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THE INTERIOR of the Vault Art Gallery. The Vault has several spaces that have rotating displays of artwork by local artists.

The Vault Art Gallery celebrates 10 years

after shaky start with uncertain future

TUSCOLA — The Vault Art Gal-
lery in downtown Tuscola has
good reason to celebrate its 10th
anniversary on Saturday, Aug. 26
— and that’s because there have
been times that it seemed like it
might not survive at all.

“Every time there’s turmoil or
we lose a group of artists, I think,
‘Oh, no, how are we going to sur-
vive this?” says longtime Vault
artist and board member Joanna
Drost of Sullivan. “But we’ve man-
aged to hang in there somehow. We
always get new artists to replace
those who leave. [ guess it’s a leap
of faith. The only way the Vault
stays open is that we have artists
there who want to keep it open.”

The Vault will celebrate being
open a decade from 1 to 5 p.m. Sat-
urday with live music from The Ha-
los, of Charleston, along with food
and beverages. The event will also
give customers a chance to meet
and talk with the artists.

The Vault started by John Mc-
Devitt as the Vault Arts Collective
in August 2013. He had previously
owned a similar gallery called the
Factory Art Studios, located in an
old shoe factory in Sullivan, about
35 miles south of Tuscola. When
the owner of the building died,
McDevitt started looking for other
locations to move the gallery and
Tuscola won out — a large tax in-
crement financing (TIF) loan and
grant from the city was a major
factor.

The Factory Art Studios was
known for hosting large events
with live music, bringing an edgy,
youthful feel to sleepy small-town
living. The idea was to transfer
that same vibe, along with the
work from local artists, to Tuscola.
The new name, the Vault Arts Col-
lective, was inspired by the large

vault located in the former bank
building.

“We were trying to copy (the
Factory Art Studios) as much as
possible,” said McDevitt, who now
lives in Florida. “The original idea
was to start it as a not-for-profit,
but we ran out of time for that. In
talking with the Tuscola city staff,
it was such a unique situation.
They were open to new ideas. They
wanted to try something different
and were more than happy to work
with me. I also had a lot of help and
advice from Laura Davis and Ains-
lie Heilich of Vintage Karma. I'm
not sure we would have succeeded
in any other place.”

While the collective was initial-
ly a success, family concerns de-
veloped for McDevitt, along with
financial issues. He decided to
close the business in 2017. At the
last minute, a buyer stepped up
with long Tuscola ties, Mike Carroll
and partners Jim Higgins and Jerry
Reynolds. With the purchase came
a slight name change, to the Vault
Art Gallery, to more accurately de-
scribe the space where local artists
sell paintings, photographs, ceram-
ics, jewelry, woodworking, soaps,
vintage clothing, records and more.
Artist and Tuscola resident Kirby
Pringle was appointed manager.

“There is an extreme amount of
pride in what we started,” McDe-
vitt said. “In some ways, it was bit-
tersweet that we had to walk away,
but [ am thankful that there was a
core group who kept in going, and
[ appreciate that. At the time, [ was
viewing the Vault as more of a civic
project that could stand the test of
time. You are always hopeful, but
you never know for sure what's
going to happen.”

And that has been the crystal
ball for the Vault Art Gallery —

THE EXTERIOR of the Vault Art Gallery. With its two floors, the
Vault is one of the largest privately owned galleries in Downstate

Illinois.

JOANNA DROST of Sullivan is
Vault’'s longest serving artists.

a board member and one of the

never quite knowing what was
going to happen. Carroll and his
group owned the Vault for one
year, and decided to close the busi-
ness in 2018 as it was not doing as
well financially as hoped. Instead,
a group of 50 artists rallied togeth-
er and were able to form a cooper-
ative that was able to purchase the
Vault. The city of Tuscola owns the
building and the Vault artists lease
the building.

But then the COVID-19 lock-
downs hit and the Vault closed its
doors in the winter and spring of
2020. It was uncertain whether the
Vault would survive the financial
hit. And because of its cooperative
structure and the lack of any paid
staff — Vault artists work one day
per month as part of their rent-
al agreement — it did not qualify
for grant money. The uncertainty
of the past decade is also why the
anniversary celebration is being
called the “Miracle on Main Street.”

