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Joint  Hip & Knee

October 25, 2022  |  6 p.m. - 8 p.m.
Reservations: 812.242.3005

Presented by Dr. Michael Meneghini
Free to the public.  Boxed meal provided.
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For voters in nine Hoosier 
communities, their most mean-
ingful decision of the 2022 elec-
tion concerns an investment in 
their local schools.

It more directly affects peo-
ple’s lives and the future than 

any political race or cultural-
war-of-the-season.

That’s been true in every 
Indiana election since 2008, 
when the state shifted to 
requiring voter approval for 
property-tax increases to pay 

for significant operational needs 
or construction projects in their 
local school districts. Those 
choices come in the form of 
a ballot question known as a 
referendum. Voters in counties 
across Indiana have faced those 
decisions 245 times in the 
14-year span. And, 158 times, 
voters said yes.

This fall, voters will make 

those choices in Wabash, Brown, 
Carroll, Steuben, Jackson, Mon-
roe, Allen, Wells and Hamilton 
counties. Folks in Vigo County 
may want to study the outcomes 
of those votes.

Vigo Countians didn’t face 
such a decision until 2019, when 
they solidly backed a $7-million 
referendum to boost teacher 
pay, particularly the low salaries 

for starting and early-career 
teachers in the Vigo County 
School Corp. Then last May, 
Vigo voters overwhelmingly 
turned down a property-tax rise 
for a $261-million project to 
renovate and rebuild the coun-
ty’s three aging high schools and 
West Vigo Middle School.

School referendums around state worth Vigo Countians’ attention
Nine school-funding requests 

on ballots across Indiana this fall

MARK
BENNETT Turn to BENNETT, A4

Election preview
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Food 

There’s no trick to making these Halloween treats. Create cute or creepy goodies 
with these recipes that are sure to please anyone with a sweet tooth.

RECIPES FOR HALLOWEEN

Recipes and photos courtesy and copyright of Just A Pinch Recipes.® All rights reserved. Find this and more recipes at www.JustAPinch.com - Real Recipes From Real Home Cooks. 

Just A Pinch Recipes,® an American Hometown Media company, is an online network of home cooks with the largest repository of user-posted, timeless and proven recipes. 

Additional information sources: Metro Creative Connection 

Page design: Rodney Ogle, CNHI News Indiana

INGREDIENTS:2 1/4 cups all-purpose flour2 1/2 teaspoons baking powder2 teaspoons ground cinnamon1/4 teaspoon salt
1 1/2 cups brown sugar
3/4 cup butter, softened
1 teaspoon real vanilla extract

2 large eggs
1 cup pumpkin, canned or cooked

FROSTING
2 3-ounce packages softened cream cheese 
2 tablespoons powdered sugar2 teaspoons maple flavoring2 tablespoons butter 

INGREDIENTS:1 cup pecans, peanuts, almonds or walnuts, chopped
12 medium apples, tart ones, washed and dried
12 Popsicle sticks

2 cups brown sugar
1 cup light corn syrup
8 tablespoons butter
1 15-ounce can sweetened condensed milk 
1 teaspoon real vanilla extract

PUMPKIN BLONDIES CARAMEL APPLESW e could eat these pumpkin blondies all through fall. They’d be a delicious end to Thanksgiving dinner, too. They have a buttery flavor to them. We almost taste a hint of butterscotch from the brown sugar and butter. These are light and fluffy but also slightly chewy. A maple-flavored cream cheese frosting is spread on top making these taste like fall.

W hat a 
delight! If 
you love caramel apples in the fall, these are truly classic. The 

homemade caramel is creamy and tastes fantastic. We love all the topping options. These caramel apples can be dipped into any of your favorite toppings. A real blue-ribbon treat.

