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From the Manager

his is a really special issue. As somone
in the depths of trying to open their own
business while also having a large hand in
running this one, I find it really heartening
to hear the stories, struggles and victories
of other business owners. In this edition
of Premiere, we share some entrepreneur
highlights and a few other features about
the important things to consider when
starting and growing a business.

I have found that a common piece of advice
from those who have launched a business
is pretty simple: Just go for it.

Paulie Litt, co-founder of Harvest Produce
Retail (Page 38) is a childhood actor who
will tell anyone he didn’t know a thing
about the business he now runs until he
found himself doing it.

Native Brew Works is the first brewery in
Jonesboro and it’s located in Dry Craighead
County - all because one friend texted
another and said, “Let’s do this.”
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Patriot Recycling exists because a man saw
something going to waste and thought, “We
can do better.”

I am in awe of those who see potential and
instead of simply talking about it, decide to
just start doing it.

That's what it takes, I believe, to be an
entrepreneur. It takes walking toward fear
and the unknown because often that is
where success lies.

It’s really cool to look at the innovative,
creative businesses being built right here
in NEA, and I hope when you read these
stories you feel inspired to either chase your
own dream -- or if you're already living it
(business owner or not), to support others
as they build theirs.

Lindsey Spencer
Manager of Creative Content

870.236.8546 | 1301 US 49

GLENSAINFORD.NET
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ne of the most difficult
moments of my life occurred
in the summer of 2006 when

early one morning I spent several
minutes conferring with an oncologist
in the hallway of a hospital, then had
to go into my father’s room and tell
him he was going to die.

Usually, talking is not a real chore
for me but even though I had closed
my eyes and leaned up against the
wall to rehearse my speech that
day, when it came time to give Dad
the bad news my words failed me;
they got stuck somewhere between
the word factory and the delivery
station and I struggled to choke out a
few sentences, mingled with tears of
sadness atop a quivering voice. Dad
was actually okay with the news,
having figured out long before a
late series of spinal taps and various
scans that his time was limited.
After hearing all the results of the
previous day’s tests and the doctor’s
summation, he said, “That’s okay;
let’s just go home.”

In mid-September of this year I again
found myself fighting that battle of
trying to maintain composure and
deliver important words when the
family of Jim Cunningham asked me
to speak at his funeral service. On
the “degree of difficulty scale” that
morning ranks right up there with
telling my dad his bad news, not
because I dreaded the assignment as
with Dad’s situation but because I

was so honored by it and not certain I
could come through; as I stood under
the graveside canopy in front of Jim’s
loved ones on that rainy morning,
I wanted to be sitting alongside
them and crying if the mood struck.
Instead, I was supposed to be the
one to remain composed and deliver
words of comfort and it was not easy.
My voice broke more than once.

Why? Because the guy I was there to
eulogize is one of the greatest friends
I've ever known, a man who shared
so much laughter with me one would
think there couldn’t possibly be
anything funny left over, yet each
time we met we immediately got
right back into character. Once, when
my family had moved to Benton, Jim
came down and spent a weekend
with us and I didn’t want him to go
home, but I needed him to. You can’t
call in to work on Monday and say,
“I won't be in today. My best friend
has been here all weekend and we
laughed so hard I think I pulled
something.”

We liked to say we were warped from
the same mold, sharing this habit of
looking at life seriously only up to
a point, then satirizing it from that
stage forward. We found a kinship in
learning to laugh rather than brood,
to smile rather than frown, to try
and bring to others’ lives a bit of joy
when the world seemed determined
to destroy happiness on a daily basis.
Jim was one of the masters of the
craft, possessing a quick wit matched
by few.

Especially in these last few years,
we frequented area restaurants and
the waitresses learned him quickly
because of his wonderful personality.
When one asked if we were brothers
Jim replied without hesitation,
“No, this is my dad. I thought I'd
introduced you already.” She walked
away smiling. Another time one
commented that we seemed to be
really good friends and he said, “Oh,
no, I'm his parole officer; I like to buy
him a meal when he stays out of jail.”

And she smiled.

“And They All Smiled” could be the
title of his life story, because when in
Jim’s presence you generally were
sharing pleasant moments. He had
great stories; he had great jokes; he
had great one-liners and observations
and he made your day better, even
if it had already been pretty good
before you got there.

When we met, I was in the fourth
grade and he was a sophomore at
Oak Grove High School. Since I was
developing an interest in basketball,
Dad took me to watch him play
and pointed out the way “Jimmy
Cunningham” passed the ball, the
way he beat the press, how he played
with excellent court awareness. One
night after a game he introduced us,
and I'm sure it meant much more to
the fourth-grader than to the teenager,
but for weeks after that when I went
outside to play imaginary basketball
games by myself, I pretended to be
Jimmy Cunningham. He was one of
my first sports heroes.

The following year he transferred
to Paragould High and once he was
in charge of directing the Bulldogs’
offense, they never lost. Jim played
in 20 games, Paragould was 20-0
and won the state championship
and I admired even more, so when
we became men’s league basketball
teammates in the mid 1970s my
journey had come full circle. I was
playing alongside someone I had
idolized but, more importantly, I
immediately came to love him for
the person he was off the court. We
were a pair of guys with similar likes
and dislikes, and no person or thing
was exempt from our on-the-spot
critiques.

So why, if you ask, were the words
so hard to get out on that September
morning? Because my hero was my
friend, and my friend was my hero.
Maybe that can be the name of my
life story.
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ratitude is an emotion that
expresses our appreciation for
what we have — as opposed to, for

instance, a consumer-driven emphasis on
what we want or think we need.

In his book, “The Psychology of
Gratitude,” Robert Emmons outlines his
scientific study on the role and benefits
of it. Gratitude, Emmons concludes,
leads us away from criticism, cynicism,
despondency, and depression and toward
a sense of thanksgiving, fulfillment,
appreciation, and the capacity to be
present.

When practiced regularly, gratitude

improves our mental, physical, emotional
and relational well being.
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BY JARED PICKNEY ’g

Its benefits include heightened energy
levels, a strengthened heart and immune
system, improved emotional and academic
intelligence, an expanded capacity for
forgiveness, decreased stress and anxiety
and improved self care.

Perhaps, this is part of the reason why
writers of the Scriptures practiced and
taught on the importance of gratitude
thousands of years ago. I think of the
Apostle Paul’s line in 1 Thessalonians
5v17-18. He says, “Pray without ceasing.
In everything give thanks for this is God’s
will for you in Christ Jesus.”

My encouragement to you is to take the
time this holiday season to cultivate a
spirit of gratitude and express it with lots
of thanksgiving.

We honor God when we do that. And we
make things a lot better for ourselves and
others as well.

To that end, I encourage you to spend
time each morning practicing gratitude.
Grab a pen and paper (or use your phone)
and begin writing down 24 things within
the past 24 hours you are thankful for. It
doesn’t have to be anything big. Sometimes
for me it’s a cup of coffee, the laughter of
my children or the ability to get around in
a truck that still works.

Upon making your list, take time to thank
God for all the blessings in your life. You
will be surprised how practicing gratitude,
even in the small things, will begin to have
a massive impact on your life.




DJA's Fall Fest

Erin, Larisa and David Bearden

Edd Hatten, Waylynn Haskins and
Lauren Hatten

owntown
Jonesboros Fall
Fest took place

on October 9 at Rotary
Centennial Plaza in front
of the Forum Theatre.
The festival featured live
music and local artists.

More photos
from this
event can
he found on
Premiere’s
Amber and Jennifer Younge Thomas and Madeline Ragland Faceook
page.
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BY BATCAT VOWELL

y family is overjoyed that you picked
me for the Premiere Magazine Pet of the
Month. Mommy says I have a hard time

being still for pictures, but I think my fanciness
shines through, anyway.

I was a very small kitten when my litter mates and
I were dropped over a fence that belonged to a very
big loving dog named Ollie. He shared his food
with us. One night Ollie had to go inside instead of
staying with us and something tried to get us. I cried
and cried running in every direction. Smelly Bro was
the first to find me. Mommy was right behind him.
I was too scared to run to them, but the wild Soki
cat was walking with them (she thinks she’s their
protector). Iran to her thinking she would help me,
because she was a cat. She led me to Mommy, who
scooped me up. I wasn’t sure about her at first, but
she was a calming human. I knew I would like her.
They took me door to door trying to find who I had
stayed with before. Mommy said she couldn’t stand
to think of a little boy or girl missing me. She finally
got to Ollie’s house. Ollie’s mom told Mommy that
someone saw us being dropped off. She had been
trying to pick us up but we would run away.

I have loved being with my new family. They make
sure I have yummy food and play with me. I protect
them from grasshoppers, moles, and frogs and post
about my adventures on Facebook.

10
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MORE TO IT
BY CHUCK LONG

answered the phone. As outdoor buddies

do, Shane got right to the point and
excitedly said, “Grace got an elk permit!”
Grace Williams is Shane Williams’ twenty-
year-old daughter and she had drawn an
elk tag for public land in Arkansas. The tag
would allow Grace to take a cow (female)
elk in the Gene Rush Wildlife Management
Area. We conversed for a just a few minutes
about the hunt and then hung up knowing
we would be discussing details as time got
closer.

Icould sense the excitement when I

As with any outdoor opportunity, there is
always the chance interesting stories will
develop during the experience, but the one of
elk in Arkansas is a great story in itself.