“It's amazing in many ways that
we are still here,” Drost said. “I
don’t know what it is about Tusco-
la and the Vault, but that building
wants us there. I want that place
to be open, not just for Tuscola,
but for the whole area. I'm glad it
has remained open not only for the
artists as a venue to sell their art-
work, but as a cultural center for
Central Illinois.”

Board President Debbie Nivens
of Tuscola has similar thoughts.

“I think the title of our anni-
versary celebration says it all. De-
spite the many challenges, we have
proven that we are something
that the area enjoys,” Nivens said.

“We're still here. And not only are
we still here, but we are thriving.”

There is still discussion about
whether to make the Vault Art
Gallery a not-for-profit, either as
a structural transformation or as
a sister organization. That would
allow the Vault to compete for
grants, hire a full-time manager
(Pringle worked on a contract-for-
hire basis and retired in 2020) and
offer more classes and workshops.

“I would like to see us become
a center of the arts for the entire
area, that includes music, dance,
theater, art classes, photography
classes — anything art-related
that we can get in there. I think
there is a demand for that,” Niv-
ens said. “Nearly every customer
we get mentions what a cool and
unique place it is. I've never heard
anything negative. Everyone is al-
ways complimentary. We want to
build on that uniqueness.”

Meanwhile, Brian Moody, Tus-
cola’s director of economic de-
velopment and fire chief, said the
Vault continues to be an asset and
that the city is proud to have it as
one of the anchors of its down-
town.

“The Vault is a tremendous as-
set to the community. It’s hard to
believe it's been 10 years already,
but at the same time, we are glad
that the artists have managed to
make it work over the past de-
cade. The Vault draws people not
only from the community, but from
throughout the area,” Moody said.
“The Vault is an example of the
diversity and sense of community
that we offer in Tuscola.”

BRIEFS

Small businesses rule

SmartAsset has identified the places in
Illinois with the most prominent small busi-
ness presence. Utilizing IRS data, the analy-
sis measured the percentage of residents in
each county that depend on small business
income. Douglas County ranked ninth on the
list of places where small business represen-
tation was highest.

RC plane event

The 35th anual remote-controlled air
plane event will be held 9 am. till 5 p.m.
Sept. 2-9 at 3616 W. Bloomington Rd. in
Champaign, about 2 miles west of Mattis Av-
enue on Rt. 150. Admission is free.

Forecast

Wednesday: Sunny and hot, with a high
near 98. West southwest wind 8 to 11 mph,
with gusts as high as 17 mph.

Wednesday Night: Partly cloudy, with a
low around 76. South southwest wind 8 to
10 mph, with gusts as high as 15 mph.

Thursday: Sunny and hot, with a high
near 100.

Thursday Night: Mostly clear, with a low
around 75.

Friday: Mostly sunny and hot, with a high
near 95.

Friday Night: Partly cloudy, with a low
around 66.

Saturday: Sunny, with a high near 82.

Saturday Night: Mostly clear, with a low
around 57.

Sunday: Sunny, with a high near 79.

‘Big Cheese’
Labor Day Parade

Arthur Amish Country Cheese Festival is
celebrating its 50th anniversary this Labor
Day weekend and the “Big Cheese” parade,
sponsored by the Arthur Area Association of
Commerce, will be held on Saturday, Sept. 2.
The Village of Arthur Sesquicentennial cele-
bration will also be held in conjunction with
this year’s festival.

The parade will step-off at 3:50 p.m. and
lineup begins at 2:30 p.m. in the old Prog-
ress Tank facility located at 402 E. Progress
St. Parade forms are going out this week as
everyone is invited to be a part of the event.
The committee strives to make it one of the
best parades of the late summer and one of
the highlights of the Cheese Festival.

Forms are also available at the Arthur
Welcome Center, Arthur Graphic-Clarion
newspaper office, or contact Stephanie Wi-
erman at 217/620-7460.

