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The Mirror’s VALUABLE TIPS TO HELP YOU ACHIEVE A HEALTHIER LIFESTYLE

Guide To Good Health

Landmark Home Leisure owners Chad Hunt, Frank Dunning and Rob Morrin demonstrate the
spaciousness of one of the many hot tub models on display in the large showroom in Maumee.

Landmark Home Leisure offers custom in-ground swimming pools and a variety of Caldera
home spas.                                                                                      MIRROR PHOTOS  BY MIKE McCARTHY

Landmark Home Leisure Offers AWide Variety Of Relaxing Home Amenities
BY NANCY GAGNET

MIRROR REPORTER

Landmark Home Leisure
pools and spas can make
any home the most com-
fortable and relaxing place
to be. 

By offering custom in-
ground swimming pools
and a variety of Caldera
home spas, business part-
ners Chad Hunt, Rob
Morrin and Frank Dunning
created a business that spe-
cializes in the “Ahhh” fac-
tor.

Prior to opening
Landmark, all three Toledo
natives worked for “big
box” companies selling
pools and spas.

With over 50 years of

combined experience, the
trio believes that giving spe-
cial attention to their cus-
tomers is most important.

“We offer a small town
feel with very personalized
service with not only the
initial purchase, but the fol-
low-up as well,” Hunt said.

Located in the Suffolk
Square Plaza in Maumee,
the 5,000-square-foot show-
room contains 16 different
spa models.

“We’re a new business,
but by no means are we new
to the industry,” Hunt said.

Depending on the size,
shape and features of a pool
or spa, custom pools range
in price from $20,000 to

Tanning beds are part of the lineup of relaxation accessories offered at Landmark Home Leisure in Maumee. (continued on page 4)
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For almost 20 years, Holiday Park
Recreation & Wellness Center has been
one of Perrysburg’s best kept secrets in
fitness. Holiday Park offers the facilities
you need to get fit, along with a laid back,
friendly environment. The gym is equipped
with a variety of free weights, machine
weights, EFX machines, treadmills, sta-
tionary bikes, and an indoor walking track.
Holiday Park is also one of the few
remaining racquetball clubs in the area,
with five air-conditioned courts. Courts are
available for racquetball, handball, as well
as wallyball, so grab a partner and come
play! Or if you just feel like taking a dip, go for a swim at Holiday Park’s heated indoor pool.
For your convenience, Holiday Park offers spacious locker rooms with full shower facilities
and dry saunas. For anyone looking to get tan before summer, Holiday Park has that cov-
ered too! We offer private and spacious tanning rooms and your choice of either tanning bed
or booth, for the low price of $2.50 per tan. And there is no better place to take classes than
Holiday Park Recreation & Wellness Center. We offer convenient class packages, which can
be used toward any of our classes. And if you are striving to reach a certain fitness goal,
come visit one of our certified personal trainers for your free fitness consultation. Our knowl-
edgeable and experienced personal training staff will help guide you down the right path to
wellness. So if you are interested in shedding a few pounds or just getting into shape for
beach season, come to Holiday Park Recreation & Wellness Center. We have all your fit-
ness needs for a low price!

HOLIDAY PARK
Recreation &

Wellness Center

Holiday Park Recreation and Wellness Center
Convenience and Quality that fits your Lifestyle

Must purchase by July 15th. *$30 Joiner Fee

$99.00 FOR 99 DAYS!

27511 Holiday Ln, 
Perrysburg, OH 43551

(Behind The Holiday Inn French Quarter)

419-874-8442
Visit our website at:

www.holidayparkfitness.com

We offer a wide variety of classes 
at convenient times:

• Kickboxing • Water Aerobics
• Abs • Yoga • Step Aerobics

• Strength and Balance • Sculpting
• Water Strength Training

• Arthritis Foundation Aquatics • Spinning

Take 
ALL Of 

Our Classes
For One 

LOW
Price!

Don’t Get Burned: Safety Is A Delicious Idea When Grilling In The Backyard
As Ohioans enjoy barbe-

cues and backyard grilling
this summer, State Fire
Marshal Michael P. Bell urges
families across the state to
take safety precautions when
using their grills.