Early explorers and settlers found an
abundance of wild game as they ventured
into the territory that later became Arkansas.
Most accounts do include elk, though they
were eastern elk. Originally found across
the eastern side of the USA, this subspecies
rapidly succumbed to unregulated hunting
and habitat loss and was declared extinct by
the U.S. Fish and Wildlife Service in 1880.
This left a void in Arkansas.

The Rocky Mountain elk that inhabited the
western portion of the United States was
seen as a possibility to stock the habitats
once roamed by the eastern elk. Efforts to
restock elk in The Natural State began in
the early 1900s, but continued pressure from
illegal hunting and habitat issues thwarted
success. Efforts picked up again in the 1980s
and this time the elk gained a foothold in
the remote areas of Newton County, along
the Buffalo River near Jasper. While a deer
is a browser, elk are grazers and the heavily
forested, mountainous terrain in the area
did not provide much grazing opportunity,
thus limiting population growth. Efforts
to improve habitat by creating openings
in the forest began in the 1990s and the elk
responded and the population began to grow.

With an expanding herd, it was decided the
population could support a regulated hunt.
In the late 1990s Arkansas hunters were
given the opportunity to hunt elk based on a
random draw. Currently, around 20 permits
are awarded each year. Due to continued

herd expansion, there are now opportunities
for private landowners to take elk, along
with the limited public permits. For more
information about elk hunting, please check
agfc.com for full details.

As the dates for the October elk hunt
approached, Shane spent several days
scouting the Gene Rush Wildlife Management
Area near Hasty. Even though the hunting
area is limited, elk, especially the cows,
seemed to be ghosts in late days of September
as Shane searched the rugged terrain. There
were a few bulls in the area, but cows were
difficult to find. I was able to discuss the area
with a few knowledgeable outdoorsmen and
passed on some information to Shane for
prehunt scouting, but it provided no solid
evidence of any cow elk.

Grace’s hunt started on the first Monday
of October, and Shane invited me to join
them. I was excited, as it would be a great
opportunity to experience an Arkansas elk
hunt and provide some insight I could relay
during future classes and programs.

Shane and Grace spent the night in Jasper,
but, due to family obligations, I had to make
the trek to the remote area of Newton County
in the wee hours of the morning on opening
day. Shane and Grace pulled up at the
trailhead about the same time as I and we got
our gear ready and headed out. Shane had
located a food plot being used by elk and had
placed a ground blind along the edge of the
plot. They slipped quietly into the blind and
I arranged a makeshift hide just outside the
blind in the edge of the woods. Anticipation
was high!

We had been sitting for a few minutes when
a tan colored object moved into the field
below us. It took just a moment to identify
it as a bull elk. Not what Grace had a tag for,
but it was impressive to see an animal of the
species we sought, especially in regard to the
history of elk in Arkansas. The bull munched
on some grass and then slowly made his way
back into the timber.

We sat quietly for a couple more hours and
watched the sun bring the Ozarks to life.
Squirrels and birds were our entertainment
as time clicked by. I became drowsy from
the four-hour pre-dawn drive, but about
mid-morning movement in the lower end of
the field caught my eye. Immediately it felt
as if my heart stopped and adrenalin began
to rush as a huge bull elk sauntered out of
the woods and into the field. It was almost
like an apparition, though the audible gasps
of “Elk!” from Shane and Grace proved
otherwise. The massive animal entered the
field, shook his impressive headgear and
began to casually feed.

Even though he was near 300 yards away, the
feeling of awe made it difficult to move. The
story, the history, the programs, and the loads

Regional Education Coordinator Northeast Education
Division Arkansas Game and Fish Commission

of learned information had come full circle as
the bull completed the cycle of many things
I had studied. As far as hunting experiences
go, it was top of the list.

All we could do was watch the majestic
animal as Grace only had a cow tag, but
seeing the culmination of the conservation
efforts of such an animal seemed almost as
good as a punched tag. The bull fed in the
plot, then eased across the field and into the
forested mountains.

We encountered another bull in the late
afternoon, but saw nothing that was legal. As
of this writing, Grace’s tag has not been filled,
but there were still a few days in the hunt.

As a hunter, just being a part of this story
is what it is all about. Many hunters often
look at a full game bag or a punched tag as
evidence of success, but there is so much
more to it than a limit of fowl or fur.

Hunting is an important part of conservation
equation, and seeing conservation work is
a true blessing. The success of the Arkansas
elk herd is an example of individuals,
conservation groups and governmental
groups working together to insure
opportunities for both wildlife watchers and
hunters.

Want to see some elk in Arkansas? Check out
the area around the Buffalo River. Stop in at
the Elk Education Center in Ponca for some
great information.

Get outside this fall and enjoy The Natural
State and I hope to see you out there!
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WITH DR. BETHANY DAVIS

till deciding on the exact single
Sorigins and blends we will be using

in the coffee shop, each morning a
very precise routine has been established:
I wake up, start the kettle, brush my teeth,
get dressed, make the bed, feed my dog,
drink a large glass of water (or two), then
brew a beautiful 12 ounce pour over. After
the coffee is brewed and it has cooled for a
few minutes, I taste it, my husband tastes it,
and we write down the notes of the coffee,
including the flavor notes, the body, the
acidity of it, etc. We have a “coffee journal”
in which we have meticulously written
down which coffees we plan to brew at the
coffee shop in order to have a wide variety
of options.

Needless to say, this routine has become one
of my favorite things.

When he leaves and before I start my day at
work from home, I read the New York Times
while finishing my first cup (or starting the
second one, if I'm honest). While I try to
read all the sections, I typically find myself
quickly scrolling down to the “Arts and
Ideas” section, where on this particular
Thursday in October the main headline read,
“The benefits of journaling.” I was intrigued.
Not just because of my coffee journal entry
I had just completed, but because I know
how much journaling has helped me in the
past. Like most practices, I had fallen off the
wagon of journaling, but this article inspired
me — I might just start this again.

Some call it a diary; some call it a journal.
Whatever you want to label it, there is
a certain premise that is inferred about
journaling that has been ingrained into our
brains since childhood, as the Times article
alluded to. You might picture the teenager
in her bedroom, in love and scribbling “Dear
Diary,” talking about a crush and putting
hearts over her eyes. On the contrary, you
might picture a journalist attempting to
capture a juicy story, or in this day and age,
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you likely imagine a person in a therapy
session trying to get to the root of their
feelings.

Whatever images or predispositions
pop into your mind about someone who
journals, journaling is an advantageous tool
for everyone. It is merely an instrument
of self-reflection, and a cheap one at that.
As I've alluded to in many of my previous
columns, the better we know ourselves, the
more confident we show up in the world.
This act of self-care may seem like it takes up
time at the end of the day or another thing
you need to do after your already never-
ending list of things, but the benefits of
journaling cannot be argued. An abundance
of studies demonstrate journaling can lead
to a stronger immune system, better sleep,
higher IQ scores, increased self-confidence,
and boosts in mindfulness, memory, and
communication skills. Who doesn’t need
more of this?

No matter how content you are in your day-
to-day life, we all have things we’d like to
sort through. This could be from a difficult
situation you are facing presently, something
in your past, or something as simple as a
feeling you can’t shake. Consider journaling
as a technique to organize your thoughts
and make sense of them. Sometimes seeing
your thoughts on paper and reading them,
whether that be out loud or in your mind,
helps to understand them better. You will
likely discover something, from which
you can then develop action steps to move
forward. I like to think of journaling as a
way of talking to myself like I would talk to
a friend.

You can grab a notebook for very little cost
and can take a journal almost everywhere; I
never travel without mine! To begin, simply
open the book, flip to the first page, and ask
yourself these prompted questions: Is there
something that’s bothering me? If so, what
is it? Is there something I'm really happy

about in my life right now? What did I do
today that Iloved? What did I do today that
I didn’t love?

If this is too in depth already, let me remind
you that journaling doesn’t have to be this
introspective, especially to begin with. It
can be something as simple as your favorite
meal or something that made you laugh
or angry that day. It can quite literally be
one word. You can write on a particular
topic, or it can be jumping between topics,
gathering insight from your life and your
day. Most of the time, you just need to
start writing. I especially loved a particular
quote from the Times article: “The mind
is a surprising place, and you often don’t
know what it may be hiding until you start
knocking around in there. Often, writing
in your journal is the only way to find out
what you should be writing about.”

Think outside the box - journaling doesn’t
need to be an entry right before bed.
Personally, my hand gets tired really
quickly, so I tend to give up pretty soon
when journaling by hand. Although I do
encourage writing it by hand if you can
(it's slower, and allows you to process it
more in depth) sometimes I type it, print
it out, and then stick it in the journal.
As an auditory learner, I've found that
another unique journaling method is to
write down a few questions, record them
in your voice memo app, and then play it
back to yourself in your headphones and
answer the questions aloud as you cook
or go for a walk. Sometimes journaling
in the morning is the best, but sometimes
you may want to journal in the evening. Be
flexible. You definitely don’t want to force
it into something you have to do every day,
but write when you are distressed about
something, only for about 10-15 minutes.

In our fast-paced modern world, anything
that makes us self-reflect or slow down may
seem like a waste of time or even “granola.”
However, it is one of the most cost-
effective and useful tools we have to forge
a better, more emotionally healthy life. To
summarize, I'll leave you with a quote from
Dr. Pennebaker, a social psychologist at the
University of Texas at Austin, a pioneer of
writing therapy. “There’s no single magic
moment, but we know that it works.
Journaling provided me with an important
outlet for the debilitating anxiety that had
come to paralyze me at odd hours each day.
Certainly, I got to know the dusty corners
of my brain better, and, when I did, my true
desires became harder to ignore.”