DIRECTIONS:1. Preheat oven to 350 degrees. Grease 15-by-10 pan and set aside. Combine 
flour, baking powder, cinnamon and salt in bowl. Set aside.2. Combine brown sugar, 3/4 cup butter and vanilla using a mixer at 
medium speed, until creamy.3. Add eggs one at a time, beating well after each.4. Add pumpkin and mix well.5. Reduce mixer speed to low and add flour mixture. Beat until well mixed.
6. Spread into prepared pan and bake for 20 to 25 minutes or until a tooth-
pick inserted into the center comes out clean. Cool completely.7. Meanwhile, mix cream cheese, 2 tablespoons butter and powdered sugar 
in a small mixer bowl. Beat until smooth.8. Add enough maple flavoring to obtain desired spreading consistency.
9. Spread over cooled blondies and cut into bars.

DIRECTIONS:1. Lay out a large sheet of wax paper. Sprinkle nuts, or your desired top-
pings, onto it to be ready to set apples after dipping.2. Stick Popsicle sticks into the tops of apples. Set apples aside.3. In a saucepan combine sugar, syrup and butter. Stir well and bring to a 

boil over medium heat. Stir constantly.4. Stir in milk slowly, as to not stop the boiling, continue to stir con-
stantly until mixture reaches 235 degrees, or “soft ball” stage.5. Remove from heat. Stir in vanilla.6. Allow caramel to cool about 5-7 minutes, stirring it constantly. Then 

dip apples. You’ll have to tip the saucepan on its side almost, then roll the 
apples in the caramel.
7. Set into nut mixtures and onto waxed paper. Allow to cool. 8. For extra added yumminess, you can sprinkle more chopped nuts on 
top of apples after dipping. Other sprinkle options range from coconut to 
crushed Oreos, and many more. You can also melt chocolate of your choice 
and drizzle over the apples after they’ve set.

Because every great gathering starts with food

LET’S GET COOKING

Halloween has surged in popularity with 
Halloween decorating rivaled only by Christmas. Overall spending for Halloween each year tops $10 billion. Part of that spending may include hosting Halloween parties. Hosts planning Halloween festivities can derive inspiration and some scary good ideas from these tips.

• Make it a potluck. Hosting a party can get expensive. With inflation driving up prices for just about all household goods, party hosts can offset some costs by asking guests to pitch in on the food and 
refreshments. Consider making main dishes and having guests bring sides and desserts. Provide beer and wine, but make any hard liquor BYOB.

• Gear decorations around the audience. Adults can stomach some gory decor, but young children may need decorations to be toned down. Pumpkins, 
candles, dimly 
lit lights, 
cleverly 
placed 
cobwebs, 
and other 
details in black, purple, orange and silver can set the Halloween scene.
• Do make-ahead foods. Halloween parties tend to be open-house events where guests stroll in at their leisure. Chili, soup, stew or casserole left warming in a slow cooker will fill stomachs and chase away the chills. Finger foods also are easy to display and distribute. With a little ingenuity, regular appetizers can be given a Halloween spin.

• Light a bonfire (or firepit): Bonfires once were traditional ways to celebrate Halloween. Guests can warm up and circle the fire, which creates its own 
mysterious ambiance.
• Provide some easy costumes. Note that costumes are optional on the invitations and have a basket of easy costume elements at the ready, such as masquerade masks, silly glasses, hats or clown noses for those who want a small touch of Halloween whimsy.

• Keep themed games at the ready. Treat guests to a few activities while they’re enjoying the party. Break off into teams and give each a roll of toilet paper. The teams have to create their best “mummies” by wrapping up one of the teammates in each group. Additional party games can include hanging doughnuts from strings and seeing who can eat the fastest with no hands, or a horror movie trivia contest.
• Plan rides home. If alcohol will be served at the party, make a plan to get guests home safely, whether driving them yourself or having a ride share app at the ready. End the party early enough if it is a 

weeknight and school or work awaits in the 
morning.

HALLOWEEN 
PARTY TIPSlittle monsters

Tasty treats for your

SPOOKY EYEBALL COOKIESN ow, these 
spooky 
eyeball 

cookies are fun and guaranteed to put everyone in the Hal-loween spirit! They’re not only tasty, but they’re also fun to eat. The cookie is soft and reminds us of shortbread. The dab of icing adds a touch of sweetness. Kids would have fun 
helping decorate these cookies. 
They’re perfect for a party or treat bags.

