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by Joyce A. Rimel
There are no words to ful-
ly describe the year 2020.  
Little did we know, on new 
year’s eve 2019, that we 
were toasting a year that 
would bring the world to its 
knees. 
As Americans, we’ve 
lived through wildfires in 
the western part of the 
U.S., an unprecedented 
amount of hurricanes and 
flooding in the south, ri-
ots and looting across the 
states, and in March of 
2020 the perfect storm – 
COVID-19.  Originating in 
China, it spread quickly to 

the rest of the world.  As 
cases increased, New 
York became the epi-
center and it was out of 
control.  It wasn’t long 
before the country was 
taken over by an invisible 
enemy.  We had no im-
mediate defense against 
this killer.  Researchers 
worked 24/7 to come up 
with a vaccine.  People 
were dying and we started 
to shut down.  Wearing a 
mask in public and social 
distancing became our 
mantra.  Because peo-
ple didn’t want to go out 
and didn’t have money 

to spend due to high un-
employment, retail stores, 
restaurants, theaters, mu-
seums and planned pub-
lic events were canceled. 
Parents are stressed out 
trying to juggle the day-to-
day mandate for their chil-
drens’ education.  One day 
it’s in-person learning and 
the next it’s back to virtual 
learning.  Those that are 
working from home are try-
ing to do both at the same 
time and it’s taking it’s toll.  
Many families didn’t get to-
gether as usual during the 
Thanksgiving holiday for 
fear of transmitting the dis-

ease to one another. 
With all of this, there are 
those who still won’t wear 
a mask or self-distance 
or quarantine themselves  
because they think it’s a 
hoax or it’s a violation of 
their civil rights. However, 
what about the fact that 
you are jeopardizing the 
rest of us?  Families who 
have lost loved ones will 
tell you that it’s not a hoax.  
Then there’s the extraor-
dinary people on the front 
line- nurses, doctors, med-
ical workers, caregivers 
and others who are risking 
their own lives to care for 

others.  Some have died in 
this war and like soldiers 
deserve our gratitude and 
are our heroes because 
without their dedication, 
we would truly be lost. 
Right now, it seems like a 
vaccine has been discov-
ered that will, hopefully, 
be the magic bullet that 
will contain this disease.  It 
will still take months before 
the average American will 
benefit as it’s been deter-
mined that health workers 
and the elderly will receive 
the vaccine first.   In the 
mean time, we still have 
to muster up the strength, 

courage, and will power to 
get through this and  be 
kind to one another. 
The holiday may be cel-
ebrated this year in a dif-
ferent way, but we will 
celebrate the tradition for 
ourselves, our children 
and our family. 
In the midst of all of this, 
we decided to print an ar-
ticle written by Rich Lowry, 
one of our editorial contrib-
utors.  We all like good sto-
ries and we hope you will 
enjoy reading this one fol-
lowed by some Christmas 
trivia you might enjoy.

resists explanation: “Now, 
please don’t ask why. No 
one quite knows the rea-
son.” All that can be said of 
the Grinch is that his heart 
is “two sizes too small.”
Of course, the Whos sing 
on Christmas morning 
even though their pres-
ents are gone. Christmas 
comes anyway, despite 
the Grinch’s exertions, and 
-- surprised by joy -- some-
thing changes in his heart. 
If the Grinch’s evil defies ex-
planation, so does his con-
version. He returns all he 
stole and happily carves the 
“roast beast” at the Christ-
mas feast of the Whos. Af-
ter zipping through the writ-
ing of the rest of the book, 
Seuss struggled with the 
ending. He said that he “had 
gone through thousands of 
religious choices, and then 
after three months it came 
out like that.”
It came out perfectly. The 
Grinch stands for the mys-
teries of the human heart, 
and the delights available to 
us if it’s the right size. Merry 
Christmas!

Rich Lowry is editor of the 
National Review.

(c) 2019 by King Features 
Synd., Inc.
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• The use of a Christmas wreath as a 
decoration on a front door, mantel or 
bay window symbolizes a sign of wel-
come and long life to all who enter.

• Christmas caroling began as an 
old English custom called Wassail-
ing — toasting neighbors to a long and 
healthy life.

• The biggest selling Christmas song 
of all time is Bing Crosby's “White 
Christmas.”

• All modern references of Santa 
coming down the chimney can be 
traced to the famous poem “A Visit 
From St. Nicholas,” written in 1822 by 
Clement C. Moore. In it he describes 
“And then in a twinkling I heard on the 
roof, the prancing and pawing of each 
little hoof. As I drew in my head and 
was turning around, down the chim-
ney St. Nicholas came with a bound.”

• Due to the time zones, Santa has 31 
hours to deliver gifts.

• The first printed reference to 
Christmas trees appeared in Germany 
in 1531.

• Artificial Christmas trees have out-
sold real ones since 1991.

• Candy canes began as straight 
white sticks of sugar candy used to 
decorate Christmas trees. A choirmas-
ter at Cologne Cathedral decided have 
the ends bent to depict a shepherd's 
crook, and he would pass them out to 
the children to keep them quiet during 
services. It wasn't until about the 20th 
century that candy canes acquired 
their red stripes.

• A traditional Christmas dinner in 
early England was the head of a pig 
prepared with mustard.

• The Santa Claus suit was devel-
oped when the Coca-Cola Company 
hired American artist Haddon Sundb-
lom in 1931 to redesign Santa Claus. 
Sundblom chose the official colors of 
Coca-Cola, red and white.

• In America in 1822, the postmaster 

of Washington, D.C., complained that 
he had to add 16 mailmen at Christ-
mas to deal with cards alone. He 
wanted the number of cards a person 
could send limited by law. “I don't 
know what we'll do if this keeps on,” 
he wrote.

• An average household in America 
will mail out 28 Christmas cards each 
year and get 28 cards in return.

• According to a survey, 7 out of 10 
dogs get Christmas gifts from their 
doting owners.

• In 1836, Alabama was the first state 
to declare Christmas a legal holiday.

• In 1907, Oklahoma became the last 
state to declare Christmas a legal holi-
day.

• In 1947, Toys for Tots started mak-
ing the holidays a little happier for 
children by organizing its first Christ-
mas toy drive for needy youngsters.

• According to Christian theology, 
the true Christmas season begins at 
sundown on Dec. 24 and lasts through 
sundown on Jan. 5. For that rea-
son, this season is also known as the 
Twelve Days of Christmas. 

© 2018 King Features Synd., Inc.

Why Santa's Suit Is Red, and Other Christmas Trivia

Coca-Cola

by Rich Lowry
I’m not a Dr. Seuss fan. 
When it comes to children’s 
books, I’m more a Curious 
George or Peter Rabbit guy. 
I generally don’t like the dog-
gerel or the illustrations in 
Seuss, which doesn’t leave 
much to admire. 
But “How the Grinch Stole 
Christmas!” is something dif-
ferent. 
It deserves to be consid-
ered one of the great Christ-
mas stories of all time, and 
achieves its power from the 
portrayal of the Grinch, the 
mountain-dwelling creature 
with the audacious scheme 
to ruin Christmas. 
Theodor Geisel, aka Dr. Se-
uss, published the book in 
1957, spawning a famous 
TV version, two feature films 
and plenty of merchandise. 
He wrote it after “The Cat in 
the Hat,” and thought of it as 
one of his Big Books, aspir-
ing more to literature rather 
than just madcap fun. 
Its claim on that status is 
based on its compelling, 
disturbing depiction of pure 
malice via the Grinch. The 
cuddly Grinch toys available 
at toy stores notwithstand-
ing, he is a nasty piece of 
work whose malevolence 
never ceases to astonish no 
matter how many times the 
book is read and reread.

The Grinch’s Heart Problem
The Grinch doesn’t just hate 
the Whos, and “the warm 
lighted windows below in 
their town,” but everything 
associated with their Christ-
mas delight. He hates the 
cheerful noise, and hates 
the feast, and hates the 
singing. He hates joy itself.

And so he decides to “stop 
this whole thing.” He dis-
guises himself as the in-
strument of happy surprise, 
Santa Claus, and sets out to 
do the opposite. 
He descends on the unsus-
pecting Whos, “all dreaming 
sweet dreams without care.” 
At the house that is his 
first target, he steals all the 
stockings, decorations and 
toys, up to and including the 
tree. And he enjoys himself 

doing it! 
When little Cindy-Lou Who 
wakes up and finds, on the 
most enchanted night of 
the year, a purported Santa 
Claus making off with every-
thing in the house, “the old 
liar” deceives the little tot.
The Grinch surpasses his 
fellow Christmas literary vil-
lain Ebenezer Scrooge by 
a considerable distance. 
Scrooge only turned away a 
dinner invitation, declined to 
make a donation to charity 
and was reluctant to give his 
clerk, Bob Cratchit, Christ-
mas Day off. He didn’t try to 
ruin the holiday for the entire 
town.
Why is the Grinch this way? 
Well, he’s isolated; he lives 
alone 3,000 feet up with his 
put-upon dog Max (who is 
a scene-stealer in the 2018 
movie). He is arrogant; he 
thinks he’s clever enough 
to succeed in his massive 
theft. And he’s cynical; all 
the Whos care about, he be-
lieves, is their presents and 
food. 
Still, the ultimate source of 
the Grinch’s enmity is un-
knowable. In the movie, his 
hatred of Christmas, natural-
ly, stems from an unhappy 
childhood. This makes him 
a more sympathetic figure, 
but takes the edge off his 
malignity. In the book, Seuss 

Season's Greetings



Page 2  Lakeview  Newspaper www.LakeviewNewspaper.com December, 2020

Editorial & Opinions

December 2020
Lisa Rode

Racial politics  
then and now

In my hometown of Little Rock, 
Arkansas, back in the late 1950s they 
closed the public schools down rath-
er than desegregate. But since high-
school sports were as big as in Texas, 
they kept the football season going. 
The saying around town that year 
was that the teams were “Undefeated, 
Untied and Uneducated.”

Fast-forward 60-plus years. This 
year, so many schools are once again 
closed, but at least some of their teams 
are also not playing football, nor any 
sports. It’s too dangerous, thanks to 
the pandemic. 

Now we are overwhelmed with more 
than a quarter-million people killed by 
the coronavirus and more than 12 mil-
lion cases in the United States since 
the plague began. And, yes there is a 
racism factor involved: The infection 
rate disproportionately affects minori-
ties, largely due to the fact that they are 
among the nation’s poorer citizens.

To say that the Trump administra-
tion’s response to this crisis has been 
dismal understates disastrous. From 
day one, it has been a tragedy of errors. 
Nearly every responsible government 
agency has been irresponsible, near 
every decision has been wrong and/
or carried out in ways that give new 
meaning to the word “incompetent.” 

Those who know what they’re doing 
have been sidelined because they were 
unwilling to parrot the party line that 

the coronavirus was no big deal. And 
we are talking about the Trump par-
ty here, with one member. Since the 
beginning, President Donald Trump 
has insisted that the invisible attack-
er would have minimal effect, would 
“miraculously” disappear after a brief 
period, and it wasn’t worth getting our 
protective gear in a knot about it. 

What protective gear? Even after all the 
flailing around, even after the president 
demonstrated his nonstop ignorance, he 
was able to intimidate many governors 
and local officials to prematurely aban-
don the lockdown, which was wreaking 
havoc on the economy but which was 
starting to work. Eleven months later, 
the invisible viral enemy is still merci-
lessly slaughtering our citizens.

Trump moved on to other things to 
distract from the miserable job he 
and his people had done. What did 
he choose? Well, bigotry, of course. 
When Black and white people togeth-
er rose up in the wake of the George 
Floyd killing by police, Trump pre-
dictably sided with the white suprema-
cists and ran as a demagogue trying to 
stoke racial fears this this country. In 
other words, whatever worked.

Except it didn’t work. It was all about 
Donald Trump getting a second term. 
But he was beaten by about 5 million 
in the popular vote and the electoral 
college tabulation, 306-232.

As we all know, Donald Trump is not 
about to let getting beaten beat him. 
Having gotten away with flim flam all 
his life, he is flaming the constitution, 
looking for an angle, any angle, to 
steal the election. 

He doesn’t care how much he is shat-
tering the nation. As far as he is con-
cerned, in politics, he has never lost. 
Why? Because he said so. But January 
20, he’ll discover that this racist lost 
the race. 

Bob Franken is an Emmy Award-win-
ning reporter who covered Washing-
ton for more than 20 years with CNN.

© 2020 Bob Franken
Distributed by King Features Syndicate, Inc.
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The coming anti-COVID 
restriction backlash 

It already seems clear that the first 
major political and culture eruption of 
the Biden years will be a roiling popu-
list backlash against the next round of 
COVID restrictions. 

We saw this sentiment play out in spo-
radic anti-lockdown demonstrations last 
spring and it has driven ongoing resis-
tance to masks, but it is, in all likelihood, 
about to reach an entirely new level - 
fueled by exhaustion with the virus, elite 
hypocrisy and the shattered credibility 
of the public-health establishment.

The ascension of Joe Biden will add 
force to the reaction. It is an iron law of 
American politics that whichever par-
ty doesn’t control the presidency will 
suspect the other of plotting to impose 
a tyranny, so the fear and loathing of 
COVID restrictions, somewhat muted 
on the right while Donald Trump was 
president, will deepen and intensify. 

The right’s populism and limit-
ed-government impulse, which sepa-
rated in the Trump years, will presum-
ably be reunited in the push against 
lockdowns in a way that they haven’t 
been since the Tea Party.

“Lockdowns. Mask police. Curfews. 
What about freedom?” asked con-
servative Rep. Jim Jordan in a recent 
tweet, forecasting things to come. 

It’d be much better if we could find a 
prudent middle path through the next 
several months, as the pandemic enters 
its worst phase and as new vaccines arrive 
that will soon start changing everything. 
But a significant segment of the Ameri-
can public has lost its patience with a new 
normal that has, at times, been arbitrary 
and poorly thought through. 

When the new virus first hit our 
shores and we knew much less about 
it, the case for lockdowns was strong 
to keep the health-care system from 
getting overwhelmed and to play for 
time (and better treatments). In retro-
spect, though, the nationwide lock-
downs of the spring closed down some 
states before they experienced their 
initial waves of the disease, imposing 
economic, mental health and medical 
costs without much upside. 

After that kind of sacrifice, it’s hard to 
double-dip and ask people to do it again.

Especially when the latest advice ran 
against the grain of one of the nation’s 
oldest traditions, namely Thanksgiv-
ing, and when prominent pro-restric-
tion officeholders discredit themselves 
with their own behavior. 

In mid-November, Chicago Mayor 
Lori Lightfoot told residents of her 
city: “You must cancel the normal 
Thanksgiving plans. Particularly if 
they include guests that do not live in 
your immediate household.” Yet just 
days earlier she happily had joined a 
crowd celebrating Joe Biden’s election 
victory. During this moment, the polit-
ical class should have been especially 
sensitive to playing by its own rules, 
when those rules have been so relative-
ly easy to bear for the elite and so pun-
ishing for ordinary workers. 

To simplify and generalize, at the 
start of this year, they downplayed the 
virus for fear that it would stoke xeno-
phobia. Then, they lurched into five-
alarm-fire mode. 

They poured cold water on masks 
before turning around and insisting on 
them despite ambiguous evidence on 
the efficacy of cloth masks. 

They preached the gospel of social 
distancing until mass Black Lives 
Matter protests erupted, blessing these 
huge, often unruly gatherings because 
fighting racism is supposedly a para-
mount public-health issue. 

The upshot will be poisonous con-
tention in the months ahead before the 
advent of that most American solution 
- the clever technological fix, in the 
form of transformative vaccines.

Rich Lowry is editor of the National 
Review.

© 2020 by King Features Synd., Inc.
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Clever Table
A table has four legs and a flat top — 

except when it is designed by a clever 
cabinetmaker. Freeman’s Auction in 
Philadelphia sold an unusual rosewood 
table with two partial shelves built 
below the 20-inch square tabletop. It is 
decorated with carved dragons on the 
brackets and a spider and fly inlay of 
mixed metal and mother-of-pearl. The 
Anglo-Japanese inlaid rosewood table 
was made by A. and H. Lejambre of 
Philadelphia around 1880; the compa-
ny produced work from 1865 to 1907. 
Similar tables are in several museums. 
The table sold at auction for $13,000.

***

Q: My parents bought a home 
in Florida and purchased the 

contents, including an interesting 
table used as a lamp table. The top 
flips to one side, doubling its sur-
face, and can be raised for storage. 
Open, it measures 17 inches high by 
34 inches square. A label reads “Wil-
liams-Kimp Furniture Co., Grand 
Rapids, Mich.” Could you tell me 
more about this table and its value?

A: Game tables were popular 
during the 18th and 19th cen-

turies — first in England, and then 
in the United States. Cabinetmakers 
designed clever tables suitable for 
writing letters and for pastimes like 
playing cards, chess or backgammon. 
The tables looked like regular tables 
when not in use. Some had a hinged 
top that folded, swiveled or slid open 
to reveal a playing surface. Others 
had a game board inlaid on top. The 
Williams-Kimp Furniture Co. started 
in Grand Rapids in 1923. It was pur-
chased by Baker Furniture in 1951. 
The company made reproductions of 
American Federal furniture including 
dining sets, secretaries, desks, chairs 
and pieces like your game table. Your 
table is worth about $175 to $225.

***

Q: I have 11 Imperial Glass 
Whirling Star Marigold Iri-

descent punch cups and have no idea 
how to price them. Can you help?

A: Imperial’s Whirling Star pattern 
in Marigold was only made in 

punch sets. The compete set, including 
the punch bowl, base and 12 cups, sells 
for about $300-$450. A set with the 
punch bowl and six cups was offered 
for sale for $95. Whirling Star punch 
cups in other colors sell for about $5 or 
$6. The set has been reproduced.

***
CURRENT PRICES

Windsor chair, maple, pine, triple 
comb, continuous arm, ring-turned 
legs, 40 x 25 inches, $1,080.

Secretary desk, shaped crown, 2 
doors, 3 drawers, ribbons, birds, cream 
ground, 84 x 35 inches, $1,680.

Farm table, dining, chip carved oak, 
overhang top, drawer, tapered block 
legs and square feet, c. 1810, 29 x 70 
inches, $4,000.

Tub chair, mahogany, carved, round-
ed back, scrolled arms, leafy uprights, 
flared legs, brass cuffs, casters, 36 x 24 
inches, $7,040.

***
TIP: Store drinking glasses and vas-

es right side up to protect the rims.
“Kovels’ Antiques & Collectibles 

Price Guide” — the all new 2021 edi-
tion — is now available in bookstores 
and online, or visit www.Kovels.com 
for a special offer.

© 2020 King Features Synd., Inc.

This unusual table is an example of 
Anglo-Japanese style. It has a look that 

was not favored by many cabinetmakers. 
The table with wooden tiers and carved 

dragons sold at auction for $13,000.

Using the Internet  
to Enrich Our Lives

With most of us spending most of our 
days at home, it’s time for us to take 
advantage of the internet. Here are some 
resources that can enrich our lives.

Inquire at the local senior center about 
any exercise classes online. Some class-
es will be live on Zoom and others will 
be videos that the instructors record and 
post on the center’s website. If they’re 
not hosting any classes, search online 
for “seniors exercise at home” and look 
for some that are produced by other 
senior centers.

Virtual art classes can open up new 
areas of interest and reveal talents 
you didn’t know you had. Better yet, 
if you’re a beginner or are exploring a 
new art medium, look for videos that 
you can review over and over. Look 
online for free art classes online for 
seniors.

Exercise and art aren’t the only free 
classes you’ll find online. Yoga and tai 
chi, sewing, baking and cake decorat-
ing, creative writing, a new language 
— if it can be done online, there’s a 
class for it somewhere. 

And don’t forget Class Central 
(www.classcentral.com). Check the 
website for a list of MOOCS (massive 
open online courses). There 15,000 
different free and low-cost classes in 
its searchable database from colleges 
and universities around the world. 
Imagine taking a philosophy course 
from the University of Edinburgh or 
Introduction to Classical Music via 
Yale University. (I put art history 
into its search box and got back 165 
results.) Read the details for any class 
you’re considering. It will tell you if 
the class is self-paced, whether it’s 
free to audit, the class level and how 
much time per week you can expect to 
spend on the work, as well as reviews 
from other students.

If you’re unsure of your internet 
skills, search for “internet basics for 
seniors” on Google.

© 2020 King Features Synd., Inc.
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the smell of Calvin Klein’s “Obses-
sion For Men”! Photographers who 
used the fragrance to lure the big cats 
to their cameras in the wild said the 
cats “would start drooling, their eyes 
would half-close, almost like they 
were going into a trance.” 

• The human body gives off enough 
heat in 30 minutes to bring a gallon of 
water to a boil.

• Between 1970 and 1973, four Israe-
li fighter pilots held as POWs in an 
Egyptian prison passed their time by 
translating J.R.R. Tolkien’s “The Hob-
bit” from English into Hebrew. The 
book was sent to them by their fami-
ly members via the Red Cross. The 
pilots’ version was published commer-
cially in 1977 and is still considered 
by many to be one of the best Hebrew 
translations available.

• Until 1953, New York City had 
a pneumatic tube mail network that 
spanned 27 miles and connected 23 
post offices. At its peak, the system 
moved 95,000 letters a day at speeds 
of 30-35 mph.

• Halloween is more Irish than St. 
Patrick’s Day.

• Ever wonder how the dice game 
Yahtzee got its curious moniker? A 
wealthy Canadian couple invented the 
game as a way of entertaining friends 
on board their yacht. After it proved a 
hit, the couple consulted a toy maker 
who loved it, bought the rights, and 
changed the original name from the 
generic “Yacht game” to “Yahtzee.”

• Homer Simpson’s famous “D’oh!” 
is a real word in the Oxford English 
Dictionary, though in “The Simpsons” 
scripts, it’s rendered merely as an 
“annoyed grunt.”

• Barbie has been outfitted by over 70 
well-known designers, including Yves 
Saint Laurent and Christian Dior.

•••
Thought for the Day: “Kindness in 

words creates confidence. Kindness in 
thinking creates profoundness. Kind-
ness in giving creates love.” — Lao Tzu

© 2020 King Features Synd., Inc.

By Lucie Winborne
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With snow expected that afternoon, 
I suspected the veteran crew might not 
have shown up outside the coffee shop, 
but there they were, socially distanced 
around the sidewalk. And they were in 
the middle of a hot conversation when 
I stepped up.

The topic was a guy who had poten-
tially faked his military history and 
worse, had claimed he was a Purple 
Heart recipient, this time right here at 
home.

“He’s in our VFW. We took him in.”
“He needs to be brought down, if 

he’s a liar.” 
“So, do I make the call? I’ll be call-

ing in a favor if I do.”
The group took a vote, going around 

the circle. It was 100% to find out once 
and for all if their fellow veteran was 
indeed a liar and a thief.

The main guy slid a phone out of his 
pocket, stabbed in a number, said a few 
words, listened and then hung up.

I can’t repeat here his exact angry 
words, but the summary was: Their 
friend and fellow veteran had lied. He 
hadn’t served where he’d claimed he 
had, hadn’t had the MOS he’d claimed 
he had, and he certainly had not earned 
a Purple Heart.

MOS is a code that identifies the job 
someone has in the military. This par-
ticular veteran had worked in supply at 
a small CONUS base. Unless he’d got-
ten a paper cut while stocking shelves, 
he’d never been wounded. Somewhere 
there was a faked DD-214.

I tossed my coffee cup in the trash 
and walked away, leaving the group 
to their collective misery while they 
explored just how they’d been tak-
en in. I’d heard the story too many 
times. Veterans and those who’d never 
served claiming benefits, medals and 
admiration they never earned, enjoy-
ing a higher-level Priority Group at a 
Department of Veterans Affairs medi-
cal center, telling tall tales.

Eventually they get caught, like this 
phony just did, by people who pay 
attention to their gut feelings. The Sto-
len Valor Act would take it from there.

© 2020 King Features Synd., Inc.
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Bird Whistle
“I bought a wooden whistle, but it

wouldn’t whistle” is part of an old chil-
dren’s song that goes on to joke about
buying a metal whistle. But a modern
metal whistle used by a policeman
looks very different from the wood-
en whistle made centuries ago. And
today, if a whistle is wood, it usually
is carved into an interesting shape or
painted to hide the wood surface.

Very early whistles were made from a
hollow reed or bird bones. By the 17th
century, ceramic whistles were made,
often in the shape of an owl or other bird.
The center of the whistle held water.
Blowing into a hole on its back made the
water move and make a sound. There
also were wind whistles handmade or
molded from clay. Many have been
made since the 17th century, but few of
the early clay bird whistles remain. Most
are not marked, but are decorated with
an identifiable regional design.

Today you can find a lot of whistles
made of pot metal, celluloid or plastic.
An unmarked earthenware bird whis-
tle with colorful paint decoration was
sold at a Hess Auction Group auction
that featured Pennsylvania wares. The
4-inch-long bird sold for $212.