RSVP - DO I NEED TO BUY A VOWEL?

ou have just received a holiday
Yinvitation and after reading the who,

what, when and where, you notice
the letters R.S.V.P.

What is RSVP? And What Do You Do?

(A) You do nothing. It's not important to
respond to your host.

(B) You wonder, “Do I need to buy a
vowel?”

(C)You inform the host or hostess whether
or not you will be able to attend.

If you answered (C) - You are the guest of
which hosts and hostesses dream.

However, if you answered (A) - You are
their worst nightmare.

The definition of R.S.V.P. is the abbreviation
for the French “repondez s’il vous plait,”
which in English simply means “please
reply.” This is a request for a response to

MANNERS

WITH LINDA LOU MOORE

the invitation.

If you have ever given a party or planned
an event you understand how important it
is to know how many people will attend.
Deciding on the food, drink, decorations
and space accommodations for the event is
essential. You've sent 100 invitations. Your
invitation asks for a reply, yet the week
before the event you have only heard from
20 people. Fifteen have accepted and five
have declined. What about the other 80
guests? Do you “guesstimate” how many
will attend?

Drum Roll Please.

A Public Service Announcement from hosts
and hostesses everywhere:

“The psychic hotline has been
disconnected.” R.S.V.P. means that you,
the guest, promptly respond to your host’s
invitation. Most hosts are not mind readers.

People usually only consider the duties of
a host, or the person responsible for the
event. But, you the guest, have an important
obligation to the host. The guest has the
responsibility to reply to the invitation in
a timely manner.

The Pandemic And Parties

The pandemic has changed the way many
people socialize. With the ready availability

of vaccines there are some people who are
still cautious about attending social events.
Don’t assume your host will know how
you feel; acknowledge your host’s kind
invitation.

It's All About You

You need to let the person who is giving the
party know whether or not you will attend
so they can make proper arrangements for
you. R.S.V.P. really is all about you, and
how you will be remembered by your host.

Quote of the day:

“Miss Otis regrets she is unable to lunch
today, madame.”

Cole Porter, American Composer
Even Miss Otis, who was “up to her neck”

in other matters, took time to regret. Well,
that’s another story.

}Linda Lou Moore is a certified

etiquette consultant. She offers
business professionalism and
dining seminars for adults, and
etiquette and dining programs for
children and teens. Contact via Post
Office Box 726, Paragould 72451 or
at manners@paragould.net.
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DARE 2 Tread the Trails

took place on October 16 at Craighead Forest Park in

The US Renal Care DARE to 2 Tread the Trails event
Jonesboro.

Runners had the opportunity to participate in a 5k, 10k,
or half marathon trail run. The fun continued on October
17 with a mountain bike poker ride. The event benefits
Craighead County’s D.AR.E. (Drug Abuse Resistance
Education) Program .

"'CHOICE
ALTHCARE

Revoluing anound you

Scheduled Appointments
& Walk-ins Welcome!

- Sick Visits/Wellness Check—ups * Diagnostic La’oovatovy & X-Ray (in house)
+ Pediatric (newborn, infant to adolescent) * Diabetic Screening and Care

- Immunizations (child and adult) ~ + DOT Physicals & Drug Screens

+ Podiatry (foot care) * Pre-Employment Physicals

+ Behavioral Health * Insurance E[igibility Services & More

Accepting new patients!

Monday - Friday 870.236.2000

8am-5pm Visit us at: www.TIstchoice-ar.org
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PEDIATRIC CLINIC

Your small business is a

W
v/ Southern

¥

BANKWITHSOUTHERN.COM

NEA Baptist Pediatric Clinic is now open
and accepting new patients. Our team of board-certified
pediatricians and licensed nurse practitioners specialize in
treating your child, as if they were our own. Come see us
at our colorful new location, conveniently located next to
our medical campus - for exceptional care that lasts an

entire childhood.

Visit us at 4910 Medical Blvd.
Ste. A, Jonesboro

or call 870-936-7937 to
schedule an appointment.

Scan our QR Code &
visit us online

NEABAPTIST
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time this September. I had low

expectations (rule number one of
having children!) for how much she
would enjoy it, but I was pleasantly
surprised.

Itook Eva to the beach for the first

She wasn't a fan of the sand. Who is?
But when she set eyes on the ocean,
every hour spent crying in the car
(both of us) was suddenly worth
it. I spent every summer vacation
growing up in Panama City Beach
and the water is as much a part of
me as Arkansas is. I had hoped Eva
would take to it as well, but reminded
myself she is her own person.

Thankfully, every day we were there
she couldn’t wait to get to the beach.
When bath time rolled around, the
crying started. Bathwater wasn't
cutting it anymore: She wanted
the ocean. It was exhausting and
hilarious all at once.

Naturally, I kept a very close eye on
her. Before we took our first steps
in the water, I gripped Eva’s hand
tightly. T had the passing thought that
maybe she would immediately run
to the shore all on her own, fearless
and full of adventure. That is when
I took a step back and realized how
much parents push independence
upon their little ones.

LEARNED IN

BY CAITLIN LAFARLETTE

Of course my child more than likely
wouldn’t dive headfirst into the
water. The ocean is intimidating to
me. I can’t imagine seeing it through
her eyes.

So we spent the week splashing on
sandbars, picking up shells. And
slowly Eva became more confident.
She made it clear when she wanted
to swim and when she was done.
And by our last day, I was running to
keep up with her as she waddled into
the water alone. A few times she even
walked backward into the waves. I
may have a few gray hairs now from
that.

After watching my daughter find
her confidence and independence
on her own, I knew it was time to
stop trying to make her do things
she isn’t ready for. Sleeping on her
own and regulating her emotions, for
example. Our trip to Florida taught
me if I support her through anything
and everything, she will find her way.



Paragould Chamber Banquet

More photos
from this
event can
be found on
Premiere’s
Facehook

page.

Retired Mayor Mike
Gaskill accepting
the 2020 Lifefime
Achievement Award
from 20192020
Chamber Board
Chairman Brett
Bradford

Bill Brewer of First National Bank accepting his 2021 Lifetime Achievement
Award from 2020-2021 Chamber Board Chairman Kevin Lang

November 2021 Premiere
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Booktoberfest

ooktober, a book fair for all ages, took
Bplace on October 16 at Native Brew

Works in Jonesboro. Featuring books
and other items reminiscent of youth book
fairs, this special event was a partnership
between Explore MOR NEA, Verb Book
Store, and Native.

More photos from this event can be
found on Premiere’s Facebook page.

Never miss out on the fun happening in NEA.
Keep up with local events like festivals and live
music by visifing
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TAKE YOUR CHORE LIST FROM

T0-D0 TO T0-DONE
3025E + LOADER + BOX BLADE

you need, we're here to help. We offer'

Fixed and Adjustable rate loans, FHA,
% Conventional loans and Rural loans,

<\ and VA loans. All with rapid loan

oSN approvals and closings!

A put you in the home of YQL!I'-ﬂ.!eams'

F C U Delivering experience,
service and Techne!o;v
BANK since 1931,
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Get Downtown Festival

Patrick Thomas, Angie Vanwinkle, Tifani & Lila Black
Tommi and Tatum Miller

Suzie, Sarah, and Lora Woodring Baylee Lenderman
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County Future Fund, took place on September

24 and 25 in Downtown Paragould and featured
a movie in the street, a 5k and 10k run, live music
throughout the event, local artists and several food
trucks. Locals and visitors alike traversed Pruett Street to
eat, shop and play on a beautiful September day.

The Get Downtown Festival, hosted by the Greene

Never miss out on the fun happening in NEA. Keep up with
local events like festivals and live music by visiting

More photos from this event can be found on
Premiere’s Facebook page.

Garrett & Haven Wise

November 2021 Premiere | 21



Learning
As You GO

WITH DR. KRISTIN SULLIVAN

ith November being the month
of business entrepreneurship, I
struggled for ideas. I kept thinking,

“Hmm, well, how do I talk about business and
how I did it?” This is the best I have come up
with. I don’t want to focus only on how I did
what I did, but instead want to hone in on
what I have learned along the way. This may
be absolutely no help to anyone, but it is my
hope that just maybe it may shed some light on
someone who needs it.

I went to veterinary school. I did not go to
business school. I have a minor in chemistry
and thoroughly enjoyed my semester in Soils
at Arkansas State University. I castrated pigs, a
bull, and worked with chickens, sheep, goats,

and innumerable other animals along the
way. I did not take a course in running a
business. So, you can imagine, when I decided
to open my own veterinary practice it took me
on quite the learning journey.

From the start, if you are like me, you ask
your momma for her advice. It was through
my mom that I learned of the Arkansas Small
Business and Technology Development
Center through Arkansas State University.
Two people played a major role in helping
me to formulate my business plan in order
to move forward with my business model:
Kelli Listenbee and Laura Miller. They are
phenomenal.