INGREDIENTS:
1 cup margarine, softened
¹⁄³ cup powdered sugar
1 large egg
¾ teaspoon almond extract1 teaspoon vanilla extract
1 3.4-ounce package instant vanilla or white chocolate pudding mix 
2 cups all-purpose flour

FROSTING:
¾ cup powdered sugar
½ teaspoon vanilla extract1-2 tablespoons milk, as needed for drizzling consistency

Red, blue, green food coloring27 semi-sweet chocolate chips 

DIRECTIONS:1. Preheat oven to 350 degrees. Lightly spray a baking sheet with cooking spray or line with parchment paper.2. In a large bowl, beat margarine and 1/3 cup powdered sugar until smooth. Beat in egg, 1 teaspoon vanilla, almond extract and pudding mix until blended.3. Stir in flour just until combined.4. Roll cookie dough into about 1-inch balls (vary size for different size eyeballs) and place on prepared baking sheet. Use your index finger to make a depression in the cen-ter of each eyeball. (Cookies will not spread much when baked.)
5. Bake in preheated oven for 10-14 minutes until cookies are set and lightly golden on bottoms. Remove to a wire rack (with wax 

paper underneath) to cool completely.6. To make the frosting: In a separate bowl, combine 3/4 cup powdered sugar, 1/2 teaspoon vanilla and enough milk to get a glaze or drizzling consistency. Divide into 3 smaller bowls and add food coloring to each bowl.
7. To assemble cookie: While the cookie is on the cooling rack, use a 1/4 or 1/8 teaspoon measuring spoon to scoop a small amount of blue or green frosting into the center depres-sion of the cookie. Add a chocolate chip upside down to the center of blue or green.8. Drizzle red frosting on the edges of the cookie with a spoon to resemble bloodshot eyes. Serve.
Note: Red gel tube icing from the grocery can be substituted as well.

morning.

kins,
ly

By Leanne Italie Associated Press • New York
Legit gross or crazy deli-cious?
butter boards, the polar-izing stepchild of charcuterie, have taken TikTok to new food-craze heights as some horrified safety and nutrition experts look on. and now, heading into the holidays, the boards are landing on tables as quick, inexpensive alterna-tives to the meat- and fancy cheese-laden OG despite a 

winter butter shortage pro-jected for the u.S. that could drive up prices and make it more difficult to find in supermarkets.
“i wish they’d just go away. The idea of smearing something on a wood board with other food, sharing that with other people and having them all dip into it. it’s a bacteria heaven,” said Laura Cipullo, a registered dietitian in new York City.

Justine Doiron, who cre-ates food content as  

@justine-snacks on TikTok and instagram, got the but-ter board party started on Sept. 15. She is credited with coining the term in a video that has her spreading it with abandon on a cutting board and topping it with, among many other things, edible flowers.
She got the idea — jazzed up butter on wood — from chef Joshua McFadden’s 2017 cookbook with Martha Holmberg, “Six Seasons: a new Way with Vegetables.”

“i think the draw is that it’s super customizable,” Doiron told The associated Press. “You can be so cre-ative with it, and people are always looking for something they’ve never seen before. it’s a low effort way to have some fun with food.”Side note: She has a plant named butter.
Doiron went viral with her busy butter board and hand swipes with thick, crusty slices of bread. Copycat videos under the 

#butterboard hashtag have since racked up more than 240 million views on TikTok. Searches related to the topic have reached 10 billion on the platform, with decorated mountains of butter also going strong on instagram.and the boards them-selves have spawned sweet sister versions, vegan cousins and ice cream aunts and uncles.
Magnolia bakery posted a video of buttercream frosting being spread artfully on a 

cake stand with pieces of cookie, brownies, rainbow sprinkles and other goodies for swiping. Toothpicks were involved, as opposed to all hands in. ben & Jerry’s filmed a frozen version.Some decry the fatty nature of butter in general and the almighty devil, bad cholesterol. Moderation would help there, too. Less fraught spreadables are also being used, including hum-mus.

Gross or great? Fancy butter boards soar as shortage looms

By Howard Greninger
Tribune-Star • Sullivan

A former Sullivan County pastor serv-
ing 54 years in prison on securities fraud 
after leading a massive Ponzi scheme is 
seeking to have his conviction and prison 
sentence set aside.

