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Stellar Aviation’s Chief Operating Officer Brad Kost shows a rendering of the new general aviation terminal facility that is being constructed at Abraham Lincoln Capital Airport.

Capital Airport gets a major makeover
A first-class front door to Springfield
ARTICLE AND PHOTOS
BY DAVID BLANCHETTE
An important entrance to Springfield is in
the midst of a $20 million makeover that will
better accommodate visitors and give them a
more positive impression of the capital city.
“This will provide a first-class front door
to the city,” said Springfield Airport Authority
executive director Mark Hanna regarding
several projects to revamp and rehabilitate key
portions of Abraham Lincoln Capital Airport.
Ground was broken on June 13 for the
largest project, a $7.9 million rehabilitation
of the Fixed Base Operator (FBO) facility that
serves business and private aviation, those
who fly into and out of Springfield on their own
private or corporate aircraft.
The two existing FBO hangars dating from
the late 1950s to early 1960s will be stripped
down to their steel skeletons and concrete
floors and rebuilt from the ground up. The
current general aviation terminal building
will be removed and a new one constructed
between the FBO hangars, which will include
a new entrance area for pick-ups and dropoffs, offices, conference areas, pilot lounges, a
canteen area and future rental space.
The $7.9 million will also rehabilitate
the nearby Lincoln Land Community College
aviation program hangar and parking lot, plus
rehabilitate the hangar currently used by the

Bunn Corporation.
Demolition
work is underway
with scheduled
completion by
late 2019. The
Airport Authority
board awarded
the project
to Halverson
Construction
Company of
Springfield in
March 2018.
“This is the
front door to
Springfield for a
lot of business
travelers who
generally fly in
on $15 to $25
million aircraft,”
Hanna said.
“When you see
what’s over there
now compared
with what this is
going to be, it’s
Abraham Lincoln Capital Airport Executive Director Mark Hanna inside one of the existing half-century-old hangars that will be
amazing. These
completely rehabilitated as part of the airport’s new FOB facility project.
people have
the wealth and
resources to do
bonds.
locations in Springfield; South Palm Beach,
projects and investments in the community.”
“For years, we have not had a long-term
Florida; Wilmington, Delaware; and another
The FBO project was made possible by
tenant in the FBO,” Hanna said. “Now we have location under final negotiation.
a 20-year lease recently signed with Stellar
a 20-plus year lease and part of the deal with
“These facilities will be on or above par for
Aviation of Florida, which intends to make
them coming into this is that the airport will
anything you will see in the state of Illinois and
Springfield their flagship operation, Hanna
make a significant renovation to the facilities
they will encourage more guests and traffic
said. He added that 20 years of guaranteed
in exchange for the lease and step-ups in the
to come into the airport,” said Stellar Aviation
lease payments meant the Airport Authority
rental payments.”
Group chief operating officer Brad Kost. “I’ve
could secure commercial financing for $3.54
Stellar Aviation Group is a chain of
seen around the country at our facilities when
million, with the remaining $4.39 million
boutique FBOs that are operated in secondary
we’ve done these types of improvements
project cost funded through general obligation
or tertiary markets. They currently have
how much it has meant for the market share
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Mark Hanna outside the old hangar to be rehabilitated.
increasing at the airport. Springfield can
capture businesses from other airports that
have been waiting for these types of stateof-the-art facilities and have them consider
Springfield as a home base for their aircraft or
a place to conduct business.
“The conference facilities alone will allow
business leaders from all around the United
States, whenever they are traveling into
the area, to be able to come in and conduct
meetings right there at the airport,” Kost said.
“Businesses can come out to the airport,
aircraft can come into the airport and bring
professionals into the area, and they can meet
right there in those airport facilities.”
Sangamon County board chairman
Andy Van Meter said the new FBO project
is evidence of a forward-thinking Airport
Authority board.
“These Airport Authority board members
look like sober citizens, but they’ve also taken
some very calculated risks to build up the
airport and bring traffic through the airport,”
Van Meter said. “This FBO facility is another
example of them reaching out and taking a
risk when it would have been very easy to just
let it slide for another 10 years.”
Springfield Mayor Jim Langfelder said the
work will lead to more good things for the city.

“When most of us think about the
airport we think of commercial flights, but
really it’s an economic engine for the city of
Springfield,” Langfelder said. “We have a great
Airport Authority board that shares our vision
of moving the Springfield area forward.”
The chairman of that Airport Authority
board, Frank Vala, said the FBO project is
evidence that the board is making wise
investments with taxpayer money.
“We are doing this work in phases so
Stellar Aviation can continue to generate
revenue and pay us rent, which helps pay
off our bonds,” Vala said. “I’m proud to say
that we operate this airport with less than
40 percent tax money. We generate between

Hanna inside the current FBO building, which is being demolished to make way for a new facility.
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Officials take part in the June 13 groundbreaking for the new
FBO facility at Abraham Lincoln Capital Airport. Left to right:
David Flatt of Truman L. Flatt & Sons Company, the road and
parking lot contractor; Steve Halverson of Halverson Construction, the general contractor for the FBO facility; Airport
Authority Board Chairman Frank Vala; Sangamon County Board
Chairman Andy VanMeter; Springfield Mayor Jim Langfelder;
and airport Executive Director Mark Hanna.

Mark Hanna speaks during the June 13 FBO facility groundbreaking.

60 and 70 percent of the revenue ourselves
through leases to Standard Aero and Stellar,
private plane operators, landing fees and fees
the airlines pay us to sell tickets and load
baggage.”
The entire airport will also benefit
from another major project that will add
significantly more parking spaces, simplify
vehicle access, and remove an old, unused
building.
Work will begin in July on a $2.3 million
road and parking project, with $1 million
coming from the Illinois Department of
Transportation and $1.3 million from the
Airport Authority through passenger facility
charges, local fees that are a part of air
passenger travel tickets. The contract was
awarded in May 2018 to Truman L. Flatt &
Sons Company of Springfield, and construction
should be complete by late fall 2018.
The airport always needs more free
parking, but Hanna said there’s much more to

the project than that.
“If you’re coming through and
you’re not familiar with the current
airport terminal road, it can be
confusing and inconvenient,” Hanna
said. “Generally speaking, terminals
should have a continuous, one-way,
multilane loop and that’s what we are
going to do.”
The current exit lane away from
the airport terminal will be transformed
into several hundred additional parking
spaces, and the current utility road to
the east of the parking area will be
used to make a continuous, counterclockwise circle drive, Hanna said. The
old two-story brick hotel building at
the west end of the FBO area is now
being demolished to make way for the
road and FBO area work. Those using
the new FBO facility will have their
own access road that will end in a
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Brad Kost, Chief Operating Officer of Stellar Aviation, the long-term
tenant at Abraham Lincoln Capital Airport’s FBO facility.