When the business plan was done and the
bank gave us the go-ahead, my husband
and I started looking for the right place
-- it just so happened to be a home. So, I
put pencil to paper and reworked the floor
plan to now become a functional veterinary
hospital. The contractor came in and made
the dream a reality. While the future ARPets
was under construction, I went to work on all
the intricacies of the business. My husband
purchased four very large marker boards,
and this helped me get all of my ideas out
and onto something tangible that made
sense of it all. I could brainstorm — erase the
unworkable, adjust/edit/refine small details
easily, and do this all while still maintaining
the big picture in order to make my business
more efficient. I still use the marker boards to
this day. Just as I refined the dream with the
marker boards before we opened, the refining
and editing of how your business functions
does not end at your opening day. You have
to be able to adapt and respond to the needs
of your business and clients, and this changes
over time.

Other things I've learned: Number one,
always be kind. Customer service is the most
important aspect in any business; always
being kind and respectful will make this
easy. Second, a business owner is never off
the clock. Anymore, I doctor during business
hours and do business during the hours in
between. Luckily, I have a wonderful office
manager -- Susan Greenway -- who helps me
with the business side. Third, build a good
team. Your business will not work without
a good team to support it. The final thing I
want to share: You cannot be emotional with
the business side. The facts are, everything in
this world costs money; nothing is ever free.
The animal loving side of me wants to do all
I can to make every pet better and give all
patients the gold standard of care. It was a
hard lesson to learn that all the supplies we
have cost money, the employees working are
paid hourly and not for free, the business we
are practicing out of has to be paid for, and
the products we sell have to be purchased.
You must learn to get creative. If I know the
budget I have to work within, I can formulate
a plan to best treat my patient and not break
the bank for my client. It's important to keep
money coming in in order to make sure we’re
still here for the next patient.

If you are thinking of opening your own
business, take a step back and consider why
you want to do what you're doing, what it
will take to get there, and then start to work
on formulating your plan to make your dream
a reality. Starting a business takes hard work,
dedication, passion, and patience. Follow
your gut, work hard, stay honest; success
will follow.

*Special thanks to Katherine Prescott for her
guidance in editing
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e e ru ie I e u u ptions on Main, a faith-based, pro-
life, non-profit organization, held its

Celebrate Life Fundraising Gala at
the Paragould Community Center in October.
Options on Main offers services to women
and men facing an unplanned pregnancy and
has a new location — Options of Paragould.

The group’s largest fundraiser of the year, the
Gala allowed Options staff and volunteers to
2 _ share an evening with clients and supporters,
' g enjoy a catered meal, listen to testimonials
B X . and hear the touching words of featured
SN : ) speaker Dr. Tony Evans, senior pastor of Oak
Executive Director Valerie long 1 Cliff Bible Fellowship. Dr. Evans is passionate
about the pro-life cause and helping
pregnancy centers expand their mission of
creating a culture of life.

Courtney and Brandon Hall
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Plates on Pruett




Photos by Knight Productions

he Paragould Leadership Alumni
Thosted Plates on Pruett on October
18th. The special event featured a full
course meal and entertainment. Ticket sales

benefitted the accesories for the new 8-Mile
Creek Trail.

More photos
from this
event can
be found on
Premiere’s
Facehook

page.

Never miss out on the fun happening in NEA. Keep up with
local events like festivals and live music by visiting

+ ;_*.w

AVisit'Our'New 40005qf!Sho
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Patriot Recycling

Turning Waste Into A Profitable Business

BY RICHARD BRUMMETT

randon Mason says he was into
B plastics “since Day One after

graduation,” and now he’s into
it every day.

Having spent more than a decade
using his degree in accounting and
corporate finance on the number-
crunching side of things for a pair of
area manufacturers, the Paragould
entrepreneur is now hands-on as
the owner of Patriot Recycling &
Consulting, dealing with all phases
of product recycling.

“] learned plastics by being in the
background,” said Brandon, now
35. “I was pushed into learning
more about raw materials and once I
looked around, I saw how much your
life is affected by plastic. I wanted
to know what these things we were
spending all this money on were
used for and why something cost as
much as it did, and I took more of an
interest in that side of things.”

With a recycling center in Walnut
Ridge and an office in Paragould,
Brandon said he started out
“brokering, buying plastic, reselling
and never touching it.

“It's a very different experience as a
broker only. We decided to rent space
in the old Barton Lumber building
and we could handle about one

26 |November 2021

truckload to repackage and sell. When
we moved out, we increased to space
able to handle about ten truckloads.
Here, we have production capability.
We couldn’t really grow until we
could actually process plastics.”

The Walnut Ridge building is filled
with the various types of plastic
recyclables and stacks of cardboard,
all broken down and ready to be
shipped elsewhere -- some back to
original owners, some overseas. In
addition to running machinery like
grinders, forklifts, blenders and a
separation line daily, Brandon also
works with clients in areas like
project management, transportation
and disposal of plastics. “In general,
we handle mostly post-industrial
scrap plastic or cardboard,” he said.
“The gist of it is to save the customer
money on disposal. Industry is very
good at recycling because it’s chasing
the dollar. The general population
is not very good at it; they need a
solid reason that would drive it. In
Arkansas, there is no real incentive.
A lot of municipalities are not geared
to handle the volume, even though it
wouldn’t be as high as expected.”

The United States is greatest
producer of trash in the world, with
every American accounting for
more than 1,600 pounds of garbage
every year. While Americans make

up only five percent of the world’s
population, they produce 40 percent
of the world’s total waste in the
form of plastics, papers, food waste
and more. According to National
Geographic, around 91 percent of
plastic doesn’t actually get recycled;
that means only around nine percent
is being recycled as of March of this
year, winding up instead landfilled,
incinerated, or littered.

“We converted last year 454,674
pounds. We have the capacity for 14
million pounds per year of recyclables
here,” Brandon said of his Walnut
Ridge facility. “That’s 14 million not
in a landfill somewhere, and also 14
million not having to be made from
raw materials. We have a drop trailer
program locally, we do pickups,
we’re bringing in loads from Mexico,
Canada, Malaysia, China and then
they’re sent back. This pallet, for
instance, is to be shipped to India.
We're handling all types of plastic,”
making it smaller by shredding it
and turning it into environmentally
responsible products.”

The environmental benefits of
plastic recycling are great but so are
the monetary. Reusable items save
money when compared to constantly
buying single use plastics and reduce
how much space is taken up by waste
—space that can be used for something

CONTINUED ON PAGE 28






else. Making money through the
sale of processed recycled items
is also rapidly becoming a reality.
Since the price of raw materials
can fluctuate — the price of plastic,
for example, would be tied to the
price of oil — manufacturers often
look to recycled materials as a
cheaper alternative. That drives
up the costs of recycled materials,
making recycling businesses more
profitable. Referred to by many in
the industry as the full recycling loop
-- from curbside collection to buying
recycled products to recollection
-- it is a lucrative and increasingly
vital process. A strong demand
for recycled products ultimately
requires that those products be cost
competitive and of high quality
both at home and in the global
marketplace.

That's one reason Brandon’s full-
service menu can be a valuable tool
for customers. He isn’t focused only
on the factory end of business; he
also can sit and consult with clients
to formulate a workable plan that
potentially puts more money into
their pockets. “Everything from
project management to disposal
costs to creating more savings,”
he explained, “we can analyze the
situation and help the customer find
more opportunities.”

28 [November 2021

The bottom line for America is, the
success of recycling won't depend on
how much landfill space is saved but
on whether or not recycling makes
economic sense. “You'll never get
to 100 percent recycling,” Brandon
said. “But as the plastics community
matures, we will see the consolidation
of more materials. We do 10-15,000
pounds per day, Monday through
Friday. We're beginning to realize
how much plastics affect our daily
lives. That pen you're holding,

your computer, your phone, a food
wrapper ... all plastic. Waste has
become an environmental threat,
due to a lack of proper disposal and
recycling. We're helping to change
that.”

The home office for Patriot Recycling
and Consulting is located at 203 N.
Pruett Street in Paragould. Brandon
may be reached by phone at (870)
573-3095 for more information.




24/7 Christmas Music
November Ist-December 25th

Tune In for detalls on Jill’s
Christmas Cash leeawayt_




SHOP LOCAL BUSINESSES %
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Keep un.eye on our Facebook for upcoming
Holiday Specials & Events.

o Something Sweet
e
221 S. Pruett St. Downtown Paragould 870.565.5169
Tuesday - Friday 7AM - 6PM Saturday 9AM - 4PM
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SAVE THE DATE
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DOWNTOWN PARAGOULD EVENTS

November 5
St. Mary’s 18th
Annual Shrimp Shak
310 N 2nd Street

November 11
Veterans Day Coffee
The Crossing
9:00 a.m. - 10:30 a.m.

November 5-7
Carrie the Musical
The Collins Theatre
7:00 p.m.

November 20
Chad Garrett and Friends
The Collins Theatre
7:00 p.m.

November 7
Holiday Open House
Downtown Paragould

1:00 p.m. - 4:00 p.m.

November 22
Bluegrass Monday
The Collins Theatre
7:00 p.m.

A complete listing of all Downtown events can be found under “Events” at downtownparagould.
com or facebook.com/oneandonlydowntown/events.
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DSHRETOWN JONESBORO

FOA fiomor

FOAJONESBORO.CRG
(870) 935-2726

\ELGET)

Skincare
‘ And Waxing
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Everyy [harsday November 4 November C

Thirsty Thursday & Open Mic Dia de Los Difuntos First Fridays at the Forum
The Recovery Room Tasting Menu The Foundation of Arts

7:00 p.m. Roots 7:30 p.m.

