story to help write
a new one.

“I used my testimony to tell my clients
that I didn’t want them to do the same
thing. I said, ‘If y’all need anything — if

you need a ride, if you need detergent

GOOD NEWS BOWLING GREEN
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— call me, and I'll make sure you have
what you need.’It started off with me just
bringing stuff from my house. I brought
stuff in little by little. And then it kind of
blew up within six months.”

'The outside box and indoor pantry have
been around for over a year and a half.

“The Farmers National Bank
sponsored the box outside, and they
brought food. The pantry featured shelving
that clients donated from their own
businesses. Other clients brought in food.
We started off with a cardboard box and
went to a bookshelf, and now I have three
metal shelves where I have stuff available
for people to come in and get it.”

As time goes on, more people need
assistance. The more mouths she feeds,
the more word can spread through the

GOOD NEWS BOWLING GREEN

\‘\
\\\\

community. Griffith was the first domino
in a chain reaction of needs being met. As
needs and demand increase, so does love
and support from Griffith, her clients, and
her business.

Information on her assistance comes
from many sources, she said.

“Word of mouth, social media, and the
box is outside. There’s a lot of foot traffic
on Old Morgantown Road, where the
salon is located.”

There are different ways to get help.

Griffith continues, “Some people who
need these services come into the salon,
some email me. Some people just walk up
to the actual box or ask for stuff personally.
If they need help, I'll fix them a box. It’s
just random people. Some people I know,
some people I don't know.”



“We started off
with a cardboard
box and went to a
bookshelf, and now
| have three metal
shelves where |
have stuff available
for people to come
inand getit.”

-Brittany Griffith

While donating to any pantry or food
box is noble, it is important to follow some
broad guidelines and keep in mind what’s
useful and practical. Canned food lasts
a long time. Nuts, pasta, peanut butter,
and granola bars are always practical
items. Canned goods with a pull tab are
preferred, as not everyone has access to
can openers. It’s best to avoid things in
glass, which can easily be broken.

Griffith’s full-time endeavor is,
obviously, her business. How does she
balance that with her food outreach?

“I'm the type of person to push
through it all. I feel like I have a purpose.
There’s more than just doing hair. I'm not
saying I'll stop doing hair, but something’s
pushing me to do this,” she concludes. GN

Information on the salon can be
found on Facebook: www.facebook.
com/addictionssalonandspabg.

GOOD NEWS BOWLING GREEN
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Building
Stronger
Communities

Through positive stories

N e

Consuming angry, sad, and

negative news can make readers feel
overwhelmed and helpless. We want to
remember there are still uplifting people
to meet and positive stories to tell.

There’s Good News out there! We want
to shine a light on people, businesses,
and events that uplift the community.
We are looking for businesses like you
that care about our local people.

Good News is...
* Exclusively local

* Only positive

* Exceptional quality



GOOD LIVING

Lasagnad

LOVE

‘Our mission is simple: feed
families, spread kindness, and
strengthen communities.’

By Amanda E. West // Photography by Adin Parks

E ALL have a comfort food — a dish we continually seek

out that can save any bad day and even bring groups of people
together. Take, for example, any dish consisting of pasta, tomato sauce,
and cheese — lots of ooey-gooey melted cheese.

During 2020, amid COVID, Rhiannon Menn of San Diego be-
gan brainstorming ways to offer “contactless” comfort to her neighbors.
This led her to establish Lasagna Love.

Baking a lasagna to share with a stranger has caught on all over the
nation, even spreading beyond our borders to Canada and Australia.
1.6 million lives have now been impacted, 400,000 meals have been
provided, and through their network of 48,000 volunteers, 3,500 lasa-
gnas are baked and delivered weekly.

According to Lasagna Love, “Americans were looking for a safe
and thoughtful way to stay connected at a time when we were dis-
connected from everyone and everything. The ultimate vision of this
nonprofit is to weave kindness back into the very fabric of our everyday
lives. Even as we emerge from the pandemic, acts of kindness will for-
ever be welcome. Our mission is simple: feed families, spread kindness,
and strengthen communities. Our efforts not only help address food
insecurity but also provide a simple act of love and kindness during a
time full of uncertainty and stress.”
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Anyone can receive a lasagna simply by
going to the Lasagna Love website and sign-
ing up. During the next step, they will match
you with a volunteer who will note any dietary
restrictions, such as gluten allergies, and how
many people are in your household. The vol-
unteer will then schedule a delivery day and
time for your lasagna.

For those whose love language is baking,
Lasagna Love provides the perfect outlet.
Interested participants sign up through the
website and then complete brief online train-
ing associated with safe food preparation.
Volunteer chefs stay in control of how often
they wish to take part.

Niki Bennett joined Lasagna Love as a
volunteer during the summer of 2022 and
quickly earned a promotion. She now serves
as the local leader for Western Kentucky. As a
mother of three, a recent empty nester, and a
soon-to-be grandmother who works full time
and will soon return to school part time, Ben-
nett’s plate is full. However, she still manages
to make time for Lasagna Love.

“I have found
volunteering and
serving others to be
really fulfilling, and it
gave me a purpose
again. | know having a
good meal in front of
me always made me
forget for a second what
| was going through.”