In December 2010, former pastor and 
Alanar Founder Vaughn Reeves Sr. was 
sentenced on nine counts of securities 

fraud. Each count carries a sentence of 
six years, with the sentences to be served 
consecutively. Alanar was billed as a faith-
based church financing entity.

In 2011, Reeves conviction was reaf-
firmed by the Indiana Court of Appeals.

In July 2012, Reeves filed a two-part 
motion for post conviction relief, claiming 
his trial counsel was ineffective and failed 
to conduct a professional investigation of 
his case.

Reeves, 78, is not eligible for release 
until Aug. 25, 2035.

On Thursday, his petition was heard 
in Sullivan County before Greene County 
Superior Court Judge Dena Martin, who is 
serving as special judge in the case.

John Tompkins, Indianapolis attorney 
for Reeves, called five witnesses to the 
stand, including Reeves.

Former pastor wants out of prison in fraud case
Sullivan County man convicted in Alanar case eligible for release in 2035 Michael Bezy 

of the Sulli-
van County 
Sheriff’s 
Offi ce escorts 
Vaughn 
Reeves Sr. out 
of court on 
Thursday in 
Sullivan.

Tribune-Star/
Howard 

Greninger
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By Sue Loughlin
Tribune-Star

In the District 1 Vigo County School 
Board race, Eric Graves, a scientist and for-
mer VCSC teacher, is running against Carey 
LaBella, a librarian.

The race has already generated contro-
versy.

LaBella says 
her opponent can-
not hold the seat 
because he hadn’t 
lived in District 
1 at the time he 
filed. When filing, Graves listed his address at 
41 Timberlane Turn, which is in Lost Creek 
Township, part of District 4.

District 1 is Harrison Township. Graves 
said he currently lives in Harrison Township.

The home at 41 Timberlane Turn was 
badly damaged in a fire around mid-August.

“I asked the election office and the Voters 
Registration office to check if my district was 
correct, a procedure that many other school 
board candidates followed, and I was declared 
a District 1 candidate,” Graves stated.

LaBella says, “I have been advised by 
counsel that I would have a strong legal case 
to challenge Mr. Graves’ eligibility to repre-
sent District 1, an issue that was revealed by 
his filing documents. It is my hope that the 
voters of Vigo County acknowledge the mis-
filing and support my qualifications by voting 
for me.”

Graves, 38, is a scientist at Naval Surface 
Warfare, Crane Division. LaBella, 37, is adult 
services librarian at the Vigo County Public 
Library.

In response to a Tribune-Star question-
naire, both candidates explained why they are 
running.

According to Graves, “The school corpo-
ration is facing costly facility, staffing, and 
maintenance problems while having a reputa-
tion of making questionable and unexplained 
financial decisions. Our schools need repairs, 
our classrooms are short teachers, our buses 
are short drivers, our schools are closing, our 
administrative costs are growing, the Aquatics 
Center is losing over $800,000 annually, and I 
believe there are solutions to these problems. 
I am a strong candidate for this position 
because of my professional experience, my 
education, and that I have lived in Vigo Coun-
ty my entire life.”

Two vie for 
school board in 
Vigo District 1

Turn to BOARD, A5

By Sue Loughlin
Tribune-Star

St. Mary-of-the-Woods

On Thursday, education 
majors at Saint Mary-of-
the-Woods College created 
fall-themed tactile books for 
visually-impaired children using 
buttons, cotton balls, textured 
paper and artificial leaves.

The service project was one of 
several on campus undertaken as 
part of the college’s annual Foun-
dation Day of Service.

Morgan Boehler, a junior 
from Terre Haute, created the 

words for the books.
“It think it’s really cool and 

special,” Boehler said. When 
someone reads the words, the 
children will be able to feel the 
accompanying artwork, whether 
the “soft, warm hat,” the “bear 
with the button eye,” or the 
“smooth, scary bat.”

Robin Thoma, interim SMWC 
education department chair, said 
that the Indiana Student Educa-
tion Association sponsored the 
project. “It is blindness awareness 
month so we thought it was per-
fect timing to do this,” she said.