***

Q:I’d like information about a
Mary Gregory vase I own. It’s

purple glass with white figures of a
girl and boy playing tennis. The vase

is cylindrical and is 8 inches tall and
5 inches in diameter. Can you tell me
its age and value?

A:Mary Gregory glass was first
madeabout1870.Similarglass is

being made today.All early Mary Greg-
ory glass was made in Bohemia. Later
it was made in several other European
countries. The first American glass-
ware with Mary Gregory-type decora-
tions was made by the Westmoreland
Glass Company beginning in 1957.
These pieces had simpler designs, less
enamel paint and more modern shapes.
Vases like yours are worth about $300.
The tennis game adds value.

***

Q:I’ve seen some interesting
“antique” telephones online

and was wondering if they work
with modern wiring. I’d like to buy
one if I can use it as a phone.

A:It depends on the mechanism
and wiring in the phone. We tried

hooking up two old phones and couldn’t
get either of them to ring. There are sites
online that show how to rewire an old
phone so it works, and there are compa-
nies that will do the work for you. They
also have replacement parts.

***
CURRENT PRICES

Ginger jar, dark green body, 5 coun-
try scenes, gold trim, Gerold, West
Germany, 10 inches, $25.

Photography, tintype, Geo. W. But-
ler, sea captain, holding octant, tinted,
Civil War era, $120.

Ride-on toy, St. Bernard, hard plas-
tic, painted steel frame and wheels,
handle bar, England, c. 1905, 19 x 24
inches, $325.

Decoy, merganser duck, wood, poly-
chrome, gold and black, overlay, 17
1/2 inches, $740.

***
TIP: Be careful handling birdhouses,

bird cages and bird feeders, old or new.
It is possible to catch parrot fever (psit-
tacosis) through a cut or even from
breathing the dust.

For more collecting news, tips and
resources, visit www.Kovels.com

© 2019 King Features Synd., Inc.

Bird whistles are still made, but of
modern materials. This multicolored

bird, a whistle that would whistle, sold
for $212.

• On Dec. 4, 1783, George Wash-
ington, commanding general of the
Continental Army, informs his officers
that he will be resigning his commis-
sion and returning to civilian life. In
1789, he was coaxed out of retirement
and elected as the first president of the
United States.

• On Dec. 7, 1805, explorers Meri-
wether Lewis and William Clark,
having made a difficult trip across the
rugged Rockies, set up winter camp
near the mouth of the Columbia River.
They named it Fort Clatsop, after the
local Indian tribe.

• On Dec. 6, 1865, the 13th Amend-
ment to the U.S. Constitution, official-
ly ending the institution of slavery, is
ratified when Georgia votes to ratify.
Mississippi, however, would not sub-
mit documentation to abolish slavery
until 2013.

• On Dec. 5, 1945, five U.S. Navy
Avenger torpedo-bombers take off
from Florida on a routine three-hour
training mission near the Bahamas.
Two hours later, the planes disap-
peared. Mariner aircraft, sent to locate
the planes, also disappeared. No trace
of the men or aircraft were ever found.

• On Dec. 2, 1954, the U.S. Senate
votes 65 to 22 to condemn Senator
Joseph R. McCarthy for conduct unbe-
coming a senator. The censure was
related to McCarthy’s controversial
investigation of suspected commu-
nists in the U.S. government, military
and civilian society.

• On Dec. 3, 1979, 11 people are
killed when a crowd of general admis-
sion ticket-holders to a Who concert
surge forward in an attempt to enter
Cincinnati’s Riverfront Coliseum and
secure prime unreserved seats. The
glass entrance doors shattered as the
8,000-strong crowd pushed forward.

• On Dec. 8, 1980, John Lennon, a
former member of the Beatles, is shot
and killed by Mark David Chapman,
an obsessed fan, in New York City.
Chapman was sentenced to 20 years
to life, and he remains behind bars at
Attica Prison in NewYork.

© 2019 Hearst Communications, Inc.
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Novem
ber18,2019Scammers WantYour DNA

... and Medicare Number
Scammers will exploit every pos-

sible opportunity to commit fraud
against seniors. This time they’re
going after our DNA.

The newest fraud involves billing
Medicare for special testing that our
doctors haven’t asked for. As is typ-
ical, they go for our vulnerabilities.
These scammers claim they have tests
for Parkinson’s, cancer, dementia,
hereditary cancer and more. All we
have to do to guard our health is to
agree to these “free” tests and submit
to a cheek swab right on the spot, or
they’ll send us a kit in the mail or come
to our home. All they need in order
to get us the results, they say, is our
Medicare information.

That’s what they really want, our
Medicare number, so they can sub-
mit a claim for the tests, some costing
$9,000 to $11,000 each. If Medicare
turns down the request for payment,
you could be liable for the full amount.

Beware being approached by any-
one when you’re out and about. The
DNA scammers approach seniors at
fairs, the farmers market, by phone,
in a parking lot, at aging conferences,
health fairs or even at events set up
by their community or church. (One
group thought they were getting free
ice cream to listen to a presentation.)

If someone approaches you about
these “free” DNA tests, say no. If you
receive a test in the mail anyway, do
not open it. Go online to oig.hhs.gov/
fraud/hotline and tell them about the
test. Or you can call 1-800-447-8477,
which is the hotline for the Depart-
ment of Health and Human Services.
You also can call Medicare, your local
police and the state attorney general.

Never give anyone your Medicare
number or personal information unless
it’s your regular doctor. Besides the
phony DNA tests, you could become a
victim of other kinds of fraud.

© 2019 King Features Synd., Inc.
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ber4,2019Whistleblower Act
Doesn’t Work

The Whistleblower Protection Act of
2017 was designed to hold employees
accountable, investigate allegations
and protect whistleblowers from retal-
iation, including from supervisors, at
the Department of Veterans Affairs.

It isn’t working.
The VA’s Office of the Inspector

General investigated complaints from
June 2017 until August 2019. The OIG
discovered that:

— The Office of Accountability and
Whistleblower Protection (OWAP) often
farmed out investigations instead of han-
dling them in-house. In 2,526 cases it
sent investigations to other departments
that weren’t equipped to handle them.

— It failed to protect whistleblow-
ers’ identities, which resulted in 51
cases of whistleblower retaliation.

— OAWP butted in with investigations
into areas that weren’t within its scope
and ignored some of those it should have
handled. It was supposed to refer crim-
inal cases to the Office of the Inspector
General, but did so only 38 times.

— It didn’t provide clear written
guidance or training for personnel.
More than a year after it started, the
OAWP still didn’t have a way of iden-
tifying errors and ensuring that the
work was not biased. Additionally, it
didn’t get all the facts, including wit-
ness statements, in each case.

One case was investigated in a way
that was likely intentionally retaliatory
against the whistleblower by a super-
visor who was apparently a social pal
of someone high up in OAWP. The
whistleblower (and others) had pre-
viously complained about the super-
visor. The whistleblower was never
even interviewed, and the others were
hesitant to report allegations because
of the social ties of the two senior staff.

— Many cases took over a year to
close. Discipline or penalties were ran-
dom and subjective. Evidence was with-
held. In cases of whistleblower retali-
ation, the whistleblower was forced to
agree to having his/her identity revealed.

Wow!
Where is the incentive for those who

want to do the right thing to come for-
ward?

© 2019 King Features Synd., Inc.
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• It was writer and cartoonist James
Thurber who made the following sage
observation: “Humor is emotional
chaos remembered in tranquility.”

•A single pound of sequoia seeds con-
tains roughly 90,000 individual seeds.

• The Romans were a bit wordy, it
seems, when it came to naming cer-
tain foods. Would you recognize “ory-
za sativa” if you saw it? It’s Latin for
“rice.” How about “solanum tubero-
sum”? That’s what they called a potato.

•You might be surprised to learn that
sloths can hold their breath longer than
dolphins — much longer. Dolphins
come up to the surface for air about
every 10 minutes, while sloths can go
40 minutes without taking a breath.

• Evidently it’s not just humans who
associate a deeper voice with maturity
(and desirability) in males. It seems
that male owls try to appear more
macho and attract females by lowering
the tone of their hoots.

• Did you know that in a random
group of 23 people, there’s a 50% like-
lihood that two will share a birthday?
It seems counterintuitive — there are,
after all, 365 days in a year — but the
number-crunchers assert that it’s true.
In a group of 57 people, it’s almost cer-
tain that two of them will have the same
birthday — the chances are more than
99%. Once you get up to 124 people,
the chances are only 1 in 100 trillion that
there won’t be a duplicated birthday.

• The largest structure ever built by
living creatures isn’t man-made — it’s
Australia’s Great Barrier Reef.

***
Thought for the Day: “There’s only

one way to have a happy marriage —
and as soon as I learn what it is, I’ll get
married again.” — Clint Eastwood

© 2019 King Features Synd., Inc.
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Deadline Dates

FedEx. Fedex SmartPost: Dec.9 
FedEx Home Delivery: Dec. 15 

FedEx Ground Dec.15 
FedEx Express Saver: Dec.21

UPS Ground Dec.15 
UPS 3 Day Select: Dec 21 
UPS 2nd Day Air. Dec,22

USPS Retail Ground Dec.15 
First Class Mail: Dec.17 

Priority Mail: Dec.19 
Priority Mail Express: Dec.23

2020 CHRISTMAS SHIPPING DEADLINES
Here’s when you need to mail gifts

1. The Little Brown Jug is a trophy 
awarded in the rivalry between what 
two college football teams?

2. Where did former British basket-
ball standout Pops Mensah-Bonsu play 
college basketball from 2002-06?

3. What defensive back was known 
for wearing a “pro cap” on his helmet 
during his career with the Buffalo 
Bills from 1986-93?

4. Who did Ashley Force defeat in 
the Top Fuel Funny Car final race to 
win the 2008 NHRA Summit South-
ern Nationals?

5. What Puerto Rican boxing great, a 
champion in three weight classes, was 
shot to death in November 2012?

6. What two-time NFL rushing 
yards leader (1938, ‘40) went on to 
serve on the U.S. Supreme Court from 
1962-93? 

7. In 2011, who became the oldest 
player ever — at age 43 — to score a 
goal in the Stanley Cup Finals?

Answers
1. The Michigan Wolverines and the 

Minnesota Golden Gophers. 
2. George Washington University.
3. Mark Kelso.
4. Her father, John Force.
5. Hector “Macho” Camacho.
6. Byron “Whizzer” White.
7. Mark Recchi, Boston Bruins.

© 2020 King Features Syndicate, Inc.
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champion in three weight classes, was 
shot to death in November 2012?

6. What two-time NFL rushing 
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serve on the U.S. Supreme Court from 
1962-93? 

7. In 2011, who became the oldest 
player ever — at age 43 — to score a 
goal in the Stanley Cup Finals?

Answers
1. The Michigan Wolverines and the 

Minnesota Golden Gophers. 
2. George Washington University.
3. Mark Kelso.
4. Her father, John Force.
5. Hector “Macho” Camacho.
6. Byron “Whizzer” White.
7. Mark Recchi, Boston Bruins.
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Diet Is Powerful Tool  
to Boost Heart Health

DEAR DR. ROACH: I have a 
strong history of premature heart 
disease in my family, and I have been 
having some unpleasant side effects 
of blood pressure medicine. I decid-
ed to try a completely plant-based 
diet: grains, vegetables, legumes, 
fruit, seeds and nuts.

After about a month on the new 
diet, my total cholesterol dropped 44 
points to 159, and the other numbers 
went from borderline to normal, as 
measured by my cardiologist. My 
blood pressure, which was often high 
in the mornings (typically 150+/90), 
was 118/68 this morning. I’ve only 
lost about 5 pounds in the past cou-
ple of months, and I’m probably still 
8-10 pounds overweight.

I am pleased with the results, but 
why didn’t any of my doctors rec-
ommend this? — J.S.B.

ANSWER: Diet is a powerful tool 
for improving overall health, especial-
ly heart health. I believe it is underem-
phasized by most physicians.

Changing from a meat-based diet to a 
mostly plant-based diet often prompts 
improvements in blood pressure, cho-
lesterol and weight. Your results are 
better than most, but by no means 
unheard of. You haven’t said how you 
feel, but many people feel more ener-
getic as well. Many others are able to 
come off of some (occasionally all) 
of their medications, which of course 
reduces side effects.

Why don’t physicians recommend 
it? I think it’s a combination of rea-
sons. Some doctors don’t realize how 
powerful the effects of dietary change 

can be. A good deal of patients are 
highly resistant to making changes, 
so physicians are used to their dietary 
advice failing. Also, taking the time 
to get an accurate diet history is hard, 
personalizing dietary advice is harder, 
and writing a prescription is easy.

It is not necessary to have a 100% 
vegan diet like yours to experience a 
benefit. A mostly plant-based diet has 
substantial benefits. It’s easier for some 
people to make incremental changes.

***
DEAR DR. ROACH: I’ve been 

taking Viagra for several years, 
with good results for my wife and 
me. Recently my prescription drug 
coverage administrator has begun 
restricting my access to 12 pills 
every 30 days. I’ve requested an 
explanation from the company, 
without success. My prescription is 
written by my heart doctor, and he 
is not aware of any reason to restrict 
my access to Viagra. Is there some 
danger in taking Viagra (sildenafil) 
on a regular basis? The literature 
supplied with the prescription, from 
Pfizer, does not indicate a limit on 
use. I’d appreciate your feedback 
on this, as it will affect my wife’s and 
my happiness. — J.R.

ANSWER: The insurance company 
isn’t worried about your safety: Silde-
nafil (Viagra) and similar drugs are 
safe for daily use in most people, and 
your cardiologist is certainly the right 
person to make that determination, not 
your insurance company. Instead, the 
drug limits are there to save money for 
the insurance company. People can 
make up their own minds about wheth-
er that is reasonable or not, but it is a 
near-universal finding now.

One way many patients get around 
this (if they are taking 25 mg or 50 mg) 
is to get the larger-size tablet and cut it 
in half (a pill cutter can do this well), 
since the limit is on the number of tab-
lets, not the number of milligrams.

Dr. Roach regrets that he is unable 
to answer individual questions, but 
will incorporate them in the column 
whenever possible. Readers may email 
questions to ToYourGoodHealth@
med.cornell.edu.

© 2020 North America Synd., Inc.
All Rights Reserved
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False Positives Plague
Lung Cancer Screening

  DEAR DR. ROACH: I’m a 74-yearold 
female who smoked a pack a day for 40-
plus years, having quit smoking about 18 
years ago. As a precaution, I asked my 
primary doctor to order a screening CT 
scan, knowing that I’m a candidate for 
lung cancer. The results showed a 3-mm 
nodule in one lung, and I was advised 
not to worry and that my doctor would 
order another CT scan in six months. I 
can’t help but wonder if this is cancer 
and if an oncologist, after six months, 
will ask me why I waited so long to see 
him. — T.W.
  ANSWER: Medical professionals have 
been attempting to screen for lung cancer 
for decades. Chest X-rays proved insensi-
tive: By the time cancer could be seen on 
X-ray, it was usually too late to do anything 
about it. CT scans are much more sensi-
tive (maybe too sensitive; see below), and 
studies have shown that some lives will be 
saved with a screening program. However, 
the number of people who would benefit is 
relatively small; 256 moderate- to-heavy 
smokers would need yearly screening for 
three years in order to prevent one lung 
cancer death. 
  There are two other significant concerns 
about lung cancer screening. The first is the 
issue you have now: an abnormal result and 
what to do about it. It’s extremely common. 
Almost 25% of scans will be abnormal, and 
96% of the abnormal results will be false 
positives. But it will require multiple scans 
and sometimes an invasive procedure to 
prove it. This means a great deal of anxiety 
among people who get the type of result 
you did. 
  The small size of your nodule means your 
risk that this nodule is cancer is much lower 
than 1%. A follow-up scan is the usual rec-
ommendation, and if the nodule is the same 
size or smaller, the chance of it being can-
cer is very close to zero. You should have 
had a careful explanation of the likelihood 
of false positive results before getting the 
scan. You should also have been warned 
of the possible need for a biopsy and the 
possible financial costs associated with fol-

low-up testing. 
  The second concern is that current smok-
ers who consider screening should receive 
intensive advice and help in quitting smok-
ing. A negative CT scan is not a “clean bill 
of health” for a smoker and quitting re-
mains the single most important thing most 
smokers can do for their overall health.

***
  DEAR DR. ROACH: How often does a 
healthy person with perfect vision and no 
eye concerns need to see an eye doctor? — 
D.S.
  ANSWER: A periodic eye exam in some-
one with no symptoms involves a screen-
ing test for vision changes related to aging 
and other eye diseases, including glauco-
ma, age-related macular degeneration and 
cataracts. There are several commonsense 
reasons for screening, but there has not 
been good evidence to support its use. The 
U.S. Preventive Services Task Force does 
not make a recommendation for or against 
screening. The Canadian Task Force rec-
ommends against it.
  By contrast, the American Academy of 
Ophthalmologists recommends a baseline 
exam at age 40; visits every two to four 
years from age 40-54; every year to three 
years from age 55-64; and annual exams 
for people 65 and over.

***
Can They Give Gift 

to Their Doctor?
  DEAR DR. ROACH: We are very fond 
of our family doctor. I was in to see him 
the other day, and it came up in conver-
sation that he was going to be getting 
married. We would like to acknowledge 
this event in his life with either a lovely 
card or a small gift. I know the old-school 
way of thinking is to never do things that
are so personal when it comes to your 
physician. Do you think that still holds 
true today? — N.W.
  ANSWER: Physicians are human beings, 
and a thoughtful card is always appreci-
ated. Gifts can sometimes be OK, but the 
American Medical Association has some 
guidelines for physicians on accepting 
gifts. I agree with them and you might find 
them helpful:
  — Be sensitive to the size of the gift:
Inappropriately large gifts should not
be accepted.
  — Do not let a gift influence patient
care.
  — Decline a gift that would present
an emotional or financial hardship to
the patient’s family.
  — Consider suggesting a charitable
contribution in lieu of a gift.
  I would add that sometimes rejecting
a gift can be hurtful, and if accepting a
gift conforms to the guidelines, I generally
accept it with thanks.

***
  DEAR DR. ROACH: Hi. I’m a very 
healthy, 68-year-old male. My only issue 
is almost nonexistent testosterone. What 
type of doctor should I see? It seems to 
be a problem for many senior men. — A. 

  ANSWER: Low testosterone is a concern 
for many men as they get older. In some 
cases, the concern is justified. Some men 
may have a problem making testosterone 
due to a condition in the brain (the hypo-
thalamus and pituitary gland both need to 
be working properly for testosterone pro-
duction) or in the testes, where testosterone 
is actually made. In these cases, testoster-
one replacement therapy is clearly indicat-
ed. 
  What is still controversial is whether to 
treat healthy older men who have a low tes-
tosterone level and no symptoms. It’s not 
clear that treatment of low testosterone will 
prevent problems in the future. It’s possible 
that’s the case, but I am very cautious about 
prescribing a drug with potential harms for 
someone without symptoms, when it has 
not been proven to be of benefit. 
  However, men with symptoms of low tes-
tosterone, such as low sex drive, depressed 
mood and loss of body hair, and who have 
clearly low testosterone levels may bene-
fit from treatment, and a trial of testoster-
one treatment is appropriate. Men should 
learn about potential risk (prostate cancer 
remains a concern despite reassuring early 
studies) and have regular laboratory eval-
uation. 
  Low energy by itself is not clearly a symp-
tom of low testosterone and may not im-
prove with testosterone treatment.

***
CPAP Could Help
With Sleep Apnea

  DEAR DR. ROACH: How are sleep 
apnea, sighing and heart failure related? 
Recently, I was told that I have severe 
sleep apnea and that I must use a CPAP 
machine. I have noticed that during the 
day I frequently take a spontaneous deep 
breath. Is that sleep apnea while awake? 
I have coronary heart disease and have 
three stents. Will the CPAP machine help
me in any way? — A.P.
ANSWER: It’s complicated. By far, the 
most common type of sleep apnea is ob-
structive sleep apnea. This happens in peo-
ple who are overweight, or in people whose 
neck anatomy predisposes them to the 
condition. During sleep, the upper airway 
collapses, preventing proper inspiration. 
This can be noticed by a sleep partner as 
choking, gasping or just not breathing for 
a prolonged time. The person eventually 
will wake up enough, due to lack of oxy-
gen, to be able to take in a good breath, but 
will then fall back asleep. The process may 
happen hundreds of times a night, with the 
person often unaware. 
  Sleepiness during the day (from never 
sleeping properly at night) and snoring are 
the most common symptoms of obstructive 
sleep apnea. A CPAP (continuous positive 
airway pressure) machine, which uses high 
pressure to keep the airway open, is the 
most common initial treatment for obstruc-
tive sleep apnea. 
  In severe sleep apnea, the oxygen level in 
the blood can be so low for so long that the 
heart and lungs can be damaged, eventually 

leading to a type of heart failure of the right 
side of the heart.
  However, the situation is even more com-
plex. People who have other kinds of heart 
failure, such as from repeated heart attacks, 
can develop the less common form of sleep 
apnea, central sleep apnea. Although this 
also may be treated by CPAP, it is critical 
to treat the underlying heart failure as well. 
Your doctor can tell you whether you have
central or obstructive sleep apnea.
  Spontaneous deep breaths, sighs, are a 
part of normal human physiology. Sighs 
have several purposes, but the most im-
portant is to help keep the lungs properly 
expanded. Sighs might be more common in 
people with heart failure, but I do not know 
of any correlation with sleep apnea.

***
  DEAR DR. ROACH: Are deodorants 
containing aluminum safe to use? The 
brands that do not contain aluminum are 
much less effective. I am concerned about 
absorbing the aluminum from the deodor-
ant and its effect on the brain. — D.M.
ANSWER: That’s a myth. The amount of 
aluminum in antiperspirants is negligible. 
Deodorants that aren’t also antiperspirants 
don’t contain aluminum. The aluminum 
mechanically blocks the sweat glands in 
the armpit, and 99.99% of it is not absorbed 
into the body. Long-term studies of people
taking aluminum-based antacid (which is 
also poorly absorbed) have shown no in-
creased risk of dementia. The body has sev-
eral ways of removing the small amounts 
of aluminum we absorb, mostly via the 
kidneys. Aluminum toxicity IS a potential 
problem for people with kidney disease on 
dialysis, but the small amounts of alumi-
num in antiperspirants is too small to worry 
about even in those cases.
  There is absolutely no reason to be con-
cerned about the health effects of aluminum 
on the brain.

***
  DEAR DR. ROACH: I have a friend 
whose daughter has an egg allergy. She 
said her daughter will break out in a rash 
if she eats anything that even has trace 
amounts of egg in it. Another friend of 
hers told her to use CBD oil to prevent re-
actions, but I am skeptical. I cannot find 
anything credible to support the claim. 
What are your thoughts? — E.B.P.
ANSWER: Almost every day I hear anoth-
er claim that cannabidiol, the major non-
psychoactive component of cannabis, is 
effective for some medical condition. Un-
fortunately, the evidence of effectiveness of 
CBD is very limited. 
  The sole Food and Drug Administration 
indication for CBD is for the treatment of 
two uncommon childhood seizures: Dravet 
syndrome and Lennox-Gastaut syndrome. 
There is preliminary evidence that CBD 
may be useful for anxiety disorders, some 
types of sleep disorders and chronic pain. 
There is active research on other condi-
tions, including asthma, multiple sclerosis 
and contact dermatitis. I believe it is likely 
that CBD will be proven effective for other 
conditions, but until there is better evidence 

of effectiveness, I cannot make a recom-
mendation to use CBD (outside of the two 
forms of childhood epilepsy for which it is 
indicated). 
  Although there are laws in all 50 states 
legalizing CBD, the federal government’s 
position is still that cannabis extracts are 
Schedule I controlled substances, although 
they do not seem to be enforcing action 
against CBD at present. Unfortunately, in-
dependent laboratory analysis of available 
CBD products show that about a quarter of
them have less CBD than advertised, and 
another quarter contained the psychoactive
component THC. 
  For food allergies, I would recommend 
strongly against using any unproven treat-
ment. Egg allergies have a broad range 
of severity in children, from mild rash to 
life-threatening airway swelling and ana-
phylaxis. Although many children outgrow
egg allergies, your friend should listen to 
her daughter’s doctor, not her CBD-sup-
porting friend.

***
CBD Recommendation
Awaits More Research

  DEAR DR. ROACH: I recently changed 
primary doctors, and I saw the report of 
my echocardiogram. It said I have “mild 
left ventricular hypertrophy with some 
diastolic dysfunction.” Could you tell me 
what this means and if it is serious? — 
C.B.
  ANSWER: An echocardiogram uses 
sound waves to take precise images of the 
heart. The cardiologist interprets those im-
ages to make statements about the anato-
my of the heart, including thickness of the 
walls of the heart, as well as its function.     
  The left ventricle is the chamber of the 
heart that pumps blood to all of the body, 
having received oxygenated blood from the 
lungs. Consequently, it is the thickest of 
the chambers. “Hypertrophy” means “too 
much growth” — that the wall is too thick.
“Diastole” is the part of the cardiac cycle 
where the ventricles fill up. This should 
happen at very low pressures. In diastolic 
dysfunction, which commonly accompa-
nies left ventricular hypertrophy, the left 
ventricle requires higher pressure to fill that 
thickened and stiffer wall.
  LVH and diastolic dysfunction are most 
commonly results of high blood pressure. 
Some of the many medicines we use to 
control high blood pressure are good at 
helping the heart fill at lower pressure. Not 
everybody with these findings on an echo 
needs treatment. The key word in your re-
port is “mild,” which generally indicates 
no need for treatment beyond careful blood 
pressure monitoring.