= NIKI BENNETT

GOOD NEWS BOWLING GREEN

“Ive had many traumas and losses in the
last four years that made me feel like I was
missing out on my purpose in life. I needed a
reason to smile, and a Facebook ad led me to
Lasagna Love. I signed up in August of last
year to be a chef but then became the local
leader of my region because I wanted to bring
more awareness to the Western Kentucky/
Bowling Green area. In the months since I be-
gan volunteering with Lasagna Love, the com-
munity has really taken hold of the program. I
plan on doing some outreach and recruitment
in Bowling Green later this summer.”

Bennett continues, “I have found volun-
teering and serving others to be really fulfilling,
and it gave me a purpose again. I know having
a good meal in front of me always made me
forget for a second what I was going through.
If T can give that type of comfort to others, it
makes my soul smile. I love cooking, and I love
to feed others. It’s a win-win for me.”

According to the regional director, Mau-
reen Feuti, Lasagna Love is also an excellent
idea for an upcoming service opportunity.

“We recently had a sorority in Bowling
Green choose us as their charity for a service
project. They made and delivered lasagnas to
local families who were on our waiting list.
We are also a great choice for church groups,
scouts, businesses, professional organizations,
and even student groups like the National
Honor Society. We would love to talk to you
about how you can do good in your own com-
munity with us.”

July 29 marks the celebration of National
Lasagna Day! After partnering with Ragu,
Galbani Cheese, Carrabba’s Italian Grill,
Pegasystems, Whirlpool, and others, Lasa-
gna Love hopes to add 100 new monthly
donors and 1000 new lasagna chefs. They
aim to raise over $100,000 and deliver over
10,000 lasagnas. Sign up today to help them
reach their goal. GN
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ALUMNI HELPING ALUMNI

By Amanda E. West // Photography by Amanda Guy

‘ ‘WE ARE stronger together” has become a “One of our board members, Toby Crafton, .
motto used to encourage individuals to band  experienced firsthand a fellow alumnus in need
together to accomplish a greater good for the after the tornadoes in December 2021. While

entire community. In keeping with this growing  there are resources available in times of disaster,
momentum across the nation, Western Kentucky they are not always going to cover everything,
University (WKU) is expanding its mission to so Toby brought forward the idea of creating an
connect its alumni with opportunities to pay it Alumni Assistance program. We are excited to
forward, especially with other alumni. be launching this program in conjunction with
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our member-funded scholarship program so

we can not only support students but also help
alumni. We talk about the lifelong relationship
you have as part of the WKU Alumni family, so
this program will show that we mean it when we
call ourselves a family,” said Executive Director
Anthony McAdoo.

According to McAdoo, the WKU Alumni
Association has existed since the early days of
Western Kentucky’s history, dating back to its
founding as Western Kentucky State Normal
School in 1906. Seven years later, the Alumni
Association was chartered and has been working
to involve all members of the WKU family in
the life of the institution ever since. Though the
programs and services offered have evolved, their
core purpose in connecting alumni and friends
to WKU and to build a stronger community has
remained the same. The addition of this new
endeavor of Alumni Helping Alumni guarantees
graduates will always have a support system in
place when they need it most.

“Not having grown up in this region or
attended WKU, I was unaware of how special
this institution and community were until I
visited for a job interview. I immediately saw a
community of compassionate, caring individuals
who were committed to helping others and
living by the motto, “The spirit makes the
master.” Now, I get the honor of working every
day to build a community of individuals who
help serve as the guardians of that spirit and
are constantly looking for new ways to welcome
new ‘hilltoppers’ to our community and support
them during their climb to the top of the hill
and beyond.”

In 2018, the official census of Warren
County showed a 75% population increase
from 2000, with the city reporting a steady
2% increase annually. Much of the growth can
be attributed to WKU'’s high rate of student
retention and the career opportunities its
fostered within the community.
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“The growth of the Bowling Green
area is impressive and to see how WKU
and Warren County benefit each other
is exciting to witness,” said McAdoo.
“There is such a diverse community of
individuals who call this area home, and
everyone takes pride in being a part of
this community. We want to see WKU
continue to grow and to introduce
students to the opportunities that exist
right here for them beyond graduation,
so they call it their forever home’as well.
WKU provides access to education and
opportunity to build a better living and
life. Becoming a ‘hilltopper’is not just
about completing the degree, but it’s
about becoming part of a community

ENS ALUMNI
e

of individuals who support each other
during their climb to the top. Throughout
the year, we have a number of events and
programs to bring alumni and friends
together to strengthen our community,
pursue lifelong learning and growth, and to
pay it forward. Our strength is determined
by the size of our community of alumni and
friends connected to our cause and invested
as volunteers, members, and donors.”
Membership contributions help support
the Alumni Association, and provide
funding for scholarships and assistance
grants such as the Alunni Helping Alumni
initiative. Membership is open to anyone
who believes in their mission and is not

limited to alumni of WKU.
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“If we were able to grow the size of
our community and those invested in
our mission, we will be able to pay it
forward at greater levels. Our goals are
to continue to build this community and
strengthen its bond so that WKU and its
alumni are successful in the future. When
alumni apply for an assistance grant, a
committee reviews the request and will
make a decision depending on the funding
available. The funding comes directly
from a designated portion of membership
contributions, so we are only limited by
the size of our membership.” GN

To learn more about their work, visit alumniwku.edu or
find them on Facebook, Instagram, X, or LinkedIn.