Service in The 
Woods

SMWC students spend sunny fall day 
doing projects around campus

Tribune-Star/Joseph C. Garza 

Saint Mary-of-the-Woods College sophomores Olivia Greve 
and Erika Rizer sculpture clay bowls for Catholic Charities’ 
Soup Bowl fundraiser on Thursday during the college’s 
Foundation Day of Service.

Tribune-Star/Joseph C. Garza 

Saint Mary-of-the-Woods College marketing and communications offi ce employees Carol Schumacher and Izzy Reel remove the paint 
off of the campus’ east gate as part of a service project for the college’s Foundation Day of Service on Thursday.

Turn to SERVICE, A5
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LaBella says she has 
four small children, two 
in elementary and two in 
preschool. “I want to take 
a leadership role using my 
education and experience 
to improve our schools for 
the students, teachers and 
staff. My husband and I have 
16 more years of students 
in the VCSC system, so my 
investment in Vigo schools is 
family oriented,” she said.

The candidates also were 
asked about the major issues 
before the district.

According to Graves, “Our 
facilities need updating and 
we have a dangerous short-
age of teachers and bus driv-
ers. If we don’t have quality 
buildings, professional edu-
cators to teach effectively, 
or bus drivers to get kids to 
school on time, then we don’t 
have the base requirements 
for a school corporation.”

According to LaBel-
la, “Mental health is the 
major issue I see facing 
our students and educators. 
Addressing mental health 
concerns as they happen, 
supporting the needs of stu-
dents and staff and prevent-
ing extreme incidents can all 
be addressed when mental 
health is the priority.”

Another major issue with-
in the school district is com-
munication, LaBella said.

“Better communication 
is essential to improving the 
connection between the Vigo 
County School Corp. and 
the community,” she said. It 
involves communicating the 
information “in a way that 
everyone can understand 
it, process it and apply it to 
their family or their busi-
ness.”

As the community liai-
sons, Vigo County School 
Board members need to be 
open to sharing with Vigo 
County residents the infor-

mation, decisions and the 
reasoning while also having 
accountability with their vote 
and input, she said.

Candidates were asked 
how the school district 
should proceed in addressing 
high school facility needs.

Graves said the district 
should review the analysis 
completed on the list of 
needs for each high school 
facility, and then categorize 
each need by severity, cost 
and timeline to fix.

“This information can be 
used to explore options, from 
staggering each high school’s 
maintenance cycle to work 
for the budget, to generating 
a new itemized referendum 
request that outlines the 
use of each taxpayer dollar 
spent.”

As to whether he would 
support a future, revised 
facility referendum, Graves 
responded, “Yes, but it has 
to be clear on what money 
is being spent on and that 
it will ultimately benefit 
teachers the most. The pre-
vious referendum lacked an 
itemized budget and loosely 
discussed the positive effects 
for teachers. Teachers must 
be prioritized.”

LaBella says the “current 
state of disrepair is due to 
under-investment in facilities 
maintenance and operations 
over many decades. I think 
prioritizing maintenance 
operations and addressing 
immediate issues such as 
HVAC and plumbing with 
Elementary and Secondary 
Emergency Relief (ESSER) 
funds can help VCSC triage 
the problems while review-
ing another proposed build-
ing plan.”

As to whether she would 
support a future, revised 
facility referendum, she 
responded, “I would support 
a revised referendum to 
address the failing buildings. 
I think prioritizing the issues 
and revising the plan so 
that building projects could 
be staggered and lessen the 

impact on taxpayers is a 
strategy I would like to look 
into.”

The school district has 
an operating referendum 
that ends after 2027, and it 
is working to bring expen-
ditures in line with revenue 
and also maintain a 10% 
cash balance or reserve – 
this at a time when enroll-
ment has been declining.

If the district must make 
additional spending cuts, 
what should be considered?

Graves responded, “I 
wouldn’t assume that the 
trend in Vigo County will 
continue downward. Many 
businesses are moving into 
Vigo County, and that needs 
considered when projecting 
future enrollments.”

If the board must make 
additional spending cuts, 
he identified administrative 
costs, the Aquatics Center “or 
anything else that does not 
negatively affect teachers.”