Blood drive

There will be a blood drive from 9 a.m. till
1 p.m. Thursday, Aug. 24, at the Tuscola Unit-
ed Methodist Church, 901 N. Prairie St. Res-
ervations are required. Call 800-747-5401
or visit online: boodcenter.org/group. The
group number is 71203.

Rat Race Registration

The Arthur Woman’s Club Rat Race will
be held during the 50th Annual Cheese
Festival this Labor Day weekend. The race
will be held on Monday, Sept. 4 at 7:30 a.m.
There is a 10K course as well as a 5K course.
Registration can be done online, on a paper
form, or the day of the event. Please go to ar-
thurcheesefestival.com to get a form or sub-
mit an online registration.

The race will be timed, and medals given
to the 1st, 2nd, and 3rd place male and fe-
male participants in each age category. The
top male and female finisher for each race
(first to finish the course) will be awarded
a plaque as well as a monetary gift. They are
accepting donations to sponsor the race. If
you would like to donate, please reach out to
a Woman'’s Club member or Stephanie Born-
treger at 217-254-3647. There is no one-
mile fun run or cheese chaser race scheduled
for this year. Come out and join in the fun.

Zucchini season is here; try this casserole recipe

It's that time of year for zuc-
chini from the garden, and for
some, way too much zucchini!
There are many ways to use
that zucchini, and here is a rec-
ipe that I have not seen before.
This comes from Lois Kramer
of Farina, Illinois. This sounds
like a winner!

Zucchini

Casserole

Submitted by Lois Kramer
2 Ibs zucchini, chopped (2 cups)
1/4 cup chopped onion
1 cup chopped carrots
1 can cream of mushroom soup
1 cup sour cream
1/2 cup melted butter
8 0z pkg Stove Top Stuffing mix, herb flavored

Mix dry stuffing mix into
melted butter. Spread half the
stuffing mixture into the bot-
tom of a greased 9x13 bak-
ing dish. In a bowl, mix all
other ingredients together
and spread over the stuffing.
Spread the rest of the stuffing
mixture over the top.

Bake at 350 degrees for 25
minutes.

Lois says she has used Pep-
peridge Farm seasoned stuff-
ing. She also says you could
add chopped chicken, and use
cream of chicken soup instead
of the cream of mushroom
soup.

Recently [ tried this new
recipe, Scampi-Style Shrimp.

While it didn’t taste as good as
what I've had in restaurants, it
turned out pretty good and is
easy to make.

Scampi-Style
Shrimp

Makes 4 servings
2 Tbsp sliced green onions
4 cloves garlic, finely chopped
2 Tbsp butter
2 Tbsp olive oil
1 Ib. raw shrimp, peeled and deveined
1/4 cup lemon juice
1/8 tsp kosher salt
chopped parsley

In a large skillet, over me-
dium-high heat, melt butter
olive oil. Add green onions and
garlic. Stir and cook for one

Let’s Cook

By Linda Hoskins

minute. Add shrimp, cook and
stir until shrimp turns pink.
Add lemon juice and salt, heat
through. Garnish with parsley.

Did you notice the title
of the above recipe? “Scam-
pi-Style shrimp” can’t be the
same as Shrimp Scampi, can it?

After a little research, it seems
that there are many different
recipes for shrimp scampi, and
most call for lots of garlic like
the above recipe. Most also call
for white wine, and that is why
[ think the above recipe is sim-
ply “scamp style”. Here is a fun

fact about Shrimp Scampi. The
word ‘scampi” is Italian for a
type of small crustacean akin
to a mini lobster. Tradition-
ally Italian cooks used small
lobster like crustaceans called
scampi, also known as Dublin
Bay prawns or Norway lob-
sters. However, most people
now use shrimp.

If you have a recipe or cook-
ing hint or a funny story about
a kitchen mishap to share,
please send to letscook!@her-
aldpubs.com or mail to Mas-
coutah Herald, PO Box C, Mas-
coutah IL 62258. Thanks and
Happy Cooking!