ISSUE 2 2024 // 27






Nourishing communities,
one casserole at a time

a tangible expression of care that resonates deeply with those facing

adversity. Amidst the chaos of life’s struggles, a warm, home-cooked

dish can offer solace and a brief respite, reminding recipients that

I HE ACT of preparing a homemade meal transcends the
boundaries of sustenance; it becomes a gesture of empathy,

Golden Potato
Casserole

Submitted by Donna Simmons

6 med. potatoes, peeled and sliced

2 med. white onions, peeled and sliced
1can mushroom soup

1soup can milk

1/2 stick butter

saltand pepper, to taste

Arrange potatoes and onions in layersin a
11/2 gt. casserole dish. Add soup and milk
to casserole. Slice butter and place over
the top of mixture. Add salt and pepper.
Bake in 350° oven for 1hour and 30
minutes or until potatoes are fork-tender.

they are not alone. The significance lies not only in the nourishment

provided but also in the emotional sustenance offered through the

time and effort dedicated to creating something heartfelt. In sharing

the simple yet profound act of cooking, individuals forge connections,

cultivate understanding, and sow the seeds of resilience, fostering a

sense of communal support that can uplift spirits and inspire hope in
the midst of life’s trials. GN

Sunday Morning
Casserole
Submitted by Doris Kiddey

2 slices white bread, cubed

11b. ground mild sausage, cooked, drained

6 eggs, beaten

2c.milk

1t. dry mustard

1/2t. salt

pinch of pepper

11/2 c. red potatoes, unpeeled, cooked

11/2 c. cheddar and Monterey Jack
cheese, grated

Place bread in a 8x11inch casserole dish.
Add sausage. In a medium mixing bow,
combine eggs, milk, mustard, salt, and
pepper. Pour over sausage. Layer potatoes
and cheese over mixture. Cover and
refrigerate overnight. In the morning, bake
casserole at 350° for 30 minutes, or until set.

Broccoli and Cheese
Casserole
Submitted by Martha McDaniel

2 boxes frozen chopped broccoli, cooked
and drained

1stick butter

1/2 Ib. Velveeta® cheese

1/2 pkg. butter flavored crackers, crushed

Place cooked broccoliinto a greased
casserole dish. Chop 1/2 stick of butter and
the cheese into small pieces. Stir these
into the broccoli. In a small bowl melt
remaining butter and mix with cracker
crumbs. Place on top of broccoli mixture.
Bake 25 to 30 minutes at 350°.

Submit your recipes to be included in Good News Magazine
and the Exchange Cookbook: www.southernaprons.com

GOOD NEWS BOWLING GREEN
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BOWLING GREEN’S

CULINARY GEM:

OME OF the best restaurants you

will ever eat at can be found in the
most unexpected places, and Bowling
Green’s India Oven is no exception. India
Oven gained widespread recognition when
TikTok creator Luke Collins, hailing from
Cave City, recently shared a glowing review
of the restaurant. His infectious enthusiasm
quickly caught fire on social media, and
it’s safe to say that Collins was spot-on —
India Oven truly lives up to the hype.

India Oven exudes an unpretentious
charm. While the restaurant maintains
impeccable cleanliness, with tables adorned
in white tablecloths, it unmistakably carries
an air of familiarity that sets it apart from
anything deemed overly fancy — except, of
course, when it comes to the extraordinary
quality of its food. Lucky for us here in
Bowling Green because if this restaurant were
located in Nashville or Cincinnati, youd never
be able to get a table.

My companions and I dined on lamb
samosas, chicken vindaloo, chicken tikka
masala, and butter chicken. The menu is
extensive, with heat choices that range from
‘mild’ to ‘Indian hot.” Your meal comes with
complimentary papadums served with mint
sauce and mango chutney. If you had your
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sights set on pairing your dinner with a classic
gin and tonic — a libation originating from
India — here’s a whimsical heads-up: India
Oven amusingly doesn't stock tonic water.
Fear not, though, as they graciously permit
patrons to bring their own.

The samosas were flaky and well-sea-
soned, served with a delicious tamarind
sauce. The vindaloo is a deliciously spicy
aromatic curry with a complex combination
of heat, tanginess, and savory undertones.
'The chicken tikka masala has a slightly
charred flavor, which offsets the creaminess
of the tomato-based sauce nicely, and you
can really taste the garlic and ginger in the
dish. It’s fantastic.

You couldn’t think of a better dish than
butter chicken for all you parents out there
wanting to expose your kids to a palate that
goes beyond McNuggets.

Do yourself a favor and order the garlic
naan. And then order another. You can thank
me later.

India Oven is one of the finest Indi-
an culinary experiences this critic has ever
encountered. The fact that this authentic and
delectable restaurant is right here in Bowling
Green is undoubtedly a stroke of luck for
discerning diners. GN

GOOD NEWS BOWLING GREEN

GOOD NEWS IS
COMING TO DINNER!

