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FCHS WRESTLERS EARN MEDALS AT STATE SUNDAY
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Has the office of county constable 
outlived its usefulness? 
Yes ®  No ® Vote on state-journal.
com, or mark your vote and return to
The State Journal.
Last week’s question:
Should women in the military be 
assigned to the front lines of ground 
combat? 
Yes, 56% No, 43% Total votes, 194

WEEKLY POLL
Constables

BY KAYLEIGH ZYSKOWSKI
KZYSKOWSKI@STATE-JOURNAL.COM

A Frankfort man pleaded guilty 
Friday to the November Circle K bug 
spray robbery 
and accepted a 
plea deal from 
the prosecution 
with a chance to 
complete drug 
treatment.

Twenty-eight-
year-old James 
Eden will be 
sentenced April 
7 pending his 
completion of 
drug rehabilitation, according to 
the plea agreement.

On Nov. 7, Eden, Heather Tracy, 
26, and Ashley Devers, 26, entered 
the gas station and demanded 
money from the clerk. One of the fe-

James Eden

Last ‘bug 
spray 
bandit’ 
pleads 
guilty

See EDEN, A10

He’ll enter rehab

Nursing 
home cited 
for unclean 
environment
BY KEVIN WHEATLEY
KWHEATLEY@STATE-JOURNAL.COM

The state has found Bradford 
Square Care and Rehabilitation 
Center failed to provide a clean, 
comfortable living environment 
after a December inspection, but 
conditions posed no immediate 
harm or jeopardy.

The Cabinet for Health and Fam-
ily Services observed one resident’s 
mattress soiled by a spilled liquid 
and another living in a shared room 
with one side littered with trash and 
belongings of a resident who had 

See CITED, A11

From top to bottom: Ricotta salata; French Farmhouse 
seasoned with dill, garlic and sea salt; Feta seasoned 
with chipotle pepper; and Havarti seasoned with dill.

BY KEREN HENDERSON
KHENDERSON@STATE-JOURNAL.COM

BAGDAD – Kentucky’s 
newest cheese factory got 
its start fi ve years ago when 
two innocent dairy cows – 
Daisy and Elsie – made their 
rounds of the county fairs.

Their proud owners, Trav-
is, now 21, and Brandon, now 
16, were supposed to show 
them off, win a few ribbons, 
then give them up.

“But they just couldn’t do 
it,” says their mother, Tra-
cy Curtsinger, who is now 
churning out artisan chees-
es from a healthy herd of 
18 at HomeTown Farm and 
Creamery.

“The boys wanted to 
show dairy cows, and they 
wouldn’t sell them, so they 
just started to accumulate,” 
their mother said. “Once you 
name them, they stay.”

The Curtsingers haven’t 
met a cow they haven’t 
named: Lucy, Billy D., Lucin-
da, Luella, Luanne, Luke …

First came the cows, then 
came the milk, then came 
homemade butter and ice 
cream for the Curtsing-
er family, and then came 
pounds and pounds of 
cheese. 

The fi rst batch was Farm-
house Cheddar, “and it just 
grew from there,” Tracy 
Curtsinger said.

After years of research and 
a costly construction proj-
ect, the family launched a 
fully licensed cheese factory 
in January with mom at the 
helm and everyone else on 
board. Her husband, Mark 
Curtsinger, and their two 
boys handle the dirty work 
– running the farm, baling 
hay and milking cows. Mom 
makes the cheese and is 
teaching the craft to Travis, 
too.

Even the grandparents 
are involved. Mark’s mother, 
Betty, milks cows, keeps the 
cheese room clean (they’re 
sticklers on health stan-

dards) and helps with sales. 
Tracy’s parents, Howard and 
Lorene Shouse, also pitch in. 
The production barn is on 
their property, which stands 
beside the Curtsinger’s.

Howard Shouse says his 
latest role is cheese sales-
man.

“People will say, ‘What? 
You built a cheese plant in 
Shelby County?’” Shouse 
said. “They’re so surprised.”

Beaming about his fami-
ly’s new line of work, he coax-
es, “Come try our cheese. It’s 
delicious.”

Big fl avor
“These cheeses are fan-

tastic,” said Capital Cellars 
owner Rachael Peake, who 
sells a selection in her down-
town Frankfort store. “They 
have so much fl avor.”

Kentucky has only six 
other artisan cheese makers, 
and none in Frankfort.

“It’s really unique we now 

HOMETOWN FARM AND CREAMERY

Location: 6812 Vigo Road, Bagdad, Ky.
Phone: 502-321-4745
Email: HTFCheese@aol.com

There’s no end to what she can do with her Feta, an aged, crumbly cheese that goes well on salads. She adds chipotle, 
sea salt, basil, garlic or anything else a customer requests. Her French Farmhouse with dill, garlic and sea salt goes well 

over a baked potato. Then there are her desserts: Lucy’s Cheese is her own recipe 
that includes candied pineapples, pecans and local bourbon. 
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Tracy Curtsinger lets a calf named Bell suck on her finger. Curtsinger and her family opened a 
cheese factory at their Bagdad farm in January.

SAY CHEESE!
Artisanal business a family affair

See CHEESE, A9

Comic buffs spread the love in popular podcast
Longtime friends capitalize on books’ popularity
BY LAUREN HALLOW
LHALLOW@STATE-JOURNAL.COM

Basketball, derby and 
bourbon are just a few of 
the words that come to 
mind when thinking of 
Kentucky. 

But Frankfort residents 
Troy Price and Will Mitch-
ell, founders of Complete-
ly Comics, are hoping to 
add comic books to that 
mix.

“We’re trying to en-
hance the comic book ex-
perience – more people 
are coming into comics,” 
said Price on Friday in 
Completely Comics’ “stu-
dio,” which also doubles 
as his family’s kitchen. 

“So far, with just a $70 
setup and laptops, we’ve 
had 4,000 people digitally 
come to Frankfort … who 
are excited to talk about 
comics.”

Last week, ICv2, an on-
line trade magazine that 
specializes in pop culture 
news, announced that 
digital comic book sales 
for 2011 reached $25 mil-
lion, triple the amount of 
sales in 2010.  

With the digitization 
of comic books and mov-
ie adaptations, including 
this weekend’s release 

See COMICS, A10
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Troy Price, left, and Will Mitchell of Completely Comics.

Local high schools celebrate National FFA Week
 INSIDE SPECTRUM      