LaBella said that if elect-
ed, she would want to see 
what administrative costs 
could be cut with minimal 
effect on student learning or 
staff workload. One example 
she identified was “identify-
ing consultant contracts for 
website management that 
could be turned into stipends 
for current staff instead of 
$1,000 per week invoices.”

The Aquatic Center is 
another example of cost 
vs. value, she said, and the 
board should consider input 
from the community about 
ways to bring in additional 
sources of revenue or part-
nerships to lessen the over-
head costs from the VCSC 
budget.

“The swim teams and our 
children deserve to learn to 
swim for health and safety 
but the annual cost needs to 
be justified,” she said.

Sue Loughlin can be 
reached at 812-231-4235 or 
at sue.loughlin@tribstar.com 
Follow Sue on Twitter @
TribStarSue

Board
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The books will be donated to Visually 
Impaired Pre-school Services, which provides 
early intervention to babies and toddlers.

“It’s important to teach students why they 
should donate their time and volunteer. I 
picked this cause in particular because it’s so 
important to provide early intervention ser-
vices to kids with disabilities,” Thoma said.

The tactile books were just one of about 
15 service projects on campus. The college’s 
Foundation Day is a special day of prayer, 
service and fellowship to honor the charitable 
spirit of the college’s foundress, Saint Mother 
Theodore Guerin.

Students, faculty and staff participated 
in service projects, which included making 
cards for the Sisters of Providence; cleaning 
up around campus; painting the east entrance 
gate; and cleaning bottle caps for sustainabil-
ity projects.

Classes were canceled for the day, which 
also included a prayer service in the morning 
and an interactive program on racism, sexism 
and LGBTQ issues for college students; the 
interactive program was put on by an outside 
group, GTC Dramatic Dialogues.

The sunny, fall day provided perfect 
weather for outdoor projects.

Ahmad Benford, a junior from Terre 
Haute, labored with Luke Frey, a junior from 
West Terre Haute, to scrape paint off a railing 
as part of a project to spruce up the Hulman 
Hall patio.

“We’re making this place look nice and 
putting on new paint,” said Benford, an exer-
cise science major.

Also hard at work was exercise science 
faculty member Tricia Pierce, who power 
washed the patio, while faculty member 
Shalini Persaud took charge of the hedge 
trimmer.

In a Hulman Hall classroom, several stu-
dents worked on ceramic bowls for the Terre 
Haute Catholic Charities Soup Bowl benefit, 
which takes place in February.

Among the students was Olivia Greve, a 
sophomore from West Terre Haute and studio 

art major, who created a coil pot bowl from 
wet clay.

She chose the project because “it was the 
most creative option for Foundation Day,” she 
said. “It’s nice to make something functional 
for people to use.”

According to Janet Clark, the college’s pro-
vost, The Woods takes one day each year and 
makes it “a day of reflection to honor the his-
tory and legacy of our founding.” The morn-
ing includes a prayer service and “a reflection 
on our values, which are spirituality, social 
justice, sustainability and gender equity.”

Sue Loughlin can be reached at 812-231-
4235 or at sue.loughlin@tribstar.com Follow 
Sue on Twitter @TribStarSue
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Tribune-Star/Joseph C. Garza 

Saint Mary-of-the-Woods College junior Ahmad Benford does his part for the college’s Founda-
tion Day of Service by removing paint off of a railing on the patio of Hulman Hall on Thursday.

Tribune-Star/Joseph C. Garza 

Saint Mary-of-the-Woods College professor of 
exercise science Tricia Pierce power washes the 
patio of Hulman Hall for the college’s Founda-
tion Day of Service on Thursday.

By Paul Wiseman
Associated Press 

Washington

The U.S. economy grew 
at a 2.6% annual rate from 
July through September, 
snapping two straight quar-
ters of contraction and over-
coming high inflation and 
interest rates just as voting 
begins in midterm elections 
in which the economy’s 
health has emerged as a 
paramount issue.