We will feature a local

food critic's thoughts as they dine in
Bowling Green. This month Eve Vawter
visited India Oven.

India Oven

1755 Scottsville Rd.
Bowling Green, KY
(270) 843-9939

Questions, comments, tips, or review
requests: Email Eve Vawter at
FoodCriticBowlingGreen@Gmail.com
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We want to build stronger communities through
positive, local stories. Please help us continue
the conversation online and follow us on
Facebook today.
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CHAPTER 2 OF 3

This section of the magazine
covers local people or
businesses you need to
know about.

Charity car show
drives change

- Presley Nash

Rebuilding hope
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“It's not how much we give, but how &\%

much love we put into giving.”

- Mother Teresa



GOOD STORIES

CHARITY CAR SHOW
DRIVES CHANGE

CRUSIN’ FOR A CURE BRINGS HOPE
TO THE BOWLING GREEN COMMUNITY.

By Kali Bradford

Photography by Amanda Guy 5 R
AR CRUISE-INS epitomize the S
sheer awesomeness of automotive R ——— .
culture. These community events

manifest as a vibrant celebration of horsepower, =
design, and individuality, where enthusiasts
proudly showcase their beloved vehicles.

it

'The diverse array of cars, from vintage
classics to modern marvels, creates a
dynamic spectacle. Attendees revel in the
beauty of meticulous detailing, roaring
engines, and the unmistakable aura of
automotive passion.

Cruise-ins rally passion that spreads :
through the community. Whether sharing . ‘ s
restoration stories or admiring each other’s ‘ :
rides, participants form connections based
on a shared love. The infectious enthusiasm
nurtures friendships forged over a mutual
appreciation for four-wheeled masterpieces.

Cruise-ins are not just about showcasing
vehicles. It’s about creating memorable
experiences, fostering a sense of belonging,
and reveling in the world of cars.
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Bowling Green native Kevin
Kirby is well aware of the
unity these events bring to a
community. For the last 15 years,
Kirby and a group of dedicated
individuals have hosted “Cruisin’
for a Cure.”

Each Tuesday from April to
October, a free car show is held in
the parking lot of Bruster’s Real
Ice Cream Shop and Southern
Lanes Bowling.

“This year will be our 15th
year. It started with a couple
of families here in Bowling
Green who had children who
were diagnosed with juvenile
diabetes. They wanted to raise
money that would go to support
finding a cure for children who
were affected by diabetes. They
sold tickets for a truck they had
meticulously remodeled that they
were going to give away. I gave
them $1,000 to start that program.

“From that, they took that
$1,000 and raised over $100,000
that year. That was given to
the Juvenile Diabetic Research
Foundation. After about two or
three years of having the event, we
then incorporated other nonprofits
that benefit from the show, such
as Hospice of Southern Kentucky,
the Alzheimer’s Association,
and the Kelly Autism Center,”
explained Kirby.



'The events have raised over $1
million, with 100% of the funds
contributed to nonprofits.

Well-known in the community
as the Warren County Coroner and
owner of J.C. Kirby & Son Funeral
Chapels & Crematory, Kirby
is proud to be able to give back
and create an opportunity for the
community to come together.

“Cruisin’ for a Cure is much
more than just a free car show. It’s
a chance to support some amazing
charities, fellowship with some old
friends, and maybe make some new
ones. It’s just a good clean event
that resonates with young and old,”
he said.

The show has welcomed car
enthusiasts from all over the world.

“We've had people from as far as
Australia to come and participate
in the show. Bowling Green is
a hot rod city, so we have a lot
of car events here. When people
visit Bowling Green, they’ll come
out, stop, and see us on Tuesday
night before a big car event on the
weekend,” he enthused.

Folks travel far and wide to
attend the beloved show. Locals
consider the event a fond memory
and look forward to it annually.
For many, it has become a tradition
that marks another year of growth
and community.

“We've seen a lot of children
grow up over 15 years, and we
enjoy having them out. We like
to see young people involved and
enjoying these classic cars. Because,
you know, there’s a lot of us baby
boomers out there that like old



stuff like this, and we want to see young
people get involved and then want to
carry it on.”

When asked why he feels the event has
resonated so strongly with the public, Kirby
stated that it’s because giving back is one of
the things Bowling Green does best.

“Bowling Green is a very caring and
giving community, along with surrounding
areas. We also paired with an event in
Russellville called ‘Summer Nights Cruise.’
'They do one show a month, along with
one big event at the end of the season in
their downtown area. We also combine

GOOD NEWS BOWLING GREEN

> alzheimer’s %
association®

those funds that support our nonprofits.
Additionally, the towns around us are filled
with people who care.”

With globe-trotters and local
generations keeping strong in
attendance, Kirby said the future for the
show looks bright. GN
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PRESLEY
NASH

A BEACON OF HOPE IN BOWLING GREEN




By Haley Potter
Photography by Amanda Guy

N BOWLING Green, through the

everyday hustle and bustle, there’s a

young woman whose heart beats to
a different rhythm. 25-year-old Presley
Nash, with her compassionate spirit and
determination, has been quietly weaving
a tapestry of hope and kindness in her
community. At just 16 years old, a simple
yet profound Christmas wish led her
to embark on a journey of giving. This
laid the foundation for the creation of
Presley’s Promise, a beacon of hope for
those less fortunate.

