Arts [& ENTERTAINMENT]

Beaded splendor

Glass beadmaking started out as a
hobby for Lisa Walsh, but quickly
turned into much more. The former
stay-at-home mom was left with an
identity crisis when her younger chil-
dren transitioned from being home-
schooled to attending public school.

“My identity was as a mom and
a homeschooler. T felt like T didn’t
know what to do now. It was my
whole life,” says Walsh.

Walsh first encountered the won-
ders of glass beadmaking by chance
at an art show in Colorado shortly
before her family’s move to Lafayette.

“I couldn’t believe how beautiful
they were,” says Walsh.

Pieces seemed to fall in place for
Walsh. Shortly after her arrival in
Lafayette, she learned about a class at
the Greater Lafayette Art Museum.
After that, she became involved with
the International Society for Glass
Beadmakers where she attended year-
ly conferences to learn more. But the
bulk of her knowledge came from
trial and error.

“I did a lot of practicing on my
own,” says Walsh.

Walsh didn’t get into beadmaking
with the thoughts of opening her own
business. For her, it was something
she enjoyed and something she could
spend her time doing instead of
teaching. It quickly became obvious
that this was more than a hobby.

“I really just loved it from the
start. There is something about the
flame and working with the glass at
the molten stage that really appeals
to the daredevil streak in me. It

enveloped a lot of my interests at
once,” says Walsh.

As she spent more and more of
her time devoted to making beads,
Walsh decided to start her own busi-
ness, Abednego Beads. The business
grew out of the basement of her home
before moving to its downtown loca-
tion several years later.

For Walsh, inspiration comes
from all around.

“I can be reading about some-
thing totally unrelated and all of a
sudden there is an idea for a design,”
says Walsh.

Some of her more recent work
revolves around the idea of how
things are connected together. At a
recent show at the Tippecanoe Art
Federation, Walsh presented an exhib-
it titled, “Entrapped, Enmeshed,
Entwined: Captivating Jewelry.” The
idea of connectedness inspired the col-
lection. The jewelry designs focused
on the idea of cold connections where
parts are held in place by some sort of
mechanical attachment. Walsh
explains that ideas like this create
more inspiration. As she works out
one idea, another one comes — with a
variation.

Her love of nature is also a con-
stant inspiration in her designs. As a
child, Walsh loved to go on long

Pictured at top is Lisa Walsh at her studio on
Main St. Photography by Karen Weatherwax

walks, searching for pretty rocks and
minerals — agate hunts as she calls
them. Today, she remains intrigued
with rocks of all types.
“In my work now, a lot of my
beads have an organic-type look to
[Please turn to Page 54]
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them. I really enjoy simulating the look
of rocks in my work,” says Walsh.

When she’s not on the road, you
can find Walsh seated in her studio,
situated in the back of her Main St.
location, transforming Italian glass
into first-rate creations. Next to her
sits a dusty boom box with a Bruce
Springsteen CD and white headphones
on top.

Her designs truly are one of kind
as she makes each bead by hand by
dipping the glass in and out of a torch
flame powered by propane. Added to
the propane is oxygen, which makes
the flame cleaner and also burn hotter
— 1400 degrees Fahrenheit hot. After
the bead is worked, shaped, and
designed to Walsh’s liking, it’s taken
out of the flame and placed in a kiln
where the bead is kept over night.

What’s next for Walsh and
Abednego Beads? She hopes to expand
her wholesale business. Currently, she
finds herself traveling more than she
would like. She hopes to only do two
to three wholesale shows a year for gal-
leries and spend the rest of her time
tucked away in the studio completing
those large orders and tending to her
walk-in business.

Walsh also plans to apply for a
Guggenheim Fellowship.

“It would really be exciting to win
that. It would also be fun to gain a lit-
tle more notoriety,” she says with a
hearty chuckle.

~by Jessica Able

Besides her studio, Walsh’s creations can
be found at Artists’ Own Gallery, where
Walsh is one of the founding members, at
518 Main St.

THE MOVIE MUSIC OF JOHN WILLIAMS

“Superman” and “Harry Potter”
Sponsored by Lafayette Savings Bank, A Storage Inn & Hilton Garden Inn

AN ITALIAN NIGHT AT THE OPERA
7:30 p.m., November 15, Long Center
featuring Mascagni's

“Cavalleria Rusticana” and

the Bach Chorale Singers

7:30 p.m., October 18, Long Center, downtown Lafayette is nght around
featuring music from “Jaws,” “Jurassic Park,” “Star Wars,” 1he corner

Scary, huh?