Springfield Mayor Jim Langfelder speaks during the June 13 groundbreaking at Abraham Lincoln Capital Airport. Sangamon County Board
Chairman Andy VanMeter and Airport Authority Board Chairman Frank
Vala listen in the background.

T-junction in front of the National Guard base
static aircraft display just to the east of the
base’s main entrance, Hanna added.
An additional $3.3 million worth of work
is now being done on the airfield perimeter
roads, which are used by service vehicles to
keep them off the runway. The project involves
resurfacing, reconstructing and in some cases
the realignment of approximately two miles of
roads. Illinois Valley Paving was awarded the
project in August 2017 and work is expected
to be complete by late fall 2018.
“These roads have been deteriorating
and crumbling, and we have to keep foreign
object debris such as crumbling bits of asphalt

and concrete off the airfield,” Hanna said.
“A lot of these roads will see almost a total
reconstruction and overlay, and in some cases,
a new road bed altogether.”
Hanna said the Airport Authority recently
took delivery of a $725,000 aircraft rescue
and firefighting truck manufactured by
Rosenbauer and a new $400,297 jet fuel tank
installed by Illinois Oil Marketing Equipment
Inc., both needed upgrades for the airport.
There is also a $1.18 million contract with
R.L. Vollintine Construction of Springfield for
terminal work that will see the removal of the
third-story traffic control tower remnant, a
new roof, window glazing, and Americans with

Disabilities Act improvements. This ongoing
work will be completed by fall 2018, Hanna
said.
Finally, Hanna said a $5 million terminal
expansion and upgrade project is in the
planning stage, the last major part of a
multiphase terminal renovation program the
Airport Authority hopes will start in the fall of
2018.
“We have already done major
improvements to the mechanical systems,
boilers, chillers, lighting upgrades, restroom
upgrades, installed a new elevator and a new
jet bridge,” Hanna said. “We will make the
main terminal wider and increase the seating
capacity in the secure waiting lounge past the
TSA’s passenger screening lanes, which will
give the passengers more breathing room and
give the TSA a more standardized passenger
screening lane.”
The billboard above Gate Number 4 that
says “Welcome to Historic Springfield” will
be redone as well, Hanna said. The MRO or
commercial aviation area on the airport’s north
side, what people may know as the Garrett
Aviation area, will remain unchanged for now,
he said, hinting more projects may be in store
for the airport’s north side in the near future.
“When these projects are complete, you
will walk through the main passenger terminal
facility from one end to the other and never
know that you are going from 1950s through
1980s extensions and renovations,” Hanna
said. “It’s a lot more cost effective to do it this
way rather than pursuing what could be a new
$100 million terminal in a different location.”
“This site works very well for us,” Hanna
said. “With these improvements we will be set
up for the next few decades.” u
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The ‘Adams Family’ moves in downtown
Farmers market and Kidzeum energize a block
ARTICLE AND PHOTOS
BY RACHEL JOHNSON
They may not be creepy or kooky, but they are
coming together as a family on the 400 block of
Adams Street. The Old Capitol Farmers Market
has been a magnet for 20-plus years, but with
the resurgence of downtown and the strong
advocacy of Café Moxo owner Mark Forinash,
the block is seeing a new burst of energy in
anticipation of Kidzeum’s opening in late July.
“Moxo has been so supportive,” said Itty Bitty
Fashion Truck co-owner Tricia Schlosser. “He’s
like the cheerleader for Adams Street.”
It was Forinash who started the using the
nickname. “I use #adamsfamily a lot,” Forinash
said. According to Buzz Bomb head brewer and
co-owner Bill Larson, it started around last October. “They’ve always done great at promoting
not only downtown, but this block,” Larson said.
Next to, but not on the main tourist corridors
of Fifth and Sixth streets, the block attracts plenty of locals as well. Forinash actually tracked
feet on the street and the speeds of passing
cars before choosing to open his restaurant on
the block more than 11 years ago. “We have
the highest level of parking in all of downtown
and the slowest street speed of all of the downtown,” he said.
Fifty years ago, downtowns were thriving.
Then came the move to the suburbs with the
rise of shopping malls, followed by big box
stores. Now, with the advent of online shopping,
retail is shifting to new avenues. Consumers
will still shop, eat, get haircuts and come together for social occasions, but where and how
may change. In other small cities across the
nation, downtowns are seeing a rebirth. The
U.S. Census Bureau reports that in 2013, 2.3
million more people lived in metropolitan areas
than in 2012. Studies have shown that having a
water feature or a small college downtown can
help with the growth. Springfield has neither,
but it does have a plethora of historic sites and
buildings as well as many state offices and the
anchor hospitals for the Memorial and St. John’s
health care systems.
As for a college presence, Springfield does
have access to several university systems, but
they’re not represented downtown. “One of
the things you see in college towns is that the
downtown really prospers when the college
locates itself downtown,” said local realtor Phil
Chiles. “If the university could move their public
affairs and those kinds of classes downtown, it
would be great.”
To see more growth downtown requires
more residents downtown. “You’ve got people
who don’t want to move downtown because the
amenities that they are looking for are not there
yet,” Chiles said.
There are plenty of empty buildings and
second-story spaces ripe for development
downtown but, as Chiles points out, it’s hard to
“make the numbers work.” Older properties are
hard to bring up-to-date and up-to-code, making the price tag at the end pretty big. “We need
to look at ways we can ease the burden on the
developer,” Chiles said. He suggests “some kind
of an adaptive reuse program.”
Whether it will take big developers or small
developers to make downtown move forward
remains to be seen. Lisa Clemmons Stott,
executive director of Downtown Springfield,
Inc., commented, “I feel that the more smaller
projects we have that are successful, the larger
projects will come easier as far as being able to
attract developers.”
Clemmons Stott points out that locals often
come downtown for events, but if they haven’t

