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New venue 
downtown 
for rent
STATE JOURNAL STAFF REPORT

There’s a new space on 
West Main Street where 
Frankfort folks can gather or 
host events.

The 3,000 square-foot 
venue complete with a low-
standing stage and tables 
and chairs is available for 
rent, says Jason Rodgers of 
Remodeling Kentucky.

Rodgers recently finished 
remodeling the space be-
hind his wife’s storefront, 
Rebirth Recycling on West 
Main Street.

“We’ve had some pretty 
well-known indie artists in 
here already,” said Rodgers’ 
wife, Tin, mentioning musi-
cians Bobby Bare Jr. and Car-
ey Kotsionis. “They say it’s 
been one of their top places 
to play because it feels like 
they’re at home; it’s relaxed.”

The venue is available 
for rent for office meetings, 
birthday parties, anniversa-
ries, performances and group 
meetings. To see the space or 
learn about pricing, call Ja-
son Rodgers at 502-545-8779.
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Tina Rodgers sits with her daughter, Ember, in the space her 
husband remodeled that’s available for rent. So far, they have 
hosted indie artists and birthday parties.

“American 
Whiskey 101”

Capital Cellars is offering 
“American Whiskey 101 with 
Charles Cowdery” Saturday, 
April 28, from 4-6 p.m.

 The class is an introduc-
tion to bourbon and other 
American whiskeys. You’ll 
learn what whiskey is; how it 
compares to other distilled 
spirits; and how American 
whiskey compares to oth-
er world whiskeys, such as 
scotch, Canadian and Irish. 
Production methods, reci-
pes, tasting techniques and 
history are covered. Four 
whiskeys will be tasted and 
discussed.

Charles K. Cowdery is 
the author of BOURBON, 
STRAIGHT: The Uncut and 
Unfiltered Story of American 
Whiskey and the producer/
director of “Made and Bot-
tled in Kentucky.” He writes 
for The Whisky Advocate, 
WHISKY Magazine and oth-
er publications. He is editor 
and publisher of The Bour-
bon Country Reader, the on-
ly publication dedicated ex-
clusively to American whis-
key. He is a member of the 
Kentucky Bourbon Hall of 
Fame (2009) and a Kentucky 
Colonel. He lives in Chicago.

The class is limited to 30 

and is $30. It’s prepaid regis-
tration only. To register, call 
502-352-2600 or sign up at 
Capital Cellars in person.

She Expo  
is May 19

The Frankfort Area Cham-
ber of Commerce is host-
ing the She Expo May 19 at 
Terri’s Catering at the Glen-
Willis House, 900 Wilkinson 
Blvd.

The expo will feature 
shopping, entertainment 
and seminars on health, fit-
ness, education and other 
important topics for women, 
according to a news release 
from the chamber. Some 
sessions will cover yoga, 
wine and photography, the 
release says.

“The She Expo is the 
equivalent of spring break for 
women – it’s an opportunity 
to kick back, relax and have 
fun with friends,” Chamber 
Executive Director Carmen 
Inman said of the first-ever 
She Expo in Frankfort. 

“This is a destination 
Saturday in Frankfort that 
will allow women to con-
nect with friends and fam-
ily while recharging their 
batteries. We want women 
to come out and enjoy the 
beauty that is woman.”

Tickets for the expo, from 
10 a.m. to 2 p.m. May 19, will 
cost $5 at the door or $10 for 
an added luncheon. 

For more information, call 
223-8261 or email Inman at 
chamber@frankfortky.info. 
Vendor information is avail-
able at www.frankfortky.in-
fo. 

David Toles  
top tire dealer

The U.S. Commerce Asso-
ciation selected David Toles 
Auto Pro as Frankfort’s best 
tire dealer in 2012, accord-
ing to a news release from 
USCA.

The store was selected 
for the 2012 Best of Frank-
fort Award in the tire dealer 
category Thursday. The US-
CA’s “Best of Local Business” 
award program recognizes 
companies that have shown 
successful marketing and 
service to their customers 
and community, the release 
says.

Award winners are deter-
mined by information gath-
ered by USCA, a New York 
City-based organization that 
promotes local businesses, 
and third parties, according 
to the release.

