
 April 2017 

Celebrating April 

Lawn and Garden Month 
National Soft Pretzel Month 

National Garlic Month 
 

April Fool’s Day 
April 1 

No Housework Day 
April 7 

National Siblings Day 
April 10 

National Grilled Cheese Day 
April 12 

National Pecan Day 
April 14 

Easter Sunday 
April 16 

National Garlic Day 
April 19 

Earth Day 
April 22 

National Pretzel Day 
April 26 

National Blueberry Pie Day 
April 28 

National Honesty Day 
April 30 

HAPPY BIRTHDAY TO ALL OF OUR 
RICHARDS RESTAURANTS CUSTOMERS 

AND TEAM MEMBERS 
Sign up for our birthday club at  
www.richardsrestaurants.com 

 

Rhubarb 
 

Rhubarb has been around for about 4,000 years, but only as a 
food for the last few hundred. The English first saw rhubarb's 
food potential, and rhubarb pie is to England what apple pie is 
to America. Unlike apples, however, rhubarb was left behind 

by food fashion. But it's making a comeback. In England, 
rhubarb is enjoying a major revival as celebrity chefs tout it 

as a super-food — high in nutrition and low in calories. 
Rhubarb is low in the dreaded carbohydrate, high in vitamin C, 
fiber and potassium. It is said to speed up metabolism and aid 

weight loss. This is not the first time in history rhubarb has 
been seen as a miracle plant. Native to Northern Asia, rhubarb 

was used for centuries for medicinal purposes: as a gentle 
purgative, to reduce fevers and to alleviate the plague.   

Rhubarb pie will be our featured dessert in the month of May 
for just $1.99 per slice or $8.49 for a whole pie. Each pie is 

made at our bakery using freshly made pie dough, IQF 
rhubarb, and other hand mixed ingredients.  Grandma Gladys 
perfected our recipe and we continue to follow it each week 

as we make this uniquely flavorful sweet and slightly sour 
fruit pie.  Each restaurant bakes their fruit pie every day, 

brushing the pastry top with water and sprinkling a touch of 
sugar on top to give a nicely browned crust when removed 

from the oven. 

During the month of April we will be featuring 
different cream pies!  

Stop in today 
and get a piece 
for dessert or 

call and place an 
order for your 
favorite cream 

pie to take home 
and share with 
your friends 
and/or family. 



Employee Milestones 
Without dedicated team members, 
Richards would not have been in 

business for over thirty years. So 
hats off to the following employees 
who have shown dedication and hard 
work in providing to our customers 

on a daily basis. 
 
Decatur: 
Gregg Jones        7 years 
Melissa Horn    6 years 
Washington Center Road: 
Raymond Marty  19 years 
Erazmo Ramirez  10 years 
Columbia City: 
Debra Price   18 years 
Dawn Stultz    6 years 
Portland: 
Judy Sanders   26 years 
Robert Steinke  13 years 
Marion: 
Charles Cox    7 years 
Kendalville: 
Lori Polly   29 years 
Warsaw: 
Raquel Martinez  12 years 
Corporate: 
Susan Myers   32 years 
Commissary: 
Diane Winteregg   7 years 
 

Aww, Nuts 
 

While everyone agrees that April 14 is Pecan Day, many still debate 
this word’s proper pronunciation. Is it PEE-can? Or puh-KAHN? In 
Georgia, pecans are as dear as peaches, and according to the 
Georgian Pecan Grower Association, it’s pronounced puh-KAHN. 
Southerners may indeed enjoy a small majority when it comes to 

pronounciation: A survey conducted by the National Pecan Shellers 
Association revealed that 45% of Americans pronounce it PEE-can, 

especially in the northeastern United States. Is the pecan 
pronounciation divide just a matter of North vs. South? Apparently 
even single individuals can be divided. Pecan farmer Duke Lane III 

says PEE-can trees but eats puh-KAHN pie. And let’s not even 
mention those sophisticated few who say puh-CAN.  

National Garlic Day 
 

Don’t hold your nose on April 19, Garlic Day. This pungent 
vegetable, a bulb related to the lily family, has been long thought 
to possess almost supernatural powers. Egyptian slaves were 

given rations of garlic, as it was thought to increase strength and 
ward off illness. In ancient Korea, people would eat garlic before 
traversing the mountains because it was believed to scare away 
tigers. The Greeks believed that garlic warded off evil spirits. 
Heads of garlic were placed at crossroads to confound evil 

pursuers, and cloves were hung from doorways during childbirth 
to protect newborns. The myth that garlic frightens away 

vampires stems from the use of garlic as an effective repellent 
of blood-sucking mosquitos. No wonder this legendary food 

enjoys its own holiday.  

Did You know? 
 April 22, 1864, the U.S. Congress authorized the phrase “In God We Trust” to appear on currency. 
Before this phrase, the country’s motto was the Latin E pluribus unum, meaning “Out of many, one,” a 

reference to the original 13 colonies that became one new nation. However, in 1864, in the midst of the 
American Civil War, this unifying phrase did not seem very accurate. During this fractured time, and with 

uncertainty over the United States’ future, many turned to a higher power for guidance and peace. 
Then-Secretary of Treasury Salmon P. Chase received a letter from a Pennsylvania minister begging 
him to recognize “the Almighty God in some form on our coins.” Chase instructed the director of the 
Mint to come up with a short motto, and it was decided that “In God We Trust” would appear on the 

two-cent coin. Use of the phrase was not mandatory, however, and it wasn’t until 1956 that Congress 
made “In God We Trust” the national motto of the United States. It has appeared on all classes and 

denominations of U.S. currency ever since. 