Novembber ¢ A/mm/3 -5 /l/wm/4

Breakfast With Ballerinas All Together Now Brunch
The Foundation of Arts The Foundation of Arts Roots
11:00 a.m. foajonesboro.org for showtimes 11:00 a.m.

NEVER MISS OUT ON THE —HAPPENING IN NEA

TR I___';_. .

Join our newsletter for a once a month email about upcoming events like
festivals and live music, plus an overview of our eat, shop, play highlights.
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Native Brew Works

Four Friends Launch Jonesboro’s First Microbrewery

BY CAITLIN LAFARLETTE

hen you walk into Native Brew Works,
Wthe first thing you might notice is

the colorful posters representing an
assortment of craft beers all brewed on location.
The second thing you might notice is plenty of
chatter and laughs — families with kids gather to
play board games and old friends catch up over
drinks. Outside, dogs lounge with their owners
and guests linger sometimes for hours. You can
sit wherever you like, whether in the renovated
bowling alley seats up front, at the bar, a regular
table, outside on the patio, or all of the above
during your visit.

“It's a place to cultivate community,” co-owner
Jackson Spencer said, describing what the space is
now.

The brewery, open since August, was born from
a home brewing course Spencer took part in with
childhood friends Dustin and Ellen Hundley in
2012. Dustin continued crafting his own beer after
the course and Spencer said they began talking of
their own business, “like anybody wants to do”
after learning to make beer.

Once legislation was passed in 2019 allowing
microbreweries in the state, Spencer asked the
Hundleys, both co-owners, to move back to
Jonesboro from Memphis to bring their business
idea to life.
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It took a lot of work to turn the old building
on Gee Street, once an auto parts store and
since several other things, into a brewery
and restaurant with a beautiful interior and
spacious outdoor space.

“This community needs something,” Spencer recalled
thinking. “If there wasn’t anything like it, we were
going to build it ourselves.”

Spencer also teamed up with co-owner Heath
Gammill, who serves as the middle man and assists
in sourcing food, and the LLC for Native Brew Works
was signed in October 2019. Dustin started his first
brew July 14.

CONTINUED ON PAGE 36
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The brewing process begins with four
simple ingredients: water, malted
barley, hops and yeast. Once the
water is heated, Dustin mixes in the
malted barley, and the starches are
converted to sugar. He then adds the
mixture, now called wort, to the boil
kettle and adds hops, which creates
a bitterness to offset the sweetness of
the sugars. Some beers, like the Give
‘Em Helles, a German Lager, have few
hops added. Others, such as IPAs, can
have as much as six times the amount

of hops.

After boiling, everything is
transferred to the fermentation tank
and yeast is added. From grain to
glass for an ale lasts about two weeks,
or four weeks for a lager. The brewing
process takes around six hours and
fermentation between five and six
days. The remainder of the time is
spent allowing the beer to condition
and moving it into serving vessels.

Customers can view the area where
these custom beers come to life
through windows at the back of the
building, and can even see the taco
slingers in the kitchen prepping an
array of nachos, tacos and dips. While
the food is delicious, it isn’t the focus
for the brew crew.

“We're a brewery that serves good
food, not a restaurant that serves
beer,” Spencer pointed out.

After grabbing a beer (or a flight),
visitors are free to roam the area and
play the multitude of board, card and
yard games available.

“It's really cool to see people using
the space the way we envisioned it,”
Spencer said.

“One of the coolest sounds you can
hear in here is the sound of Jenga
blocks falling,” Gammill said. “It
makes you wonder, what else do we
need for Jonesboro?”

So would the brew crew want to

see more breweries, or more similar
concepts in Jonesboro?

36 |November 2021

“Competition is welcome,” Ellen
said. “And it’s not even competition,
it's community.” She added the
team wants to have a direct impact
on the Jonesboro area by partnering
with nonprofits and charities, and
educating the community. “We want
things to be an experience here.”

The crew already has regular
customers visiting, and supporters
can be spotted all over NEA with the
various merchandise available for
sale. But one thing that won't be seen
outside the doors: the actual beer.

Due to restrictions, Native Brew
Works cannot offer off-premise sales
— meaning you won't find six-packs
on site or in liquor stores, and you
can’t get this local brew at other local
restaurants.

The neon sign that lights up Gee Street
simply reads “Native,” as the word
“brew” isn’t allowed. The owners are
barred from posting about alcohol
consumption at Native on their
personal social media accounts and
the front windows have to be covered
to keep passersby from seeing beer
served and consumed.

Despite this list of rules, customers
return weekend after weekend, day
and night, sipping tall glasses of Give
‘Em Helles, Neon Moon, Pitter Patter
and a new gluten-free seltzer: Basic
Batch. The brew crew is constantly on
the move taking orders and cleaning
tables, but most importantly, spending
time with customers.

“It’s a lot of hard work but it’s not lost
on us that we are lucky to have been
able to open our own business,” Ellen
said.

“We're happy that people are so
gracious and patient,” Gammill said.
“I'm blown away that I'm a part of it.”

Native Brew Works is pet
friendly and often hosts
special events such as yoga,
Booktoberfest (Page 18) and
movie nights.



Explore MOR NEA is partnering with “sister”, Jill Radio, to throw a party to celebrate Taylor Swift's re-release of
her Red album. This "yacht club party" will take place at Native Brew Works and we're going to "dress to the
nines.” We are absolutely certain this is going to be "the best night." The evening will feature a red carpet with
flower display by Generations Floral Company, a special red seltzer made just for this event, a lyric game and
the paparazzi — Knight Productions — will be there to snap photos.

Ticket includes commemorative branded glass, one drink ticket, and other refreshments

Profits will be donated to The Foundation of Arts and the Greene County Fine Arts Council.

GET YOURTICKETS:

exploremonrea.com/red

Tickets are limited.



BY LINDSEY SPENCER

aulie Litt says if the cotton/t-
Pshirt thing doesn’t work out, he

can always fall back on acting.
You might assume most actors have
a fallback plan, but for Paulie it’s the
other way around. The childhood
actor turned young entrepreneur has
landed in Jonesboro, running a textile
factory with longtime friend, Robert
Rinearson.

HPS'’ story began in 2018 when Paulie
learned cotton in America ships twice
around the world before it’s sold in
America. Believing that was insane,
he reached out to Robert.

“When I thought of the idea, I said,
“You know really, I need somebody
smart,” I was thinking, and then one
day I thought, ‘Robert!” So, I didn’t
even call him, I just went over to his
house,” Paulie shared. “He happened
tobe on spring break —he has a degree
in physics — and I went over and
said, ‘I got this great idea. Let’s start
a textile facility” He’s a man of few
but important words and he just said,
‘Okay,” and walked out of the room.
I called my mom up and said, “‘Mom,
we’re golden. Robert’s on board -
everything is good. We're going.’
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ENTREPRENEUR HIGHLIGHT

HARVEST
PRODUCE

RETAIL

Changing the
Narrative in the
Cotton Industry

Like two years later he’s retelling this
story to a friend of his and I overhear
him, I'm dead serious he goes -”

“I thought he was a nutjob!” Robert
said, intervening on Paulie’s story. “I
had to get out of that room as fast as
I could.”

“T  couldn’t believe it!” Paulie
continued. “The whole time he

thought I was crazy.”

It may just take a little bit of crazy,

though, to forge one’s own path as an
entrepreneur. Or as Paulie said while
speaking on an entrepreneur panel
at a Jonesboro Young Professionals
Network Conference, “We're all
young and dumb.”

At some point for every entrepreneur
there is a moment when they decide
to stop planning and simply go for
it. Most business owners can attest
to learning as they go, building their
businesses on each experience as they
come.



For Paulie and Robert, so far so
good, despite learning how the
machines operated when they first
turned them on and they didn't
work.

Harvest, Produce, Retail is all about
building as they go and finding the
right customers who will want their
product.

“We want to create the brand from
the ground up, because that’s the
story,” Paulie said. “The story is:
The ability for someone to buy a
t-shirt and know their grower and
know their seller.”

Paulie said the Mississippi Delta
grows the best cotton in America,
and there are thirteen cotton gins
within fifty miles of the HPR factory.

The HPR team knows the
implications behind the “bring
it here” mentality. Producing a
superior product without sending it
around the world several times over
certainly sounds nice, but because
labor cost is so cheap elsewhere,
it means a cheap T is not what
is produced in the HPR facility.
Instead, a more expensive and much
higher quality shirt is what HPR’s
customers will receive.

“We get to one finish line and it’s not
really a finish line, it's more of like a
checkpoint in Mario Cart where you
get rejuvenated, and then you're
like, “Alright, we’ll continue, we’ll
keep going. We’ll make our own
t-shirts.” And then it's, ‘Oh, now
we're going to sell our t-shirts.” It's
been interesting, I'll tell you that.”

Sunday - Thursday 1PM - 9PM
Friday - Saturday 1PM - 10PM

2709 W Kingshighway
Unit 1
870.573.0990
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Win your share of over

$2500

Register to win at one of these participating locations:
All Unico Bank Locations
Cricket Wireless
Southern Roots
The Paisley Pineapple
Perfect Touch

Hill Top Spirits

Healthwear INC
Gracefully Southern Accessories & Gifts

Must be 18 years of age or older to win. Employees and family members of participating
sponsors, MOR Media, and other media are not eligible to win.



BY LAURA MILLER

t some point during your life, you
Aprobably wanted to be your own
boss. We constantly see images
of successful entrepreneurs on television

and social media and think, “That could
be me.”