Businesses in the 400 block of Adams Street have a close working relationship and have begun referring to themselves as The Adams Family. From left:
Itty Bitty Fashion Truck co-owner Tricia Schlosser, Buzz Bomb co-owner Josh Flounders, Elf Shelf owner John Michael Combs, and Café Moxo owner
Mark Forinash.
been downtown lately, they may not realize
they chose the 400 block of Adams Street. Alall the growth and new ideas that have been
ready regulars at the farmers market, the three
happening over the last few years. Change is
sister owners of IBFT felt comfortable on Adams
coming more slowly than downtown advocates
Street. “After we heard about the Kidzeum openwould like, but it is happening. “When we did a
ing, we thought Adams is where we need to be,”
housing study for downtown in 2012, it showed
Tricia Schlosser said.
that we
could have
450 new
apartments
by 2017,”
Clemmons
Stott said.
“It’s the middle of 2018
and my numbers show
that we’ll
have added
200 new
apartments
by the end of
this year. So,
we’re just not
on pace.”
ClemTricia Schlosser co-owns the Itty Bitty Fashion Truck with her two sisters,
mons Stott
Rachel and Krissy. They are among the newer kids on the block. They started
would like to
with a truck, going to various events around Springfield. “The farmers market
see more inwas kind of our mainstay, so when we started thinking about opening a brick
dividuals and
and mortar, we knew we wanted to be downtown,” Schlosser said.
small group
developers
try their hand at developing the smaller spaces
They still have their truck, but are enjoying
available downtown. She recently attended an
their transition to a brick and mortar residence.
Incremental Development Alliance workshop in
“It was easy for us to start,” Schlosser said,
Peoria which showed how small groups workspeaking for herself as well as co-owners and
ing together could tackle vacant properties. “I
sisters, Krissy and Rachel. “This is the street to
think there could be a better coordinated effort
be on.” She jokes that once the kids’ museum
between the city and the downtown to figure out opens, “The dads can go to the brewery and the
how to make it easier to work with the banks,
moms can come over here to shop.”
how to make the loan process easier, how to
Buzz Bomb co-owners Bill Larson and Josh
make everything easier for a small investor to
Flanders agree. They could have set up in a field
come downtown and do some of these projoutside of town or on the west side. “We wanted
ects,” Clemmons Stott said.
to be part of downtown,” Larson said. “These
Perhaps downtown is just waiting for some
are the types of businesses that people want
sort of tipping point and maybe the Adams
to see downtown, we just need like 20 more of
Street family is the kick starter. New businesses
them,” he said.
Buzz Bomb Brewing Co. and Itty Bitty Fashion
Formerly located on Sixth Street, urban marTruck could have set up shop anywhere, but
ket Milk and Honey should be reopening soon on

Adams Street. Also scheduled to open soon is a
combination work space for start-up businesses
and coffee shop on the corner of Fifth and Adams streets. Incubator will be similar to Innovate
Springfield, located kitty-corner across from the
new business, but a little more selective since
businesses will have to prove that their business
is a viable asset to the community.
Urban Sassafras owner Cassandra Pence
Ostermeier was originally located on Adams
Street. Three years ago, she moved over to the
corner of Sixth and Washington streets. “When I
moved over here, it was pretty interesting how I
got so many more tourists and a lot less locals,”
Pence Ostermeier said. “People feel comfortable
parking in that (Adams Street) area.”
So, when she needed more space for not
only her Take & Make kits, but an office for her
intern, she looked at Adams Street. “I kind of
missed my families here,” Pence Ostermeier
said of her Sixth Street location. “I wouldn’t have
my weekly families that would come in.”
Kidzeum opening across the street at 412 E.
Adams Street was also a draw, and her branch
space is called Kiddos. Right now, the space
offering free art activities for kids is just open on
Saturdays, but they hope to expand to birthday
and private parties in the fall. Pence Ostermeier
rejects the argument that there isn’t enough
parking downtown. “We have plenty of parking
lots they can use, they’re just stacked on top of
each other,” she said.
With all their energy and enthusiasm, the
Adams Family businesses are on the cusp of
something exciting. They’re working together to
bring more people downtown to both live and
play. “One of the great things about this block
is that we all get along,” Elf Shelf owner John
Michael Combs said. “We all watch out for each
other. We’re all doing our best to ensure that
we’re all here, tomorrow.”
The fun family vibe will hopefully trickle
out to the rest of downtown and the downtown
renaissances seen elsewhere will finally see full
bloom here. “We want you to believe that downtown is the ‘heart’ of Springfield. How do we get
that blood to pump a little bit further back into
that heart as opposed to extending to all the
extremities?” Forinash asked. u
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Elite Mobile Repair for smartphone care
BY STACIE LEWIS
Elite Mobile Repair will soon be ready to take care of your digital device repair needs. Shawn Beasley
is opening up shop at 826 W. Laurel in Suite 1A. He is Original Equipment Manufacturer (OEM)-certified to repair smartphones, tablets and digital assistants. He will also provide cleaning services for
personal computers, but says his focus is on mobile devices.
In addition to offering repair services, the shop will also be a retail outlet for some digital accessories.
Beasley says his anticipated hours of operation will be Monday through Friday, 9-5 p.m. and Saturday, 1-5 p.m. and he is aiming for a July 1 opening. You can contact Elite Mobile Repair by calling
217-725-4347. u