Sponsored by Lafayette Life, PEFCU

KELLER CONCERT/
DANCING WITH THE
SYMPHONY

7:30 p.m., December 6,
Long Center

featuring the winners of the 2008
Keller Competition as well as a romp

Sponsored by DeFouw Chevrolet & Kirby Risk

Call (765) 742-6463 to reserve
your tickets today!
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& WBAA - Create unique gifts and custom pieces for yourself :
or for your friends and family.

.quels QO% Check out our NEW personalized

holiday decorations today

100 S. Creasy Lane,
Suvite 1250
Lafayette, IN 47905

through the ballroom dance styles PO'E'GGPS 7 65 447 7 022

In the Lafayette Pavilions
Mon.-Thurs. 10 0.m.-8 p.m.

Fri.-Sat. 10 a.m.-9 p.m. @ Sunday 12 p.m.-5 p.m.

E-mail: info@uniquelyyourspotteryandglass.com
www.lafayettesymphony.org : On the Web: www.yourpotleryunag lass.com
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Kamie Edgell: Turning grief into hope

Growing up in a 4-H family in Boswell,
Ind., Kamie Edgell knew more about
corn stalks than cornflower blue eye
shadow.

“I was a farm girl. The thought of
cosmetics did not appeal to me,” she
says. “I can really only confess to using
maybe six things facially.”

Still, when she needed to earn
spending money while studying business
at Milligan College near Elizabethton,
Tenn., selling beauty products to her
dorm mates proved to be a natural fit.

“My mom had been doing Mary
Kay for two years,” says Edgell, who
was a freshman at the time. Edgell’s
parents convinced her to give the busi-
ness a try, emphasizing that she could
work around her class schedule and cul-
tivate customer relationships right there
in the residence hall.

Edgell signed the agreement while
on Christmas break, then arrived back
to the dorm to find her showcase wait-
ing for her. To her surprise, Edgell
enjoyed her part-time job so much —
and was so profitable at it — that after
graduation, she entered the beauty busi-
ness full-time.

Now a 17-year veteran with Mary
Kay, Edgell has parlayed her marketing
prowess into fund-raising success. This
October, she’ll once again host a fash-
ion show at the Faith Community
Center in Lafayette. Funds raised go
directly to the Mary Kay Ash Charitable
Foundation to support cancer research
and domestic violence prevention.

Netting more than $3,500 last year,
the annual event has become one of the
foundation’s most successful fund rais-
ers ever. Edgell and her sister, Kelsie
Muller, organize the event in memory of
their mother, Joetta Ishmiel, who suc-
cumbed to metastatic breast cancer in
2005S.

Kamie Edgell, pictured above left, with her father and sister, Kelsie Muller,

launched a fashion show in memory of her mother, Joetta Ishmiel, pictured below.

Ishmiel first found a lump in
her breast in 1994. After a mastec-
tomy and chemotherapy, she began
Tamoxifen treatment in hopes of
preventing a recurrence.

Seven-and-a-
half years after her
initial diagnosis,

Ishmiel discovered a
spot on her collar-
bone. This time, the
prognosis was not
so good.

Edgell moved
back into her par-
ents’ sprawling
farmhouse, bringing
her Mary Kay busi-
ness with her.

Filling her own and her mother’s
orders from home allowed Edgell
to care for her ailing mother so
that her dad could continue to
work full time.

“I had the flexibility to take
care of her,” she says. “I love the
priorities of our company. It’s God
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first, family second and career

Friends supported the fami-
ly by dropping off comical
movies, cooking meals and even

sorting through insur-
ance paperwork. Their
assistance gave the
Ishmiels more time to
cherish Joetta’s remain-
ing months — and gave
Edgell a deep apprecia-
tion for small acts of
kindness.

“We were surround-
ed by so many people
who helped us in unique
ways,” says Edgell. An
interior designer

rearranged the front parlor to
give her mother a fresh view. A
friend delivered a bouquet of
buds that blossomed after their
arrival. A group of Edgell’s pals
replanted flower beds in the
front yard just before Ishmiel
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returned home from a tough doctor’s
appointment. “To see the look on her face
was priceless,” Edgell says.