Dr. Roach regrets that he is unable
to answer individual questions, but
will incorporate them in the column
whenever possible. Readers may email
questions to ToYourGoodHealth@
med.cornell.edu.

IT MIGHT BE  
TIME TO WRITE 
OR REWRITE 
YOUR WILL
More than 40 percent of 
people ages 50 through 64 
and  more than 30 percent 
of  Americans 65 and older 
don’t have a will.  It’s one of 
those tasks we like to put 
off, but especially during 
this pandemic, it’s time 
and even if you have no 
assets to pass on, the right 
paperwork can save your 
loved ones headaches 
and heartache.  There is 
no reason to not getting 
around to doing it.  With 
DIY software, you can pull 
together an effective will in 
less than an hour.
Here are some essential 
things to know about end-
of-life planning:

You need more 
than a will
A will directs what happens 
after a person dies.  But two 
other documents are just as 
important.  One is a health 
care directive, sometimes 
called a living will, which 
lets you appointsomeone to 
make medical decisions for 
you if you’re unable and also 
outlines the care you de-
sire.  The other document is 
a durable power of attorney, 
which lets someone make 
financial decisions on your 
behalf if you’re incapacitaed.  
Attorneys typically provide 
these, as do most online 
services.
These documents require 
hard conversations. Have 
them anyway.This conver-
sation is usually put off be-
cause people worry that 
talking about death will up-

set their spouse and family.  
However, knowing a per-
son’s wishes about every-
thing from medical care to 
funeral plans gives families 
an enormous sense of relief 
when they know what to ex-
pect.

Every state 
is different
In some states, spouses in-
herit everything if you die 
without a will.  In others, they 
get only a child’s share.  A 
few recognize oral wills if 
witnessed properly, while 
others don’t.  It’s important to 
work with a lawyer licensed 
in your state and even if 
you’re planning to move, get 
a will now and then update it.

Sidestep tradition
Many people still believe 
in naming their oldest child 
as their will’s executor and 

the agent to oversee their 
health care and money.  
Select your agents based 
upon their ability to manage 
your affairs, not birth order.  
Don’t be afraid to split du-
ties.  Someone making end-
of-life decis- ions has a very 
different role than someone 
distributing property after 
someone has passed.
Joint wills are a terrible idea.
Such wills can restrict a sur-
viving spouse from changing 
it later, even if his or her cir-
cumstances change radical-
ly.  This type of will isn’t even 
valid in some states.

Either treat all 
children the same 
or prepare for 
blowback
Leaving more to one child 
or leaving one out entirely 
almost guarantees dissent 
and challenges later.  Feel-

ings are hurt and balloon 
into legal hearings after 
death.  If you do create an 
imbalance, talk that decision 
out with your children now, 
to avoid legal action later.  
And know that step-children 
aren’t automatically treated 
as children for legal purpos-
es.  For them to share in an 
inheritance, they must be 
specifically named.

It may not be a
one time  task
Your documents may need 
revisions if there’s a major 
life event – you move to a 
new state or a beneficiary or 
agent becomes ill, disabled 
or dies.

You can write one 
any time, even if 
you’re ill
If you become ill and are 
hospitalized, you can still 
make up a will. It’s valid the 
minute it is signed.
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Don’t forget
to eat your Thanksgiving turkey,  to make sure you vote and

 especially, have your fireplace cleaned for the season.
Call us  to make an appointment at: 773-348-9111

I have never been one for Black Fri-
day shopping. Even in a nonpandemic 
year, I can’t tolerate the chaos of mass 
retail. Maybe it’s because I did my 
college years behind the counter of 
a shop facing down the general 
public on a daily basis. Maybe 
it’s because I prefer my couch 
and a great movie. But even with 
an endless supply of goods at my 
fingertips these days through aps 
and websites, I still miss shop-
ping in a store.

Here are a few movies either set 
in shops or with an iconic shop-
ping scene to remind you of better, 
or at least more shoppable, times.

Pretty Woman — Julia Rob-
erts’ hooker with a heart of gold 
makes a sad first attempt to buy 
clothes at a Beverly Hills bou-
tique and is rebuffed, but don’t 
worry. After her rich, um, patron 
(Richard Gere) steps in to make shop-
ping a bit more fun, she goes back to 
let the snotty shopwomen know they 
made a “big mistake — HUGE.”

Confessions of a Shopaholic — 
Isla Fisher stars opposite Hugh Dan-
cy in a romcom set in New York City. 
Fisher plays a writer who struggles 
with an addiction to high fashion who 
lands a job writing advice for a finan-
cial publication.

Empire Records — A hip-cool 
crew of young adults — including Liv 
Tyler and a young Renee Zellweger 
— manage emotions and expectations 
along with an attention-seeking shop-
lifter, a visit from an aging rocker, a 

missing bank deposit and the poten-
tial closing of the record store!

European Vacation — Clark Gris-
wold and company toot about Europe 
to hilarious hijinks. But after all of 
their luggage is stolen, they find 
themselves needing new clothes. The 
ensuing Italian fashion montage is so 
very Griswold.

High Fidelity — Another retail 
setting in a music store, this one with 
John Cusack as a fourth-wall-break-
ing record shop owner who spins his 
way through some questionable luck 
in love, with side antics by Jack Black.

Employee of the Month — Set in a 
warehouse store, we follow employee 
interactions centered around a cashier 
(Jessica Simpson), who may or may 
not have a thing for go-getter Employ-
ee of the Month types (Dax Shepard), 
and a stockman (Dane Cook) who has 
his eyes on the title.

Clerks — Rated R for Raunchy, but 
a classic in its own right, this conve-
nience-store-set comedy features a dev-
il-may-care clerk named Randall, his 
perennially harassed co-worker Dante 
and the coterie of crazy characters who 
revolve around the store — including 
the indelible Jay and Silent Bob.

© 2020 King Features Synd., Inc.
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Lionsgate

Jessica Simpson in “Employee of the 
Month” King Features W
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Top 10 Video Rentals
1. Spell  ........................................ (R)
Omari Hardwick
2. Antebellum  ............................. (R)
Janelle Monae
3. An Imperfect Murder  ........... (R)
Sienna Miller
4. After We Collided  ................. (R)
Josephine Langford
5. Ava  .......................................... (R)
Jessica Chastain
6. Fatima  ............................ (PG-13)
Joaquim de Almeida
7. Friendsgiving  ......................... (R)
Malin Akerman
8. Cut-Throat City  .................... (R)
Shameik Moore
9. Wolf of Snow Hollow  ............ (R)
Jim Cummings
10. Battle of the Bulge:  
Winter War  ............................. (NR)
Tom Berenger

Top 10 DVD, Blu-ray Sales
1. 1917  ........................................ (R)
Universal
2. Joker  ....................................... (R)
Warner Bros.
3. My Hero Academia:  
Heroes Rising ..................... (PG-13)
Funimation
4. Antebellum  ............................. (R)
Lionsgate
5. Birds of Prey: And the 
Fantabulous Emancipation  
of One Harley Quinn  ................ (R)
Warner Bros.
6. A Charlie Brown  
Christmas  .............................(TV-G)
Warner Bros.
7. Beetlejuice  ............................(PG)
Warner Bros.
8. Sonic the Hedgehog  ............(PG)
Paramount
9. Knives Out  ..................... (PG-13)
Lionsgate
10. The Peanuts Holiday 
Collection  ...................................(G)
Warner Bros.
Source: Comscore/Media Play News

© 2020 King Features Synd., Inc.

1. Name the group that released an 
album titled “Band on the Run.”

2. Which song mentions not playing 
B-17 on the jukebox, as it would bring 
back memories?

3. Who released “Midnight Hour” in 
1965?

4. Which duo wrote and released 
“One Toke Over the Line”?

5. Name the song that contains this 
lyric: “I’ve got my suitcase in my 
hand, Now, ain’t that a shame, I’m 
leavin’ here today, Yes, I’m goin’ back 
home to stay.”

Answers
1. Paul McCartney and Wings, in 

1973. It was McCartney’s fifth album 
since leaving the Beatles. The group, 
recording in Nigeria, were robbed at 
knifepoint of demo tapes and lyrics.

2. “Please Mr. Please,” by Olivia 
Newton-John in 1975.

3. Wilson Pickett. It was later cov-
ered by The Young Rascals, country 
artist Razzy Bailey and bands in Aus-
tralia, England and Canada.

4. Brewer & Shipley, in 1970. Law-
rence Welk considered the song a 
“spiritual” and had it performed on his 
show by two of his singers.

5. “Walking to New Orleans,” by 
Fats Domino in 1960. After the song 
was recorded, producer Dave Bar-
tholomew added a strings section by 
the New Orleans Symphony, unusual 
for pop music of the era. The song 
went to No. 2 on the R&B charts.

© 2020 King Features Synd., Inc.
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who have contributed to the study of 
Mars will, in a sense, live forever on 
the red planet: Craters larger than 37 
miles are named in their honor.

• Hans Steininger, who is said to have 
had the longest beard in the world, 
died in 1567 from tripping over that 
beard while running from a fire.

• The blue whale is earth’s largest 
living creature, surpassing even most 
dinosaurs. Not only can it reach over 
100 feet in length and weigh more 
than 100 tons, but its heart can tip the 
scale at 1,300 pounds and is the size 
of a small car, while its arteries are 
big enough for a full-grown human to 
swim through — not that we recom-
mend you go for a swim and attempt it.

• In 2007, Iran claimed 14 squirrels 
found near the nation’s borders were 
actually spies.

• New York City’s Flatiron building 
used to cause enough downdrafts to 
lift the skirts of women passing by, 
giving a then-daring view of their legs 
and ankles. The phenomenon result-
ed in groups of young men regularly 
gathering on 23rd Street to watch.

• People with autism are less likely to 
catch yawns.

• The record for most times being hit 
by a baseball pitch — a whopping 287 
— belongs to Hughie Jennings, who 
finally got smart and retired in 1918.

• A bizarre form of Victorian-era 
entertainment was the “Fasting Girl.” 
Young women appeared in public 
exhibits and dazzled spectators with 
claims that they ate nothing at all. 
Obviously they munched in secret 
and most were eventually caught at 
it, though, tragically, some starved to 
death in a bid for authenticity.

***
Thought for the Day: “What you 

leave behind is not what is engraved in 
stone monuments, but what is woven 
into the lives of others.” — Pericles

© 2020 King Features Synd., Inc.
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1. Spell  ........................................ (R)
Omari Hardwick, Loretta Devine
2. Antebellum  ............................. (R)
Janelle Monae, Eric Lange
3. An Imperfect Murder  ........... (R)
Sienna Miller, Alec Baldwin
4. After We Collided  ................. (R)
Josephine Langford,  
Hero Fiennes Tiffin
5. Ava  .......................................... (R)
Jessica Chastain, John Malkovich
6. Fatima  ............................ (PG-13)
Joaquim de Almeida, Goran Visnjic
7. Friendsgiving  ......................... (R)
Malin Akerman, Kat Dennings
8. Cut-Throat City  .................... (R)
Shameik Moore, Demetrius Shipp Jr.
9. Wolf of Snow Hollow  ............ (R)
Jim Cummings, Riki Lindhome
10. Battle of the Bulge:  
Winter War  ............................. (NR)
Tom Berenger, Billy Zane
Source: Comscore

© 2020 King Features Synd., Inc.
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EDITOR’S NOTE:  The Top 10 movies list is not avail-
able, as weekly domestic box office figures are no longer 

being updated due to the coronavirus. We are providing an 
expanded Top 10 Video on Demand list to use in its place.
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Top 10 Video Rentals
1. Spell  ........................................ (R)
Omari Hardwick
2. Antebellum  ............................. (R)
Janelle Monae
3. An Imperfect Murder  ........... (R)
Sienna Miller
4. After We Collided  ................. (R)
Josephine Langford
5. Ava  .......................................... (R)
Jessica Chastain
6. Fatima  ............................ (PG-13)
Joaquim de Almeida
7. Friendsgiving  ......................... (R)
Malin Akerman
8. Cut-Throat City  .................... (R)
Shameik Moore
9. Wolf of Snow Hollow  ............ (R)
Jim Cummings
10. Battle of the Bulge:  
Winter War  ............................. (NR)
Tom Berenger

Top 10 DVD, Blu-ray Sales
1. 1917  ........................................ (R)
Universal
2. Joker  ....................................... (R)
Warner Bros.
3. My Hero Academia:  
Heroes Rising ..................... (PG-13)
Funimation
4. Antebellum  ............................. (R)
Lionsgate
5. Birds of Prey: And the 
Fantabulous Emancipation  
of One Harley Quinn  ................ (R)
Warner Bros.
6. A Charlie Brown  
Christmas  .............................(TV-G)
Warner Bros.
7. Beetlejuice  ............................(PG)
Warner Bros.
8. Sonic the Hedgehog  ............(PG)
Paramount
9. Knives Out  ..................... (PG-13)
Lionsgate
10. The Peanuts Holiday 
Collection  ...................................(G)
Warner Bros.
Source: Comscore/Media Play News
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• It was writer and cartoonist James
Thurber who made the following sage
observation: “Humor is emotional
chaos remembered in tranquility.”

•A single pound of sequoia seeds con-
tains roughly 90,000 individual seeds.

• The Romans were a bit wordy, it
seems, when it came to naming cer-
tain foods. Would you recognize “ory-
za sativa” if you saw it? It’s Latin for
“rice.” How about “solanum tubero-
sum”? That’s what they called a potato.

•You might be surprised to learn that
sloths can hold their breath longer than
dolphins — much longer. Dolphins
come up to the surface for air about
every 10 minutes, while sloths can go
40 minutes without taking a breath.

• Evidently it’s not just humans who
associate a deeper voice with maturity
(and desirability) in males. It seems
that male owls try to appear more
macho and attract females by lowering
the tone of their hoots.

• Did you know that in a random
group of 23 people, there’s a 50% like-
lihood that two will share a birthday?
It seems counterintuitive — there are,
after all, 365 days in a year — but the
number-crunchers assert that it’s true.
In a group of 57 people, it’s almost cer-
tain that two of them will have the same
birthday — the chances are more than
99%. Once you get up to 124 people,
the chances are only 1 in 100 trillion that
there won’t be a duplicated birthday.

• The largest structure ever built by
living creatures isn’t man-made — it’s
Australia’s Great Barrier Reef.

***
Thought for the Day: “There’s only

one way to have a happy marriage —
and as soon as I learn what it is, I’ll get
married again.” — Clint Eastwood

© 2019 King Features Synd., Inc.
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1. What is the name of the trio that
formed in 1974 to back up Bob Mar-
ley and the Wailers after Peter Tosh
left the group?

2. Name the final No. 1 hit by the
Temptations.

3. Phil Spector produced records
with lush, layered arrangements.
What was this called?

4. “Rivers of Babylon” was written
based on which Bible passages?

5. Name the song that contains this
lyric: “I must accept it, she loves you
more than me, So with my broken
heart I’ll bow out gracefully.”

Answers
1. The I Three, aka the I Threes, which

included Marley’s wife, Rita. Tosh,
born Winston Hubert McIntosh, went
on to have a successful solo career.

2. “Papa Was a Rollin’ Stone,” in
1972. It was their fourth song to reach
the top, but they had 38 songs in the
Top 40 over their career.

3. The Wall of Sound. It often made
use of multiple instruments of the same
type, such as three pianos, five drums
and four guitars, as well as horns.

4. Psalm 137:1-4, which tells of the
Jewish people after Jerusalem was
conquered in 586 B.C.

5. “Take Good Care of Her,” byAdam
Wade in 1961. The song was covered
by many others, including Dean Mar-
tin, Sonny James and Elvis Presley.

© 2019 King Features Synd., Inc.
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3105 N. Ashland Ave. • FREE Parking in lot • NE corner of Ashland and Barry
Stop by and see us for Great Pricing            (773) 348-9111

www.Greenforestfireplaceandpatio.com

It's Turkey time. Wood fire flavor.
Smoke 'em if you got 'em.

The best smokers just in time for the Holidays.
Fireplace sales, service and repairs

on all makes and models.

Dora and The Lost City of Gold
(PG) — While her parents seek an
ancient city, Dora (Isabel Moner)
is shipped off to a modern U.S. city
school. After a lifetime in the jungle,
she’s way out of her comfort zone. But
not for long. Along with a couple of
high school archetypes, Dora and cous-
in Diego are whisked back to the bush
by some jungle bad guys. They’ll need
to escape and find her parents to save the
day. It must have been difficult to retain
the exuberant innocence of the cartoon
and resist the urge to stray into sarcasm.
After all, Dora is in high school. But
Moner carries the torch beautifully,
taking the best from the wholesome
child explorer and weaving her into a
fish out of water adventure-nerd, all the
while serving self-aware inside jokes
wrapped in a can-do attitude.

Blinded by the Light (PG) — For
anyone who’s ever had a song, or an
artist, speak to you, you will see your-
self in this middle-class Pakistani
youth. Javed (Viveik Kalra) is an unas-
suming and poetic teen who lives in a
culturally claustrophobic household
— his immigrant family is deeply tra-
ditional, but he yearns for something
more. When he discovers the music
of Bruce Springsteen, his worldview
is turned upside down as he sees the
Boss’s message as a personal mission
statement. He is born to run, indeed.

American Dreamer (R) — Jim Gaf-
figan stars in this dark thriller as a hard-
luck case who turns from deadbeat to
deadly. Cam (Gaffigan) lost his job and
his family. He’s behind on his child sup-
port, with no good prospects in sight.
Making ends meet as a rideshare driver,

Cam picks up drug-dealer Mazz (Rob-
bie Jones), who sees Cam’s nondescript
car as the perfect cover. In his desper-
ation, Cam sees more than a five-star
rating or a tip in Mazz. If you think it’s
going to be funny because Gaffigan’s a
comedian, you’re dead wrong.

Cold War — Director Pawel Pawli-
kowski paints a gorgeously lush picture
of the lifelong love story of Zula (Joan-
na Kulig) and Wiktor (Tomasz Kot), a
singer and band director who meet in

post-war Poland and whose romantic
saga is played out in waves that are tem-
pered by the politics of the time. The
stunningly crisp and evocative black
and white film underscores the mag-
netic passion of Zula and Wiktor, who
despite all odds, keep finding each oth-
er again and again. It’s lovely and heart-
breaking. (Polish, with subtitles.)

NEW TV RELEASES
The Kominsky Method Season 1
The Handmaid’s Tale Season 3
Abbott & Costello: The Complete

Universal Pictures Collection Blu-ray
Ancient Aliens Season 12

© 2019 King Features Synd., Inc.

Movies Reviewed in This Week’s Column
Have Just Been Released on Video and DVD
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Paramount Pictures

Isabel Moner in “Dora and
The Lost City of Gold”

1. Ford v Ferrari ............... (PG-13)
Matt Damon, Christian Bale
2. Midway .......................... (PG-13)
Ed Skrein, Patrick Wilson
3. Charlie’s Angels ............ (PG-13)
Kristen Stewart, Naomi Scott
4. Playing With Fire ................(PG)
John Cena, Keegan-Michael Key
5. Last Christmas .............. (PG-13)
Emilia Clarke, Henry Golding
6. Doctor Sleep .......................... (R)
Ewan McGregor, Rebecca Ferguson
7. The Good Liar ....................... (R)
Helen Mirren, Ian McKellen
8. Joker ....................................... (R)
Joaquin Phoenix, Robert De Niro
9. Maleficent: Mistress of Evil (PG)
Angelina Jolie, Elle Fanning
10. Harriet ......................... (PG-13)
Cynthia Erivo, Leslie Odom Jr.

© 2019 King Features Synd., Inc.
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Top 10 Video On Demand
1. Fast & Furious Presents:
Hobbs & Shaw .................. (PG-13)
Dwayne Johnson
2. The Lion King .....................(PG)
animated
3. The Kitchen ........................... (R)
Melissa McCarthy
4. The Art of Racing in the
Rain ..........................................(PG)
Milo Ventimiglia
5. Toy Story 4 ...........................(PG)
animated
6. Scary Stories to Tell in the
Dark .................................... (PG-13)
Zoe Margaret Colletti
7. Luce ........................................ (R)
Naomi Watts
8. Yesterday ........................ (PG-13)
Himesh Patel
9. Spider-Man: Far From
Home .................................. (PG-13)
Tom Holland
10. Aladdin ...............................(PG)
Will Smith

Top 10 DVD, Blu-ray Sales
1. Fast & Furious Presents:
Hobbs & Shaw .................. (PG-13)
Universal
2. The Lion King .....................(PG)
Disney
3. Toy Story 4 ...........................(PG)
Disney
4. Scary Stories to Tell in the
Dark .................................... (PG-13)
Lionsgate
5. Yellowstone: Season 2 . (TV-MA)
Paramount
6. Spider-Man: Far From
Home .................................. (PG-13)
Sony Pictures/Marvel
7. The Art of Racing in the
Rain ..........................................(PG)
FOX
8. Aladdin .................................(PG)
Disney
9. The Kitchen ........................... (R)
Warner Bros.
10. The Secret Life of Pets ......(PG)
Universal
Sources: comScore/Media Play News
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The Board of Directors,
Officers and Staff wish
you and your family the

best Holiday Season ever!

Central Savings
Robert Palmer

Chairman of the Board - CEO

1601 W. Belmont
(773) 528-0200

2827 N. Clark
(773) 528-2800

2601 W. Division
(773) 342-2711

Happy
Holidays
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Sherry Cherry Pork Loin Roast

FAMILY FEATURES 

In what’s certain to be a holiday season unlike any other, 
you can transform your seasonal menu in 20 minutes of 
prep time or less by incorporating flavorful ingredients that 
make ordinary dishes extraordinary, ensuring the holidays 

are as special and memorable as any other year. 
Stress-free holiday entertaining at home begins with 

ingredients like Holland House Cooking Wines that add 
an extra boost of flavor to recipes like Tuscan White Bean 
Soup. Perfect for chilly evenings, this recipe combines pantry 
staples and enticing seasonings for an easy-to-make soup that 
simmers in the slow cooker. This Sherry, Ham and Cheese 
Brunch Bake is another delicious and convenient recipe to 
feed your family on early holiday mornings. This simple, tasty 
brunch bake can be easily prepped the night before. 

While holiday gatherings may be smaller this year, spending 
time with family can be made even more special when sharing 
a homemade, holiday-inspired meal. Sherry Cherry Pork Loin 
Roast, made in a time-saving slow cooker, provides an easy 
way to bring your family together for a flavorful holiday meal. 

This festive season, Holland House Cooking Wines provide 
an easy way to delight your family. They’re available in four 
flavors – Marsala, Sherry, White and Red – made using fine 
grapes and blended seasonings, aged to perfection, to offer bold 
flavor to your holiday cooking. 

Visit hollandhouseflavors.com to find more holiday-
worthy dishes. 

Sherry Cherry Pork Loin Roast
Recipe courtesy of Cate Meade of “Cate’s Kitchen Fit”
Prep time: 20 minutes
Cook time: 5-6 hours
Servings: 8-10
 7  tablespoons avocado or grapeseed oil, divided
 2  large Vidalia onions, halved and thinly sliced
 4  teaspoons kosher salt, divided
 1 pork loin roast (4-4 1/2 pounds), trimmed and patted dry
 3  teaspoons freshly ground black pepper, divided

Sherry Cherry Sauce:
 3/4  cup Holland House Sherry Cooking Wine
 5-6  cloves garlic
 1  cup frozen Bing cherries, divided
 1 1/2  tablespoons dry mustard powder
 4  tablespoons Holland House Balsamic Vinegar
 2  tablespoons soy sauce
 1  bunch fresh parsley, large stems removed, plus additional  
   reserved for garnish
 3  tablespoons cornstarch (optional)

In large slow cooker on high heat, add 2 tablespoons oil, sliced onions 
and 1 teaspoon salt.

Season roast evenly on all sides with 2 teaspoons salt and 1 tea-
spoon pepper.

Place large skillet over medium heat. Add 2 tablespoons oil to pan. 
Sear pork loin 3 minutes on each side until golden brown. Transfer roast 
to slow cooker on top of onions.

Cover and cook on low 3 hours.
To make Sherry Cherry Sauce: In blender, blend sherry cooking wine, 

garlic, 1/2 cup cherries, mustard powder, balsamic vinegar, soy sauce, 
parsley, remaining olive oil, remaining salt and remaining pepper until 
smooth; set aside. 

After pork loin cooks 3 hours, add Sherry Cherry Sauce around pork 
roast. Cover and cook 2-3 hours on low.