Nash’s story isn'’t just about starting
a nonprofit; it’s a narrative of personal
growth, empathy, and a desire to give
back to a community that once rallied
around her family. As a child grappling
with a rare disease, Nash experienced
firsthand the warmth and support of her
community. This life-changing experience
planted seeds of gratitude and empathy
that would only continue to grow.

Her journey began in the company
of her mother, volunteering at ‘Room in
the Inn, a local initiative for homeless
people. Here, Nash was confronted with
the harsh realities of life. It was so starkly
different from her own that this exposure
stirred something within her — a desire
to help and to make a difference.

“I have been lucky in that way,” she
reflected, acknowledging her privileged
upbringing and the desire it sparked to
help those less fortunate.
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“I get what I want, but I know it’s not
the same for everyone,” she admitted.

That Christmas, about 10 years
ago, Nash’s wish was not for gadgets or
clothes. It was to bring light into the lives
of others. She asked for money to donate
to those in need.

“I told my parents I wanted money for
Christmas. But this money wasn’t for me.
My parents made me think about it for a
few weeks, and if that is still what I wanted,
they said I could have it,” Nash explained.

Initially met with hesitancy by her
parents, the request soon became the
foundation of her life’s work.

“It started as what we called a
‘Christmas wish,” she said, her eyes
lighting up at the memory.

What started as a ripple soon turned
into a wave of generosity and support.
Nash’s Christmas wish caught the
attention of her community, bringing
forth a surge of donations.

“I started just doing donations and
monetary gifts,” she said, recalling the
early days of her mission.

GOOD NEWS BOWLING GREEN
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She received donations from all over.

“My dad had friends in places like
Indiana who were just sending me money
in the mail.”

When COVID-19 struck, Presley
wasn't able to work due to her medical
history, leaving her more time to dedicate
to her nonprofit. She turned to her love
for art, intertwining it with her mission.
Crafting T-shirts and stickers, she found a
creative avenue to support her cause, with
all proceeds aiding people without housing.

Presley said all the money she makes
goes to people who need a home, which is
a testament to her selfless dedication and
innovative spirit.

But Nash’s impact extends far beyond
financial aid. She has built strong connections
with local organizations like Hotel Inc.,
providing essential items to those in need.

“Sometimes I donate money, and other
times it is toiletries like soap and shampoo,”
she explained, highlighting her multifaceted
approach to aiding homeless people. This
hands-on involvement speaks volumes of
her commitment to making a real, tangible
difference in people’s lives.

Her efforts could not be done alone. The
community’s involvement, as she noted, is a
significant part of her mission’s success.

“A lot of people in the community bring
me old shampoo and soap bottles from
hotels,” Nash said, showcasing how her
initiative has turned into a collective effort,
embraced and supported by the Bowling
Green community.

Nash’s humility shines through as she reflects
on the impact of her decade-long journey.

“I would probably say, over the last 10
years, I have been able to help quite a bit,”
she stated, downplaying her efforts.

44 // ISSUE 2 2024

Yet, the reality is that she has touched
countless lives, bringing hope and assistance
to those who needed it the most.

The support and involvement of her
family have been a cornerstone of her success.

“My mom and my dad take part
in helping me,” she acknowledged,
highlighting the crucial role her family
has played in bringing Presley’s Promise to
where it is today. Whether it’s setting up
at vendor fairs or providing moral support,
their presence has been a constant source of
strength and encouragement.

At the heart of Nash’s work is a profound
personal connection to her community,
driven by her own experiences.

“One of the main reasons why I do what
I do is, when I was little, I was born with a
very rare disease. And the Bowling Green
community rallied around my parents and
my family to help pay hospital bills and even
the mortgage,” she shared, revealing the deep
roots of her commitment to giving back.

“That made me want to give back to the
same community.”

Her choice to focus on supporting
homeless people also stems from a keen sense
of awareness and empathy.

Presley chooses to support homeless
people because she feels they do not get
enough support.

It’s a choice driven by a desire to fill a gap,
to offer help where it’s most needed.

As Nash looks to the future, her passion
for her work remains as strong as ever.

“I really like what I am doing. It feels good
in my heart,” she said, her words resonating
with the joy and satisfaction of making a
positive impact in the lives of others.

Nash continues to be a symbol of hope in
the Bowling Green community. Her story
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is a powerful reminder of the
impact one person can have when
intentions are fueled by compas-
sion, dedication, and communi
support. Through Presley’s Promise,
she has provided aid and inspired
others to look beyond themselves
and contribute to the greater good.
Her journey, rooted in a Christmas
wish, has blossomed into a lifetime
of giving, touching hearts, and
changing lives. GN
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I really like what I am
&
my heart.”