Last year in Ohio, 103
fires resulted from the use of
a gas or charcoal grill. Six
people, including one fire-
fighter, were injured as a
result of those blazes.
According to reports collect-
ed from Ohio’s fire depart-
ments, 72 percent of the grill
fires started on the patio or
yard, while another
15 percent started
on a porch or
deck.

Most gas
barbecue grills
are fueled by liq-
uefied petroleum,
or LP gas, or propane.
Unburned LP gas acciden-
tally released or leaking
from a gas grill can cause a
dangerous fire or
explosion. 

Problems that lead
to fires or explosions
commonly occur at two
times: during the first use of
a grill after a long period of
storage and when a new
cylinder of propane gas is
attached to the grill.

“We want people to have
fun, yet be safe when grilling
outside this summer,” Bell

said. “It is important to fol-
low the manufacturer’s direc-
tions and take some basic
safety precautions when
grilling.”

Bell asks grill users to
exercise the following precau-
tionary measures when using
grills:
• Inspect grills closely prior
to the first

summertime use.
• Keep your grill on a flat
surface 10 feet from any
building. A grill should not
be used inside or under a car-
port or breezeway. Never use
a grill indoors.
• Do not move a grill that is

in use.
• Keep children and pets
away from the grill area;
declare a three-foot “kid-free
zone” around the grill.
• Periodically remove grease
and fat buildup in trays
below the grill so it cannot
be ignited by a hot grill.

For Charcoal Grills
• Use the proper starter

fluid and store
the can out
of reach of

children
a n d
a w a y

from heat
sources.

• Never add
starter fluid

when coals or kin-
dling have already

been ignited, and
never use gasoline
or other com-
bustible or flam-
mable liquids in
place of starter

fluid.
For Gas Grills

• Check the metal
tubes that lead
directly to the
burner. During

storage, insects can block
these tubes. They can be
cleaned following the manu-
facturer’s instructions, typi-
cally by using a pipe cleaner
or wire to remove any block-
age.

• Check hoses for cracks or
holes and replace any hose
that appears to be damaged.
Remove any sharp bends
you find in the hoses.
• Follow your grill manufac-
turer’s instructions for
checking the connection to
the cylinder every time a
new cylinder is connected to
the grill. An easy way to do

this is to tighten the connec-
tion and then apply a soapy
water solution around the
connection. If bubbles
appear, the connection is
leaking. Turn the cylinder
off, reconnect the cylinder
and check again.
• Do not attempt to repair
the tank valve or the grill
yourself.

• Never attempt to connect
a cylinder to a grill unless
they have matching connec-
tions.
• Always open the lid of a
grill before igniting it with
an electric igniter.
• If you smell gas, turn the
grill off immediately and do
not use it until the problem
can be corrected.

The Grill Is For More Than Meat
BY JIM ROMANOFF

ASSOCIATED PRESS

Since grilling is a generally healthy way of
cooking, why limit yourself to the entree?

Grilling is healthy because often little
additional fat is used during cooking, as is
typical in other preparations such as sautéing.
So you might as well take advantage of this
healthy technique and toss dessert on the
grill, too.

Grilled fruit is a light alternative to the
rich cakes, pies and ice cream that often
accompany summer barbecues.

“It makes fruit seem like a more decadent
dessert than this healthful finish really is,”
said Cheryl and Bill Jamison, authors of sev-
eral books on grilling, including The Big Book
of Outdoor Cooking and Entertaining.

Grilling fruit caramelizes the natural sug-
ars, softens the texture of the flesh and releas-
es the delicious juices. The flavors of the fruit
become concentrated and the smokiness of
outdoor cooking adds an element right at
home with the taste of fresh fruit.

Many fruits can be grilled, but as a rule of
thumb the more watery the fruit is, the hard-
er it is to grill. Wet fruits such as watermelon
and some types of berries get mushy and lose
their shape over a fire.