To glaze, brush roast with warm sauce 3-4 times in last hour of cooking.
Once pork reaches internal temperature of 145 F, remove and let rest 

15-20 minutes before slicing.
To finish sauce, remove 1/4 cup cooking liquid and mix with 

cornstarch to make a slurry. Whisk slurry and remaining cherries into 
sauce. Cook in slow cooker on high 15 minutes, stirring occasionally.

Slice roast 1/2-inch thick, garnish with fresh parsley and serve with 
Sherry Cherry Sauce and braised onions.

Tuscan White Bean Soup
Recipe courtesy of Jillian Wade of “Food, Folks & Fun”
Prep time: 15 minutes
Cook time: 8 hours
Servings: 8
 4  cups chicken stock
 1  cup Holland House White Cooking Wine
 1 can (14 1/2 ounces) diced tomatoes
 1  medium yellow onion, diced small
 1  cup celery, diced
 1  cup carrots, diced
 6  large cloves garlic, minced
 3  cans (15 1/2 ounces each) cannellini beans, rinsed  
   and drained
 1 can (13 3/4 ounces) artichoke hearts, rinsed  
   and drained
 1  bay leaf
 1  teaspoon poultry seasoning
 1  teaspoon salt
 1  teaspoon ground black pepper
 1/4  teaspoon dried rosemary
 4  cups kale (about 6 ounces), cleaned, destemmed  
   and chopped
 5  ounces pancetta or bacon, diced
 8  teaspoons Parmesan cheese, shaved (for garnish)
Place chicken stock, white cooking wine, tomatoes, onion, 
celery, carrots, garlic, cannellini beans, artichoke hearts, bay 
leaf, poultry seasoning, salt, pepper and rosemary in slow 
cooker. Cover and cook on low 7-8 hours or high 4-5 hours.

About 30 minutes before serving soup, stir in kale 
and cover.

In 10-inch skillet over medium heat, cook pancetta until 
crispy, about 4 minutes. Move pancetta to paper towel-lined 
plate to drain.

Ladle soup into bowls and sprinkle with pancetta and 
Parmesan cheese shavings.

Sherry, Ham and Cheese Brunch Bake
Recipe courtesy of Jillian Wade of “Food, Folks 
& Fun”
Prep time: 20 minutes
Cook time: 1 hour, 20 minutes
Servings: 10
 8  tablespoons salted butter, melted,  
   plus additional for greasing  
   pan, divided
 2  teaspoons olive oil
 2  large shallots, minced
 1/2  cup Holland House Sherry  
   Cooking Wine
 1  package (20 ounces) frozen hash  
   brown potatoes

 1/2  teaspoon salt
 1/2  teaspoon pepper
 2  cups (8 ounces) shredded white  
   cheddar cheese
 1  cup (4 ounces) shredded  
   Parmesan cheese 
 8  ounces precooked ham, cut into  
   1/2-inch pieces
 8  large eggs
 1 1/4  cups whole milk
 1/2  teaspoon dry mustard powder
 2  tablespoons fresh chopped dill
 1 teaspoon fresh chopped dill, for  
   garnish (optional)
 2 teaspoons freshly grated Parmesan  
   cheese, for garnish (optional)

Move oven rack to middle position and preheat 
to 400 F. Generously grease 9-by-13-inch baking 
dish with butter; set aside.

In 10-inch nonstick skillet, add olive oil and 
preheat pan over medium heat. Add shallots and 
cook, stirring often, until softened and golden, 
about 7-8 minutes.

Stir in cooking wine and cook until liquid is 
evaporated, about 3-5 minutes. Remove from heat.

Add frozen hash browns to prepared baking 
dish. Pour melted butter over potatoes and add 
salt, pepper and caramelized shallots.

Use spoon to mix well. Bake 30 minutes, 
or until potatoes are cooked through and some 
edges are beginning to brown. Remove potatoes 
from oven and reduce temperature to 325 F.

Sprinkle cheddar cheese and 1 cup shredded 
Parmesan cheese evenly over potatoes followed 
by ham.

In large measuring cup or small bowl, 
vigorously whisk eggs, milk, mustard powder 
and dill until fully combined and eggs become 
frothy, about 1 minute.

Pour egg mixture evenly over potatoes, 
cheese and ham. Store covered in refrigerator if 
prepping night before.

Bake 35-40 minutes, or until edges of casserole 
are golden brown and center of casserole is set.

Cool 5 minutes before slicing and serving. 
Serve with chopped dill and grated Parmesan 
cheese, if desired.

Sherry, Ham and Cheese Brunch BakeTuscan White Bean Soup
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Buffalo Wing Pizza Bites
If you're looking for the perfect foot-

ball snack, give this recipe a try. One
minute it will be there, and the next it
will be gone.

1 (8-ounce) can Pillsbury
Reduced Fat Crescent Rolls

1/2 cup Kraft Fat Free Blue
Cheese Dressing

1/2 cup Kraft fat-free mayonnaise
1 teaspoon chili seasoning
2 full cups diced cooked chick-

en breast
1 cup diced celery

1½ cups shredded Kraft 2
Percent Milk Cheddar cheese

1. Heat oven to 400 F. Pat crescent
rolls into a rimmed 10-by-15-inch
baking sheet, being sure to seal per-
forations. Bake for 6 to 8 minutes or
until light golden brown.

2. In a small bowl, combine Blue
Cheese dressing, mayonnaise and
chili seasoning. Spread mixture
evenly over partially baked crust.
Evenly sprinkle chicken and celery
over dressing mixture and top with
Cheddar cheese.

3. Bake for 10 to 12 minutes. Place
baking sheet on a wire rack and let
set for 5 minutes. Cut into 24 squares.
Serves 12 (2 each).

TIP: If you don't have leftovers,
purchase a chunk of cooked chicken
breast from your local deli.

• Each serving equals: 167 calo-
ries, 7g fat, 12g protein, 14g carbs,
384mg sodium, 117mg calcium, 0g
fiber; Diabetic Exchanges: 1 Protein,
1 Starch; Carb Choices: 1.

© 2017 King Features Synd., Inc.
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Auld Lang Syne Dip
Add a dip to your vegetable and

cracker tray that won't add extra
pounds to your hips this holiday sea-
son.

1 (8-ounce) package Philadel-
phia fat-free cream cheese

1/2 cup Kraft Fat Free French
Dressing

1/4 cup Land O Lakes no-fat sour
cream

1/4 teaspoon Worcestershire
sauce

1 teaspoon dried onion flakes
1 teaspoon dried parsley flakes

1. In a large bowl, stir cream cheese
with a sturdy spoon until soft. Add
French dressing and sour cream. Mix
well to combine. Stir in Worcestershire
sauce, onion flakes and parsley flakes.

2. Cover and refrigerate for at least
30 minutes. Gently stir again just
before serving. Makes 8 (3 table-
spoon) servings.

• Each serving: About 52 calories,
0g fat, 4g protein, 9g carb., 301mg
sodium, 91mg calcium, 0g fiber;
Diabetic Exchanges: 1/2 Meat, 1/2
Carb.; Carb Choices: 1/2.

© 2016 King Features Synd., Inc.
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Green Pea and
Lettuce Soup

Serve this simplified version of the
delicate French classic with our Ham
and Cheese Pitas. Assemble sand-
wiches while the soup cooks; bake
them while blending the soup.

2 teaspoons margarine or butter
1 medium onion, finely chopped
1 can (13¾ to 14½ ounces)

chicken broth
1 package (10 ounces) frozen

peas
1 head Boston lettuce (about

10 ounces), coarsely chopped
3/4 teaspoon salt
1/8 teaspoon ground black pepper
1/8 teaspoon dried thyme leaves
1/2 cup fat-free (skim) milk

1 tablespoon fresh lemon juice
Chives for garnish

1. In 4-quart saucepan, melt marga-
rine or butter over medium heat. Add
onion, and cook, stirring occasional-
ly, 5 minutes or until tender. Stir in
chicken broth, frozen peas, lettuce,
salt, pepper, thyme and 1 cup water;
heat to boiling over high heat. Reduce
heat to low; simmer 5 minutes. Stir
in milk.

2. In blender at low speed, with
center part of cover removed to allow
steam to escape, blend pea mixture
in small batches until smooth. Pour
soup into large bowl after each batch.
Return soup to same saucepan. Heat
through. Stir in lemon juice, and
remove from heat. Transfer soup to
serving bowl; garnish with chives.
Makes 4 (1 1/2 cup) servings.

• Each serving: 120 calories, 3g total
fat (1g saturated), 1mg cholesterol,
835 mg sodium, 17g carbohydrates,
8g protein.

For thousands of triple-tested reci-
pes, visit our Web site at www.good-
housekeeping.com/recipes/.

© 2016 Hearst Communications, Inc.
All rights reserved
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Glazed Ham
This is an easy and delicious ham to

serve at Christmastime. For variety,
brush the orange glaze on a roast
turkey!

1 12-pound fully cooked
smoked whole ham

2 tablespoons whole cloves
2 (10-ounce) jars orange mar-

malade
1 cup orange juice
2 tablespoons prepared mustard

1/2 teaspoon ground cloves
1/2 teaspoon ground ginger
1/2 cup dark seedless raisins

1 (15 1/4-ounce) can pineapple
rings for garnish
Maraschino cherries and
parsley sprigs for garnish

1. With sharp knife, remove skin and
trim all but about 1/4-inch fat from
ham. Stud ham with whole cloves.
Place ham, fat-side up, on rack in
large roasting pan. Insert meat ther-
mometer into thickest part of ham,
being careful that pointed end of
thermometer does not touch bone.
Bake ham in 325 F oven 2 1/2 hours.
If ham browns too quickly, cover with
a tent of foil.

2. After ham has baked 2 1/2 hours,
prepare glaze: In 2-quart saucepan
over medium-high heat, heat marma-
lade, orange juice, mustard, ground
cloves and ground ginger to boil-
ing. Reduce heat to low; simmer 5
minutes. Brush some of the glaze
over ham; bake 30 minutes or longer
until meat thermometer reaches 140
F (about 15 minutes per pound). Add
raisins to remaining marmalade mix-
ture; heat through and keep warm.

3. To serve, place ham on large,
warm platter; garnish with drained
pineapple rings, maraschino cher-
ries and parsley sprigs. Serve with
remaining marmalade mixture. Makes
18 servings.

• Each serving: About 380 calories,
16g fat, 80mg cholesterol, 2,300mg
sodium.

For thousands of triple-tested rec-
ipes, visit our website at www.good-
housekeeping.com/recipes/.

© 2016 Hearst Communications, Inc.
All rights reserved

Red Cabbage and Apples
We’ve simplified Red Cabbage and

Apples, a Christmas dinner staple, for
a more delectable holiday recipe.

2 tablespoons margarine or
butter

1 medium red onion, cut in half
and thinly sliced

1 medium (about 1 3/4 pounds)
head red cabbage, cored and
thinly sliced

2 Granny Smith apples, peeled,
cored and cut into 1/2-inch
chunks

1/2 cup water
2 tablespoon brown sugar
2 tablespoon red wine vinegar

1/8 teaspoon ground cloves
1. In deep nonstick 12-inch skillet,

melt margarine over medium heat.
Add onion; cook 5 minutes or until
softened, stirring occasionally.

2. Stir in cabbage, apples, water,
sugar, vinegar, cloves and 1/2 tea-
spoon salt. Cover and cook 10 min-
utes or just until cabbage and apples
are tender, stirring occasionally.
Uncover; cook 5 minutes or until
most of liquid evaporates.

• Each serving: 55 calories, 2g total
fat, 130mg sodium, 10g carbohydrate,
2g dietary fiber, 1g protein.

For thousands of triple-tested rec-
ipes, visit our website at www.good-
housekeeping.com/recipes/.

© 2016 Hearst Communications, Inc.
All rights reserved
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Greek Christmas

Cookies
1 cup butter or margarine (2

sticks)
2 cups confectioners’ sugar
2 cups all-purpose flour
1 teaspoon ground cinnamon

1/2 teaspoon ground nutmeg
1/2 teaspoon ground cloves
1/8 teaspoon salt

1 large egg yolk
2 cups blanched almonds,

ground
About 1 cup red candied
cherries, each cut in half

1. Heat oven to 350 F. In large bowl,
with mixer at low speed, beat butter
with confectioners’ sugar until blend-
ed. Increase speed to high; beat until
light and creamy. At low speed, beat
in flour, cinnamon, nutmeg, cloves,
salt and egg yolk. Knead in almonds.

2. Roll dough into 1-inch balls
(dough will be crumbly). Place balls,
2 inches apart, on ungreased large
cookie sheet. Gently press a cherry
half on top of each ball. Bake 15 min-
utes, or until bottoms of cookies are
lightly browned.

3. With wide spatula, transfer cook-
ies to wire rack to cool. Repeat with
remaining dough and cherries. Makes
about 6 dozen cookies.

• Each serving: About 75 calories,
4g total fat (1g saturated), 1g pro-
tein, 9g carb., 3mg cholesterol, 40mg
sodium.

For thousands of triple-tested rec-
ipes, visit our website at www.good-
housekeeping.com/recipes/.

© 2016 Hearst Communications, Inc.
All rights reserved
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Chocolate-Dipped
Pretzels

Pretzels dipped in sweet, chocolaty
candy coatings are super simple to
make (and even easier to eat!). Create
different varieties of pretzels by mix-
ing up the types of chocolate bars
you use.

16 mini Hershey’s chocolate bars
12 medium pretzels

1. Roughly chop one variety of mini
Hershey’s chocolate bars. Melt, dip
half of each pretzel into the chocolate,
then transfer to a wax paper–lined
rimmed baking sheet; refrigerate until
set. Repeat with other varieties of
chocolate.

Recipe courtesy Woman’s Day
Kitchen.

© 2016 Hearst Communications, Inc.
All rights reserved
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Green Pea and
Lettuce Soup

Serve this simplified version of the
delicate French classic with our Ham
and Cheese Pitas. Assemble sand-
wiches while the soup cooks; bake
them while blending the soup.

2 teaspoons margarine or butter
1 medium onion, finely chopped
1 can (13¾ to 14½ ounces)

chicken broth
1 package (10 ounces) frozen

peas
1 head Boston lettuce (about

10 ounces), coarsely chopped
3/4 teaspoon salt
1/8 teaspoon ground black pepper
1/8 teaspoon dried thyme leaves
1/2 cup fat-free (skim) milk

1 tablespoon fresh lemon juice
Chives for garnish

1. In 4-quart saucepan, melt marga-
rine or butter over medium heat. Add
onion, and cook, stirring occasional-
ly, 5 minutes or until tender. Stir in
chicken broth, frozen peas, lettuce,
salt, pepper, thyme and 1 cup water;
heat to boiling over high heat. Reduce
heat to low; simmer 5 minutes. Stir
in milk.

2. In blender at low speed, with
center part of cover removed to allow
steam to escape, blend pea mixture
in small batches until smooth. Pour
soup into large bowl after each batch.
Return soup to same saucepan. Heat
through. Stir in lemon juice, and
remove from heat. Transfer soup to
serving bowl; garnish with chives.
Makes 4 (1 1/2 cup) servings.

• Each serving: 120 calories, 3g total
fat (1g saturated), 1mg cholesterol,
835 mg sodium, 17g carbohydrates,
8g protein.

For thousands of triple-tested reci-
pes, visit our Web site at www.good-
housekeeping.com/recipes/.

© 2016 Hearst Communications, Inc.
All rights reserved

Red Cabbage and Apples
We’ve simplified Red Cabbage and

Apples, a Christmas dinner staple, for
a more delectable holiday recipe.

2 tablespoons margarine or
butter

1 medium red onion, cut in half
and thinly sliced

1 medium (about 1 3/4 pounds)
head red cabbage, cored and
thinly sliced

2 Granny Smith apples, peeled,
cored and cut into 1/2-inch
chunks

1/2 cup water
2 tablespoon brown sugar
2 tablespoon red wine vinegar

1/8 teaspoon ground cloves
1. In deep nonstick 12-inch skillet,

melt margarine over medium heat.
Add onion; cook 5 minutes or until
softened, stirring occasionally.

2. Stir in cabbage, apples, water,
sugar, vinegar, cloves and 1/2 tea-
spoon salt. Cover and cook 10 min-
utes or just until cabbage and apples
are tender, stirring occasionally.
Uncover; cook 5 minutes or until
most of liquid evaporates.

• Each serving: 55 calories, 2g total
fat, 130mg sodium, 10g carbohydrate,
2g dietary fiber, 1g protein.

For thousands of triple-tested rec-
ipes, visit our website at www.good-
housekeeping.com/recipes/.

© 2016 Hearst Communications, Inc.
All rights reserved
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Greek Christmas
Cookies

1 cup butter or margarine (2
sticks)

2 cups confectioners’ sugar
2 cups all-purpose flour
1 teaspoon ground cinnamon

1/2 teaspoon ground nutmeg
1/2 teaspoon ground cloves
1/8 teaspoon salt

1 large egg yolk
2 cups blanched almonds,

ground
About 1 cup red candied
cherries, each cut in half

1. Heat oven to 350 F. In large bowl,
with mixer at low speed, beat butter
with confectioners’ sugar until blend-
ed. Increase speed to high; beat until
light and creamy. At low speed, beat
in flour, cinnamon, nutmeg, cloves,
salt and egg yolk. Knead in almonds.

2. Roll dough into 1-inch balls
(dough will be crumbly). Place balls,
2 inches apart, on ungreased large
cookie sheet. Gently press a cherry
half on top of each ball. Bake 15 min-
utes, or until bottoms of cookies are
lightly browned.

3. With wide spatula, transfer cook-
ies to wire rack to cool. Repeat with
remaining dough and cherries. Makes
about 6 dozen cookies.

• Each serving: About 75 calories,
4g total fat (1g saturated), 1g pro-
tein, 9g carb., 3mg cholesterol, 40mg
sodium.

For thousands of triple-tested rec-
ipes, visit our website at www.good-
housekeeping.com/recipes/.

© 2016 Hearst Communications, Inc.
All rights reserved
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Buffalo Wing Pizza Bites
If you're looking for the perfect foot-

ball snack, give this recipe a try. One
minute it will be there, and the next it
will be gone.

1 (8-ounce) can Pillsbury
Reduced Fat Crescent Rolls

1/2 cup Kraft Fat Free Blue
Cheese Dressing

1/2 cup Kraft fat-free mayonnaise
1 teaspoon chili seasoning
2 full cups diced cooked chick-

en breast
1 cup diced celery

1½ cups shredded Kraft 2
Percent Milk Cheddar cheese

1. Heat oven to 400 F. Pat crescent
rolls into a rimmed 10-by-15-inch
baking sheet, being sure to seal per-
forations. Bake for 6 to 8 minutes or
until light golden brown.

2. In a small bowl, combine Blue
Cheese dressing, mayonnaise and
chili seasoning. Spread mixture
evenly over partially baked crust.
Evenly sprinkle chicken and celery
over dressing mixture and top with
Cheddar cheese.

3. Bake for 10 to 12 minutes. Place
baking sheet on a wire rack and let
set for 5 minutes. Cut into 24 squares.
Serves 12 (2 each).

TIP: If you don't have leftovers,
purchase a chunk of cooked chicken
breast from your local deli.

• Each serving equals: 167 calo-
ries, 7g fat, 12g protein, 14g carbs,
384mg sodium, 117mg calcium, 0g
fiber; Diabetic Exchanges: 1 Protein,
1 Starch; Carb Choices: 1.

© 2017 King Features Synd., Inc.
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Auld Lang Syne Dip
Add a dip to your vegetable and

cracker tray that won't add extra
pounds to your hips this holiday sea-
son.

1 (8-ounce) package Philadel-
phia fat-free cream cheese

1/2 cup Kraft Fat Free French
Dressing

1/4 cup Land O Lakes no-fat sour
cream

1/4 teaspoon Worcestershire
sauce

1 teaspoon dried onion flakes
1 teaspoon dried parsley flakes

1. In a large bowl, stir cream cheese
with a sturdy spoon until soft. Add
French dressing and sour cream. Mix
well to combine. Stir in Worcestershire
sauce, onion flakes and parsley flakes.

2. Cover and refrigerate for at least
30 minutes. Gently stir again just
before serving. Makes 8 (3 table-
spoon) servings.

• Each serving: About 52 calories,
0g fat, 4g protein, 9g carb., 301mg
sodium, 91mg calcium, 0g fiber;
Diabetic Exchanges: 1/2 Meat, 1/2
Carb.; Carb Choices: 1/2.

© 2016 King Features Synd., Inc.
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Green Pea and
Lettuce Soup

Serve this simplified version of the
delicate French classic with our Ham
and Cheese Pitas. Assemble sand-
wiches while the soup cooks; bake
them while blending the soup.

2 teaspoons margarine or butter
1 medium onion, finely chopped
1 can (13¾ to 14½ ounces)

chicken broth
1 package (10 ounces) frozen

peas
1 head Boston lettuce (about

10 ounces), coarsely chopped
3/4 teaspoon salt
1/8 teaspoon ground black pepper
1/8 teaspoon dried thyme leaves
1/2 cup fat-free (skim) milk

1 tablespoon fresh lemon juice
Chives for garnish

1. In 4-quart saucepan, melt marga-
rine or butter over medium heat. Add
onion, and cook, stirring occasional-
ly, 5 minutes or until tender. Stir in
chicken broth, frozen peas, lettuce,
salt, pepper, thyme and 1 cup water;
heat to boiling over high heat. Reduce
heat to low; simmer 5 minutes. Stir
in milk.

2. In blender at low speed, with
center part of cover removed to allow
steam to escape, blend pea mixture
in small batches until smooth. Pour
soup into large bowl after each batch.
Return soup to same saucepan. Heat
through. Stir in lemon juice, and
remove from heat. Transfer soup to
serving bowl; garnish with chives.
Makes 4 (1 1/2 cup) servings.

• Each serving: 120 calories, 3g total
fat (1g saturated), 1mg cholesterol,
835 mg sodium, 17g carbohydrates,
8g protein.

For thousands of triple-tested reci-
pes, visit our Web site at www.good-
housekeeping.com/recipes/.

© 2016 Hearst Communications, Inc.
All rights reserved
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Glazed Ham
This is an easy and delicious ham to

serve at Christmastime. For variety,
brush the orange glaze on a roast
turkey!

1 12-pound fully cooked
smoked whole ham

2 tablespoons whole cloves
2 (10-ounce) jars orange mar-

malade
1 cup orange juice
2 tablespoons prepared mustard

1/2 teaspoon ground cloves
1/2 teaspoon ground ginger
1/2 cup dark seedless raisins

1 (15 1/4-ounce) can pineapple
rings for garnish
Maraschino cherries and
parsley sprigs for garnish

1. With sharp knife, remove skin and
trim all but about 1/4-inch fat from
ham. Stud ham with whole cloves.
Place ham, fat-side up, on rack in
large roasting pan. Insert meat ther-
mometer into thickest part of ham,
being careful that pointed end of
thermometer does not touch bone.
Bake ham in 325 F oven 2 1/2 hours.
If ham browns too quickly, cover with
a tent of foil.

2. After ham has baked 2 1/2 hours,
prepare glaze: In 2-quart saucepan
over medium-high heat, heat marma-
lade, orange juice, mustard, ground
cloves and ground ginger to boil-
ing. Reduce heat to low; simmer 5
minutes. Brush some of the glaze
over ham; bake 30 minutes or longer
until meat thermometer reaches 140
F (about 15 minutes per pound). Add
raisins to remaining marmalade mix-
ture; heat through and keep warm.

3. To serve, place ham on large,
warm platter; garnish with drained
pineapple rings, maraschino cher-
ries and parsley sprigs. Serve with
remaining marmalade mixture. Makes
18 servings.

• Each serving: About 380 calories,
16g fat, 80mg cholesterol, 2,300mg
sodium.

For thousands of triple-tested rec-
ipes, visit our website at www.good-
housekeeping.com/recipes/.

© 2016 Hearst Communications, Inc.
All rights reserved

Red Cabbage and Apples
We’ve simplified Red Cabbage and

Apples, a Christmas dinner staple, for
a more delectable holiday recipe.

2 tablespoons margarine or
butter

1 medium red onion, cut in half
and thinly sliced

1 medium (about 1 3/4 pounds)
head red cabbage, cored and
thinly sliced

2 Granny Smith apples, peeled,
cored and cut into 1/2-inch
chunks

1/2 cup water
2 tablespoon brown sugar
2 tablespoon red wine vinegar

1/8 teaspoon ground cloves
1. In deep nonstick 12-inch skillet,

melt margarine over medium heat.
Add onion; cook 5 minutes or until
softened, stirring occasionally.

2. Stir in cabbage, apples, water,
sugar, vinegar, cloves and 1/2 tea-
spoon salt. Cover and cook 10 min-
utes or just until cabbage and apples
are tender, stirring occasionally.
Uncover; cook 5 minutes or until
most of liquid evaporates.

• Each serving: 55 calories, 2g total
fat, 130mg sodium, 10g carbohydrate,
2g dietary fiber, 1g protein.