- Presley Nash
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HOPE

NAMI PRESIDENT REBECCA COURSEY'’S
JOURNEY OF HEALING AND ADVOCACY

By Haley Potter
Photography by Adin Parks

N THE dimly lit room of a small
I community center in Bowling Green,
Rebecca Coursey sat surrounded
by a circle of individuals who shared an
unspoken bond. Each face carries the weight
of mental health struggles, but in this space,
they find solace and understanding. Coursey,
the president of Bowling Green’s chapter
of the National Alliance on Mental Illness
(NAMI), has turned her struggles into a
beacon of hope for others.

“I'live with bipolar disorder,”
she shared, her voice carrying both
vulnerability and strength.

“I needed to be around those who
understood what I was dealing with.”

Little did she know that this decision
would lead her on a path of profound
transformation and advocacy.

Coursey’s connection to NAMI goes
beyond personal struggles. Over a decade ago,
she lost her sister to suicide — an experience
that left a mark on the lives of so many.

“My sister passed away in 2010. She
overdosed intentionally. Nobody likes to
say the ‘S’word. That’s something we need
to change. We need to be able to talk about
suicide,” she asserted.
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“It just really changes you when you

lose someone close to you in that way,”
Coursey admitted as she explained that
far too many have experienced the heart-
wrenching reality.

Coursey speaks openly about the health
care system regarding her sister.

“The whole mental health system,
community, and all the resources need to get
together and try to help people that don’t
maybe know they need it,” Coursey said.

As the president of NAMI Bowling
Green, Coursey took it upon herself to
revamp the local afhiliate. While sitting
in her support group years ago, she didn’t
know that she would one day become the
president of an organization so near and
dear to her.

“I didn’t want the organization to
fizzle, you know, fall apart,” she confessed.

With a renewed sense of purpose, she
made NAMI more accessible through
technology, ensuring that anyone could
participate in their programs regardless of
financial constraints.
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One such program is the in-person
support group at Western Kentucky
University, a cause close to Coursey’s heart.
Having experienced mental health struggles
as a student at the university, she understands
the fragility of that time for college students.
She thinks having a NAMI chapter on
campus will raise awareness and show
students it is okay to seek help and resources.

"The students will learn how to speak
openly about mental health, host fundraisers,
and be a support system on campus.

“They will get to do fun things
instead of it being completely serious
all the time,” Coursey said, with a hint
of enthusiasm cutting through the
gravity of the topic.

Coursey’s commitment extends
beyond support groups. She’s involved
in advocating for mental health courts
as an alternative to incarceration for
those whose actions are rooted in
mental health issues.

“I'm really passionate about that.

And then we're doing a lot of outreach
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to veterans as well,” she shared, her
dedication evident.

Coursey certainly doesn’t stand alone.
She’s part of a coalition, a network of
community partners working toward a
common goal. There are 16 members in
NAMI Bowling Green.

“We'’re volunteering. We’re not getting
paid for what we’re doing. We all need to
work together for the common goal.”

In her journey, Coursey has faced
challenges, including the revelation
that a 16-year-old can decide whether
or not to seek therapy without parental
consent — a fact that surprised and
saddened her. However, she has always
remained passionate, fueled by the belief
that awareness and resources can make
a difference. She is one of the many
community members who constantly show
up to advocate and supply those resources.

“I don’t think the community knew
NAMI existed until we started attending
different events with our table and all our
materials,” Coursey admitted.



“Even the [ Veterans
Association] said they didn’t know
who we were before, but now we
are actively helping our veterans.”

'The organization’s efforts to raise
awareness through a new website
and active social media presence have
made a difference. The community
can donate to Bowling Green
NAMI by visiting their website,
bowlinggreennami.org, where all
donations are tax deductible.

“We're doing this because it
means something to us, and we
just encourage people to reach out
if they need it,” she said, her voice
resonating with a sincerity that cuts
through the silence surrounding
mental health.

Coursey’s journey is one
of resilience, compassion, and
advocacy. Through NAMI, she
has not only found healing for
herself but has become a guiding
light for those grappling with the
darkness of mental illness. In a
world that often shies away from
discussions about suicide and
mental illnesses, Coursey stands
as a testament to the power
of courage and conversation in
rebuilding hope. Her work with
NAMI is a testament to the
positive impact local organizations
can make in communities like
Bowling Green. GN

If you or someone you know is
experiencing a mental health,
suicide, or substance use crisis,
or emotional distress, reach out
24/7 to the 988 Suicide and Cri-
sis Lifeline by dialing or texting
988 or using chat services at
suicidepreventionlifeline.org.




GOOD STORIES

How the Good News Magic Happens:
From Submission to Print

How does a story get into Good News Magazine?
Nominate someone to be featured in Good News Magazine.

Since Good News launched, we have received hundreds of nominations for people to be
covered. Ever wondered how a story finds its way into the pages of our magazine? Well,
the answer is simple: it’s all thanks to you! Not only are the stories about local people,
but they come from other local people, too! Here’s a glimpse into the journey of how
stories come alive in Good News Magazine.

Step 1: The submission process: goodnewsmags.com

We believe that everyone has a story worth sharing, and we rely on our readers to help us discover these
extraordinary individuals. Submissions are made through our website and include the following details:
* A nominee’s name
*  Contact information (phone and email)
*  'The reason for the submission, along with why they qualify as a “Good News” story. This may in-
clude their contributions to the community, impactful deeds, family life, occupation, and more.
* We're not looking for you to write the story or find a superstar. We believe everyone has a story,
and we only need relevant information. Our writers will do the rest!