Owning your own business sounds like a
great idea, but starting a business is more
than just renting a location and putting up
a sign. It takes preparation and planning.

A logical place to start is by looking
at whether the idea is feasible. This
evaluation will help you understand the
business environment in which you will
function, identify opportunities and risks
associated with the potential business,
and decide if your idea is worth investing
more time, effort, and money.

How do you assess feasibility of your
idea? Begin by evaluating the market,
your management skills, and the money
required. These work together like a
tripod — without one, a business concept
falls apart.

Management skills and money will not
make the business feasible unless there
are customers who need or want what
you have to offer, at the price you will sell
it. Ask questions like, Who is my target
market? Are there enough customers who
want my product or service? Who are my
competitors? What do they do better than
I will be able to do?

Market and money don’t guarantee
success unless you have the abilities to
manage the business. Be honest with
yourself when you ask, “Do I have the
knowledge and skills to manage the
business? Can I manage employees? Can
I sell to others?” As a business owner, you
either know it, you learn it, or you buy it.

Market and management require money
to implement the business idea. You will
need some cash of your own to get started.

I've yet to see a lender make a 100 percent
small business loan, so plan on injecting a
percentage of the total project cost in cash.
Where will your startup funding come
from?

Finally, if you decide to move forward,
developing a business plan is in order.
You can use the information from your
feasibility exercise to draft the narrative
that tells the story about what you plan
to do.

Then, I recommend you develop financial
projections on a monthly basis for the first
two years of operation. This serves two
purposes: First, you can project the level
of profit for the business. If you can’t make
the profit you want or need, why would
you want to proceed? Second, a two-year
financial forecast will be a benchmark to
gauge if the business is performing as
expected. Also, if you apply for a loan, a
lender will require projections as a means
to determine whether the business can
make the loan payments.

Doing your due diligence by planning and
preparing — before launching a business
-- is key to increasing the odds of being
successful.

Laura Miller is director of the Arkansas Small Business
and Technology Development Center at Arkansas
State University. ASBTDC is the state’s largest small
business assistance provider. The A-State regional
office serves ten counties in Northeast Arkansas.
Assistance is provided at no charge to entrepreneurs
and small business owners. Learn more at ashidc.
org.

The Arkansas State University ASBTDC is funded in
part through a cooperative agreement with the U.S.
Small Business Administration through a partnership
with the University of Arkansas af Little Rock and the
A-State Neil Griffin College of Business. All opinions,
conclusions, or recommendations expressed are
those of the author(s) and do not necessarily reflect
the view of the SBA.
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BY LINDSEY SPENCER

n honor of this special
Ientrepreneur edition of NEA’s

Premiere magazine, we've
highlighted some businesses that
are doing something truly unique.
In order to get one’s business off the
ground, most entrepreneurs would
agree it’s all about a good product.
But in order for people to learn
about a good product, marketers
would likely agree a strong brand is
important in communicating with
potential customers.

It's my job at Premiere to stay true
to, and also develop, our brand. As
MOR Media’s Manager of Creative
Content, a part of my role has also
been to develop a new brand for our
company: Explore MOR. I've learned
a lot, but I decided to sit down with
a branding expert to discuss what
goes into creating a strong brand and
continuing to grow that brand over
time.

I invited my friend Tifani Black, co-
owner of Shadrachs in Paragould and
the brilliant mind behind much of the
growth of the Shadrachs brand, to
talk about what branding is, how it
can fuel the growth of a business, and
why it’s important for your brand to
grow and evolve.

LINDSEY: According to Wikipedia, “A
brand is a name, term, design, symbol
or any other feature that identifies
one seller’'s good or service as
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distinct from those of other sellers.”
But a definition I like a lot better,
from entrepreneur.com, “Your brand
is your promise to your customers.
It tells them what they can expect
from your products and services and
differentiates your offerings from
your competitors. Your brand is
derived from who you are, who you
want to be, and who people perceive
you to be.” I thought that was really
cool but I'm interested, in your own
words, what is branding and why is
it important?

TIFANI: T like the description “it's a
promise that you make to your
customers.” I think that’s not how I
would have originally put it but I like
that. To me, it’s the culture that your
customer should expect in what they
see and what they experience, and
what they feel when they come to
your business.

LINDSEY: So what all does, or can,
branding encompass?

TIFANI: Oh  goodness.  Literally
everything. I think the mostimportant
areas are graphic design — that’s a
very important part of branding —and
culture, that’s a big part of branding
for us. I think some businesses
don’t focus on the culture aspect of
branding but that is so important
because the way a customer feels
when they walk in your business is
a huge part of your brand. I think

that’s neglected a lot in businesses.
So, the music you're playing when a
customer walks in — you might think
that’s for your employees but it really
is part of your brand. Logo design,
website, social media — anything that
your customers see is branding.

LINDSEY: Really, anything that touches
your customer via your brand could
be considered branding.

TIFANI: Right, and that can be signage,
the way your building looks on the
inside or outside. Really anything
they see or experience about your
business comes back to branding.

LINDSEY: T kind of gave myself the title
of branding manager for a business
my husband and best friends are
owners of, because I knew what it
was I wanted to provide. But I think
it’s funny because in some ways I'm
a glorified t-shirt straightener. In
my mind, the way those t-shirts are
folded is sometimes as important as
what I posted on social media that
day — because it comes back to the
perception of the quality offered.

TIFANI: Yes! When I walk in, I'm always
thinking about what t-shirts are
out, what purpose decorations are
serving, because everything you put
out there will add into your brand.
Interior design is a huge aspect of
your brand.



LINDSEY: What do you wish more
businesses knew or understood
about proper branding?

TIFANI: T wish more businesses
understood that branding is not
stagnant. It's not like when you open
your business you just set your logo
and your fonts and keep that brand
forever. Branding has to change
as we evolve, and as technology
evolves. Things go out of style, so
we have to continually rebrand and
rebrand. In the seven years I've
been at Shadrachs, it feels like we're
always rebranding.

LINDSEY: That might be a better way to
do it because if you make big changes
you might alienate your customers,
whereas if you are constantly making
little changes that speak better to
your audience, it's more like training
your customer to appreciate the new
things.

TIFANI: Right, and there are things that
are popular now that would not have
made sense a few years ago. You're
always having to think of new things
and how that fits into your brand.
So I think continually evolving
is important, but also staying
consistent. Finding that consistency,
like what can we NOT change?
What's important to keep the same?

LINDSEY: Since we're on the topic of
rebranding, if someone realized that
it's essential for their business to
create a stronger brand, or to pivot
and rebrand, where should they
start?

TIFANI: T think for me, the first thing I
would do is research which brands
I like and try to draw inspiration
from other brands. Start making a
vision board of what colors, fonts,
packaging, interior design and start
piecing together what you like and
how that fits into the business you
already have. Having good people
on your team, too, who can help you
fulfill your vision. A good graphic
designer, photographer, interior
designer and others can help you
bring what you want to life.
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BY CAITLIN LAFARLETTE

alking in  downtown
Jonesboro is a bit more
colorful these days, and

it's all thanks to the Downtown
Jonesboro Alliance and the Polish
Agency.

DJA started a project to brighten up
various alleyways, and executive
director Lindsey Wingo reached out
to several artists to make a part of
those areas their own. According to
Katie Spencer, director of operations
for the Polish Agency, different art
groups have applied to create their
own projects on the brand new trash
cans in the alleyways as well.

Spencer said DJA reached out to the
Polish Agency to help with a new
campaign, funded by a grant the DJA
received.

“We did some brainstorming
about what personally brings us,
our colleagues and our friends
downtown and realized it is a sense
of pride, belonging and ownership of
the area,” Spencer said. “Downtown
feels like our place.”

For Spencer and the Polish Agency,
the goal was to run a campaign that
shows all the community residents
that downtown can be a place they
can make their own.

“There is something down here for
everyone,” she added.

The Make It Your Own Downtown
campaign, launched in June, involves
the DJA’s awarding multiple $500
tuition scholarships to Arkansas
State University student artists.
Winners will assist in transforming
the downtown area with their own
murals. Spencer said DJA will
provide all paint and supplies, and
students provide their talent.

In addition to bringing ASU students
on board, Polish sent forms to
various art groups around town to
sign up to paint trash cans.

“Polish is honored that DJA brought
us in to help out with this project,”
Spencer said. “We've seen what
letting the community unleash their
creativity has done for other cities
and we are anticipating more activity
downtown as people come out to
enjoy the art.”
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elf Made, a pop up shop created
’ S and curated by the Fall 2021

Design Entrepreneurship class
in the Department of Art + Design at
A-State, will take place on Saturday,
December 4th, at Grounded in
Downtown Jonesboro.

¢

The Design Entrepreneurship class
is “an artistic practice of artists and
designers with the intent to pursue
economic opportunities.”

Visit exploremornea.com/commity-
calendar for more information as we
receive it.

Grounded
215 Union St.
#300, Joneshoro, AR 72401

Saturday, December 4th, 2021
10:00 a.m. - 2:00 p.m.
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NICHE

BY CAITLIN LAFARLETTE

he trick to succeeding as
an artist is finding a special
niche. For Jeannie Walsh, that

involves around 200 guitar picks and
4-6 hours of her time.

Walsh, who has degrees in art
education and graphic design, was
living in Florida amongst a large art
scene and bouncing ideas off a friend
to find a way to stand out. That friend
took Walsh to a Miami art show
where people had recycled trash art.