For thousands of triple-tested rec-
ipes, visit our website at www.good-
housekeeping.com/recipes/.

© 2016 Hearst Communications, Inc.
All rights reserved
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Greek Christmas
Cookies

1 cup butter or margarine (2
sticks)

2 cups confectioners’ sugar
2 cups all-purpose flour
1 teaspoon ground cinnamon

1/2 teaspoon ground nutmeg
1/2 teaspoon ground cloves
1/8 teaspoon salt

1 large egg yolk
2 cups blanched almonds,

ground
About 1 cup red candied
cherries, each cut in half

1. Heat oven to 350 F. In large bowl,
with mixer at low speed, beat butter
with confectioners’ sugar until blend-
ed. Increase speed to high; beat until
light and creamy. At low speed, beat
in flour, cinnamon, nutmeg, cloves,
salt and egg yolk. Knead in almonds.

2. Roll dough into 1-inch balls
(dough will be crumbly). Place balls,
2 inches apart, on ungreased large
cookie sheet. Gently press a cherry
half on top of each ball. Bake 15 min-
utes, or until bottoms of cookies are
lightly browned.

3. With wide spatula, transfer cook-
ies to wire rack to cool. Repeat with
remaining dough and cherries. Makes
about 6 dozen cookies.

• Each serving: About 75 calories,
4g total fat (1g saturated), 1g pro-
tein, 9g carb., 3mg cholesterol, 40mg
sodium.

For thousands of triple-tested rec-
ipes, visit our website at www.good-
housekeeping.com/recipes/.

© 2016 Hearst Communications, Inc.
All rights reserved
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Chocolate-Dipped
Pretzels

Pretzels dipped in sweet, chocolaty
candy coatings are super simple to
make (and even easier to eat!). Create
different varieties of pretzels by mix-
ing up the types of chocolate bars
you use.

16 mini Hershey’s chocolate bars
12 medium pretzels

1. Roughly chop one variety of mini
Hershey’s chocolate bars. Melt, dip
half of each pretzel into the chocolate,
then transfer to a wax paper–lined
rimmed baking sheet; refrigerate until
set. Repeat with other varieties of
chocolate.

Recipe courtesy Woman’s Day
Kitchen.

© 2016 Hearst Communications, Inc.
All rights reserved
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Green Pea and
Lettuce Soup

Serve this simplified version of the
delicate French classic with our Ham
and Cheese Pitas. Assemble sand-
wiches while the soup cooks; bake
them while blending the soup.

2 teaspoons margarine or butter
1 medium onion, finely chopped
1 can (13¾ to 14½ ounces)

chicken broth
1 package (10 ounces) frozen

peas
1 head Boston lettuce (about

10 ounces), coarsely chopped
3/4 teaspoon salt
1/8 teaspoon ground black pepper
1/8 teaspoon dried thyme leaves
1/2 cup fat-free (skim) milk

1 tablespoon fresh lemon juice
Chives for garnish

1. In 4-quart saucepan, melt marga-
rine or butter over medium heat. Add
onion, and cook, stirring occasional-
ly, 5 minutes or until tender. Stir in
chicken broth, frozen peas, lettuce,
salt, pepper, thyme and 1 cup water;
heat to boiling over high heat. Reduce
heat to low; simmer 5 minutes. Stir
in milk.

2. In blender at low speed, with
center part of cover removed to allow
steam to escape, blend pea mixture
in small batches until smooth. Pour
soup into large bowl after each batch.
Return soup to same saucepan. Heat
through. Stir in lemon juice, and
remove from heat. Transfer soup to
serving bowl; garnish with chives.
Makes 4 (1 1/2 cup) servings.

• Each serving: 120 calories, 3g total
fat (1g saturated), 1mg cholesterol,
835 mg sodium, 17g carbohydrates,
8g protein.

For thousands of triple-tested reci-
pes, visit our Web site at www.good-
housekeeping.com/recipes/.

© 2016 Hearst Communications, Inc.
All rights reserved

Red Cabbage and Apples
We’ve simplified Red Cabbage and

Apples, a Christmas dinner staple, for
a more delectable holiday recipe.

2 tablespoons margarine or
butter

1 medium red onion, cut in half
and thinly sliced

1 medium (about 1 3/4 pounds)
head red cabbage, cored and
thinly sliced

2 Granny Smith apples, peeled,
cored and cut into 1/2-inch
chunks

1/2 cup water
2 tablespoon brown sugar
2 tablespoon red wine vinegar

1/8 teaspoon ground cloves
1. In deep nonstick 12-inch skillet,

melt margarine over medium heat.
Add onion; cook 5 minutes or until
softened, stirring occasionally.

2. Stir in cabbage, apples, water,
sugar, vinegar, cloves and 1/2 tea-
spoon salt. Cover and cook 10 min-
utes or just until cabbage and apples
are tender, stirring occasionally.
Uncover; cook 5 minutes or until
most of liquid evaporates.

• Each serving: 55 calories, 2g total
fat, 130mg sodium, 10g carbohydrate,
2g dietary fiber, 1g protein.

For thousands of triple-tested rec-
ipes, visit our website at www.good-
housekeeping.com/recipes/.

© 2016 Hearst Communications, Inc.
All rights reserved
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Greek Christmas
Cookies

1 cup butter or margarine (2
sticks)

2 cups confectioners’ sugar
2 cups all-purpose flour
1 teaspoon ground cinnamon

1/2 teaspoon ground nutmeg
1/2 teaspoon ground cloves
1/8 teaspoon salt

1 large egg yolk
2 cups blanched almonds,

ground
About 1 cup red candied
cherries, each cut in half

1. Heat oven to 350 F. In large bowl,
with mixer at low speed, beat butter
with confectioners’ sugar until blend-
ed. Increase speed to high; beat until
light and creamy. At low speed, beat
in flour, cinnamon, nutmeg, cloves,
salt and egg yolk. Knead in almonds.

2. Roll dough into 1-inch balls
(dough will be crumbly). Place balls,
2 inches apart, on ungreased large
cookie sheet. Gently press a cherry
half on top of each ball. Bake 15 min-
utes, or until bottoms of cookies are
lightly browned.

3. With wide spatula, transfer cook-
ies to wire rack to cool. Repeat with
remaining dough and cherries. Makes
about 6 dozen cookies.

• Each serving: About 75 calories,
4g total fat (1g saturated), 1g pro-
tein, 9g carb., 3mg cholesterol, 40mg
sodium.

For thousands of triple-tested rec-
ipes, visit our website at www.good-
housekeeping.com/recipes/.

© 2016 Hearst Communications, Inc.
All rights reserved
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Cheesy Garlic Potatoes
This is a great side dish to accompa-

ny any meat — from a simple chicken 
breast to your favorite meatloaf recipe.
 1  (10¾-ounce) can Healthy  
  Request Cream of Mushroom  
  Soup
 3/4  cup chunky salsa (mild, medi- 
  um or hot)
 1½  cups (6 ounces) shredded  
  Kraft 2 Percent Milk Cheddar  
  Cheese
 1  teaspoon dried minced garlic
 1  teaspoon dried parsley flakes
 3½  cups (18 ounces) diced  
  cooked potatoes

1. In a large skillet sprayed with 
olive oil-flavored cooking spray, 
combine mushroom soup, salsa and 
Cheddar cheese. Stir in garlic and 
parsley flakes. Cook over medium 
heat until cheese starts to melt, stir-
ring occasionally. Add potatoes. Mix 
well to combine.

2. Lower heat and simmer for 10 
minutes or until mixture is heated 
through, stirring occasionally. Makes 
6 (3/4 cup) servings.

• Each serving equals: 185 calories, 
5g fat, 10g protein, 25g carbs, 658mg 
sodium, 233mg calcium, 2g fiber; 
Diabetic Exchanges: 1 1/2 Starch/
Carb, 1 Meat; Carb Choices: 1 1/2.

© 2020 King Features Syndicate, Inc.
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Buffalo Wing Pizza Bites
If you're looking for the perfect foot-

ball snack, give this recipe a try. One
minute it will be there, and the next it
will be gone.

1 (8-ounce) can Pillsbury
Reduced Fat Crescent Rolls

1/2 cup Kraft Fat Free Blue
Cheese Dressing

1/2 cup Kraft fat-free mayonnaise
1 teaspoon chili seasoning
2 full cups diced cooked chick-

en breast
1 cup diced celery

1½ cups shredded Kraft 2
Percent Milk Cheddar cheese

1. Heat oven to 400 F. Pat crescent
rolls into a rimmed 10-by-15-inch
baking sheet, being sure to seal per-
forations. Bake for 6 to 8 minutes or
until light golden brown.

2. In a small bowl, combine Blue
Cheese dressing, mayonnaise and
chili seasoning. Spread mixture
evenly over partially baked crust.
Evenly sprinkle chicken and celery
over dressing mixture and top with
Cheddar cheese.

3. Bake for 10 to 12 minutes. Place
baking sheet on a wire rack and let
set for 5 minutes. Cut into 24 squares.
Serves 12 (2 each).

TIP: If you don't have leftovers,
purchase a chunk of cooked chicken
breast from your local deli.

• Each serving equals: 167 calo-
ries, 7g fat, 12g protein, 14g carbs,
384mg sodium, 117mg calcium, 0g
fiber; Diabetic Exchanges: 1 Protein,
1 Starch; Carb Choices: 1.

© 2017 King Features Synd., Inc.
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Auld Lang Syne Dip
Add a dip to your vegetable and

cracker tray that won't add extra
pounds to your hips this holiday sea-
son.

1 (8-ounce) package Philadel-
phia fat-free cream cheese

1/2 cup Kraft Fat Free French
Dressing

1/4 cup Land O Lakes no-fat sour
cream

1/4 teaspoon Worcestershire
sauce

1 teaspoon dried onion flakes
1 teaspoon dried parsley flakes

1. In a large bowl, stir cream cheese
with a sturdy spoon until soft. Add
French dressing and sour cream. Mix
well to combine. Stir in Worcestershire
sauce, onion flakes and parsley flakes.

2. Cover and refrigerate for at least
30 minutes. Gently stir again just
before serving. Makes 8 (3 table-
spoon) servings.

• Each serving: About 52 calories,
0g fat, 4g protein, 9g carb., 301mg
sodium, 91mg calcium, 0g fiber;
Diabetic Exchanges: 1/2 Meat, 1/2
Carb.; Carb Choices: 1/2.

© 2016 King Features Synd., Inc.
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Green Pea and
Lettuce Soup

Serve this simplified version of the
delicate French classic with our Ham
and Cheese Pitas. Assemble sand-
wiches while the soup cooks; bake
them while blending the soup.

2 teaspoons margarine or butter
1 medium onion, finely chopped
1 can (13¾ to 14½ ounces)

chicken broth
1 package (10 ounces) frozen

peas
1 head Boston lettuce (about

10 ounces), coarsely chopped
3/4 teaspoon salt
1/8 teaspoon ground black pepper
1/8 teaspoon dried thyme leaves
1/2 cup fat-free (skim) milk

1 tablespoon fresh lemon juice
Chives for garnish

1. In 4-quart saucepan, melt marga-
rine or butter over medium heat. Add
onion, and cook, stirring occasional-
ly, 5 minutes or until tender. Stir in
chicken broth, frozen peas, lettuce,
salt, pepper, thyme and 1 cup water;
heat to boiling over high heat. Reduce
heat to low; simmer 5 minutes. Stir
in milk.

2. In blender at low speed, with
center part of cover removed to allow
steam to escape, blend pea mixture
in small batches until smooth. Pour
soup into large bowl after each batch.
Return soup to same saucepan. Heat
through. Stir in lemon juice, and
remove from heat. Transfer soup to
serving bowl; garnish with chives.
Makes 4 (1 1/2 cup) servings.

• Each serving: 120 calories, 3g total
fat (1g saturated), 1mg cholesterol,
835 mg sodium, 17g carbohydrates,
8g protein.

For thousands of triple-tested reci-
pes, visit our Web site at www.good-
housekeeping.com/recipes/.

© 2016 Hearst Communications, Inc.
All rights reserved
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Glazed Ham
This is an easy and delicious ham to

serve at Christmastime. For variety,
brush the orange glaze on a roast
turkey!

1 12-pound fully cooked
smoked whole ham

2 tablespoons whole cloves
2 (10-ounce) jars orange mar-

malade
1 cup orange juice
2 tablespoons prepared mustard

1/2 teaspoon ground cloves
1/2 teaspoon ground ginger
1/2 cup dark seedless raisins

1 (15 1/4-ounce) can pineapple
rings for garnish
Maraschino cherries and
parsley sprigs for garnish

1. With sharp knife, remove skin and
trim all but about 1/4-inch fat from
ham. Stud ham with whole cloves.
Place ham, fat-side up, on rack in
large roasting pan. Insert meat ther-
mometer into thickest part of ham,
being careful that pointed end of
thermometer does not touch bone.
Bake ham in 325 F oven 2 1/2 hours.
If ham browns too quickly, cover with
a tent of foil.

2. After ham has baked 2 1/2 hours,
prepare glaze: In 2-quart saucepan
over medium-high heat, heat marma-
lade, orange juice, mustard, ground
cloves and ground ginger to boil-
ing. Reduce heat to low; simmer 5
minutes. Brush some of the glaze
over ham; bake 30 minutes or longer
until meat thermometer reaches 140
F (about 15 minutes per pound). Add
raisins to remaining marmalade mix-
ture; heat through and keep warm.

3. To serve, place ham on large,
warm platter; garnish with drained
pineapple rings, maraschino cher-
ries and parsley sprigs. Serve with
remaining marmalade mixture. Makes
18 servings.

• Each serving: About 380 calories,
16g fat, 80mg cholesterol, 2,300mg
sodium.

For thousands of triple-tested rec-
ipes, visit our website at www.good-
housekeeping.com/recipes/.

© 2016 Hearst Communications, Inc.
All rights reserved

Red Cabbage and Apples
We’ve simplified Red Cabbage and

Apples, a Christmas dinner staple, for
a more delectable holiday recipe.

2 tablespoons margarine or
butter

1 medium red onion, cut in half
and thinly sliced

1 medium (about 1 3/4 pounds)
head red cabbage, cored and
thinly sliced

2 Granny Smith apples, peeled,
cored and cut into 1/2-inch
chunks

1/2 cup water
2 tablespoon brown sugar
2 tablespoon red wine vinegar

1/8 teaspoon ground cloves
1. In deep nonstick 12-inch skillet,

melt margarine over medium heat.
Add onion; cook 5 minutes or until
softened, stirring occasionally.

2. Stir in cabbage, apples, water,
sugar, vinegar, cloves and 1/2 tea-
spoon salt. Cover and cook 10 min-
utes or just until cabbage and apples
are tender, stirring occasionally.
Uncover; cook 5 minutes or until
most of liquid evaporates.

• Each serving: 55 calories, 2g total
fat, 130mg sodium, 10g carbohydrate,
2g dietary fiber, 1g protein.

For thousands of triple-tested rec-
ipes, visit our website at www.good-
housekeeping.com/recipes/.

© 2016 Hearst Communications, Inc.
All rights reserved
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Greek Christmas
Cookies

1 cup butter or margarine (2
sticks)

2 cups confectioners’ sugar
2 cups all-purpose flour
1 teaspoon ground cinnamon

1/2 teaspoon ground nutmeg
1/2 teaspoon ground cloves
1/8 teaspoon salt

1 large egg yolk
2 cups blanched almonds,

ground
About 1 cup red candied
cherries, each cut in half

1. Heat oven to 350 F. In large bowl,
with mixer at low speed, beat butter
with confectioners’ sugar until blend-
ed. Increase speed to high; beat until
light and creamy. At low speed, beat
in flour, cinnamon, nutmeg, cloves,
salt and egg yolk. Knead in almonds.

2. Roll dough into 1-inch balls
(dough will be crumbly). Place balls,
2 inches apart, on ungreased large
cookie sheet. Gently press a cherry
half on top of each ball. Bake 15 min-
utes, or until bottoms of cookies are
lightly browned.

3. With wide spatula, transfer cook-
ies to wire rack to cool. Repeat with
remaining dough and cherries. Makes
about 6 dozen cookies.

• Each serving: About 75 calories,
4g total fat (1g saturated), 1g pro-
tein, 9g carb., 3mg cholesterol, 40mg
sodium.

For thousands of triple-tested rec-
ipes, visit our website at www.good-
housekeeping.com/recipes/.

© 2016 Hearst Communications, Inc.
All rights reserved

K
ing

Features
W
eekly

Service
N
ovem

ber
28,2016

Chocolate-Dipped
Pretzels

Pretzels dipped in sweet, chocolaty
candy coatings are super simple to
make (and even easier to eat!). Create
different varieties of pretzels by mix-
ing up the types of chocolate bars
you use.

16 mini Hershey’s chocolate bars
12 medium pretzels

1. Roughly chop one variety of mini
Hershey’s chocolate bars. Melt, dip
half of each pretzel into the chocolate,
then transfer to a wax paper–lined
rimmed baking sheet; refrigerate until
set. Repeat with other varieties of
chocolate.

Recipe courtesy Woman’s Day
Kitchen.

© 2016 Hearst Communications, Inc.
All rights reserved
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Green Pea and
Lettuce Soup

Serve this simplified version of the
delicate French classic with our Ham
and Cheese Pitas. Assemble sand-
wiches while the soup cooks; bake
them while blending the soup.

2 teaspoons margarine or butter
1 medium onion, finely chopped
1 can (13¾ to 14½ ounces)

chicken broth
1 package (10 ounces) frozen

peas
1 head Boston lettuce (about

10 ounces), coarsely chopped
3/4 teaspoon salt
1/8 teaspoon ground black pepper
1/8 teaspoon dried thyme leaves
1/2 cup fat-free (skim) milk

1 tablespoon fresh lemon juice
Chives for garnish

1. In 4-quart saucepan, melt marga-
rine or butter over medium heat. Add
onion, and cook, stirring occasional-
ly, 5 minutes or until tender. Stir in
chicken broth, frozen peas, lettuce,
salt, pepper, thyme and 1 cup water;
heat to boiling over high heat. Reduce
heat to low; simmer 5 minutes. Stir
in milk.

2. In blender at low speed, with
center part of cover removed to allow
steam to escape, blend pea mixture
in small batches until smooth. Pour
soup into large bowl after each batch.
Return soup to same saucepan. Heat
through. Stir in lemon juice, and
remove from heat. Transfer soup to
serving bowl; garnish with chives.
Makes 4 (1 1/2 cup) servings.

• Each serving: 120 calories, 3g total
fat (1g saturated), 1mg cholesterol,
835 mg sodium, 17g carbohydrates,
8g protein.

For thousands of triple-tested reci-
pes, visit our Web site at www.good-
housekeeping.com/recipes/.

© 2016 Hearst Communications, Inc.
All rights reserved

Red Cabbage and Apples
We’ve simplified Red Cabbage and

Apples, a Christmas dinner staple, for
a more delectable holiday recipe.

2 tablespoons margarine or
butter

1 medium red onion, cut in half
and thinly sliced

1 medium (about 1 3/4 pounds)
head red cabbage, cored and
thinly sliced

2 Granny Smith apples, peeled,
cored and cut into 1/2-inch
chunks

1/2 cup water
2 tablespoon brown sugar
2 tablespoon red wine vinegar

1/8 teaspoon ground cloves
1. In deep nonstick 12-inch skillet,

melt margarine over medium heat.
Add onion; cook 5 minutes or until
softened, stirring occasionally.

2. Stir in cabbage, apples, water,
sugar, vinegar, cloves and 1/2 tea-
spoon salt. Cover and cook 10 min-
utes or just until cabbage and apples
are tender, stirring occasionally.
Uncover; cook 5 minutes or until
most of liquid evaporates.

• Each serving: 55 calories, 2g total
fat, 130mg sodium, 10g carbohydrate,
2g dietary fiber, 1g protein.

For thousands of triple-tested rec-
ipes, visit our website at www.good-
housekeeping.com/recipes/.

© 2016 Hearst Communications, Inc.
All rights reserved
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Greek Christmas
Cookies

1 cup butter or margarine (2
sticks)

2 cups confectioners’ sugar
2 cups all-purpose flour
1 teaspoon ground cinnamon

1/2 teaspoon ground nutmeg
1/2 teaspoon ground cloves
1/8 teaspoon salt

1 large egg yolk
2 cups blanched almonds,

ground
About 1 cup red candied
cherries, each cut in half

1. Heat oven to 350 F. In large bowl,
with mixer at low speed, beat butter
with confectioners’ sugar until blend-
ed. Increase speed to high; beat until
light and creamy. At low speed, beat
in flour, cinnamon, nutmeg, cloves,
salt and egg yolk. Knead in almonds.

2. Roll dough into 1-inch balls
(dough will be crumbly). Place balls,
2 inches apart, on ungreased large
cookie sheet. Gently press a cherry
half on top of each ball. Bake 15 min-
utes, or until bottoms of cookies are
lightly browned.

3. With wide spatula, transfer cook-
ies to wire rack to cool. Repeat with
remaining dough and cherries. Makes
about 6 dozen cookies.

• Each serving: About 75 calories,
4g total fat (1g saturated), 1g pro-
tein, 9g carb., 3mg cholesterol, 40mg
sodium.

For thousands of triple-tested rec-
ipes, visit our website at www.good-
housekeeping.com/recipes/.

© 2016 Hearst Communications, Inc.
All rights reserved
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Buffalo Wing Pizza Bites
If you're looking for the perfect foot-

ball snack, give this recipe a try. One
minute it will be there, and the next it
will be gone.

1 (8-ounce) can Pillsbury
Reduced Fat Crescent Rolls

1/2 cup Kraft Fat Free Blue
Cheese Dressing

1/2 cup Kraft fat-free mayonnaise
1 teaspoon chili seasoning
2 full cups diced cooked chick-

en breast
1 cup diced celery

1½ cups shredded Kraft 2
Percent Milk Cheddar cheese

1. Heat oven to 400 F. Pat crescent
rolls into a rimmed 10-by-15-inch
baking sheet, being sure to seal per-
forations. Bake for 6 to 8 minutes or
until light golden brown.

2. In a small bowl, combine Blue
Cheese dressing, mayonnaise and
chili seasoning. Spread mixture
evenly over partially baked crust.
Evenly sprinkle chicken and celery
over dressing mixture and top with
Cheddar cheese.

3. Bake for 10 to 12 minutes. Place
baking sheet on a wire rack and let
set for 5 minutes. Cut into 24 squares.
Serves 12 (2 each).

TIP: If you don't have leftovers,
purchase a chunk of cooked chicken
breast from your local deli.

• Each serving equals: 167 calo-
ries, 7g fat, 12g protein, 14g carbs,
384mg sodium, 117mg calcium, 0g
fiber; Diabetic Exchanges: 1 Protein,
1 Starch; Carb Choices: 1.

© 2017 King Features Synd., Inc.
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Auld Lang Syne Dip
Add a dip to your vegetable and

cracker tray that won't add extra
pounds to your hips this holiday sea-
son.

1 (8-ounce) package Philadel-
phia fat-free cream cheese

1/2 cup Kraft Fat Free French
Dressing

1/4 cup Land O Lakes no-fat sour
cream

1/4 teaspoon Worcestershire
sauce

1 teaspoon dried onion flakes
1 teaspoon dried parsley flakes

1. In a large bowl, stir cream cheese
with a sturdy spoon until soft. Add
French dressing and sour cream. Mix
well to combine. Stir in Worcestershire
sauce, onion flakes and parsley flakes.

2. Cover and refrigerate for at least
30 minutes. Gently stir again just
before serving. Makes 8 (3 table-
spoon) servings.

• Each serving: About 52 calories,
0g fat, 4g protein, 9g carb., 301mg
sodium, 91mg calcium, 0g fiber;
Diabetic Exchanges: 1/2 Meat, 1/2
Carb.; Carb Choices: 1/2.

© 2016 King Features Synd., Inc.
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Green Pea and
Lettuce Soup

Serve this simplified version of the
delicate French classic with our Ham
and Cheese Pitas. Assemble sand-
wiches while the soup cooks; bake
them while blending the soup.

2 teaspoons margarine or butter
1 medium onion, finely chopped
1 can (13¾ to 14½ ounces)

chicken broth
1 package (10 ounces) frozen

peas
1 head Boston lettuce (about

10 ounces), coarsely chopped
3/4 teaspoon salt
1/8 teaspoon ground black pepper
1/8 teaspoon dried thyme leaves
1/2 cup fat-free (skim) milk

1 tablespoon fresh lemon juice
Chives for garnish

1. In 4-quart saucepan, melt marga-
rine or butter over medium heat. Add
onion, and cook, stirring occasional-
ly, 5 minutes or until tender. Stir in
chicken broth, frozen peas, lettuce,
salt, pepper, thyme and 1 cup water;
heat to boiling over high heat. Reduce
heat to low; simmer 5 minutes. Stir
in milk.

2. In blender at low speed, with
center part of cover removed to allow
steam to escape, blend pea mixture
in small batches until smooth. Pour
soup into large bowl after each batch.
Return soup to same saucepan. Heat
through. Stir in lemon juice, and
remove from heat. Transfer soup to
serving bowl; garnish with chives.
Makes 4 (1 1/2 cup) servings.