Hard fruits such as pears, apples and
pineapples are the easiest. These fruits work
well because they keep their shape and texture
while cooking. Plus they’re harder to burn
accidentally.

Very little fat is needed for this cooking
technique. The Jamisons recommend prepar-
ing the grates with oil and brushing the fruit
with canola oil, or even a little melted but-
ter or almond oil. This will ensure that the
fruit won’t stick to the grates or become too
dry.

Grill fruit over medium heat (or even

over a dying charcoal fire) for several min-
utes on each side until softened and
caramelized (lightly browned) to your liking.
Make sure your fire is under control, as flare-
ups will quickly blacken the fruit.

Try sprinkling wedges of apple or pear
with cinnamon or a little brown sugar and
then grilling them for about 5 minutes per
side. Brush the pieces first with lemon juice
so they don’t brown before you get them on
the grill.

Grilled slices of pineapple become a lus-
cious tropical dessert when served with a
drizzle of coconut milk and a sprinkling of
chopped macadamia nuts.

Bananas also are surprisingly tasty on the
grill. Brush peeled whole bananas with
canola oil or even a bit of butter and cook,
turning once, just until the fruit turns gold-
en and there are dark grill marks, about 5
minutes per side.

For a fun alternative to the summer clas-
sic s’mores, cut a 3/4-inch-deep slit down the
length of an unpeeled banana. Pry the slit
open and stuff with about 2 tablespoons of
chopped dark chocolate or your favorite
candy bar (Mounds bars work great). Wrap
the banana in foil and grill for about 5 min-
utes on each side. 

The banana is done when it feels very soft
when squeezed with an oven mitt. Unwrap
and serve while the chocolate is warm.

The Jamisons particularly like grilling
soft-textured summer stone fruits, such as
peaches, apricots and nectarines. Remove
the pit and grill them as halves or wedges.

Grilled peaches and nectarines make a
nice side dish to go with a steak or pork ten-
derloin. They even can be diced after cook-
ing and made into a salsa or relish by adding
fresh herbs, chili peppers and a squeeze of
lime juice or a bit of vinegar.

Landmark Home Leisure Is A One Stop
Shop For Pools, Spas And Tanning Beds
$50,000, and spas range
from $2,499 to $12,000.

The showroom also fea-
tures a private mood room,
complete with a bubbling
hot tub.

This gives anyone inter-
ested in buying one the
opportunity to sink into
effervesce before making
the big purchase.

“People can try the spas,
and it’s a real good experi-
ence for those to get a good
feel of what it’s going to be
like before it gets on their
patio,” Hunt said.

The three pride them-
selves on helping their cus-
tomers make informed
decisions.

“Pools and spas can be
scary to buy if you don’t
buy from someone who’s
experienced and knowl-
edgeable,” Morrin said.

With so many things to
consider in making a pur-

chase, Home Leisure offers
in-home consultations at
no extra cost.

“We come out and look
at the site, help design it
and lay out where every-
thing will go and make sure
everything is adequately
prepared before delivery
and installation,” Hunt
explained.

Angela, a recent cus-
tomer, had a custom in-
ground swimming pool
installed this summer in
her back yard.

“They did a fabulous
job,” she said.

She said the entire
installation process took
about 30 days from start to
finish. 

“Any questions that I
had they were quick to
answer, and Chad has been
out to make sure every-
thing is OK,” she said.

Hunt said the company
is able to install pools and

can arrange contractors for
any needed concrete, fenc-
ing or landscape.

“We can do the whole
thing, which makes us
unique,” he said.

The store also provides
a custom water analysis
testing at no extra cost. 

According to Hunt, the
test records the water
chemistry in an electronic
database, thus removing
human error from the test-
ing process.

In addition to pools
and spas, the business also
sells tanning beds and
saunas.

The store’s hot tub
“truckload sale” takes place
through July, and there are
six weeks left this summer
to begin digging a custom
in-ground swimming pool.

For more information
visit the Web site landmark-
homeleisure.com or call the
store at (419) 887-0300.

(continued from page 1)


