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Sports:
Local Teams advance
to substate finals
See page 4 for more details

By SARAH WEBER
Co-Editor
ORANGE CITY — Brad’s Breads is once again
expanding. Starting August 5, the store will open
on the north side of its building and offer gelato, increasing
the variety of treats at Brad’s.
Mikaela Opgenorth will be the acting manager of the gelato
portion of Brad’s.
“I always wanted to open an ice cream shop; I thought it
was something Orange City needed,” she said.
However, gelato and ice cream aren’t necessarily the same
thing.
“There are many differences,” Opgenorth points out. Gelato
is a denser cream, with 20 percent air versus that of ice cream,
which is closer to 60 percent. Gelato contains more milk and
less cream, five to eight percent milk fat compared to 10 or
more percent in ice cream. Gelato does not contain eggs,
where many ice cream varieties do. And gelato is served at a
warmer temperature than ice cream, at 15 degrees compared
to 5 degrees for ice cream.
All the gelato at Brad’s will be made in-house. It is machine
churned, and the machine that makes it can process both
the hot and cold methods needed to create the perfect
consistency.
“It mixture cooks for 15 minutes up top. After it cooks, we
leave the hot liquid to set overnight in the fridge; it helps to
set the flavor. Then it is poured into the machine for the cold
process, which takes around seven minutes.”

The cooler will hold 18 containers of gelato up top and 12
in the bottom. “We plan to have nine different flavor varieties
offered at once.”
Brad’s is excited to offer unique varieties. “Because we are
locally owned, we look forward to hearing from customers
and getting their input for unique flavor ideas,” Opgenorth
said.
Brad hears two flavor requests over and over: salted caramel
and coconut, and he plans to offer both.
“We have many different flavors planned, toasted
marshmallow, red velvet, vanilla, to name a few. And unique
varieties such as stracciatella, and Italian based variety of
vanilla with a hard chocolate shell incorporated into it.” They
will have no milk options, gluten-free options, and vegan
options as well.
“We will serve the European gelato style, with a small
spade.” Waffle cones and bowls will be made in-house and
also served with gelato. “All the waffle cones will be glutenfree,” Opgenorth added.
The shelf life for gelato is only three to five days, but Brad’s
does plan to offer pints to-go to extend the life of the frozen
treat.
Starting August 5, gelato will be available at Brad’s from 1
p.m. to 9 p.m on Thursdays through Saturdays beginning in
August with expanded hours planned at a later date.

Church hosted July Bible school in evenings
By SARAH WEBER
Co-Editor

Evening
ORANGE CITY — First Vacation Bible
Reformed Church in Orange School
City held its annual Vacation
Bible School, with a twist.
The Bible school met in the
evenings of Monday, July 12,
through Wednesday, July 14, a
different format than in years
past.
Bible stories, games, crafts,
snacks
and
application
activities “pressed pause on
the noise going on in life, and
pressed play on the message of
truth.” Those attending learned
that “people are known by
Jesus, belong to Jesus and are
forgiven by Jesus.”
The three-day event offered
an opportunity to raise funds
through offerings, and children
were encouraged to have
fundraisers of their own for the
Sack Pack program of Orange
City.

After raising enough
to fund 450 sacks
for the Sack Pack
Program of Orange
City, Participants in
the Monday, July 12,
through Wednesday,
July 14, Vacation
Bible School at First
Reformed
Church
in Orange City were
allowed to silly
string leaders Sarah
Kuiper and pastors
Tim Breen and Mark
Haverdink. (Photos
submitted)
The Sack Pack program
creates take-home weekend
meals for any child that
requests one.
If the children attending
raised enough money for 100

sacks, Kuiper promised to
eat a freeze-dried cricket. For
funds for 200 sacks, Kuiper
agreed to shave underneath
a side of her hair into a shape.
The kids raised $1,700 for

the program, enough for 450
sacks, triggering an agreement
that Kuiper and pastors Tim
and Mark would participate
in a silly-string barrage. (See
photos above)

Ringing of the bell

Members of First Christian Reformed Church joined
together July 14 to continue to celebrate the 150
anniversary of its congregation. Pictured here are Henry
and Joyce Dykstra, two of the 50 that participated in event,
ringing the bell 150 times. Following the bell ringing the
congregation enjoyed a meal catered by the Triple Box.
(Photo submitted)

Local organizations
receive volunteer award

AREA — The Granville Improvement Club and the Lions
Club of Orange City each received a Governor’s Volunteer
Award from Iowa Governor Kim Reynolds and Lieutenant
Governor Adam Gregg during a recognition ceremony held
virtually on Wednesday, July 14.
Both groups were nominated by the Iowa Department of
Transportation for support of the Adopt a Highway program
in 2021.
“Reaching out and lending a helping hand is at the core of
who we are as Iowans,” said Governor Kim Reynolds.
The program, which has been active for 37 years, recognizes
those with a commitment to serving communities in unique
and meaningful ways, Reynolds said. “It’s truly an honor to
recognize their work and convey the gratitude of our state.”
More than 790 awards were given in this year’s event.
Organizers estimated that more than 265 communities in
Iowa were served by this year’s honorees.
“The Governor’s Volunteer Award recipients demonstrate
a unique commitment to service for others,” said Lieutenant
Governor Adam Gregg. “I hope their commitment inspires
even more Iowans to engage in the gift of volunteering.”
Coordinated by Volunteer Iowa, the award program provides
an avenue for Iowa nonprofits, charitable organizations and
government entities to honor volunteers.
Volunteer Iowa and its partner agencies work with
organizations and individuals on three main fronts.
The first is to help agencies develop quality programs that
use service to fulfill missions and address Iowa’s greatest areas
of need.
The second is to help engage Iowans in their communities
by promoting service and expanding the volunteer base.
The third is to connect individuals with appropriate service
opportunities by building the volunteer infrastructure.
For more information, access volunteeriowa.org.