Sangamon County new business registrations

Shawn Beasley of Elite Mobile Repair
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CB Lawn Services, 1012 Heathrow Lane, Rochester. 481-4200. Chase B. Brown.
CDUBS Funhouse, 204 Mayden. 331-3821. Gina Welchel and Chris Welchel.
Theory Heads Publishing, 915 N. 3rd St. 299-1005. Nigel L. Tiller.
Rhoads Construction Service, 722 N. Dirksen Pkwy, Suite A. 801-3408. Todd J. Rhoads.
Steve’s Painting and Tile, 809 N. Bruns Lane. 416-5077. Steve Smith.
The Gin Den, 2013 Claremont Dr. 891-3281. Gina Taylor, Denise Connelly, Theresa Wangen.
Bigwood Agricultural Services, 1808 Hunter Ridge Rd. 726-9120. Olushola Famuwagun.
Dazzling Nail and Spa, 325 N. Main St., Chatham. 691-2817. Hai Nguyen.
Intended Design Agriculture, 926 W. Monroe St. 440-6372. Trent M. Wiewel.
Wheeler Dealers, 2201 S. 9th St. 652-5253. Misa Sales and Marketing Consultants, Inc.
M.O. Joe Lawncare, 1106 N. Albany St. 801-1249. Joseph Atencio.
Spraylawn, 2060 W. Monroe. 415-4600. Timothy R. Mercier.
Affordable Pet Grooming, LLC, 450 W. North St., Suite B. 528-4504. Stacey McNear.
Pawnee History Book, 408 Sherman St., Pawnee. 494-0407. William S. Minder.
Thompson & Thompson Estates, 1827 Seven Pines Rd. 717-0150. George E. Thompson, Jr.
Tri County Stump Removal, 9318 Ginder Rd., Rochester. 529-9554. Kenneth S. Turner.
Buckhart Road Music, 7211 Preston Dr. 494-2097. Martin R. Morris.
Grime Busters Cleaning Service, 7142 Browning Rd., Cantrall. 487-7888. Danny Huff.
Dequavon Bedazzled & Tutu’s, 2708 S. Price Ave. 720-7370. Dequavon Gully.
LF Financial Services, 427 E. Monroe St., Suite 208. 815-514-0795. Lashonda Fitch.
Elite Mobile Medics, 826 W. Laurel St., Suite 1A. 836-2076. Shawn L. Beasley.
Paw Petite, 2001 W. Monroe St., LL1. 299-2605. Heather Barbibeau.

From Springfield to Chicago in 90 minutes
BY ZACHARY ROTH
At the Hoogland Center for the Arts on May 25,
Rick Harnish told the Citizens Club of his time
in Europe, traveling the continent exploring the
virtues of the many high-speed rail systems.
Harnish, head of the Midwest High Speed
Rail Association, has made it his life’s work to
ensure that true high-speed rail becomes a
reality in Illinois and across the Midwest. His
message was simple: High-speed rail could
be a boon, not just for travelers, but for Illinois’
economy.
“We have the opportunity in Illinois to use
high-speed rail to reinvigorate the economy of
Illinois, to set us apart from our neighbors,” Harnish said. “And we do need to find a way to be
different from our neighbors. It’s different from
some of the challenges that you are all aware of
over in the Capitol building. This is the tool that
can make the difference.”
Harnish has spent lots of time working within

Illinois’ political system to convince enough local
officials to endorse his ideas. But Harnish has
also done plenty of legwork to prove his plans
can work. He has studied how other countries
have made high-speed rail work for them and
has even taken time to try them out for himself.
For instance, Harnish went to a conference
in Ciudad Real, Spain. After he attended the conference, he went on a line that connected him
from Ciudad Real to Madrid. He then compared
the Spanish train line with the current Lincoln
Service route provided by Amtrak that serves
Chicago through St. Louis with stops in between
in various locales.
When Harnish first began riding the Lincoln
Service line at the turn of the 21st century, it was
a culture shock for someone like him. It was
old, rickety and dilapidated. The American train
system is making steady progress, Harnish says,
with new locomotives and stations, but it still
hasn’t caught up to Europe’s modern lines.
“You can notice the difference, they’re much
quieter,” Harnish said. “If you’ve ever taken a
train to Chicago, and you walk by the locomotive,
you have to hold your ears, you have to hold your

nose because of the exhaust coming out. These
don’t have that, because they meet environmental standards and they’re much quieter going
through those small-town communities.”
Harnish compared his plan to connect the
major towns and byways in Illinois with a much
bigger plan already underway in California.
California’s proposal would allow for fast, easy
access to anywhere in the state, from anywhere
in the state, through a variety of updated highspeed lines, bus networks, long-distance trains
and even ferries.
The complete set of lines, connecting areas
like Los Angeles and San Francisco with smaller
areas such as Arcata or Escondido, would be
built in phased segments, like that of America’s
interstate highway system and completed by
2040. Harnish sees something similar, but on a
smaller scale, for Illinois with Chicago as the hub
not just connecting areas like Springfield with
the rest of the state, but even smaller areas like
Jacksonville, DeKalb and Charleston.
“We know that 90 minutes is possible from
downtown Springfield to downtown Chicago,”
Harnish said. “Imagine how that changes your
downtown. Somebody can go up for just a lunch,
or come down here just to see the Lincoln exhibits, or say ‘Oh my gosh, I need to meet with