“I loved that concept but I was not
going to go dumpster diving for art,”
Walsh said. “It caused me to start
looking at things in a different way.”

That art show led her to create
something new and different, with
just a simple product from the dollar
store: stickers.

Walsh found rainbow stickers and
used them to design a portrait of
Ellen Degeneres. She then moved
on to stickers that reminded her
of Saturday morning cartoons and
Batman and Robin were born. Rocket
Man came from rocket stickers. And
then, customers asked about more
musicians.

November 2021

Walsh continued with portraits of
John F. Kennedy and Jackie O., and
a Marilyn Monroe piece with “happy
birthday” stickers.

“But the music thing was still in the
back of my head,” she said.

So, she set out to create a portrait of
Jimi Hendrix with guitar picks.

“When it came to life, I knew that I
found my niche, and that was it,” she
said.

Walsh begins by sketching a portrait
of the musician and cuts up guitar
picks to lay over the outline. The
pieces take anywhere from 200-400
picks. While Michael Jackson, Chris
Cornell and Elvis are examples of
her celebrity work, Walsh also works
with customers who had musicians
as family members, and they offer up
their own guitar picks.

“That is just amazing to me because
I think that just really puts their own
stamp on it,” Walsh said. “When
they’'re sending me photos, too, I
don’t know necessarily what that
person’s character is like. So I have
to work on the photo where it looks
okay to them.”

Walsh added itis “very cool” knowing
she can help bring something of the
past to a customer that he or she can
put on display.

Since moving back to Jonesboro from
Florida, Walsh has settled in as a
full-time artist. Outside of her guitar
pick niche, she also works in acrylics
and pen and ink. She even creates
portraits out of VHS tapes, such as
Jack Sparrow from a copy of Pirates
of the Caribbean.

“Art is my passion. That's what I'm
doing pretty much anytime I have
free time,” Walsh said. “As long as
you enjoy doing it, I don’t think that’s
work.”
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1906 Mockingbird Lane Suite B
Paragould, AR
myeliteseniorcare.com

NOW SERVING IN 14 LOCATIONS!

Paragould Carlisle West Memphis
870.240.0559 870.552.1054 870.206.4116
Marked Tree Trumann Pocahontas
870.358.1340  870.418.0802  g870.202.2232

Jonesboro Blytheville Mountain Home
870.206.4116 870.822.2120 870.580.0256
Harrison Melbourne Osceola
417.230.7125 870.205.4451 870.822.2120
Manila
Corporate Office Dumas
870.570.0340  870.552.1054
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ver heard of the butterfly effect theory?
EScientist Edward Lorenz posed the

question, “Does the flap of a butterfly’s
wings in Brazil set off a tornado in Texas?”
While it may seem insignificant, a small course
of action may have quite a significant impact
on an unrelated complex system. So I pose
the question to you: Does the flap of a duck’s
wings in Wisconsin change lives in Northeast
Arkansas? The answer is a resounding YES.

For the 19th year in a row, ducks will make
their way down the Mississippi flyway through
Northeast Arkansas. Landowners will offer
their land to hunters from all across the
nation. Businesses will provide sponsorship
or products and services to be auctioned to
banquet attendees. Its a unique event, this
competition duck hunt and banquet, yet each
year the amount of funds raised is significantly
higher.

Bank Arena

The reason behind the growth is the cause.
The impact from Duck Classic touches lives
right here in our community. The NEA Baptist
Charitable Foundation is the sole beneficiary
of the event. Every dollar raised goes directly
into the six programs in the foundation which
offer resources to individuals, free of charge.
Unlike most health care foundations which
focus on brick and mortar and technological
improvements within their own systems, the
founding physicians of NEA Baptist Clinic
created the foundation as a way to truly fill
needs within the community. As new needs
were identified, means were created through
the charitable foundation to fill them.

Currently, the foundation provides services like
The Center for Good Grief, offering free grief
counseling, seminars, and support for those
mourning the loss of a loved one. ShareHope
is a support program for parents who have lost
a child to miscarriage, stillbirth, or in the first
few months of life.

@ Hunt on December 11th

Us
» NEA Baptist Duck Classic

Banquet af First National

@ Banquet on December 10th

HopeCircle provides a community of hope
for families living with a life-changing illness.
Wellness Works and Center for Healthy
Children offer personalized exercise and
nutrition plans to adults with chronic disease
and to children struggling with obesity. Lastly,
the Medicine Assistance Program provides
access to life-saving medication to those who
need it by acting as a liaison between patients
and pharmaceutical companies. All six
programs are offered free of charge to anyone
in need and are made possible by the funds
raised at Duck Classic.

The ducks are coming ... and the need has
never been greater. Whether you sponsor as
a business, participate as a hunter, attend the
banquet, or offer a product or service to the
auction, you have the opportunity to change
the life of someone in this community! Find
out how to get involved by visiting www.
DuckClassic.com.

Love Estate Sales & Onlme Auctions?

Regjister & View Auctions at
Jonesboro.CTbids.com

RELOCATION
DOWNSIZING
ESTATE SALES

ONLINE AUCTIONS

87

November 2021 Premiere | 49



NEVER MISS OUT ON THE

HAPPENING IN NEA

Join our newsletter for a once a month email about
upcoming events like festivals and live music, plus an
overview of our eat, shop, play highlights.

‘exploremornea.com/newsletter



Lﬁoa% Owned
Elysian Counseling

BY RICHARD BRUMMETT

oAnne Powell, LPC/Owner of
Elysian Counseling Services, loves
that the Paragould community still

as a “small town” mindset but looms
large when it comes to supporting each
other. “The folks here truly care about
one another and seem to work together
to keep the small business owners
and local business owners growing,”
JoAnne said. “I have been so blessed
opening my practice here with all the
physicians and medical offices being
so welcoming and working with us
in growing a wonderful partnership
to assist our clients in improving their
overall physical and mental health
needs.”

Elysian Counseling has three counselors
in the office, all with different skill
sets and personalities “so we can be
a great fit for anyone seeking mental
health services,” JoAnne pointed out.
“We also take all insurances including
Medicaid, which most private practices
do not offer. We strive to always contact
a client within 48 hours and get them
in the office to begin their counseling
within the week they contact us for
services. Elysian Counseling Services
is a very laid back, personal and caring
environment where our clients have
told us they can feel genuine care about
their improvements and services from
the therapist and office manager.”

JoAnne said she is most proud of her
team, which came about by necessity.
“I began my practice with plans of it
being a single therapist office with only
myself,” she said. “I grew so quickly
in my first year that I had to move into
a larger office and hire more staff to
keep up with the demand. I have been
so blessed in the incredibly talented
staff that came to me. We are definitely
growing together not only as a hard-
working, well-running therapy office
but also growing together as a family
and I cannot brag on my staff enough. I
am so thankful for them all.”

Her best advice for anyone starting
a business is to always expect the
unexpected and “do what you love
with all your heart and passion and you
will succeed,” and also to be flexible.
For more information about Elysian
Counseling Services call 870-919-3871 or
go to joanne.powell73@yahoo.com.
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Pelvic Floor & Core Physical Therapy

BY RICHARD BRUMMETT

tarla Denton, Owner/Founder of
SPelvic Floor and Core Physical Therapy

of Jonesboro LLC, said her many years
of experience as a physical therapist have
not only helped her create lasting bonds
with longtime patients, it opened her eyes
to the need for specialized physical therapy
services in Northeast Arkansas.

“I have been a physical therapist in this
community for over 30 years, previously
working at St. Bernards Regional Medical
Center,” she said. “In that time, I have had
the opportunity to serve patients from
Jonesboro, Paragould, and all of Northeast
Arkansas. Working as a physical therapist
allows one-on-one time with your patients
and you get to know them. Over the years, I
have developed special bonds with so many
patients who are dear to me. I think this is
one reason that I do love this community.
I knew I wanted to make pelvic health
physical therapy available to as many
people in Northeast Arkansas as possible,
because this is the place I have worked and
the place I call home.”

Denton said it is important for area
residents to know not only that her
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Now serving in
Jonesboro
& Paragould!

2200 Grecian Ln Suite 6, Paragould
1107 E Matthews Suite 105 Jonesboro

business’ services are available, but that
pelvic health treatment has made enormous
strides in both enactment and attitude.
“When I started in this field,” she said, “it
was common to hear that urinary leakage
and pelvic pain is ‘normal.” Also, hardly
anyone had heard of pelvic floor physical
therapy. Although there is better awareness
and less misconception today, too often
patients are unaware that pelvic physical
therapy can help issues such as urinary
and bowel leakage, pelvic pain, and pain
with sex. Many are unaware that this care is
available in Northeast Arkansas.

“Pelvic Floor & Core Physical Therapy, LLC
is the first pelvic health specialty clinic of
its kind in this area, equipped to treat men,
women, and children who are dealing with
pelvic floor dysfunction. I began treating
pelvic floor dysfunction in 1995 but have
had the opportunity to now focus solely on
this underserved population. Pelvic floor
dysfunction can include issues such urinary
leakage, urgency, and frequency, bowel
leakage, constipation, pelvic pain, and pain
with sex. These particular problems have a
significant impact on the quality of life. Too
often, people don’t even tell their health

care provider about these issues because
these are hard things to talk about. It is
also common that people may not receive
treatment because they do not know it
is available right here in Jonesboro and
in Paragould. I want people to know that
there is hope and healing for pelvic floor
dysfunction and it is available for them here
at home.”