Thursday’s bet-
ter-than-expected estimate 
from the Commerce 
Department showed that 
the nation’s gross domestic 
product — the broadest 
gauge of economic out-
put — grew in the third 
quarter after having shrunk 
in the first half of 2022. 
Stronger exports and con-
sumer spending, backed 
by a healthy job market, 
helped restore growth to the 
world’s biggest economy at 
a time when worries about 
a possible recession are 
rising.

Consumer spending, 
which accounts for about 
70% of U.S. economic 
activity, expanded at a 1.4% 
annual pace in the July-Sep-
tember quarter, down 
from a 2% rate from April 
through June. Last quarter’s 
growth got a major boost 
from exports, which shot up 
at an annual pace of 14.4%. 
Government spending also 
helped: It rose at a 2.4% 
annual pace, the first such 

increase since early last 
year, with sharply higher 
defense spending leading 
the way.

Housing investment, 
though, plunged at a 26% 
annual pace, hammered by 
surging mortgage rates as 
the Federal Reserve aggres-
sively raises borrowing costs 
to combat chronic inflation. 
It was the sixth straight 
quarterly drop in residential 
investment.

Overall, the outlook 
for the overall economy 
has darkened. The Fed has 
raised interest rates five 
times this year and is set to 
do so again next week and 
in December. Chair Jerome 
Powell has warned that 
the Fed’s hikes will bring 
“pain” in the form of higher 
unemployment and possibly 

a recession.
“Looking ahead, risks 

are to the downside, to 
consumption in particular, 
as households continue to 
face challenges from high 
prices and likely slower 
job growth going forward,’’ 
Rubeela Farooqi, chief U.S. 
economist at High Frequen-
cy Economics, wrote in a 
research note.

With inflation still near 
a 40-year high, steady price 
spikes have been pressuring 
households across the coun-
try. At the same time, rising 
loan rates have derailed 
the housing market and 
are likely to inflict broader 
damage over time. The out-
look for the world economy, 
too, grows bleaker the lon-
ger that Russia’s war against 
Ukraine drags on.

U.S. economy returned to growth 
last quarter, expanding 2.6%

AP/fi le

People shop at a grocery store in Glenview, Ill., on July 4. 
The problems have hardly gone away. Infl ation, still near a 
40-year high, is punishing households. 

By Audrey Mcavoy 
Associated Press

Honolulu

Hawaii officials are 
warning residents of the Big 
Island that the world’s larg-
est active volcano, Mauna 
Loa, is sending signals that it 
may erupt.

Scientists say an eruption 
isn’t imminent, but they are 
on alert because of a recent 
spike in earthquakes at the 
volcano’s summit. Experts 
say it would take just a 
few hours for lava to reach 
homes closest to vents on 
the volcano, which last erupt-
ed in 1984.

Hawaii’s civil defense 
agency is holding meetings 
across the island to educate 
residents about how to 
prepare for a possible emer-
gency. They recommend 
having a �go� bag with food, 
identifying a place to stay 
once they leave home and 
making a plan for reuniting 
with family members.

“Not to panic everybody, 
but they have to be aware of 
that you live on the slopes 
of Mauna Loa. There’s a 
potential for some kind of 
lava disaster,” said Talmadge 
Magno, the administrator for 
Hawaii County Civil Defense.

The volcano makes up 
51% of the Hawaii Island 
landmass, so a large portion 
of the island has the poten-
tial to be affected by an 
eruption, Magno said.

There’s been a surge of 
development on the Big 
Island in recent decades — its 

population has more than 
doubled to 200,000 today 
from 92,000 in 1980 — and 
many newer residents 
weren’t around when Mauna 
Loa last erupted 38 years 
ago. All the more reason 
why Magno said officials are 
spreading the word about 
the science of the volcano 
and urging people to be 
prepared.

Mauna Loa, rising 13,679 
feet above sea level, is the 
much larger neighbor to 
Kilauea volcano, which 
erupted in a residential 
neighborhood and destroyed 
700 homes in 2018. Some of 
its slopes are much steeper 
than Kilauea’s so when it 
erupts, its lava can flow 
much faster.

Hawaii’s Big Island gets warning 
as huge volcano rumbles

AP/fi le

Lava fl ows downhill from 
the crater of Mauna Loa, on 
April 5, 1984, on the island of 
Hawaii. 