that doctor at SIU or whatever it is.’…You can’t
do that with a car, really. You definitely can’t do
it with a plane. But with a high-speed train, you
can do that.”
Data from Harnish’s travels through Europe
show that the potential high-speed lines could
change the way that people travel from place to
place within the state.
“There the majority of the people are taking
the train,” Harnish said. “Flying has kind of gone
away, still a lot of driving of course, and people
are still taking the old slow trains and buses. But,
here’s what happened: the entire travel market
increased by 13 percent. So not only did you
make travel easier and less expensive, you made
it possible for people to travel more often.”
Having quiet, smooth trains that can go just
about anywhere you want is nice, but boosting
Illinois’ economy is more important for Harnish
and his organization. Not having to use one’s car
all the time is a bonus.
“We are way behind on this,” Harnish said.
“We are paying way much more in transportation
expenses because of this. You’re paying the
hidden cost of finding all of this parking so visitors have a place to store those cars. It’s really
a drain on your municipal budget that you don’t
see. But if you can bring those people…you
can take that parking lot land and turn it into a
productive real estate-generating spot with those
finances. And that’s what they’re doing all around
the world.” u
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A family business changes families
Three Springfield McDonald’s stores sold
BY MICHELLE OWNBEY
When you think of a family business, McDonald’s probably isn’t
what comes to mind. But for
Steve and Karen Jeffers, they’ve
built their careers and their families on more than four decades of
working for McDonald’s.
“We met when we were 15
years old, when we both worked
at the McDonald’s on Jefferson
Street,” said Steve. “And this is
the only job I’ve ever had. I never
spent a day in college and I’ve
worked for McDonald’s my entire
adult life.”
Fast forward 45 years, and
the Jeffers have gone from working on the crew to being owner/
operators of three locations in
Springfield. They’ve also turned it
into a family business. Daughter
Sara Blaszczyk started working
at McDonald’s when she was just
14 and now manages the South
Grand location. Her husband,
Matt, manages the North Grand
store. The Jeffers’ son, Chris
Jeffers, has been in the business
since age 15 and is an approved
owner/operator. His wife, Natalie,
manages the West Wabash location.
However, Steve says that
trying to grow in the Springfield
market has proved challenging.
“We’ve been wanting to grow
for a long time, but the availability (of additional stores) hasn’t
PHOTO/ BY STACIE LEWIS
Matt and Sara Blaszczyk, Steve and Karen Jeffers, Chris and Natalie Jeffers at the South Grand McDonald’s location.
been there. The other operators
around here all have kids in the
business, too,” he explained.
for the same restaurant while in college. Howout for six months.”
always been very involved in the communities
In order to expand to additional locations,
ever, their romance didn’t begin until they each
Unbeknownst to Mary, Paul had made a
where we have stores,” said Mary. “Springfield
the entire Jeffers family has decided to make
accepted an offer to move to Texas to help with
similar short-term commitment to move to Texwill be the same thing. We want to make sure
the move to Memphis, Tennessee, where they
a McDonald’s location there. Mary pointed out
as, and once they were both there they began
we are active in the community.
will own and operate six McDonald’s stores in
that for a young woman at the time, it was quite dating and also advancing through the ranks
For their part, the Jeffers said they have
the eastern suburbs of Memphis. Their three
a drastic move.
at McDonald’s. They later managed stores in
greatly enjoyed their time in Springfield. “We’ve
Springfield stores will be sold to Paul and Mary
“When I told my mom that I wanted to go to Missouri before moving to Illinois, where they
lived in Springfield all of our lives, and we’ve
Breznay, who currently own and operate multiTexas, she said ‘no.’ Back then, there were only began with three stores and have continued to
owned our business here for almost 20 years,”
ple stores in the Peoria area.
three reasons that young women left home:
grow ever since. The acquisition of the three
said Karen. “We really thank the Springfield
The Breznays have been in the Peoria area
they got married, they became nuns, or they
Springfield locations will take effect on July 10.
community for supporting us all these years
since 1990, but their history with McDonald’s
went away to college,” she explained. “But I
The Breznays are looking forward to getting and we wish Paul and Mary good luck as they
began in Pennsylvania when both were working ended up convincing her that I would just try it
to know the Springfield area better. “We’ve
get started here.” u
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A door opens. A business is born.
Life was tough before Cleaning General Janitorial Services came along
BY ROBERTA CODEMO
Life has not been easy for Dushun Hogan. “The
odds have been stacked against me,” said
this soft-spoken 29-year-old, who has gone
from living on the street to running his own
company.
Originally from Chicago, he has traveled
from Milwaukee to Arizona and back to Illinois.
Not sure what he wanted to do with his life, he
has bounced around to a lot of different jobs.
His jobs ranged from factories to fast food.
“If my life was a movie, it would be hard to
capture,” he said. He believes that in the grand
scheme of things his life has prepared him for
where he is today. “Each experience has taught
me something.”
He credits his fast food jobs with teaching
him what good customer service looks like and
his factory jobs with teaching him the value of
hard work, long hours and getting the job done.
He settled in Springfield seven years ago.
“My mother needed help,” he said, when asked
why he moved here.
After moving to Springfield, he started
taking automotive classes at Lincoln Land
Community College. He had worked on cars
with his dad, he said, and always figured it was
something he could potentially do. He quickly
found it wasn’t for him.
After leaving school, he went through
some hard times and lived on the street and at
Helping Hands for awhile. “God has kept me
above water,” he said and thanks those who
helped him when he needed help. His faith is
his foundation. He believes that once a person

experiences God, it changes everything.
He decided to redirect his life and focus on
business. “Everything fell into place,” he said.
He had grown up around business owners
and attended a business program while in
high school in Arizona. He wanted to go into
international business but the only school that
offered a major in the field was in Chicago and
he couldn’t afford the tuition.
He never envisioned himself an entrepreneur. “I guess it’s genetic,” he said. His mother
was a successful entrepreneur and ran her
own daycare.
“It was a God thing,” he said, when asked
how he started Cleaning General Janitorial
Services. “God opened the door.”
It was 2013 and he had been unemployed
for two months. He was walking to Lincoln
Library from his house when a cleaning truck
passed him. The next thing he knew, another
cleaning truck from the same company went
by. At first, he thought it was just a coincidence. As he continued walking, he saw another cleaning truck from the same company roll
by. “It was a sign,” he said. “Life has a way of
directing you where you need to go.”
He spent the next year doing research
and talking with people. He reached out to the
Small Business Administration and met with
Linda Dillon at the Illinois Small Business Development Center, who provided him with the
resources that he needed to be successful.
“I needed to make myself bulletproof so if
anything came up I could handle it,” he said,
before opening the doors in 2014.
Shortly after he started his company, he

was hired at Five Guys. At one point, he recalls,
he was living in his car, working at Five Guys,
running his business and attending classes in
business management at Lincoln Land. “You
have to do what you have to do,” he said. When
you hit rock bottom, the only way to go is up.”
At that point, he was determined to get his
business going. When he started out, business
was tough. He focused on residential cleaning
services in the beginning but quickly shifted
directions and focused on working with commercial clients. His first commercial client was
a local realtor.
Since that time, his business continues to
grow. “I’ve conquered the commercial cleaning
arena,” he said, laughing. What sets his business apart from the rest is his level of customer service. “When you hire me, you get me.”
He works hard to exceed his customers’
expectations and listens to his clients. If there
is ever a problem, his clients can reach out and
he’ll make sure it’s immediately corrected. “I
work tirelessly to make sure their expectations
are met,” he said.
In 2016, he hired his first employee and
currently has four people working for him. He
foresees hiring more employees in the future
and eventually opening a storefront. “I’ve
grown a lot as a business owner,” he said, and
tells others “there’s always a rainbow.”
For him, this is a new beginning and he’s
content. Now married with his own home, he
and his wife have two children and one on the
way.
“I came out the other side,” he said. u