Step 2: Selection and theme assignment

We tell stories about local people and what they are doing to make a difference. We have told stories about
charities, medical staff, volunteers, school staft, and your next-door neighbor. Again, everyone has a story.
While we feature six remarkable individuals in each issue, keep in mind that our production schedule is
planned months in advance. So, if someone isn't featured in the upcoming issue, there’s still a chance they’ll
be highlighted in the future. We keep all submissions on file for potential use.

Step 3: Interviews and photo shoots

Once a story is selected, our talented writers and photographers swing into action. We continue to be
inspired by the stories submitted to us, and we complete the interviews and photo shoots several months
before the issue goes to print. Our writers may conduct interviews via phone or video chat, while others

prefer in-person meetings with the individuals behind the stories.
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What's next in Good News Magazine?

Currently, our dedicated team of magazine writers and editors is hard at work crafting stories under themes like

“The Learning Curve,” “Shop Local,” and “Independence.” We are excited to announce the next theme needing

story submissions is “Dreams Come True.”

What we seek in Dreams Come True stories:

Do you have a neighbor who’s chasing big dreams? Maybe someone is starting their own business, or a

local musician is lighting up the stage? We’re looking for hometown heroes making their mark. If you

know someone turning dreams into reality right here in our community, we'd love to hear about it. Share

their story with us!

Do you know someone who deserves
to be in Good News Magazine?

Let us know with a submission at www.GoodNewsMags.com
or scan the QR code. Share your stories with us, and let’s
continue spreading the Good News together.

GOOD NEWS BOWLING GREEN
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CHAPTER 3 OF 3

GOOD NEWS BOWLING GREEN

This section of the
magazine covers local
things to do.

Community Events
Charity Listings

Advertiser Index

Submit a positive story
on our website:
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Photography by Gretchen Clark

<« Jordan and Christopher Spinks
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GOOD TIMES

The Reptile Show -Jan. 6

Photography by Gretchen Clark

Entering the lit hall, guests found
themselves surrounded by a kaleidoscope
of scales and hissing wonders. The Reptile
Exotic Show was a mesmerizing journey
into the enigmatic world of lizards

and creatures beyond our imagination.
Vividly colored like the living rainbow,
majestic pythons coiled up, capturing the
audience’s fascination. Every moment was
a brushstroke painting an unforgettable
canvas of awe and appreciation for the
mesmerizing reptilian marvels. The show
was hosted by John and Melody Mayo as
they tour the land with these extraordinary

creatures. It was fun for the entire family!

1. Charlie Wease 2. John Mayo
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3. Susie Taylor 4. Melody Mayo 5. Christopher Spinks
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INSPIRE

MORLE GOOD

Donate or volunteer at your
local charities and nonprofits.

Good News Magazine's
mission is to build
stronger communities

through positive stories.

We encourage you to
donate and volunteer
at local nonprofits to

spread more good in

your community.

The Bridge

to Recovery

A transformational
residential program
specializing in healing
individuals by addressing
the core causes of anxiety,
depression, and compulsive
behaviors.

(270) 777-1094
www.thebridgetorecovery.com

Centers for Hope
Providing information on
pregnancy, motherhood, and
overall health as a Biblical
counseling center.

(270) 202-2808
www.centersforhope.org
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Alzheimer's

Association

Working to eliminate
Alzheimer's disease through
research advancement,
providing care and support,
and promoting brain health to
reduce dementia risk.

(800) 272-3900
www.alz.org/Kyin

Barren River Area

Safe Space Inc.
Offering shelter and
programs for victims
of domestic violence.

(270) 781-9334
www.brassinc.org

Hospice Of Southern

Kentucky Inc.

Provides compassionate end-
of-life care and support for
patients and their families.

(270) 746-9300
www.hospicesoky.org

American Legion
Post 23

Conducting monthly visits to
veterans, organizing dinner
meetings, and providing
support to veterans in need.

(270) 781-4046
www.legionpost23.com

GOOD NEWS BOWLING GREEN

Aviation Heritage Park

and Museum

Ensuring that the stories

of South Central Kentucky
aviators are never forgotten.

(270) 421-4885
www.aviationheritagepark.com

Barren River Area
Child Advocacy Center

Providing support and services
to victims of child sexual abuse
and their families in a child-
friendly environment.

(270) 783-4357
www.bracac.org

American Red Cross
of South Central

Kentucky

Helping individuals and commu-
nities prepare for, respond to,
and recover from disasters, as
well as teaching lifesaving skills.

(270) 781-7377
www.redcross.org



SKy Science Festival Inc.
Promotes science education and
engagement through events and
conversations.

(732) 668-8286
www.skyscifest.com

Refuge Bowllnq1 Green
Empowers local churches to embrace
those seeking refuge as their neighbors
with the love of Christ, operating as a
nonprofit intra-church organization.