• Each serving: 120 calories, 3g total
fat (1g saturated), 1mg cholesterol,
835 mg sodium, 17g carbohydrates,
8g protein.

For thousands of triple-tested reci-
pes, visit our Web site at www.good-
housekeeping.com/recipes/.

© 2016 Hearst Communications, Inc.
All rights reserved

K
in
g
F
eatu

res
W
eek

ly
S
ervice

D
ecem

ber
12,2016

Glazed Ham
This is an easy and delicious ham to

serve at Christmastime. For variety,
brush the orange glaze on a roast
turkey!

1 12-pound fully cooked
smoked whole ham

2 tablespoons whole cloves
2 (10-ounce) jars orange mar-

malade
1 cup orange juice
2 tablespoons prepared mustard

1/2 teaspoon ground cloves
1/2 teaspoon ground ginger
1/2 cup dark seedless raisins

1 (15 1/4-ounce) can pineapple
rings for garnish
Maraschino cherries and
parsley sprigs for garnish

1. With sharp knife, remove skin and
trim all but about 1/4-inch fat from
ham. Stud ham with whole cloves.
Place ham, fat-side up, on rack in
large roasting pan. Insert meat ther-
mometer into thickest part of ham,
being careful that pointed end of
thermometer does not touch bone.
Bake ham in 325 F oven 2 1/2 hours.
If ham browns too quickly, cover with
a tent of foil.

2. After ham has baked 2 1/2 hours,
prepare glaze: In 2-quart saucepan
over medium-high heat, heat marma-
lade, orange juice, mustard, ground
cloves and ground ginger to boil-
ing. Reduce heat to low; simmer 5
minutes. Brush some of the glaze
over ham; bake 30 minutes or longer
until meat thermometer reaches 140
F (about 15 minutes per pound). Add
raisins to remaining marmalade mix-
ture; heat through and keep warm.

3. To serve, place ham on large,
warm platter; garnish with drained
pineapple rings, maraschino cher-
ries and parsley sprigs. Serve with
remaining marmalade mixture. Makes
18 servings.

• Each serving: About 380 calories,
16g fat, 80mg cholesterol, 2,300mg
sodium.

For thousands of triple-tested rec-
ipes, visit our website at www.good-
housekeeping.com/recipes/.

© 2016 Hearst Communications, Inc.
All rights reserved

Red Cabbage and Apples
We’ve simplified Red Cabbage and

Apples, a Christmas dinner staple, for
a more delectable holiday recipe.

2 tablespoons margarine or
butter

1 medium red onion, cut in half
and thinly sliced

1 medium (about 1 3/4 pounds)
head red cabbage, cored and
thinly sliced

2 Granny Smith apples, peeled,
cored and cut into 1/2-inch
chunks

1/2 cup water
2 tablespoon brown sugar
2 tablespoon red wine vinegar

1/8 teaspoon ground cloves
1. In deep nonstick 12-inch skillet,

melt margarine over medium heat.
Add onion; cook 5 minutes or until
softened, stirring occasionally.

2. Stir in cabbage, apples, water,
sugar, vinegar, cloves and 1/2 tea-
spoon salt. Cover and cook 10 min-
utes or just until cabbage and apples
are tender, stirring occasionally.
Uncover; cook 5 minutes or until
most of liquid evaporates.

• Each serving: 55 calories, 2g total
fat, 130mg sodium, 10g carbohydrate,
2g dietary fiber, 1g protein.

For thousands of triple-tested rec-
ipes, visit our website at www.good-
housekeeping.com/recipes/.
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Greek Christmas
Cookies

1 cup butter or margarine (2
sticks)

2 cups confectioners’ sugar
2 cups all-purpose flour
1 teaspoon ground cinnamon

1/2 teaspoon ground nutmeg
1/2 teaspoon ground cloves
1/8 teaspoon salt

1 large egg yolk
2 cups blanched almonds,

ground
About 1 cup red candied
cherries, each cut in half

1. Heat oven to 350 F. In large bowl,
with mixer at low speed, beat butter
with confectioners’ sugar until blend-
ed. Increase speed to high; beat until
light and creamy. At low speed, beat
in flour, cinnamon, nutmeg, cloves,
salt and egg yolk. Knead in almonds.

2. Roll dough into 1-inch balls
(dough will be crumbly). Place balls,
2 inches apart, on ungreased large
cookie sheet. Gently press a cherry
half on top of each ball. Bake 15 min-
utes, or until bottoms of cookies are
lightly browned.

3. With wide spatula, transfer cook-
ies to wire rack to cool. Repeat with
remaining dough and cherries. Makes
about 6 dozen cookies.

• Each serving: About 75 calories,
4g total fat (1g saturated), 1g pro-
tein, 9g carb., 3mg cholesterol, 40mg
sodium.

For thousands of triple-tested rec-
ipes, visit our website at www.good-
housekeeping.com/recipes/.

© 2016 Hearst Communications, Inc.
All rights reserved
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Chocolate-Dipped
Pretzels

Pretzels dipped in sweet, chocolaty
candy coatings are super simple to
make (and even easier to eat!). Create
different varieties of pretzels by mix-
ing up the types of chocolate bars
you use.

16 mini Hershey’s chocolate bars
12 medium pretzels

1. Roughly chop one variety of mini
Hershey’s chocolate bars. Melt, dip
half of each pretzel into the chocolate,
then transfer to a wax paper–lined
rimmed baking sheet; refrigerate until
set. Repeat with other varieties of
chocolate.

Recipe courtesy Woman’s Day
Kitchen.

© 2016 Hearst Communications, Inc.
All rights reserved
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Green Pea and
Lettuce Soup

Serve this simplified version of the
delicate French classic with our Ham
and Cheese Pitas. Assemble sand-
wiches while the soup cooks; bake
them while blending the soup.

2 teaspoons margarine or butter
1 medium onion, finely chopped
1 can (13¾ to 14½ ounces)

chicken broth
1 package (10 ounces) frozen

peas
1 head Boston lettuce (about

10 ounces), coarsely chopped
3/4 teaspoon salt
1/8 teaspoon ground black pepper
1/8 teaspoon dried thyme leaves
1/2 cup fat-free (skim) milk

1 tablespoon fresh lemon juice
Chives for garnish

1. In 4-quart saucepan, melt marga-
rine or butter over medium heat. Add
onion, and cook, stirring occasional-
ly, 5 minutes or until tender. Stir in
chicken broth, frozen peas, lettuce,
salt, pepper, thyme and 1 cup water;
heat to boiling over high heat. Reduce
heat to low; simmer 5 minutes. Stir
in milk.

2. In blender at low speed, with
center part of cover removed to allow
steam to escape, blend pea mixture
in small batches until smooth. Pour
soup into large bowl after each batch.
Return soup to same saucepan. Heat
through. Stir in lemon juice, and
remove from heat. Transfer soup to
serving bowl; garnish with chives.
Makes 4 (1 1/2 cup) servings.

• Each serving: 120 calories, 3g total
fat (1g saturated), 1mg cholesterol,
835 mg sodium, 17g carbohydrates,
8g protein.

For thousands of triple-tested reci-
pes, visit our Web site at www.good-
housekeeping.com/recipes/.

© 2016 Hearst Communications, Inc.
All rights reserved

Red Cabbage and Apples
We’ve simplified Red Cabbage and

Apples, a Christmas dinner staple, for
a more delectable holiday recipe.

2 tablespoons margarine or
butter

1 medium red onion, cut in half
and thinly sliced

1 medium (about 1 3/4 pounds)
head red cabbage, cored and
thinly sliced

2 Granny Smith apples, peeled,
cored and cut into 1/2-inch
chunks

1/2 cup water
2 tablespoon brown sugar
2 tablespoon red wine vinegar

1/8 teaspoon ground cloves
1. In deep nonstick 12-inch skillet,

melt margarine over medium heat.
Add onion; cook 5 minutes or until
softened, stirring occasionally.

2. Stir in cabbage, apples, water,
sugar, vinegar, cloves and 1/2 tea-
spoon salt. Cover and cook 10 min-
utes or just until cabbage and apples
are tender, stirring occasionally.
Uncover; cook 5 minutes or until
most of liquid evaporates.

• Each serving: 55 calories, 2g total
fat, 130mg sodium, 10g carbohydrate,
2g dietary fiber, 1g protein.

For thousands of triple-tested rec-
ipes, visit our website at www.good-
housekeeping.com/recipes/.

© 2016 Hearst Communications, Inc.
All rights reserved
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Greek Christmas
Cookies

1 cup butter or margarine (2
sticks)

2 cups confectioners’ sugar
2 cups all-purpose flour
1 teaspoon ground cinnamon

1/2 teaspoon ground nutmeg
1/2 teaspoon ground cloves
1/8 teaspoon salt

1 large egg yolk
2 cups blanched almonds,

ground
About 1 cup red candied
cherries, each cut in half

1. Heat oven to 350 F. In large bowl,
with mixer at low speed, beat butter
with confectioners’ sugar until blend-
ed. Increase speed to high; beat until
light and creamy. At low speed, beat
in flour, cinnamon, nutmeg, cloves,
salt and egg yolk. Knead in almonds.

2. Roll dough into 1-inch balls
(dough will be crumbly). Place balls,
2 inches apart, on ungreased large
cookie sheet. Gently press a cherry
half on top of each ball. Bake 15 min-
utes, or until bottoms of cookies are
lightly browned.

3. With wide spatula, transfer cook-
ies to wire rack to cool. Repeat with
remaining dough and cherries. Makes
about 6 dozen cookies.

• Each serving: About 75 calories,
4g total fat (1g saturated), 1g pro-
tein, 9g carb., 3mg cholesterol, 40mg
sodium.

For thousands of triple-tested rec-
ipes, visit our website at www.good-
housekeeping.com/recipes/.

© 2016 Hearst Communications, Inc.
All rights reserved
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Buffalo Wing Pizza Bites
If you're looking for the perfect foot-

ball snack, give this recipe a try. One
minute it will be there, and the next it
will be gone.

1 (8-ounce) can Pillsbury
Reduced Fat Crescent Rolls

1/2 cup Kraft Fat Free Blue
Cheese Dressing

1/2 cup Kraft fat-free mayonnaise
1 teaspoon chili seasoning
2 full cups diced cooked chick-

en breast
1 cup diced celery

1½ cups shredded Kraft 2
Percent Milk Cheddar cheese

1. Heat oven to 400 F. Pat crescent
rolls into a rimmed 10-by-15-inch
baking sheet, being sure to seal per-
forations. Bake for 6 to 8 minutes or
until light golden brown.

2. In a small bowl, combine Blue
Cheese dressing, mayonnaise and
chili seasoning. Spread mixture
evenly over partially baked crust.
Evenly sprinkle chicken and celery
over dressing mixture and top with
Cheddar cheese.

3. Bake for 10 to 12 minutes. Place
baking sheet on a wire rack and let
set for 5 minutes. Cut into 24 squares.
Serves 12 (2 each).

TIP: If you don't have leftovers,
purchase a chunk of cooked chicken
breast from your local deli.

• Each serving equals: 167 calo-
ries, 7g fat, 12g protein, 14g carbs,
384mg sodium, 117mg calcium, 0g
fiber; Diabetic Exchanges: 1 Protein,
1 Starch; Carb Choices: 1.

© 2017 King Features Synd., Inc.
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Auld Lang Syne Dip
Add a dip to your vegetable and

cracker tray that won't add extra
pounds to your hips this holiday sea-
son.

1 (8-ounce) package Philadel-
phia fat-free cream cheese

1/2 cup Kraft Fat Free French
Dressing

1/4 cup Land O Lakes no-fat sour
cream

1/4 teaspoon Worcestershire
sauce

1 teaspoon dried onion flakes
1 teaspoon dried parsley flakes

1. In a large bowl, stir cream cheese
with a sturdy spoon until soft. Add
French dressing and sour cream. Mix
well to combine. Stir in Worcestershire
sauce, onion flakes and parsley flakes.

2. Cover and refrigerate for at least
30 minutes. Gently stir again just
before serving. Makes 8 (3 table-
spoon) servings.

• Each serving: About 52 calories,
0g fat, 4g protein, 9g carb., 301mg
sodium, 91mg calcium, 0g fiber;
Diabetic Exchanges: 1/2 Meat, 1/2
Carb.; Carb Choices: 1/2.

© 2016 King Features Synd., Inc.
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Green Pea and
Lettuce Soup

Serve this simplified version of the
delicate French classic with our Ham
and Cheese Pitas. Assemble sand-
wiches while the soup cooks; bake
them while blending the soup.

2 teaspoons margarine or butter
1 medium onion, finely chopped
1 can (13¾ to 14½ ounces)

chicken broth
1 package (10 ounces) frozen

peas
1 head Boston lettuce (about

10 ounces), coarsely chopped
3/4 teaspoon salt
1/8 teaspoon ground black pepper
1/8 teaspoon dried thyme leaves
1/2 cup fat-free (skim) milk

1 tablespoon fresh lemon juice
Chives for garnish

1. In 4-quart saucepan, melt marga-
rine or butter over medium heat. Add
onion, and cook, stirring occasional-
ly, 5 minutes or until tender. Stir in
chicken broth, frozen peas, lettuce,
salt, pepper, thyme and 1 cup water;
heat to boiling over high heat. Reduce
heat to low; simmer 5 minutes. Stir
in milk.

2. In blender at low speed, with
center part of cover removed to allow
steam to escape, blend pea mixture
in small batches until smooth. Pour
soup into large bowl after each batch.
Return soup to same saucepan. Heat
through. Stir in lemon juice, and
remove from heat. Transfer soup to
serving bowl; garnish with chives.
Makes 4 (1 1/2 cup) servings.

• Each serving: 120 calories, 3g total
fat (1g saturated), 1mg cholesterol,
835 mg sodium, 17g carbohydrates,
8g protein.

For thousands of triple-tested reci-
pes, visit our Web site at www.good-
housekeeping.com/recipes/.

© 2016 Hearst Communications, Inc.
All rights reserved
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Glazed Ham
This is an easy and delicious ham to

serve at Christmastime. For variety,
brush the orange glaze on a roast
turkey!

1 12-pound fully cooked
smoked whole ham

2 tablespoons whole cloves
2 (10-ounce) jars orange mar-

malade
1 cup orange juice
2 tablespoons prepared mustard

1/2 teaspoon ground cloves
1/2 teaspoon ground ginger
1/2 cup dark seedless raisins

1 (15 1/4-ounce) can pineapple
rings for garnish
Maraschino cherries and
parsley sprigs for garnish

1. With sharp knife, remove skin and
trim all but about 1/4-inch fat from
ham. Stud ham with whole cloves.
Place ham, fat-side up, on rack in
large roasting pan. Insert meat ther-
mometer into thickest part of ham,
being careful that pointed end of
thermometer does not touch bone.
Bake ham in 325 F oven 2 1/2 hours.
If ham browns too quickly, cover with
a tent of foil.

2. After ham has baked 2 1/2 hours,
prepare glaze: In 2-quart saucepan
over medium-high heat, heat marma-
lade, orange juice, mustard, ground
cloves and ground ginger to boil-
ing. Reduce heat to low; simmer 5
minutes. Brush some of the glaze
over ham; bake 30 minutes or longer
until meat thermometer reaches 140
F (about 15 minutes per pound). Add
raisins to remaining marmalade mix-
ture; heat through and keep warm.

3. To serve, place ham on large,
warm platter; garnish with drained
pineapple rings, maraschino cher-
ries and parsley sprigs. Serve with
remaining marmalade mixture. Makes
18 servings.

• Each serving: About 380 calories,
16g fat, 80mg cholesterol, 2,300mg
sodium.

For thousands of triple-tested rec-
ipes, visit our website at www.good-
housekeeping.com/recipes/.

© 2016 Hearst Communications, Inc.
All rights reserved

Red Cabbage and Apples
We’ve simplified Red Cabbage and

Apples, a Christmas dinner staple, for
a more delectable holiday recipe.

2 tablespoons margarine or
butter

1 medium red onion, cut in half
and thinly sliced

1 medium (about 1 3/4 pounds)
head red cabbage, cored and
thinly sliced

2 Granny Smith apples, peeled,
cored and cut into 1/2-inch
chunks

1/2 cup water
2 tablespoon brown sugar
2 tablespoon red wine vinegar

1/8 teaspoon ground cloves
1. In deep nonstick 12-inch skillet,

melt margarine over medium heat.
Add onion; cook 5 minutes or until
softened, stirring occasionally.

2. Stir in cabbage, apples, water,
sugar, vinegar, cloves and 1/2 tea-
spoon salt. Cover and cook 10 min-
utes or just until cabbage and apples
are tender, stirring occasionally.
Uncover; cook 5 minutes or until
most of liquid evaporates.

• Each serving: 55 calories, 2g total
fat, 130mg sodium, 10g carbohydrate,
2g dietary fiber, 1g protein.

For thousands of triple-tested rec-
ipes, visit our website at www.good-
housekeeping.com/recipes/.

© 2016 Hearst Communications, Inc.
All rights reserved
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Greek Christmas
Cookies

1 cup butter or margarine (2
sticks)

2 cups confectioners’ sugar
2 cups all-purpose flour
1 teaspoon ground cinnamon

1/2 teaspoon ground nutmeg
1/2 teaspoon ground cloves
1/8 teaspoon salt

1 large egg yolk
2 cups blanched almonds,

ground
About 1 cup red candied
cherries, each cut in half

1. Heat oven to 350 F. In large bowl,
with mixer at low speed, beat butter
with confectioners’ sugar until blend-
ed. Increase speed to high; beat until
light and creamy. At low speed, beat
in flour, cinnamon, nutmeg, cloves,
salt and egg yolk. Knead in almonds.

2. Roll dough into 1-inch balls
(dough will be crumbly). Place balls,
2 inches apart, on ungreased large
cookie sheet. Gently press a cherry
half on top of each ball. Bake 15 min-
utes, or until bottoms of cookies are
lightly browned.

3. With wide spatula, transfer cook-
ies to wire rack to cool. Repeat with
remaining dough and cherries. Makes
about 6 dozen cookies.

• Each serving: About 75 calories,
4g total fat (1g saturated), 1g pro-
tein, 9g carb., 3mg cholesterol, 40mg
sodium.

For thousands of triple-tested rec-
ipes, visit our website at www.good-
housekeeping.com/recipes/.

© 2016 Hearst Communications, Inc.
All rights reserved
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Chocolate-Dipped
Pretzels

Pretzels dipped in sweet, chocolaty
candy coatings are super simple to
make (and even easier to eat!). Create
different varieties of pretzels by mix-
ing up the types of chocolate bars
you use.

16 mini Hershey’s chocolate bars
12 medium pretzels

1. Roughly chop one variety of mini
Hershey’s chocolate bars. Melt, dip
half of each pretzel into the chocolate,
then transfer to a wax paper–lined
rimmed baking sheet; refrigerate until
set. Repeat with other varieties of
chocolate.

Recipe courtesy Woman’s Day
Kitchen.

© 2016 Hearst Communications, Inc.
All rights reserved
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Green Pea and
Lettuce Soup

Serve this simplified version of the
delicate French classic with our Ham
and Cheese Pitas. Assemble sand-
wiches while the soup cooks; bake
them while blending the soup.

2 teaspoons margarine or butter
1 medium onion, finely chopped
1 can (13¾ to 14½ ounces)

chicken broth
1 package (10 ounces) frozen

peas
1 head Boston lettuce (about

10 ounces), coarsely chopped
3/4 teaspoon salt
1/8 teaspoon ground black pepper
1/8 teaspoon dried thyme leaves
1/2 cup fat-free (skim) milk

1 tablespoon fresh lemon juice
Chives for garnish

1. In 4-quart saucepan, melt marga-
rine or butter over medium heat. Add
onion, and cook, stirring occasional-
ly, 5 minutes or until tender. Stir in
chicken broth, frozen peas, lettuce,
salt, pepper, thyme and 1 cup water;
heat to boiling over high heat. Reduce
heat to low; simmer 5 minutes. Stir
in milk.

2. In blender at low speed, with
center part of cover removed to allow
steam to escape, blend pea mixture
in small batches until smooth. Pour
soup into large bowl after each batch.
Return soup to same saucepan. Heat
through. Stir in lemon juice, and
remove from heat. Transfer soup to
serving bowl; garnish with chives.
Makes 4 (1 1/2 cup) servings.

• Each serving: 120 calories, 3g total
fat (1g saturated), 1mg cholesterol,
835 mg sodium, 17g carbohydrates,
8g protein.

For thousands of triple-tested reci-
pes, visit our Web site at www.good-
housekeeping.com/recipes/.

© 2016 Hearst Communications, Inc.
All rights reserved

Red Cabbage and Apples
We’ve simplified Red Cabbage and

Apples, a Christmas dinner staple, for
a more delectable holiday recipe.

2 tablespoons margarine or
butter

1 medium red onion, cut in half
and thinly sliced

1 medium (about 1 3/4 pounds)
head red cabbage, cored and
thinly sliced

2 Granny Smith apples, peeled,
cored and cut into 1/2-inch
chunks

1/2 cup water
2 tablespoon brown sugar
2 tablespoon red wine vinegar

1/8 teaspoon ground cloves
1. In deep nonstick 12-inch skillet,

melt margarine over medium heat.
Add onion; cook 5 minutes or until
softened, stirring occasionally.

2. Stir in cabbage, apples, water,
sugar, vinegar, cloves and 1/2 tea-
spoon salt. Cover and cook 10 min-
utes or just until cabbage and apples
are tender, stirring occasionally.
Uncover; cook 5 minutes or until
most of liquid evaporates.

• Each serving: 55 calories, 2g total
fat, 130mg sodium, 10g carbohydrate,
2g dietary fiber, 1g protein.

For thousands of triple-tested rec-
ipes, visit our website at www.good-
housekeeping.com/recipes/.

© 2016 Hearst Communications, Inc.
All rights reserved
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Greek Christmas
Cookies

1 cup butter or margarine (2
sticks)

2 cups confectioners’ sugar
2 cups all-purpose flour
1 teaspoon ground cinnamon

1/2 teaspoon ground nutmeg
1/2 teaspoon ground cloves
1/8 teaspoon salt

1 large egg yolk
2 cups blanched almonds,

ground
About 1 cup red candied
cherries, each cut in half

1. Heat oven to 350 F. In large bowl,
with mixer at low speed, beat butter
with confectioners’ sugar until blend-
ed. Increase speed to high; beat until
light and creamy. At low speed, beat
in flour, cinnamon, nutmeg, cloves,
salt and egg yolk. Knead in almonds.

2. Roll dough into 1-inch balls
(dough will be crumbly). Place balls,
2 inches apart, on ungreased large
cookie sheet. Gently press a cherry
half on top of each ball. Bake 15 min-
utes, or until bottoms of cookies are
lightly browned.

3. With wide spatula, transfer cook-
ies to wire rack to cool. Repeat with
remaining dough and cherries. Makes
about 6 dozen cookies.

• Each serving: About 75 calories,
4g total fat (1g saturated), 1g pro-
tein, 9g carb., 3mg cholesterol, 40mg
sodium.

For thousands of triple-tested rec-
ipes, visit our website at www.good-
housekeeping.com/recipes/.

© 2016 Hearst Communications, Inc.
All rights reserved
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Buffalo Wing Pizza Bites
If you're looking for the perfect foot-

ball snack, give this recipe a try. One
minute it will be there, and the next it
will be gone.

1 (8-ounce) can Pillsbury
Reduced Fat Crescent Rolls

1/2 cup Kraft Fat Free Blue
Cheese Dressing

1/2 cup Kraft fat-free mayonnaise
1 teaspoon chili seasoning
2 full cups diced cooked chick-

en breast
1 cup diced celery

1½ cups shredded Kraft 2
Percent Milk Cheddar cheese

1. Heat oven to 400 F. Pat crescent
rolls into a rimmed 10-by-15-inch
baking sheet, being sure to seal per-
forations. Bake for 6 to 8 minutes or
until light golden brown.

2. In a small bowl, combine Blue
Cheese dressing, mayonnaise and
chili seasoning. Spread mixture
evenly over partially baked crust.
Evenly sprinkle chicken and celery
over dressing mixture and top with
Cheddar cheese.

3. Bake for 10 to 12 minutes. Place
baking sheet on a wire rack and let
set for 5 minutes. Cut into 24 squares.
Serves 12 (2 each).

TIP: If you don't have leftovers,
purchase a chunk of cooked chicken
breast from your local deli.

• Each serving equals: 167 calo-
ries, 7g fat, 12g protein, 14g carbs,
384mg sodium, 117mg calcium, 0g
fiber; Diabetic Exchanges: 1 Protein,
1 Starch; Carb Choices: 1.

© 2017 King Features Synd., Inc.
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Auld Lang Syne Dip
Add a dip to your vegetable and

cracker tray that won't add extra
pounds to your hips this holiday sea-
son.