Dushun Hogan, owner of Cleaning General
Janitorial Services.
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Barber entrepreneur
All Star Kutz is just one of Audrey Austin’s businesses. More to come.
BY KAREN ACKERMAN WITTER

though this recently closed, she still owns the
brand and is in the process of opening a Divas
Hair Studio in the St. Louis area.
Austin is originally from Champaign and
grew up in Springfield. She is a 1991 graduate
of Southeast High School. She learned her
craft at the Peoria Barber College and Larry’s

Audrey Austin considers herself an entrepreneur. She says her father, Andrew Corey,
inspired her to develop a career where she
could work for herself. Corey was a businessman who owned Corey Rental Leasing
for more than 20 years and RentA-Wreck car rental agency. Austin
says, “I would sit in his office and
watch his techniques. He was an
entrepreneur, and I wanted to find
what I was good at in order to work
for myself.”
Austin found her niche in the
barber industry. She now owns All
Star Kutz located in White Oaks Mall,
All Star Kutz II in St. Clair Square
mall in Fairview Heights and Illini
Fadez on Green Street in the heart
of the University of Illinois campus
in Champaign. She says she loves
owning her own business and loves
cutting hair and helping people
look good by giving them her best.
She has hopes of franchising her
business and establishing barbershops in as many malls as possible
throughout the region.
All Star Kutz is a basketball-themed barbershop on the
lower level of White Oaks Mall
adjacent to Bergner’s. Photos and
posters of famous NBA players and
basketball-related memorabilia fill
the walls. Each barber station has
a basketball-themed design. There
are basketball-related arcade-type
games. Austin says the basketball
All-Star theme came to mind when
Audrey Austin owner of All Star Kutz Barber Salon.
she first viewed the space three
years ago and sat on the floor lookBarber College in Chicago and also through
ing around and planning her new venture.
local barbers who let her come into their busiAustin’s first business was Flawless
nesses and watch.
Kutz Barber Shop on East Laurel Street and
People who work in her establishments
Loveland. She had eight employees, of which
rent a station. She helps them better their
three went on to open their own shops. She
craft by giving them opportunities to watch
says the most rewarding part of operating her
and see. Although she helps others hone their
own business is helping others, and she is
craft, they are in charge of insuring their own
proud that her business helped others launch
success. She attributes her success so far to
businesses of their own. Opening a shop in
“diligence, determination and love for the inthe mall was a longtime dream of hers. When
dustry.” She also says the key to a successful
Flawless Kutz was destroyed by fire, she debusiness is keeping good help.
cided to pursue her goal of opening her own
Anthony Gregory is an example of somebarbershop in the mall. Austin is continually
one whose life has been transformed due to
working to grow and expand her business
Audrey Austin. Gregory says he came from
operations. She also owned Divas Hair Studio,
a troubled background and had a criminal
a women’s hair salon, in White Oaks Mall. Al-
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history. He went to Austin’s barber school, and
Austin gave him a job and took him under her
wing. Says Gregory, “She is a blessing and has
been like a big sister. Cutting hair changed my
life.” After working and learning in Austin’s
barbershops for five years, Gregory is now
just a few months away from opening his own

challenges.
Austin’s goal is to continue to open businesses to create her own retirement and give
back to the community by educating people
about the industry. She says, “You have to
love, live and breathe what you do.” Austin
loves the barber industry so much that she

PHOTO/ COURTESY PEGGI TREES GANT OWNER OF PAPARAZZI PEGGI PHOTOGRAPHY STUDIO

barber college. Austin helped him change his
life, and now he wants to help others change
their lives, too. This is why Austin loves her job
so much.
Some might consider owning multiple barbershops enough of a challenge. But, Austin
is also co-owner of Nickey’s Southern Style
Kitchen, a soul food restaurant, which opened
in December 2017 at 330 South Grand Avenue. Necole Alexander is her long-time friend
and business partner. Alexander does the
cooking, and Austin handles the business operations. Austin says the restaurant business
is tough as there are long hours and a high
staff turnover rate. Finding the right people
with a strong work ethic is one of the biggest

wants to be part of every aspect of it. She is
currently working to launch her own product
line, which will be coming out soon. Austin
makes no small plans. Her goal is to open an
All Star Kutz shop in any mall that will let her
and see her hair products on shelves in drugstores throughout the country. She believes in
what her grandmother, Missionary Rosie Jane
Day, taught her, “If you have God in you and
have purpose, the sky is the limit. Keep on
keeping on!”
Karen Ackerman Witter is retired from the
State of Illinois. She is a part-time freelance
writer who enjoys writing about interesting
people, places and organizations. u

SPRINGFIELD BLACK CHAMBER OF COMMERCE DIRECTORY
Ace of Fadez Barbershop

217-361-4237

Lathan Harris, Inc.

Listed alphabetically.