(270) 418-2648
www.refugebg.com

See more options or
add your organization
to the listing;

Scan the QR code

This Space Is
Reserved For You!

Show Your Support For Local Nonprofit
Organizations By Sponsoring This Page!

AT—

' Mark Mahagan

Publishing Partner

Joininspiring local charities and become a part of a movement
that embodies the true essence of compassion. Not only will
you have the opportunity to connect with readers on a deep
and meaningful level, but you will also have the chance to
uplift your brand in an impactful way.

Contact me today!
(270) 526-1350
Mark@GoodNewsMags.com

Good News

exchange

GOOD NEWS BOWLING GREEN
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ADVERTISER INDEX

GOOD NEWS
SUPPORTERS

We can spread Good News because of our generous
advertisers. They help make our world a little brighter.
We encourage you to do business with them.

100% Chiropractic Bowling Green
Bluegrass Medical Care

Bowling Green Counseling Center

Charter Senior Living of Bowling Green

Fast Freddy's Car Wash

Firehouse Subs - Bowling Green
Hardy & Son Funeral Home

JC Kirby and Son Funeral Chapels & Crematory
Morgantown Bank & Trust

60

Skypac

Southern Lanes

UPS Store Tony Brown

WGGC

W 0o~ 00 b

The Value of Good News

Good News Magazine not only lets you reach your audience

directly, it’s also a way to build brand recognition and positive

associations over time. Placing your ad alongside engaging,
positive stories means it’s much more likely to be seen and

well received.

Our beautiful design and community focus result in a
premium publication that readers keep in their home for
long periods of time — leading to more views of your ad.

LOCAL AUDIENCES

Your message reaches fans of
the magazine. Local readers
suggest more than 90% of the

stories we tell. 60 days.

LONG SHELF LIFE

Readers look at your ad over
and over again. 60% of readers
keep every issue for more than

POSITIVE ASSOCIATION

POWER OF PRINT

Social media is drowning in
negativity. Readers notice your
ad as they crave the
good ol’ days.

Your ad lives with positive and
‘viral’ content. Readers fall in
love with their town and
your business.
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Increase your Brand Awareness

Advertise in Good News and Plan Your Marketing Budget Wisely!

The Learning Curve Dreams Come True

. ISSUE 32024 ISSUE 7 2024
Deadlines Deadlines
Sponsored Content 1/29/24 Sponsored Content 6/3/24
Advertising 2/29/24 Advertising 7/3/24
Mailed to Homes 316/24 Mailed to Homes 7/20/24

Shop Local Where Champions are Made
ISSUE 4 2024 ISSUE 8 2024
Deadlines Deadlines
Sponsored Content 3/4/24 Sponsored Content 7124
Advertising 4/4/24 Advertising 8/1/24
Mailed to Homes. 4/20/24 Mailed to Homes. 8/17/24
I ' Vacation in Bowling Green « From Farm to Table

ISSUE 5 2024 ISSUE 9 2024

' Deadlines Deadlines

. Sponsored Content 4/2/24 Sponsored Content 8/5/24
Advertising 5/2/24 Advertising 9/5/24
Mailed to Homes. 5/18/24 Mailed to Homes 9/21/24
Independence Our Heroes
ISSUE 6 2024 ISSUE 10 2024

" Deadlines Deadlines
Sponsored Content 5/6/24 Sponsored Content 9/3/24
Advertising 6/6/24 Advertising 10/3/24
Mailed to Homes 6/22/24 Mailed to Homes. 10/17/24

Mark Mahagan

Publishing Partner

Join us in building stronger communities through positive, local stories. Reach an
engaged audience eager to support your business. It is the perfect time to plan

your marketing budget wisely and set up a successful year for your business.
Reserve your spot in our magazine today!

Call me at (270) 526-1350

Email me at mark@goodnewsmags.com




Celebrating our
15th Year!

Presented by JC Kirb on

FUNERAL CHAPELS AND CREMATORY

American  guesyRe  FINALENISH m

~ T real jeeeream-

Traditional Banking at its Best.

We are grateful to our
community and our volunteers who
have helped raise OVER $1 MILLION!

100% of all proceeds benefit:
alzheimer’s % QHOS ice

a.SSOC'ia.t'iO'r|O of Southern Kentucky Inc.

Advanced Planning | Cremation | Monuments
FAMILY OWNED & OPERATED FOR OVER 60 YEARS

As a family-owned and operated funeral
home for more than 60 years, JC Kirby and
Sons understands the needs and challenges
that arise when you are faced with the loss

of a loved one. That's why we are here to - -

help you with every decision and detail at J.C. Kirby & Son Funeral Chapels J.C. Kirby & Son Funeral Chapels J.C. Kirby & Son Funeral Chapels
this difficult time honoring the memory of & Crematory Broadway Chapel & Crematory Lovers Lane Chapel & Crematory Bowling Green Garden
your loved one with a dignified and fitting (270) 843-3111 (270) 842-0303 (270) 842-0303

tribute. 832 Broadway Ave,, Bowling Green, KY 42101 820 Lovers Ln,, Bowling Green, KY 42103 820 Lovers Ln,, Bowling Green, KY 42103

WWW.JCKIRBYANDSON.COM