1 (8-ounce) package Philadel-
phia fat-free cream cheese

1/2 cup Kraft Fat Free French
Dressing

1/4 cup Land O Lakes no-fat sour
cream

1/4 teaspoon Worcestershire
sauce

1 teaspoon dried onion flakes
1 teaspoon dried parsley flakes

1. In a large bowl, stir cream cheese
with a sturdy spoon until soft. Add
French dressing and sour cream. Mix
well to combine. Stir in Worcestershire
sauce, onion flakes and parsley flakes.

2. Cover and refrigerate for at least
30 minutes. Gently stir again just
before serving. Makes 8 (3 table-
spoon) servings.

• Each serving: About 52 calories,
0g fat, 4g protein, 9g carb., 301mg
sodium, 91mg calcium, 0g fiber;
Diabetic Exchanges: 1/2 Meat, 1/2
Carb.; Carb Choices: 1/2.

© 2016 King Features Synd., Inc.
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Green Pea and
Lettuce Soup

Serve this simplified version of the
delicate French classic with our Ham
and Cheese Pitas. Assemble sand-
wiches while the soup cooks; bake
them while blending the soup.

2 teaspoons margarine or butter
1 medium onion, finely chopped
1 can (13¾ to 14½ ounces)

chicken broth
1 package (10 ounces) frozen

peas
1 head Boston lettuce (about

10 ounces), coarsely chopped
3/4 teaspoon salt
1/8 teaspoon ground black pepper
1/8 teaspoon dried thyme leaves
1/2 cup fat-free (skim) milk

1 tablespoon fresh lemon juice
Chives for garnish

1. In 4-quart saucepan, melt marga-
rine or butter over medium heat. Add
onion, and cook, stirring occasional-
ly, 5 minutes or until tender. Stir in
chicken broth, frozen peas, lettuce,
salt, pepper, thyme and 1 cup water;
heat to boiling over high heat. Reduce
heat to low; simmer 5 minutes. Stir
in milk.

2. In blender at low speed, with
center part of cover removed to allow
steam to escape, blend pea mixture
in small batches until smooth. Pour
soup into large bowl after each batch.
Return soup to same saucepan. Heat
through. Stir in lemon juice, and
remove from heat. Transfer soup to
serving bowl; garnish with chives.
Makes 4 (1 1/2 cup) servings.

• Each serving: 120 calories, 3g total
fat (1g saturated), 1mg cholesterol,
835 mg sodium, 17g carbohydrates,
8g protein.

For thousands of triple-tested reci-
pes, visit our Web site at www.good-
housekeeping.com/recipes/.

© 2016 Hearst Communications, Inc.
All rights reserved
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Glazed Ham
This is an easy and delicious ham to

serve at Christmastime. For variety,
brush the orange glaze on a roast
turkey!

1 12-pound fully cooked
smoked whole ham

2 tablespoons whole cloves
2 (10-ounce) jars orange mar-

malade
1 cup orange juice
2 tablespoons prepared mustard

1/2 teaspoon ground cloves
1/2 teaspoon ground ginger
1/2 cup dark seedless raisins

1 (15 1/4-ounce) can pineapple
rings for garnish
Maraschino cherries and
parsley sprigs for garnish

1. With sharp knife, remove skin and
trim all but about 1/4-inch fat from
ham. Stud ham with whole cloves.
Place ham, fat-side up, on rack in
large roasting pan. Insert meat ther-
mometer into thickest part of ham,
being careful that pointed end of
thermometer does not touch bone.
Bake ham in 325 F oven 2 1/2 hours.
If ham browns too quickly, cover with
a tent of foil.

2. After ham has baked 2 1/2 hours,
prepare glaze: In 2-quart saucepan
over medium-high heat, heat marma-
lade, orange juice, mustard, ground
cloves and ground ginger to boil-
ing. Reduce heat to low; simmer 5
minutes. Brush some of the glaze
over ham; bake 30 minutes or longer
until meat thermometer reaches 140
F (about 15 minutes per pound). Add
raisins to remaining marmalade mix-
ture; heat through and keep warm.

3. To serve, place ham on large,
warm platter; garnish with drained
pineapple rings, maraschino cher-
ries and parsley sprigs. Serve with
remaining marmalade mixture. Makes
18 servings.

• Each serving: About 380 calories,
16g fat, 80mg cholesterol, 2,300mg
sodium.

For thousands of triple-tested rec-
ipes, visit our website at www.good-
housekeeping.com/recipes/.

© 2016 Hearst Communications, Inc.
All rights reserved

Red Cabbage and Apples
We’ve simplified Red Cabbage and

Apples, a Christmas dinner staple, for
a more delectable holiday recipe.

2 tablespoons margarine or
butter

1 medium red onion, cut in half
and thinly sliced

1 medium (about 1 3/4 pounds)
head red cabbage, cored and
thinly sliced

2 Granny Smith apples, peeled,
cored and cut into 1/2-inch
chunks

1/2 cup water
2 tablespoon brown sugar
2 tablespoon red wine vinegar

1/8 teaspoon ground cloves
1. In deep nonstick 12-inch skillet,

melt margarine over medium heat.
Add onion; cook 5 minutes or until
softened, stirring occasionally.

2. Stir in cabbage, apples, water,
sugar, vinegar, cloves and 1/2 tea-
spoon salt. Cover and cook 10 min-
utes or just until cabbage and apples
are tender, stirring occasionally.
Uncover; cook 5 minutes or until
most of liquid evaporates.

• Each serving: 55 calories, 2g total
fat, 130mg sodium, 10g carbohydrate,
2g dietary fiber, 1g protein.

For thousands of triple-tested rec-
ipes, visit our website at www.good-
housekeeping.com/recipes/.

© 2016 Hearst Communications, Inc.
All rights reserved
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Greek Christmas
Cookies

1 cup butter or margarine (2
sticks)

2 cups confectioners’ sugar
2 cups all-purpose flour
1 teaspoon ground cinnamon

1/2 teaspoon ground nutmeg
1/2 teaspoon ground cloves
1/8 teaspoon salt

1 large egg yolk
2 cups blanched almonds,

ground
About 1 cup red candied
cherries, each cut in half

1. Heat oven to 350 F. In large bowl,
with mixer at low speed, beat butter
with confectioners’ sugar until blend-
ed. Increase speed to high; beat until
light and creamy. At low speed, beat
in flour, cinnamon, nutmeg, cloves,
salt and egg yolk. Knead in almonds.

2. Roll dough into 1-inch balls
(dough will be crumbly). Place balls,
2 inches apart, on ungreased large
cookie sheet. Gently press a cherry
half on top of each ball. Bake 15 min-
utes, or until bottoms of cookies are
lightly browned.

3. With wide spatula, transfer cook-
ies to wire rack to cool. Repeat with
remaining dough and cherries. Makes
about 6 dozen cookies.

• Each serving: About 75 calories,
4g total fat (1g saturated), 1g pro-
tein, 9g carb., 3mg cholesterol, 40mg
sodium.

For thousands of triple-tested rec-
ipes, visit our website at www.good-
housekeeping.com/recipes/.

© 2016 Hearst Communications, Inc.
All rights reserved
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Chocolate-Dipped
Pretzels

Pretzels dipped in sweet, chocolaty
candy coatings are super simple to
make (and even easier to eat!). Create
different varieties of pretzels by mix-
ing up the types of chocolate bars
you use.

16 mini Hershey’s chocolate bars
12 medium pretzels

1. Roughly chop one variety of mini
Hershey’s chocolate bars. Melt, dip
half of each pretzel into the chocolate,
then transfer to a wax paper–lined
rimmed baking sheet; refrigerate until
set. Repeat with other varieties of
chocolate.

Recipe courtesy Woman’s Day
Kitchen.

© 2016 Hearst Communications, Inc.
All rights reserved

K
in
g
F
eatu

res
W
eekly

Service
D
ecem

ber
19,2016

K
ing

Features
W
eekly

Service
D
ecem

ber
26,2016

Green Pea and
Lettuce Soup

Serve this simplified version of the
delicate French classic with our Ham
and Cheese Pitas. Assemble sand-
wiches while the soup cooks; bake
them while blending the soup.

2 teaspoons margarine or butter
1 medium onion, finely chopped
1 can (13¾ to 14½ ounces)

chicken broth
1 package (10 ounces) frozen

peas
1 head Boston lettuce (about

10 ounces), coarsely chopped
3/4 teaspoon salt
1/8 teaspoon ground black pepper
1/8 teaspoon dried thyme leaves
1/2 cup fat-free (skim) milk

1 tablespoon fresh lemon juice
Chives for garnish

1. In 4-quart saucepan, melt marga-
rine or butter over medium heat. Add
onion, and cook, stirring occasional-
ly, 5 minutes or until tender. Stir in
chicken broth, frozen peas, lettuce,
salt, pepper, thyme and 1 cup water;
heat to boiling over high heat. Reduce
heat to low; simmer 5 minutes. Stir
in milk.

2. In blender at low speed, with
center part of cover removed to allow
steam to escape, blend pea mixture
in small batches until smooth. Pour
soup into large bowl after each batch.
Return soup to same saucepan. Heat
through. Stir in lemon juice, and
remove from heat. Transfer soup to
serving bowl; garnish with chives.
Makes 4 (1 1/2 cup) servings.

• Each serving: 120 calories, 3g total
fat (1g saturated), 1mg cholesterol,
835 mg sodium, 17g carbohydrates,
8g protein.

For thousands of triple-tested reci-
pes, visit our Web site at www.good-
housekeeping.com/recipes/.

© 2016 Hearst Communications, Inc.
All rights reserved

Red Cabbage and Apples
We’ve simplified Red Cabbage and

Apples, a Christmas dinner staple, for
a more delectable holiday recipe.

2 tablespoons margarine or
butter

1 medium red onion, cut in half
and thinly sliced

1 medium (about 1 3/4 pounds)
head red cabbage, cored and
thinly sliced

2 Granny Smith apples, peeled,
cored and cut into 1/2-inch
chunks

1/2 cup water
2 tablespoon brown sugar
2 tablespoon red wine vinegar

1/8 teaspoon ground cloves
1. In deep nonstick 12-inch skillet,

melt margarine over medium heat.
Add onion; cook 5 minutes or until
softened, stirring occasionally.

2. Stir in cabbage, apples, water,
sugar, vinegar, cloves and 1/2 tea-
spoon salt. Cover and cook 10 min-
utes or just until cabbage and apples
are tender, stirring occasionally.
Uncover; cook 5 minutes or until
most of liquid evaporates.

• Each serving: 55 calories, 2g total
fat, 130mg sodium, 10g carbohydrate,
2g dietary fiber, 1g protein.

For thousands of triple-tested rec-
ipes, visit our website at www.good-
housekeeping.com/recipes/.

© 2016 Hearst Communications, Inc.
All rights reserved
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Greek Christmas
Cookies

1 cup butter or margarine (2
sticks)

2 cups confectioners’ sugar
2 cups all-purpose flour
1 teaspoon ground cinnamon

1/2 teaspoon ground nutmeg
1/2 teaspoon ground cloves
1/8 teaspoon salt

1 large egg yolk
2 cups blanched almonds,

ground
About 1 cup red candied
cherries, each cut in half

1. Heat oven to 350 F. In large bowl,
with mixer at low speed, beat butter
with confectioners’ sugar until blend-
ed. Increase speed to high; beat until
light and creamy. At low speed, beat
in flour, cinnamon, nutmeg, cloves,
salt and egg yolk. Knead in almonds.

2. Roll dough into 1-inch balls
(dough will be crumbly). Place balls,
2 inches apart, on ungreased large
cookie sheet. Gently press a cherry
half on top of each ball. Bake 15 min-
utes, or until bottoms of cookies are
lightly browned.

3. With wide spatula, transfer cook-
ies to wire rack to cool. Repeat with
remaining dough and cherries. Makes
about 6 dozen cookies.

• Each serving: About 75 calories,
4g total fat (1g saturated), 1g pro-
tein, 9g carb., 3mg cholesterol, 40mg
sodium.

For thousands of triple-tested rec-
ipes, visit our website at www.good-
housekeeping.com/recipes/.

© 2016 Hearst Communications, Inc.
All rights reserved
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S’more Cake Brownies
Enjoy a couple of these yummy 

holiday chocolate treats without guilt.
 1½  cups all-purpose flour
  Sugar substitute to equal 3/4  
  cup sugar, suitable for baking
 1/4  cup unsweetened cocoa
 1  teaspoon baking soda
 1  teaspoon baking powder
 1/2  cup fat-free yogurt
 1/3  cup fat-free mayonnaise
 1  teaspoon vanilla extract
 3/4  cup water
 1  cup miniature marshmallows
 6  tablespoons purchased gra- 
  ham cracker crumbs
 1/4  cup mini chocolate chips

1. Heat oven to 350 F. Spray a 
9-by-13-inch cake pan with butter-fla-
vored cooking spray.

2. In a large bowl, combine flour, 
sugar substitute, cocoa, baking soda 
and baking powder. In a medium 
bowl, combine yogurt, mayonnaise, 
vanilla extract and water. Add liquid 
mixture to dry mixture. Mix gently 
just to combine.

3. Spread batter evenly into pre-
pared cake pan. Bake for 15 minutes. 
Evenly sprinkle marshmallows over 
top of partially baked brownies. In a 
small bowl, combine cracker crumbs 
and chocolate chips. Sprinkle crumb 
mixture evenly over top.

4. Continue baking for 10 to 15 
minutes or until a toothpick inserted 
in center comes out clean. Place cake 
pan on a wire rack and let set for at 
least 10 minutes. Cut into 16 brown-
ies. Makes 8 (2 each) servings.

• Each serving equals: 170 calories, 
2g fat, 4g protein, 34g carb., 352mg 
sodium, 2g fiber; Diabetic Exchanges: 
1 1/2 Starch, 1/2 Fat

© 2019 King Features Syndicate, Inc.
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Crime
Crime spree in Chica-
go. The crime spree 
began at 9:35 a.m. on 
the 3200 block of North 
Southport in Lakev-
iew. There a 48 year 
old woman, was un-
loading groceries from 
her car when a man 
asked for directions, 
then pulled out a hand-
gun and demanded the 
keys to both of her ve-
hicles, said officer Mi-
chelle Tannehill, a CPD 
spokesperson. The 
woman turned them 
over, and the robbers 
fled in her gray 2019 
Subaru, according to 
Tannehill. 
At 10 a.m., a 40 year 
old man reported that 
he was making a de-
livery on the 2900 
block of North Mildred 
when someone got 
into his vehicle and 
drove away, according 
to Tannehill. A witness 
saw the offender get 
out of a black sedan 
before stealing the vic-
tim’s car.
Then at 10:20 a.m., 
two men  stole a silver 
Jeep Cherokee that 
a 25 year old woman 

left idling while she ran 
into Starbucks at 3649 
North Clark, according 
to a Chicago Police 
Department report. 
Her Jeep, which has 
a vanity license plate 
beginning with NOLL 
and distinctive stickers 
on the rear would later 
be observed at anoth-
er crime scene. Once 
again, the offenders ar-
rived in a black sedan. 
A black Jeep Cherokee 
was also seen in the 
immediate area.
More potentially con-
nected incidents 
popped up a couple 
hours later on the Low-
er West Side, accord-
ing to Police reports.
Around 12.50 p.m. 
a man reported that 
someone fired shots 
from a black Jeep 
Cherokee as he drove 
near 19th Street and 
Oakley Avenue. The 
victim was not injured, 
but he said the Jeep 
was accompanied by a 
gray vehicle.
At about the same 
time , a gunman ap-
proached another vic-
tim on the street, pre-

sented a handgun, and 
asked for money on the 
2300 block of West 19t 
Street, according to po-
lice. The victim said he 
ran away, and the of-
fender  chased him for 
a short time. He said 
the offender used two 
Jeep Cherokees – one 
black the other silver.
The West Town neigh-
borhood appears to 
have been targeted 
next by the crew.
Two 27 year old wom-
en were walking on 
the 1500 block of West 
Fry when a group of 
offenders approached  
them from behind 
and robbed them at 
1:20p.m., spokesper-
son Tannehill said. The 
offenders then got into 
a black Jeep Cherokee 
and fled northbound 
through an alley. An 
officer at the scene 
broadcast a descrip-
tion of the vehicles that 
included the vanity li-
cense plate that was 
taken in the Starbucks 
auto theft earlier.
Moments later, a 31 
year old woman was 
walking on the 1600 

block of Cortez when a 
man got out of a dark 
color Jeep Cherokee 
and demanded her 
valuables at gunpoint 
according to police. 
The victim told police 
that a silver SUV fol-
lowed the black Jeep.
Then the crime wave 
returned to Lakeview..
According to reports, 
three men got out of a 
black SUV and robbed 
a woman of her purse 
as she walked near 
Lakewood and Grace 
streets around 2 p.m. 
She told police that  all 
three men branished 
firearms.
Less than five minutes 
later, two women re-
ported being robbed 
at gunpoint as they 
walked near Racine 

and Cornelia streets. 
The offenders pushed 
one woman down  and 
took the other’s purse, 
then fled in a silver 
Cherokee. The victims 
provided police with 
the same vanity license 
plate number that was 
on the previously sto-
len SUV, according to 
initial information.
Some of the victims 
said up to six men were 
seen split among the 
two Jeeps.
The victim on Cortez 
described the  gun-
man as a skinny black 
male who stands about 
5 feet 7 inches tall. 
He was wearing black 
pants a black shirt or 
sweatshirt that has red 
on the front, according 
to the victim.

A community alert was 
issued about the crime 
spree. Investigators 
connected an addi-
tional incident to the 
pattern, a robbery on 
the 3600 block of North 
Clark Street at 3 a.m. 
on Sunday, November 
22nd. Chicago police 
are investigating a se-
ries of armed robber-
ies, auto theft and also 
“shots fired” incidents 
that were reported from 
Lakeview to the Low-
er West Side. At least 
eight crimes were re-
ported involving simi-
larly described vehicles 
and similar methods of 
operation.
No one is currently in 
custody.

Cops investigating day long crime spree that may stretch from Lakeview to near Pilsen

Shooting on the 4400 
block of West Addison 
Street.

Theft on the 1200 
block of Mulford Street.

Robbery on the 3900 
block of West Irving 
Park Road.

Robbery on the 3700 
block of West Addison 
Street.

Shooting on the 4700 
block of North Lawn-
dale Avenue.

Assault on the 5700 
block of North Kimball 
Avenue.

Shooting on the 3500 
block of West Hirsch 
Street.

Assault on the 1800 
block of North Califor-
nia Avenue.

Shooting on North 
Keystone Avenue and 
Fullerton Avenue.

Burglary on the 3300 
block of North Halsted 
Street.

Robbery on the 3200 
block of West Montrose 
Avenue.

Robbery on the 3200 
block of West Law-
rence Avenue.

Robbery on the 4400 
block of North Ashland 
Avenue.

Assault on the 3500 
block of North Hamlin 
Avenue.

Robbery on West Cul-
lom and North Bernard 
Street.

Assault on the 4000 
block of West Law-
rence Avenue.

Shooting on the 3500 
block of North Hamlin 
Avenue.

Shooting on the 900 
block of West Belle 
Plain Avenue.

Assault on the 1000 
block of West Roscoe 
Street.

Vandalism on the 
4400 block of North 
Broadway.

Theft on the 2600 
block of North Lincoln 
Avenue.

Theft on the 2500 
block of North Elston 
Avenue.

Theft on the 300 block of 
West Armitage Avenue.

Burglary on the 400 
block of Wesy Wright-
wood Avenue.

Theft on the 3500 
block of North Broad-
way.

Theft on the 5400 
block of North Clark 
Street.

Assault on the 700 
block of North Eliza-
beth Street.

Theft on the 3300 
block of North Ashland 
Avenue.

Robbery on the 1100 
block of North Wolcott 
Avenue.

Theft on the 1400 
block of North Magno-
lia Avenue.

Theft on the 1800 
block of West Ever-
greeen Avenue.

Assault on the 1500 
block of North Sedg-
wick Street.

Theft on the 3500 block 
of North Broadway.

Theft on the 1300 
block of West Belmont 
A venue.

Theft on the 3500 block 
of North Broadway.

Theft on the 4800 block 
of North Bell Avenue.

Shooting on the 900 
bock of West Belle 
Plaine Avenue.

Shooting on the 4600 
block of North Winthrop 
Avenue.

Robbery on the 4400 
block of North Ashland 
Avenue.
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Crime
Aggravated battery of
a senior citizen in an al-
ley on the 1200 block of
West Addison Street
Burglary and unlaw-
ful entry to a bar or
tavern on the 1000
block of West Addison
Street.
Domestic battery on
the 1000 block of West
Roscoe Street.
Retail theft from a
convenience store on
the 3500 block of North
Clark Street.
Theft of under $500
on the street on the
3500 block of North
Clark Street.
Retail theft from a
drug store on the1000
block of West Belmont
Avenue.
Theft of under $500 on
the street on the 3500
block of North Fremont
Street.
Theft of under $500
in an apartment on the
800 block of West Cor-
nelia Avenue.
Miscellaneous crime
against another person

in a school on the 800
block of West Wave-
land Avenue.
Simple assault on the
sidewalk on the 3300
block of North Halsted
Street.
Theft from a restaurant
on the 3400 block of
North Halsted Street.
Vandalism to a bar
or tavern on the 3500
block of North Halsted
Street.
Simple battery against
a police officer in a bar
on the 3700 block of
North Broadway.
Simple battery at a
residence on the 600
block of West Cornelia
Avenue.
Theft from an Athletic
Club on the 3000 block
of North Broadway.
Retail theft from a
small retail store on
the 3200 block of North
Broadway.
Vandalism to a ve-
hicle on the street on
the 1700 block of West
Waveland Avenue.
Theft from a building on

the 1600 block of West
Irving Park Road.
Unlawful entry and
burglary to a residen-
tial garage o the 3400
block of North Marsh-
field Avenue.
Burglary and unlaw-
ful entry to an apart-
ment on the 1600
block of West Wave-
land Avenue.
Theft over $500 from
an apartment on the
4300 block of North
Ashland Avenue.
Theft under $500 on
the street on the 1400
block of West Fletcher
Street.
Vandalism to a ve-
hicle on the street on
the 1300 block of West
Eddy Street.
Simple battery at a
bar or tavern on the
1000 block of West
Belmont Avenue.
Domestic battery at
a police facility vehicle
parking lot on the 800
block of West Addison
Street.
Theft from a restaurant

on the 3400 block of
North Halsted Street.
Simple battery on the
sidewalk on the 3600
block of North Halsted
Street.
Theft from a tavern or
bar on the 3700 block
of North Broadway.
Theft over $500 on
the sidewalk on the
2800 block of North
Clark Street.
Fraud and Illegal use
of a cash card at an
apartment on the 500
block of West Belmont
Avenue.
Vandalism and crim-
inal defacement of a
residence on the 400
block of West Melrose
Street.
Theft from an Athletic
club on the 3200 block
of North Ashland Ave-
nue.
Simple battery at a
convenience store on
the 1400 block of West
Montrose Avenue.
Theft under $500 on
the street on the 3000
block of North Lincoln
Avenue.
Damage to a vehicle
at a residence on the
3700 bolock of North
Southport Avenue.
Theft over $500  in an
alley on the 3700 block
of North Southport Av-
enue.
Domestic battery at
a CTA platform on the
900 block of West Ad-
dison Street.
Domestic battery at
an apartment on the
3700 block of North
Pine Grove Avenue.
Retail theft from a
grocery store on the
3200 block of North
Ashland Avenue.
Forgery and counter-
feiting at a restaurant
on the 3400 block of
North Southport Ave-
nue.
Domestic battery at
an apartment on the
900 block of West Cor-
nelia Avenue.
Violation of a GPS
monitoring device
on the sidewalk on the
800 block of West Ad-
dison Street.

Show that SPECIAL SOMEONE
how much you care with a gift

that can't be found in a big
box store...

ARMY NAVY SALES
www.armynavysales.com

3100 N. Lincoln Ave 773-348-8930

10% off with
thiscoupon!

Fraud or confidence
game on the 800 block
of West Oakdale Ave-
nue.
Assault at a depart-
ment store on the 3100
block of North Clark
Street.
Pick pocketing at a
CTA station on the 900
block of West Belmont
Avenue.
Burglary and unlawful
entry to a res-idence
on the 2500 block of
West Berteau
Retail theft from a gro-
cery food store on the
3400 block of Nborth
Western Avenue.
Vandalism to a CTA
train on the 2100 block
of West Addison Street.
Retail theft from a gas
station on the 3300
block of North Damen
Avenue.
Drug abuse violation
and found suspect
narcotics fro a hospital
building on the 2500
block of West Montrose
Avenue.
Unlawful possession of
a handgun on the street
on the 2500 block of West
Belmont Avenue.
Vandalism to a day
care center on the 2000
block of West Belmont
Avenue.
Strongarm robbery
on the sidewalk on the
2000 block of West Ir-
ving Park Road.
Drug abuse viola-
tions delivery of can-
nabis over 10 grams on
the street on the 2500
block of West Belmont
Avenue.
Purse snatching on
the sidewalk on the
3100 block of North
Damen Avenue.
Aggravated assault
with a dangerous
weapon on a CTA bus
on the 2400 block of
West Addison Street.
Drug abuse violations
of cannabis 30 grams
or less at a restaurant
on the 3600 block of
North Western Avenue.
Criminal sexual as-
sault at an apartment
on the 2300 block of
West Barry Avenue.

