
FROM THE PRESIDENT

Congratulations to the Mock Trial 
teams from Green and Hoban High 
Schools who are advancing to the 
state mock trial tournament. Obvi-
ously, a great deal of credit goes to 

the students who have given up many evenings 
to practice and prepare for this competition, 
but we cannot forget the volunteer coaches, 
judges and court personnel, many who are 
members of our Akron Bar Association, who 
gave of themselves to make this program work.  
The Mock Trial Committee Leadership of Thomas 
Bown, Keith Malick and Jennifer Venables did 
an exceptional job. Akron Bar Association Staff 
also contributed a great deal of time and effort 
into making this a success. Special thanks to 
Lawyer Referral and Information Service Direc-
tor, Matthew Albright who heads Mock Trial for 
the Akron Bar and Thomas Petropoulos.  

The Mock Trial program, along with Street Law 
and many other worthy causes are support-
ed by the generous donations made possible 
through the Akron Bar Foundation. Last year, the 
Foundation awarded $123,575 in grants, scholar-
ships, and fellowships to local students and area 
organizations.  

Speaking of the Foundation, I would also like to 
again thank Bill Price of Elk and Elk (and formerly 
of Roderick Linton Belfance) for his leadership 
efforts in heading up the Akron Bar Foundation’s 
Gala Dinner and Fundraising Auction. His lead-
ership made the event a great success. Along 
with Bill, none of this could have happened with-
out the time spent by the rest of his committee 
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and Ikel Kelly, Director, Foundation and Office 
Operations. If you have attended any events 
at the Akron Bar recently, you may have noted 
that Ikel has been instrumental in raising the 
quality of bourbon served. It is difficult to appre-
ciate the effort and time given by all of those 
involved to make this happen. 

Speaking of upcoming events, please join us for 
the Diversity Celebration Wine and Chocolate 
Pairing at the Akron Bar on February 21, be-
tween 4:30 and 6:30. The event is hosted by the 
Diversity Committee and the Law School Liaison 
Subcommittee of the Membership Committee.  
By the way, Ikel, please note that bourbon goes 
well with chocolate, too. For additional informa-
tion as to what is happening in our legal com-
munity, click here for the News & Events page.  

Our own Judge Linda Teodosio is running for 
President-Elect of the Ohio State Bar Associa-
tion. Please watch your emails carefully for your 
chance to vote and support Judge Teodosio, 
and to urge your friends and colleagues across 
the State to support her candidacy. Linda has 
served as a board member and president of the 
Akron Bar Association and the Akron Bar Foun-
dation. She served as the District 11 delegate to 
the Ohio State Bar Association Board of Gov-
ernors. Linda is a Fellow of the Ohio State Bar 
Foundation. www.teodosioforosba.com 

In the “Did You Know?” department. were you 
aware that as an Akron Bar member, you have 

https://www.akronbar.org/index.cfm?pg=NewsAndEvents
http://www.teodosioforosba.com 


patron access at the University of Akron School 
of Law Library? This benefit was made possible 
by a $29,000 grant from the Law Library Commit-
tee of the Akron Bar Foundation. If you haven’t 
visited the UA Law Library to enjoy this benefit, 
why not stop by today?

I have been informed by the Akron Bar staff that 
my column is now the highest-read piece in the 
Examiner with a 14% increase in readership over 
the last two articles. While it has taken a few arti-
cles to get here, I am proud to report that more 
people now open the President’s message than 
the obituary section. It has been suggested to 
me that our membership must have purchased 
puppies and birds over Christmas and needed 
something for them to train on.  

Macedonian Butter Cookies are Baba’s treat to 
you this month. Our Greek brethren call these 
Kourabiedes. You will need 1 pound of unsalted 
butter; 1 cup of powdered sugar; 1 tsp of bak-

ing soda; 2 egg yolks; 1 cup of walnuts, finely 
chopped; and 3 cups of flour. First, melt the but-
ter. Then, as crazy as this sounds, take the melt-
ed butter and place it into the refrigerator until it 
thickens. Poke holes in the top of the thickened 
butter and pour out the liquid. Beat the butter 
on medium speed for 15 minutes. Add pow-
dered sugar and yolks. Beat well, then add flour 
and baking soda (mixed together). Add walnuts 
and then refrigerate for 1 hour. Preheat oven 
to 350 and make small balls out of the mixture.  
Press the balls down with the palm of your hand 
to flatten and bake for 10 minutes. Cool slightly 
and then dip into more powdered sugar.  

Be careful not to inhale when you take a bite.  
Powdered sugar will go straight into your throat 
causing coughing by you, and laughing at you 
by others.  

Bill
William G. Chris, President