Despite the prognosis, Ishmiel contin-
ued to smile every day. She also remained
passionate about her personal appearance.
“She wanted her makeup done everyday
because it made her feel good whether she
felt good or not,” says Edgell, who, along
with Muller, faithfully applied eye shadow

and blush and kept her mother’s
nails manicured even until her last
days.

“My mom taught me...take
care of your skin because God gave
that to you,” she explains. “She
was very concerned about people
doing things to make themselves
look good on the outside even
though their insides were fading
away.”

It’s a gift that Edgell now pass-
es on to her customers.
Chemotherapy, she learned, dries
out your skin. So when one of her
clients undergoes cancer treatment,
she immediately suggests a new reg-
imen. This year, some of Edgell’s
customers will stand alongside her
at the fashion show. Sporting day-
time, evening and casual wear from

Talbots, Mary Kay consultants and
cancer survivors will serve as volun-
teer models for the fund raiser. “I'm
really pumped about that,” she
says.

Edgell also is enthusiastic
about boosting attendance figures
to 360, up from last year’s record-
setting number of 300. It’s an ambi-
tious undertaking, especially con-
sidering the event has no budget.

“It’s all donated, everything,”
Edgell says. “All the money we
make off the tickets, the silent auc-
tion, we take what little we’ve had
for expenses, then give back to the
foundation.” For the farm girl-
turned businesswoman, a bigger
profit seems inevitable.

— by Angie Robertson
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Scagnoli’s: Bringing Southern flavor up North

Craving something spicy? Do you want the perfect food
accompaniment to the jazz and Southern rock mix on your
iPod? Then check out Scagnoli’s Cajun BBQ.

At Scagnoli’s, they aim to combine traditional American
BBQ with Cajun authenticity. “It’s a culture thing,” says
owner Mike Scagnoli. The exiled French Acadians that
became the Cajuns have developed a rich culinary history
and tradition with French, Spanish, Caribbean, African and
Italian influences.

The April opening of Scagnoli’s is the latest step in a
food business career that started when Scagnoli was 14 years
old. The Muncie native worked his way through college in
the restaurant and bar industry. Graduating from Purdue
with a degree in restaurant and hotel management, Scagnoli
fell in love with the community and never left. He explained
his reasons for opening his restaurant and his fondness for
Cajun food.

“It’s the whole culture and tradition of the food that I
love. It’s about music, the outdoors and family gatherings,”
says Scagnoli. “Food is a celebration in Louisiana, especially
in the New Orleans area. So it’s the whole environment that
attracted me to the Cajun lifestyle.”

The menu is a mix of traditional Cajun fare and
American BBQ. Cajun dishes include whole crawfish, jamba-
laya, red beans and rice, shrimp etouffee, po’ boys and muf-
fuletta. The BBQ side of the menu offers brisket, pulled pork
and rib tips. Gumbo and chili are on the menu as are salads.
A breakfast and children’s menu also is available.

The Tuesday 2 to 4 p.m. special of all-you-can-eat Rib
Tips is gaining popularity, as is the all- day Wednesday 35-
cent each buffalo wings dish. Another customer favorite is
the shrimp etouffee dinner where shrimp is smothered in
blonde roux and cooked with peppers, onions and celery,
seasoned and poured over rice for $12.

Live entertainment is another important part of the
Scagnoli’s dining experience. Live music is featured several
nights a week, with acoustic music on Wednesday nights and
big shows on Saturdays. These Saturday shows feature local
musicians and national touring groups.

“Lafayette has got a great local music scene now. It’s
really blown up over the past few years,” adds Scagnoli. He
also likes to go into the crowd during the weekend show and
distribute about 10 pounds of crawfish to the audience.

Where to go
Scagnoli’s Cajun BBQ

601 Main St.
(765) 742-8700

Scagnoli’s is nonsmoking and offers a full
bar area. Located in a historic building built in
1873, Scagnoli spent 10 months renovating and
hopes to add rooftop seating and a glass garage
door in the bar area for a French-Quarter/New
Orleans feeling.

Scagnoli has traveled all over the United
States to regions known for their food.
Checking out beef brisket in Texas, ribs in
Kansas City, the Carolinas for pork and of
course, New Orleans for Cajun food. “I checked
those places out so I could talk to the people
who did it best. I pride myself in that.”

-by Joseph Fowler

Mike Scagnoli, at right, opened his
cajun bbq restaurant in April.
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