Denton has been awarded the Pelvic
Health Rehabilitation Practitioner (PHRP)
certification, of which there are fewer than
400 in the country, signifying expertise
in the field of pelvic health. Men, women
and children can benefit from the services
she offers. “Treatment is one-on-one,
private, and performed at the comfort of
the patient,” she explained. “My clinic is in
existence to raise awareness of pelvic floor
dysfunction and to make specialized pelvic
health physical therapy available to those
in Northeast Arkansas. My favorite part of
my job is meeting each new patient, hearing
their unique story, and being able to share
with them that there is hope and healing for
pelvic floor dysfunction. I love being able
to see them get better and I know that [ am
blessed to have the opportunity to do so.”




&Oﬁ% Owned
CME Inc.

BY RICHARD BRUMMETT

icole Potts feels a great kinship
to the Northeast Arkansas area,
making her right at home as

owner of CME Inc (Communication
Made Easy, Inc).

“Northeast Arkansas is our home,” she
said. “We were born here, are raising
children here, our people are here. We
love the Southern hospitality, the sense
of community, the way we celebrate
each other’s victories and come together
during tragedy.”

CME Inc. has grown into a trusted
provider of services for children in the
Paragould-Jonesboro area. “Over 20 years
ago, we started with two children we
served after school for speech therapy,”
Nicole said. “Over the years, we have
grown to a group of around 40 therapists
serving the speech, occupational, and
physical needs of many children.

“Welove kids. We make children and their
progress top priority. We believe children
should be placed in the least restrictive
environment at all ages. We meet the
children where they are. We encourage
parents to place their children in a regular
daycare, where they are around other
children with strengths they do not have

for the environmental support of their
peers. They, in turn, can use their strength
to enrich other children. We go into those
daycares with our excellent therapies. We
believe this is the absolute best day time
situation for pre-school aged children.
For those children at home, we offer a
free vanning service to get to our clinics
in both Jonesboro and Paragould.”

Nicole said when we support local
businesses “we are pouring back into our
community. We are helping to provide for
our neighbors and friends, just like us.”

She is proud of the way CME cares about
“the progress and strength of the children
we serve. They are our priority and it is
obvious. We work in excellence and have
many award-winning therapists who are
experts in their fields, with masters and
doctorate degrees. We have been honored
to receive ‘Best Children’s Therapy
Provider” by NEA Kids" Directory for
six years in a row, and many awards
have been presented to our individual
therapists and entire therapy departments
for the last three years.” Nicole may be
reached at nicole.cmeinc@gmail.com or
by texting 870.930.6372 to settle on a time
for a conversation.
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agnolia Dog Ranch

BY RICHARD BRUMMETT

ordan Engle, owner of Magnolia
Dog Ranch LLC, Doggie Daycare
& Boarding, has been in business

since August and said she learned
quickly we're all on the same team. “I
would encourage people to support
local business because we are all in this
together and helping each other benefits
all of us,” she said. “Even if it's a business
that offers the same services as you do
I believe it's only right to recommend
other local businesses as well if you are
unable to meet a customer’s needs.”

Located at 1264 CR 761 in Brookland,
Magnolia Dog Ranch offers the
community and surrounding areas top
of the line dog boarding and daycare
services. “One thing that sets us apart
from a lot of other boarding and daycare
centers,” Jordan said, “is our state of
the art facility that was designed from
the ground up specifically to meet the
needs of taking care of dogs for boarding
and daycare services. Our facility offers
spacious indoor suites/runs, an indoor
play area, five separate high fenced
spacious outdoor enclosures, featuring
one with a covered roof for inclement
weather days, pet Astro turf in all play
areas, one grass play enclosure, lots of
toys, and play equipment for the dogs
to interact with. Another unique aspect
of our facility is its beautiful country
setting, as well as the owner living within
walking distance of the business.”

Jordan  said  creating  wonderful
relationships with clients and offering
them small things “like sending them
pictures daily to their phones rather
than only doing social media posts” is
something she’s proud of. “People who
are away on vacation or business really
appreciate knowing their dog is happy
and safe,” she explained, “and I've
found that this really helps clients feel
at ease and be able to enjoy their time
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away without worrying about their four-
legged loved ones. I'm also very proud of
our boarding services where we go above
and beyond to make sure that pets are not
just staying with us but they’re getting to
play and get a little vacation of their own
at the Ranch. We spend a lot of time with
the dogs and they spend very little time
in their kennels. We believe in providing
a clean, safe, and fun environment for
all our guests no matter the size, age,
or energy level ... we love them all and
pride ourselves on catering to each dog’s
specific needs and giving them all the
love and affection they deserve.”

A welcoming community spirit also
plays a role in helping Jordan love what
she does. “I love the community I'm in

because of how amazing and supportive
my neighbors are,” she said. “The good
people of this community are always
willing to help one another out with no
intentions of anything in return, which
I've learned is something very rare in
most communities today. I love living
out here on the Ridge in the country.
I've always wanted to live somewhere
peaceful and pretty just like where I've
ended up, and I am very blessed to have
found it.”

More information on the business
may be gained by calling
(870)634-7138 or going emailing
magnoliadogranch@gmail.com.
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1264 County Road 761
Brookland, AR 72417/
870.586.5860
magnoliadogranch.com
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Crow'’s Nest Farms

BY CAITLIN LAFARLETTE

hen it's time to pull out the
reindeer and snowmen decor,
schedule a visit to Crow’s Nest

Farms to complete any holiday tradition
with a real Christmas tree.

Crow’s Nest Farms was born in 2014 as
a way for people who preferred urban
living to still have access to the quiet of
the country. Owner Kimberly Dale named
the property after her brother, nicknamed
Crow, who passed away in 2001.

“I think because of the infancy of the
Christmas tree business, I am most proud
of the way that so many things about it
are up to Mother Nature,” Dale said of the
farm. “There is no talent on my end that
has contributed to the business.”

After the tree is strapped to the top of
the car, get some furry snuggles with the
group of Nigerian Dwarf goats.

Finish off the day with a trip to the gift
shop, perfect for Christmas shopping.
Ornaments, candles and homemade jams,
cookies and candy are all available. Dale
said it is important to shop locally in order
to support the people you see on a daily
basis.

“You want better parks, shop local. You
want more things to do for the kids,
shop local,” she said. “The same people
that buy your kids’ soccer uniforms give
money to the Sr. BEES, show up to clean
up your town, are local business owners.”

Dale also added she wants her business
to make people pay attention to different
ways they have been blessed and what
skills they have been given to help their
community. When it comes to the farm,
Dale said like with most entrepreneurial
projects, there is always something more:
another idea and ways to build.

“I am learning something every day,” she
said. And another thing she has learned
that she wants other business owners to
know is to not listen to the naysayers.

“Nothing worth anything is easy,” Dale
said. “Prove them wrong.”
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Vaccinated!

The COVID-19 vaccination
was recently offered to all
staff and residents.

We are excited fo announce
the majority were
vaccinated.

Our team af Ridgecrest is
committed to the continued

safety and profection of our
residents’ family members
and team of caregivers. As a
safequard against COVID-19
we will continue fo offer the
vaccine on a roufine basis.
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The Arkansas Sticks 7U baseball team won the state and
national tournament in 2021 and finished the year at #1 in the
nation in USSSA standings.

p

On Wednesday, September 15, Dr. Martin Eggensperger ac-
cepted a Governor’s Quality Award on behalf of Black River
Technical College. The Governor’s Quality Award Program
recognizes high performing organizations which apply at one
of four award levels.
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Savareak

Alex and I both went to Valley View, but since he was
a year older than I our paths didn’t cross much. A few
years later, in 2019, we got reconnected at a young
adults Bible study. He asked me out on a date and 10
days later he bought my engagement ring!

When you know, you know!

Alittle over a year later, he proposed. We got married
on October 9, 2021, at Central Baptist.

November 2021

Atex

The reception was at Harmony Gardens and it was
breakfast food catered by Scott Holmes. We had a
coffee bar catered by Shelley at The Ridge Coffee in
Brookland. Florals were provided by the Bearded
Bouquet. The cake/cookies were from Harps and
macaroons from Abby Cakes.

Photo/video was by Hailey & Alan Crader
Photography.
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2021 Kids’ Events

/

November 5 December 2 December 4

Christmas Tree Lighting

First Fridays at the Forum Holiday Traditions

When: December 2 at 6:00 p.m.

Where: Centennnial Park in When: December 4

When: November 5 at 7:30 p.m.
Where: The Forum Theatre 10:00 a.m. -3:00 p.m.
Info: Downtovlv:fg’?ragould Where: Downtown Paragould

i Info:
foajoneshoro.org downtownparagould.com/events downtownparagould.com/events

For more kids activities please
visit exploremornea.com/kids

Before long, recess
on the playground
will give way to
winter weather.
These Marmaduke

preschoolers are
making the most of
sunny days while they
can.
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Next Month

Comfort & Joys

Celebrating the most
wonderful time of year with
special events, tasty food, and
shopping local.

Last Minute Gift Guide

Last minute gift guide for
your loved ones.

NEA Seniors
Special Section

Our quarterly special section
highlights good news in our
NEA Senior Community and
features resources for seniors
and those caring for them.
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Many Positions Available!!! Apisly NOW!