217-553-3148

All In One

Pamela Frazier

866-567-0491

Legal Shield Independent Associate

All Star Kutz

Audrey Austin

217-698-5889

Major League Barbers & Beauty Studio

217-787-7765

Mi-T-Clean Cars

Jeff Moore

217-679-0166

Miss J’s Treasures

Rhoda Lomelino

217-753-4346

MJ’s Fish and Chicken Express

217-788-5808

Mor Royalty Makeup

217-546-9866

Ms. D’s Kitchen

Magalene Daniels

217-544-6262

Cake World Boutique

773-819-5923

Nickey’s Southern Style Kitchen

Nickey Alexander &
Audrey Austin

608-213-1404

Cakes by Linda

217-416-2403

Oliver Consulting

Tina Wilkins

217-220-1056

Ambience Hair Salon
Anchor’s Away Seafood
Ariz Hair & Nail Studio
Bourbon Street
Boyd’s New Generation

Tammy Caloway

Larry Hemingway, Sr.

217-553-9582

Fontaine Krushall

217-679-5063

Jermain Jefferson, Sr.

217-572-0257
217-670-0328

Jerome Taylor

217-572-0257
217-503-0066

Capital City Courier

Michael Pittman

217-528-2998

Perfect Pitch Baseball & Softball School

Clay’s Popeyes BBQ

Dee Clay and Mary Clay

217-522-0386

Perfecting Business LLC

Jeleta Robinson

217-721-9600

Joe Davis

217-753-3140

Photography by Jimmie

Jimmy Treadwell

217-523-8004

Pittman’s Popcorn Shop

Michael Pittman

217-717-1114

Davis Mechanical, Inc.
Dirty South (Formerly Macs Lounge)

217-522-6653

Diversity Agreements Procurement Co.

Veronica Williams

217-698-2702

Porter Technologies

Kenneth Porter

217-415-3075

Ds Auto World

Drewnard Woods

217-753-1100

Primed for Life, Inc.

Leshonda Rogers

217-789-2980

E T Lawn Care

Elmer Taborn

217-971-8023

PT’s BBQ (2 locations)

Perry Hines

217-620-1013

217-836-8598

Pure News USA

T C Christian

217-528-5588

James Forney

217-523-9280

Robert Moore & Associates

Robert Moore

217-793-3505

Tammy Lackford

217-634-2023

S & P Productions

Patricia Dulin

217-971-7389

Don Pettford

217-523-5053

Springfield African American History Foundation

Douglas King

877-757-2246

Nina Harris

217-789-0830

Mellissa Hamilton

217-679-4653

Terry Lawrence

217-529-2230

John Crisp

217-670-2113

Mike Phelon

312-330-1240

Ensley House Publishing
Environ
Extreme Air Gymnastics Academy
Genesis Barbershop
Go Hard Lawn Services

Springfield Urban League, Inc.

Grand Salon

Synergetic Solutions, Inc. DBA Your Corner
Office

Heard, John

John Heard

217-638-2207

Terry’s Men’s World

Ayo Abitogun

413-342-0065

The Key

Heidi Dillon

217-210-2111

The Outlet

Ideal General Merchandise

217-670-1430

The Springfield Project

Timothy Rowles

217-753-3551

Illini Fadez

217-679-2337

Tink’s Beauty Bar

Shatonya Adams

217-993-1910

217-241-9913

Total Essence Beauty Salon

Kila Alexander

217-544-2483

217-522-4796

Tutus by Tia (Curvy Closet)

217-638-8989

Michael Sutton

312-405-9560

Twinkies Rainbow Palace

217-789-2914

Linda Dillon

217-741-6485

Upward Media Studios

217-652-6852

Watsons Creative Marketing Group

HISO Music Entertainment Company
Honeichayil Salon

Illini Waterproofing, LLC

Lorenzo Louden

Imperial Credit Union
Infrastructure Engineering
Innovative Concepts & Solutions Too, Inc.
Jammies’s Full Service Detailing
Jerrie Blakely - Pre Paid Legal
L & M Gymnastics

Wet Bar
Leroy McDaniels

217-753-2613

Ronald Rhene

217-529-5209

Dominic Watson

217-220-3398

Yatti Ely

Winston Taylor Insurance

217-848-0578

Landis Enterprises
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Clay’s rib tips, pulled pork sandwich and barbeque ribs
Mary and Jeff Clay, Dee Clay and Paula Stadeker
PHOTOS BY STACIE LEWIS

Clay’s Popeye’s Bar-B-Que smokes
BY TOM PAVLIK
I first came to Springfield in 1992 to clerk for
the then Chief Justice of the Illinois Supreme
Court. My future father-in-law, aware that I was
a BBQ fan, wasted no time in taking me to Popeye’s. Back then it was owned by Juanita Jones
and was located on MLK. I was welcomed as
if I were a regular, and became an instant fan.
Enough that, when I relocated to Dallas and got
married, my father-in-law would come to visit
bearing a quart of Popeye’s sauce. That’s right
– I would import BBQ sauce from Springfield
into the BBQ capital of the world.
Since 1994, Popeye’s has been owned by
Mary Clay (who started working for the original
owner in 1976) and is now located at 1121
South Grand. Thanks to its drab exterior, this
is a place that you could drive by a thousand
times and not notice it’s there. And its nondescript interior doesn’t help either – what with a
long Formica bar with stool seating, the single
TV, and booth and table seating. But get past
that, and you’ll notice all of the pictures of politicians and celebrities who have enjoyed Popeye’s offerings over the years that bedeck the
back wall, together with many of the awards
Popeye’s has earned. You’ll also notice the tin
ceiling, the flowers in the windows and a mural
on the wall painted by a local artist.
Let’s first talk about that sauce. I’m fond
of the saying “you only need sauce if the meat
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is rancid” – but that’s not true here. Popeye’s
sauce, known as “Blazin’ Heifer Sauce,” is
made from a recipe that’s more than a 100
years old. This tomato-based sauce is slightly
sweet, and doesn’t overpower, but rather compliments. It’s the perfect accompaniment to
smoked meat and comes mild, medium or hot.
Popeye’s menu is simple (just one page)
and offers BBQ pork, beef, sausage and chicken. The lunch special ($7.40) appeared to be
the most popular item. It consists of white
bread topped with healthy portions of rib tips,
pulled pork and beef – all slathered with Popeye’s sauce and served with one side. Dinners
range in price from $8.56 to $11.50 and come
with baked beans and cole slaw. Full slabs of
ribs are available for $21.50, and there are also
a handful of smaller items like the rib tip sandwich ($5.75). For those not interested in meat,
catfish ($8.75) and walleye ($7.63) are also
available and come with fries.
The day we visited Popeye’s was about
half-full, populated by a mix of the downtown
business crowd and construction crews. My
guests and I, like most of those other diners, all
opted for the lunch special. To round things out,
we also ordered fried okra ($3.40) and an order
of French fries ($1.70).
It didn’t take long for our food to come
out. I’m an okra fan, and dove in while it was
still piping hot and before it got soggy. It didn’t
disappoint and I’m sure there was some spice