Butternut Bread for those on a budget
Long-time manager explains how thrift bread works – No, it’s not old, stale or used
BY KEREN HENDERSON
KHENDERSON@STATE-JOURNAL.COM

A
pparently, Frank-
fort’s ducks, geese, 
fish and minnows 
are getting fat on 

Butternut Bread.
With loaves selling for as 

low as 69 cents at the thrift 
shop on U.S. 127 South, it’s 
a favorite stop for families 
headed to feed the ducks at 
the state’s Fish and Wildlife 
Game Farm as well as anglers 
across the county. 

The steady flow of traffic 
at the store Friday afternoon 
included several customers 
who regularly buy bread as 
treats for animals.

Mindy Elliott, who has 
run the one-room shop for 
16 years, knows all the regu-
lars.

“People swear by it,” she 
says of the favorite bait.

The regulars also swear by 
Elliott’s friendly mood and 
constant smile.

“When you come in here, 
you can be in a bad mood, 
but Mindy, she smiles, she’s 
always upbeat,” said regular 
Shelia Miles. “She teases my 
husband, and I get a kick out 
of that. He’s diabetic, so when 
he buys things he shouldn’t, 
she says she’ll tell.”

Miles said she buys all her 
“junk food” at the bakery 
thrift shop: muffins, banana 
bread, Swiss Miss Rolls.

It’s also where she buys 
her bread. Clearance bread is 
99 cents, and “last day” bread 
is 69 cents.

“It saves me a dollar and 

BUTTERNUT BREAD 
THRIFT SHOP

Location: 1060 U.S. 127 
south
Phone: 502-227-2692
Hours: Monday-Saturday, 
9 a.m. to 5 p.m., Sunday 
12:30-4:30 p.m.

some change, so I always get 
it here … and because Min-
dy’s so wonderful,” she said.

Elliott, who started at 
Butternut when bread was 
just 39 cents a loaf, picked up 
the work to hold her over be-
tween factory jobs, and then 
she discovered she liked it.

So, she stayed. Over the 

years, there have been sev-
eral misconceptions about 
the bread thrift store, Elliott 
said.

It’s not “old bread,” “stale 
bread” or “used bread,” she 
said, laughing at the thought 
of buying literally used 
bread.

The clearance bread is 

bread that has reached the 
“pull date” at retail stores 
but hasn’t reached the “sell 
by” date. Breads that retail 
for $2-$4 sell for 99 cents. On 
the “sell by” date, the bread 
goes for 69 cents – duck 
bread.

“But some large fami-
lies come in for the 69-cent 

bread,” Elliott said. “It’s still 
good when they buy it, so 
they buy it and freeze it.”

The thrift store also has 
a fresh section, where bread 
goes for $1.29 a loaf – still 
cheaper than retail stores.

A more recent miscon-
ception is that the store has 
closed. A few years ago, But-

ternut underwent a facelift.
“It looks so much better, 

so people think we’ve moved 
or gone out of business,” El-
liott said. “I want everyone to 
know we’re still here.”

Butternut White Bread and 
Butternut Autumn Wheat are 
the big sellers, Elliott said. It 
also sells Nature’s Pride va-
rieties, Wonder Bread, Sun-
Maid raisin bread, hamburg-
er and hotdog buns, Hostess 
snack cakes, cookies, donuts, 
MoonPies, jams and a lot 
more.

Often, when people stop 
in for their staples, they end 
up with a few unnecessary 
items. Personally, Elliott likes 
the honey buns.

“Go on!” is her favorite line 
as people fill up their carts or 
tell her their weekend plans.

“I guess I want to treat 
people like I want to be treat-
ed,” she said, explaining the 
way she runs her shop. 

“I’ve been in a lot of plac-
es where people are grumpy, 
and, hey, even if I’m having 
a bad day, I can fake it,” she 
said with that characteristic 
wink.
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Mindy Elliott, the longtime manager of Butternut Bread Bakery Thrift Shop, laughs with Kathy Poe, who stopped by Friday to buy 
buns for an Easter cookout.

Kevin Rodg-
ers holds out 

a package 
of bread to 

his daughter, 
Deborah, 7, as 
she feeds the 

geese with her 
brother, Keith, 

at the Fish 
and Wildlife 
Game Farm. 

They stopped 
by Butternut 

Bread Bakery 
Thrift Shop 

Friday to buy 
desserts for 
the kids and 

a 69-cent loaf 
for the geese.
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Elliott, known as the woman with the smile by all her regulars, stands in the aisle 
of the small shop she manages. Several customers greet her by name when they 
walk in, and some customers have shopped at the store since Elliott started 16 
years ago.