concoction mixed into the breading. Popeye’s
should bottle whatever it is and make it available for sale. I know I’d be a fan.
The three-meat lunch special was also
spot on. We opted for medium and hot sauce.
There’s a noticeable kick to the hot sauce, but
not enough to take away from the succulent trio
of protein. All meats are smoked over hickory.
The rib tips were wonderful, if a mess to eat. (If
wearing a tie, it’s advisable to tuck it into your
shirt). They were fall-off-the-bone tender. The
pork was also excellent – with the right level
of smoke. I particularly appreciated the bits of
bark that were mixed in. The brisket was just a
little on the dry side (maybe it had been sitting
out a bit – we did arrive very late for lunch), but
not enough to distract from its rich flavor. If you
manage to save some room, there’s a piece
of white bread under the meat that’s perfect
for mopping the plate so that nothing goes to
waste.
I’m not a baked bean fan, but my guests
appreciated the balance of sweet and savory.
The cole slaw and potato salad were nothing
to write home about, but that’s to be expected
– who gets excited about those sides? I’m glad
we ordered the fries, but in retrospect it was
too much food. Still, they were perfectly fried
and well-seasoned. It was sad to leave some on
the plate.
Popeye’s also delivers in terms of value –
lunch portion sizes for everything but the sides

are gargantuan.
Service was friendly, efficient and even a
bit sassy. One of my guests, a first-time visitor,
posited that Popeye’s is the kind of place where
even a quasi-regular is considered family. u
Thomas Pavlik is an attorney at Delano Law
Offices, LLC. Contact him at tpavlik@delanolaw.
com.

CLAY’S POPEYE’S
1121 South Grand, Springfield, IL
(217) 522-0386
Hours:
Tuesday - Saturday
– 11 am to 6 pm
Wheelchair access: Yes
Credit cards: Yes
Website: www.popeyesbbq.com
Atmosphere: HHHH
Service: HHHHH
Food: HHHHH
Price: HHHHH
Suitability for Business Lunch: HHHH

OVERALL: HHHHH

Clint Carter, manager and owner of Carter’s Fish Market

PHOTO/ BY NIKO ROBLEDO

Carter’s campaign to eat carp
An invasive fish is now silverfin for dinner
BY NIKO ROBLEDO
The U.S. Army Corps of Engineers has made
plans to build a $257 million dam to stop the
invasive Asian carp from entering the Great
Lakes. Clint Carter, owner of Carter’s Fish Market
at 1900 S. Grand Ave. East, has a much easier
solution: simply eat them.
Within the past 10 years, Asian carp have entered into the Illinois and Mississippi rivers. They
carry the potential to disrupt entire ecosystems
by adding to a competition for resources with
native species and the rapid rate at which they
reproduce. A single Asian carp female can lay
up to 1.9 million eggs a year. With no clear way
to stop them from spreading, the Asian carp are
striking fear into the hearts of ecologists.
Putting his expertise as a commercial fisherman to use, Carter has been an advocate for
finding solutions to removing Asian carp from
America’s rivers and putting them onto your
dinner table.
Over the past five years, Carter has worked
with many groups on this issue. The city of
Peoria asked him to serve on a committee discussing how to bring in business by harvesting
Asian carp.
He also works with Chef Philippe Parola from
Louisiana. Carter and Parola work on ending
the negative stigma of Asian carp as a food and
create new ways to market and sell the fish. Part
of Parola’s marketing plan is to start referring
to Asian carp as silverfin. Parola hopes that by
dropping the name he can also drop the stigma
associated with the Asian carp.
Carter is a member of Parola’s business
development team, which launched a product
line of Asian carp cakes. They view it as a great
way to get the fish into the mainstream food
system and Carter sells the carp cakes at his fish
market. Other local restaurants, such as Cooper’s
Alleyside, are also incorporating Asian carp into
their menus.
Three years ago, Carter worked with the
University of Illinois in Champaign-Urbana to get

Asian carp on the menu in the university’s dining
halls. Since then, over 40,000 pounds of Asian
carp has been served to students.
Dawn Aubrey, associate director of university
housing for dining services, was completely on
board with bringing in the Asian carp, calling it
“such an easy sell.” It allows her to provide a
comfort from home for her international students
while being able to reduce competition between
fish.
“We have 10,941 international students,
most of whom are from China. Asian carp has
been farmed in China for 1,000 years. It’s what
they are used to,” said Aubrey.
In the dining halls of the university, Asian
carp is served in many different fashions. They
serve Parola’s carp cakes along with bone-in
filets, smoked carp and fried tempura, showing
the variety of ways it can be prepared.
Carter is glad that more Americans are starting to eat the fish. He recalls commercial fishing
with his father as a child. While fishing for native
species to Illinois, such as buffalo and catfish,
the pair frequently caught Asian carp and would
be forced to throw them back into the water.
“We have seven billion people in the world
now and a projected 10 billion by 2050. We
have possibly 200 to 500 million pounds of fish
through the Mississippi river basin that can be
harvested per year,” said Carter.
The overall goal for Carter is to get the Asian
carp canned, which would enable the fishing
industry to spread Asian carp across the country
and not let it spoil as quickly. Carter sees this as
a way to not only help save an ecosystem but
also bring an affordable food option to Americans. Carter has worked with many different
people, businesses and cities across the Midwest
to find new and innovative ways to tackle this
serious environmental issue. u
Niko Robledo is the editorial intern for Illinois
Times and a journalism major at Lincoln Land
Community College.
Reach him at Intern@illinoistimes.com.
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