Disorderly conduct
at an apartment on the
3100 block of North
Oakley Avenue.
Disorderly conduct
and filing a false po-
lice report at a college/
university res-idence
hall on the 3300 block
of North Campbell Ave-
nue.
Homicide 1st or 2nd
degree-First degree
Murder on the sidewalk
on the 2300 block of
West School Street.
Drug abuse violation
found suspect nar-cot-
ics at a residence on
the 2200 block of West
Irving Park Road.
Offense against family
and children - endanger-
ing the life and health of
a child in a residence on
the 2600 block of West
Rascher Avenue.
Domestic battery using
a knife at a residence on
the 2700 block fo West
Foster Avenue.
Theft and fraud from
a department store on
the 3100 block of North
Clark Street.
Theft from a restau-
rant on the 900 block of
West Belmont Avenue.
Theft over $500 on
the street on the 3500
block of North Sheffield
Avenue.
Assault on a CTA train
on the 900 block of West
Belmont Avenue.
Assault at a small re-
tail store on the 2900
block of North Ashland
Avenue.
Credit Card fraud at a
small retail store on the
1600 block of West Bel-
mont Avenue.
Domestic battery at a
residence on the 700
block of West Welling-
ton Avenue.
Assault in a taxi cab
on the 3800 block of
North Broadway.
Domestic battery at
a bar ot tavern on the
3300 block of North
Halsted Street.
Simple battery at a
convenience store on
the 1100 block of West
Belmont Ave-nue.
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LOOKING FORWARD TO THE FUTURE.

GEORGE W. RIMEL & STAFF

Lakeview 
Newspaper

IS CELEBRATING  IT’S

25TH ANNIVERSARY

We are proud to serve the communities 
of Lakeview, Roscoe Village, 

North Center & Lincoln Square

WE APPRECIATE OUR ADVERTISERS AND SUBSCRIBERS 
FOR MAKING IT POSSIBLE, FOR THIS NEWSPAPER, TO BE 

DELIVERED TO OUR READERS FREE OF CHARGE

WE THANK ALL OF OUR READERS 
FOR THEIR SUPPORT AND WE WILL CONTINUE TO 

PROVIDE UP-TO-DATE COMMUNITY NEWS
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“Positivity, confidence and 
persistence are key in life, so never 

give up on yourself.”    
 Khalid

“You can not go to a 7-Eleven or a 
Dunkin’ Donuts unless you have a 

slight Indian accent.”
Joe Biden

“When somebody says something 
about me I hate them for the rest of 

my life. It’s probably wrong.”  
Donald Trump

“The government competes in the 
private sector the way an alligator 

competes with a duck.”
 Mike Pence

“I was raised to be an independent 
woman, not the victim of anything.”

Kamala Harris

From delicious food to delightful gifts, our Northcenter 
businesses can help you make the holidays merry and 
bright. Download a copy of our 2020 Holiday Gift Guide 
at northcenterchamber.com. 
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What’s Hot In Hollywood

Q: Is Sofia Coppola still directing 
movies? Also, what about her 

father, the legendary Francis Ford 
Coppola? — M.D.

A: Despite her family ties, Sofia 
Coppola did not have a good start 

in show business. She was slammed by 
critics and audiences alike back in 1991 
when she was cast in her father’s disap-
pointing “The Godfather: Part III” after 
actress Winona Ryder was ill, and her 
acting career never recovered. Fortu-
nately, she seems to have inherited her 
father’s gift behind the lens. She both 
won and was nominated for an Oscar for 
writing and directing, respectively, for 
the motion picture “Lost in Translation” 
back in 2003. The dramatic film starred 
Bill Murray and Scarlett Johansson, and 
really turned her career around.

A few years later, Sofia directed 
Kirsten Dunst in a retelling of histor-
ical figure “Marie Antoinette.” Her 
most recent project is the film “On 
the Rocks,” starring Murray once 
again. It’s available for streaming on 
AppleTV+.

As for Francis Ford Coppola, he 
appears to have retired from filmmak-
ing. I often wonder if he’ll attempt a 
fourth chapter of “The Godfather” 
saga, but at 81 years old, he’s likely 
very much enjoying his retirement. 

***

Q: Is the show “Pose” coming 
back? — R.S.

A: Yes, a third season of the Ryan 
Murphy (“American Horror Sto-

ry”) produced Netflix show “Pose” is 
expected to premiere around June 2021, 
assuming that production resumes as 
planned. The Emmy-nominated series 
is set in the Latino and African Amer-
ican ball culture and stars Billy Porter, 
who himself won Outstanding Lead 
Actor in a Drama Series in 2019.

Production for the third season was 
stopped just a few days into filming 
because of the pandemic, so that’s set 
everything back, but the good news is 
that the show has indeed been renewed.

***

Q: A friend of mine was telling 
me there is a TV show that 

stars rapper 50 Cent and that he’s 
actually quite good in it. Is it still on 
the air? — B.P.

A: Your friend was talking about the 
ABC prison drama “For Life,” 

which is based on the true story of Isaac 
Wright Jr., who was falsely convicted 
of drug charges in 1991. While behind 
bars, he became a paralegal and helped 
turn around prison sentences of some of 
his fellow inmates, and eventually his 
own conviction.

In the series adaptation, Wright’s 
story is told through a character named 
Aaron Wallace, played by actor Nich-
olas Pinnock. Curtis “50 Cent” Jack-
son plays a violent inmate named 
Cassius. He not only acts in the drama, 
he’s an executive producer.

Season two debuted this November 
and airs on Wednesday nights at 9 
p.m. ET on ABC. In real life, after his 
release from prison, Isaac Wright Jr. 
went on to earn his law degree and still 
practices to this day. 

Send me your questions at NewCe-
lebrityExtra@gmail.com, or write 
me at KFWS, 628 Virginia Drive, 
Orlando, FL 32803.

© 2020 King Features Synd., Inc.

Curtis “50 Cent” Jackson
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ABC/Maarten de Boer

HOLLYWOOD — It had to happen: 
“The Fast and the Furious” is coming 
to an end. The ninth “Fast & Furious” 
film, “F9,” will be released May 2021 
if all goes as planned, to be followed 
by “F&F” 10 and 11, which will end 
the franchise. But “Fast & Furious” 
fans don’t despair, of course there are 
spin-offs such as “Hobbs & Shaw” 
that will take up the slack.

***
In 1967 when I visited Hollywood, 

the one actor I wanted to shoot pictures 
of was an unknown actor earning his 
living as a carpenter. In 1973 he got a 
big break as the handsome stud riding 
around in a ‘55 Chevy in “American 
Graffiti.” Four years later he became 
a star in a little-known science-fiction 
film called “Star Wars.” Now, at 78, 
Harrison Ford is still going strong.

He’s currently shooting the ship-
wreck comedy “The Miserable Adven-
tures of Burt Squire Aboard The Horn 
High Yo” (bet that title gets changed), 
with Ed Helms, who is shipwrecked on 
the Atlantic Ocean with Ford, a charm-
ing but unhinged sea captain. Ford’s 
been reveling in playing the grumpy old 
white-bearded stoic he says he’s always 
been. Can you say “curmudgeon”?

***
Are you ready for another Peter Pan 

movie? The twist is that it’s told from 
Wendy’s point of view and called “The 
Lost Girls.” Louis Partridge, the 
17-year-old teen idol currently seen 
as Viscount Tewkesbury in Netflix’s 
“Enola Holmes,” opposite Millie Bob-
by Brown and Henry Cavill, plays 
Peter Pan as he did in 2015’s “Pan” 
opposite Hugh Jackman.

This time he’s playing opposite 
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HOLLYWOOD — Neil Bogart 
launched Casablanca Records in 1973 
at age 30 and was a pioneer of the 
disco era. Bogart discovered and pro-
moted Donna Summer, Curtis May-
field, The Village People, Kiss, The 
Isley Brothers and Gladys Knight, 
to name some, before succumbing to 
cancer a short nine years later, at 39. 
Now his son, Timothy Scott Bogart, 
wrote “Spinning Gold” and is produc-
ing and directing the biopic about his 
father with a fantastic cast.

Jeremy Jordan, of the Marilyn 
Monroe NBC musical series “Smash” 
(and a few Hallmark movies), has been 
cast as Neil Bogart. Samuel L. Jack-
son embodies “Godfather of Funk” 
bandleader George Clinton; Jason 
Isaacs plays Neil Bogart’s father, Al 
Bogart; Grammy nominee Jazmine 
Sullivan does Gladys Knight; and 
Steven Strait is Gene Simmons. 
Stand-up comic and “The Irish-
man” co-star Sebastian Maniscalco 
embodies three-time Oscar and four-
time Grammy-winning composer/
songwriter and record producer Gior-
gio Moroder. SNL’s Kenan Thomp-
son and James Wolk also have key 
roles. If you’ve never experienced dis-
co, you’re in for a treat.

***
A star is reborn! Elaine Ballace has 

to be one of the last traditional Holly-
wood comedic character actresses in 
the vein of Ethel (Vivian Vance) in “I 
Love Lucy” and Gladys Kravitz (Alice 
Pearce) in “Bewitched.” She worked 
extensively for Mel Brooks (who has 
become a friend) from 1987- 1995, in 
“Space Balls,” “Life Stinks,” “Robin 
Hood: Men in Tights” and “Dracula: 
Dead and Loving It.”

She co-starred in the web series “The 
Rich & the Ruthless” for three sea-
sons for former “Diagnosis Murder” 
and “The Young and the Restless” star 
Victoria Rowell, who created, execu-
tive-produced, wrote and directed the 
award-winning series, which has just 
completed season four. She also stars 

in the current film “Dared My Best 
Friend to Ruin My Life.” Elaine has 
several films awaiting release, which 
have been delayed due to theater clo-
sures because of the pandemic: “Free 
Lunch Express,” “Gaycism” and the 
comedy “Love Without Hairs,” in 
which she plays a prostitute.

In her spare time, Elaine has created 
a little book that will inspire first-time 
and young writers who need a cheer-
leader to get them motivated to actual-
ly put their life and thoughts on paper. 
“How to Write a Book, Camp Elaine 
Style” (based on her popular web 
series of the same name) is basically 
a place to write your thoughts while 
homebound that you’ll love sharing 
years later with friends and family, 
when we’re finally out of this mess. It’s 
not “Gone With the Wind”; it’s just for 
fun and a great stocking stuffer, or for 
those people who are hard to shop for. 
For $24 plus shipping and handling, it 
could be yours. You can contact Elaine 
at Platzer.Media/elaine. Where was 
she when I was starting out?

© 2020 King Features Synd., Inc.

Elaine Ballace

K
ing Features W

eekly Service
Novem

ber 23, 2020

Elaine Ballace

HOLLYWOOD — Neil Bogart 
launched Casablanca Records in 1973 
at age 30 and was a pioneer of the 
disco era. Bogart discovered and pro-
moted Donna Summer, Curtis May-
field, The Village People, Kiss, The 
Isley Brothers and Gladys Knight, 
to name some, before succumbing to 
cancer a short nine years later, at 39. 
Now his son, Timothy Scott Bogart, 
wrote “Spinning Gold” and is produc-
ing and directing the biopic about his 
father with a fantastic cast.

Jeremy Jordan, of the Marilyn 
Monroe NBC musical series “Smash” 
(and a few Hallmark movies), has been 
cast as Neil Bogart. Samuel L. Jack-
son embodies “Godfather of Funk” 
bandleader George Clinton; Jason 
Isaacs plays Neil Bogart’s father, Al 
Bogart; Grammy nominee Jazmine 
Sullivan does Gladys Knight; and 
Steven Strait is Gene Simmons. 
Stand-up comic and “The Irish-
man” co-star Sebastian Maniscalco 
embodies three-time Oscar and four-
time Grammy-winning composer/
songwriter and record producer Gior-
gio Moroder. SNL’s Kenan Thomp-
son and James Wolk also have key 
roles. If you’ve never experienced dis-
co, you’re in for a treat.

***
A star is reborn! Elaine Ballace has 

to be one of the last traditional Holly-
wood comedic character actresses in 
the vein of Ethel (Vivian Vance) in “I 
Love Lucy” and Gladys Kravitz (Alice 
Pearce) in “Bewitched.” She worked 
extensively for Mel Brooks (who has 
become a friend) from 1987- 1995, in 
“Space Balls,” “Life Stinks,” “Robin 
Hood: Men in Tights” and “Dracula: 
Dead and Loving It.”

She co-starred in the web series “The 
Rich & the Ruthless” for three sea-
sons for former “Diagnosis Murder” 
and “The Young and the Restless” star 
Victoria Rowell, who created, execu-
tive-produced, wrote and directed the 
award-winning series, which has just 
completed season four. She also stars 

in the current film “Dared My Best 
Friend to Ruin My Life.” Elaine has 
several films awaiting release, which 
have been delayed due to theater clo-
sures because of the pandemic: “Free 
Lunch Express,” “Gaycism” and the 
comedy “Love Without Hairs,” in 
which she plays a prostitute.

In her spare time, Elaine has created 
a little book that will inspire first-time 
and young writers who need a cheer-
leader to get them motivated to actual-
ly put their life and thoughts on paper. 
“How to Write a Book, Camp Elaine 
Style” (based on her popular web 
series of the same name) is basically 
a place to write your thoughts while 
homebound that you’ll love sharing 
years later with friends and family, 
when we’re finally out of this mess. It’s 
not “Gone With the Wind”; it’s just for 
fun and a great stocking stuffer, or for 
those people who are hard to shop for. 
For $24 plus shipping and handling, it 
could be yours. You can contact Elaine 
at Platzer.Media/elaine. Where was 
she when I was starting out?

© 2020 King Features Synd., Inc.

Elaine Ballace

K
ing Features W

eekly Service
N

ovem
ber 23, 2020

Elaine Ballace

HOLLYWOOD — Neil Bogart 
launched Casablanca Records in 1973 
at age 30 and was a pioneer of the 
disco era. Bogart discovered and pro-
moted Donna Summer, Curtis May-
field, The Village People, Kiss, The 
Isley Brothers and Gladys Knight, 
to name some, before succumbing to 
cancer a short nine years later, at 39. 
Now his son, Timothy Scott Bogart, 
wrote “Spinning Gold” and is produc-
ing and directing the biopic about his 
father with a fantastic cast.

Jeremy Jordan, of the Marilyn 
Monroe NBC musical series “Smash” 
(and a few Hallmark movies), has been 
cast as Neil Bogart. Samuel L. Jack-
son embodies “Godfather of Funk” 
bandleader George Clinton; Jason 
Isaacs plays Neil Bogart’s father, Al 
Bogart; Grammy nominee Jazmine 
Sullivan does Gladys Knight; and 
Steven Strait is Gene Simmons. 
Stand-up comic and “The Irish-
man” co-star Sebastian Maniscalco 
embodies three-time Oscar and four-
time Grammy-winning composer/
songwriter and record producer Gior-
gio Moroder. SNL’s Kenan Thomp-
son and James Wolk also have key 
roles. If you’ve never experienced dis-
co, you’re in for a treat.

***
A star is reborn! Elaine Ballace has 

to be one of the last traditional Holly-
wood comedic character actresses in 
the vein of Ethel (Vivian Vance) in “I 
Love Lucy” and Gladys Kravitz (Alice 
Pearce) in “Bewitched.” She worked 
extensively for Mel Brooks (who has 
become a friend) from 1987- 1995, in 
“Space Balls,” “Life Stinks,” “Robin 
Hood: Men in Tights” and “Dracula: 
Dead and Loving It.”

She co-starred in the web series “The 
Rich & the Ruthless” for three sea-
sons for former “Diagnosis Murder” 
and “The Young and the Restless” star 
Victoria Rowell, who created, execu-
tive-produced, wrote and directed the 
award-winning series, which has just 
completed season four. She also stars 

in the current film “Dared My Best 
Friend to Ruin My Life.” Elaine has 
several films awaiting release, which 
have been delayed due to theater clo-
sures because of the pandemic: “Free 
Lunch Express,” “Gaycism” and the 
comedy “Love Without Hairs,” in 
which she plays a prostitute.

In her spare time, Elaine has created 
a little book that will inspire first-time 
and young writers who need a cheer-
leader to get them motivated to actual-
ly put their life and thoughts on paper. 
“How to Write a Book, Camp Elaine 
Style” (based on her popular web 
series of the same name) is basically 
a place to write your thoughts while 
homebound that you’ll love sharing 
years later with friends and family, 
when we’re finally out of this mess. It’s 
not “Gone With the Wind”; it’s just for 
fun and a great stocking stuffer, or for 
those people who are hard to shop for. 
For $24 plus shipping and handling, it 
could be yours. You can contact Elaine 
at Platzer.Media/elaine. Where was 
she when I was starting out?

© 2020 King Features Synd., Inc.

Elaine Ballace

K
ing Features W

eekly Service
Novem

ber 23, 2020
Elaine Ballace

HOLLYWOOD — Neil Bogart 
launched Casablanca Records in 1973 
at age 30 and was a pioneer of the 
disco era. Bogart discovered and pro-
moted Donna Summer, Curtis May-
field, The Village People, Kiss, The 
Isley Brothers and Gladys Knight, 
to name some, before succumbing to 
cancer a short nine years later, at 39. 
Now his son, Timothy Scott Bogart, 
wrote “Spinning Gold” and is produc-
ing and directing the biopic about his 
father with a fantastic cast.

Jeremy Jordan, of the Marilyn 
Monroe NBC musical series “Smash” 
(and a few Hallmark movies), has been 
cast as Neil Bogart. Samuel L. Jack-
son embodies “Godfather of Funk” 
bandleader George Clinton; Jason 
Isaacs plays Neil Bogart’s father, Al 
Bogart; Grammy nominee Jazmine 
Sullivan does Gladys Knight; and 
Steven Strait is Gene Simmons. 
Stand-up comic and “The Irish-
man” co-star Sebastian Maniscalco 
embodies three-time Oscar and four-
time Grammy-winning composer/
songwriter and record producer Gior-
gio Moroder. SNL’s Kenan Thomp-
son and James Wolk also have key 
roles. If you’ve never experienced dis-
co, you’re in for a treat.

***
A star is reborn! Elaine Ballace has 

to be one of the last traditional Holly-
wood comedic character actresses in 
the vein of Ethel (Vivian Vance) in “I 
Love Lucy” and Gladys Kravitz (Alice 
Pearce) in “Bewitched.” She worked 
extensively for Mel Brooks (who has 
become a friend) from 1987- 1995, in 
“Space Balls,” “Life Stinks,” “Robin 
Hood: Men in Tights” and “Dracula: 
Dead and Loving It.”

She co-starred in the web series “The 
Rich & the Ruthless” for three sea-
sons for former “Diagnosis Murder” 
and “The Young and the Restless” star 
Victoria Rowell, who created, execu-
tive-produced, wrote and directed the 
award-winning series, which has just 
completed season four. She also stars 

in the current film “Dared My Best 
Friend to Ruin My Life.” Elaine has 
several films awaiting release, which 
have been delayed due to theater clo-
sures because of the pandemic: “Free 
Lunch Express,” “Gaycism” and the 
comedy “Love Without Hairs,” in 
which she plays a prostitute.

In her spare time, Elaine has created 
a little book that will inspire first-time 
and young writers who need a cheer-
leader to get them motivated to actual-
ly put their life and thoughts on paper. 
“How to Write a Book, Camp Elaine 
Style” (based on her popular web 
series of the same name) is basically 
a place to write your thoughts while 
homebound that you’ll love sharing 
years later with friends and family, 
when we’re finally out of this mess. It’s 
not “Gone With the Wind”; it’s just for 
fun and a great stocking stuffer, or for 
those people who are hard to shop for. 
For $24 plus shipping and handling, it 
could be yours. You can contact Elaine 
at Platzer.Media/elaine. Where was 
she when I was starting out?

© 2020 King Features Synd., Inc.

Elaine Ballace

K
ing Features W

eekly Service
N

ovem
ber 23, 2020

Elaine Ballace

HOLLYWOOD — It had to happen: 
“The Fast and the Furious” is coming 
to an end. The ninth “Fast & Furious” 
film, “F9,” will be released May 2021 
if all goes as planned, to be followed 
by “F&F” 10 and 11, which will end 
the franchise. But “Fast & Furious” 
fans don’t despair, of course there are 
spin-offs such as “Hobbs & Shaw” 
that will take up the slack.

***
In 1967 when I visited Hollywood, 

the one actor I wanted to shoot pictures 
of was an unknown actor earning his 
living as a carpenter. In 1973 he got a 
big break as the handsome stud riding 
around in a ‘55 Chevy in “American 
Graffiti.” Four years later he became 
a star in a little-known science-fiction 
film called “Star Wars.” Now, at 78, 
Harrison Ford is still going strong.

He’s currently shooting the ship-
wreck comedy “The Miserable Adven-
tures of Burt Squire Aboard The Horn 
High Yo” (bet that title gets changed), 
with Ed Helms, who is shipwrecked on 
the Atlantic Ocean with Ford, a charm-
ing but unhinged sea captain. Ford’s 
been reveling in playing the grumpy old 
white-bearded stoic he says he’s always 
been. Can you say “curmudgeon”?

***
Are you ready for another Peter Pan 

movie? The twist is that it’s told from 
Wendy’s point of view and called “The 
Lost Girls.” Louis Partridge, the 
17-year-old teen idol currently seen 
as Viscount Tewkesbury in Netflix’s 
“Enola Holmes,” opposite Millie Bob-
by Brown and Henry Cavill, plays 
Peter Pan as he did in 2015’s “Pan” 
opposite Hugh Jackman.

This time he’s playing opposite 
Oscar-winner Vanessa Redgrave 
and her daughter Joely Richardson, 
as well as “Game of Thrones’” Lain 
Glen as Captain Hook. Partridge is 
still attending his same school in Brit-
ain and maintains that his mates tease 
him endlessly about his success.

***
The 1978 sci-fi series “Battlestar 

Galactica,” which starred Richard 
Hatch and Lorne Greene, and the 
2000 reboot, which starred Edward 
James Olmos and Mary McDonnell, 
will live again as a feature film for 
Universal.

***
Not long ago we told you about the 

new streaming service Quibi, which 
raised $1.7 billion for its launch in 
April. Jeffrey Katzenberg thought 
young people would love 10-15 min-
ute films, serialized, that they could 
get only on their phones. Well, he was 
wrong! December 1 is its last day of 
service. Quibi had 200 employees and 
amassed a subscriber list of 500,000 
phones, but alas, that wasn’t enough to 
keep the service in business. Despite 
major investors such as Disney, 
NBCUniversal, Sony, Viacom, AT&T, 
Warner Media, Lionsgate, MGM, 
Goldman Sachs, JPMorgan Chase 
and Google, they couldn’t make it fly. 
Billion-dollar blockbusters are on big 
screens like IMAX, not small phone 
screens ... duh! 
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Classified ad rates
Classified advertising rates. First 2 lines are $15 then $3. per 
line. Minimum 2 lines. All ads must be prepaid and postmarked 
by December 20th. There are 26 characters per line including 
spaces and punctuation. Ads must be prepaid by check or
money order only to:
J2 Associates, Inc., P.O. Box 578757, Chicago, IL 60657.
Please run the ad______ times.
Here’s my classified ad:

Think nobody 
reads small ads? 

You are! 
Please use the form below to 
send us your classified ad.

APARTMENT 
FOR RENT
Horner Park

1  Bedroom Apartment
Heated  and includes
Kitchen  Appliances.

Available NOW!
Call 602-481-1411

ARIES (March 21 to April 19) 
Don’t feel sheepish about looking to 
spend more time with that special per-
son during the upcoming holidays. Do 
it because it’s the right thing to do.

TAURUS (April 20 to May 20) Never 
mind letting misunderstandings repair 
themselves. Consider speaking up 
while the healing process can be shorter 
and sweeter and leave fewer scars.

GEMINI (May 21 to June 20) 
Romance is easily awakened in the 
Geminian heart, especially around the 
happy holiday season. So go ahead 
and make those plans with that special 
someone.

CANCER (June 21 to July 22) Moon 
Children can glow with their own inner 
light as the holiday season magic takes 
hold. It’s a very special time for Can-
cers and Libras together. Enjoy.

LEO (July 23 to August 22) It’s a good 
time for you fabulous Felines to take 
pleasure in your special gift for, well, 
taking pleasure! Look for this holiday 
season to give you every reason to purr.

VIRGO (August 23 to September 
22) This is a good time to let others 
who are in your life get a little clos-
er to you. You’ll both find out what 
you’ve been missing for far too long.

LIBRA (September 23 to October 
22) Open up your eyes and see some 
welcome surprises you’ve missed or 
overlooked for too long. What you find 
can lead to other favorable changes.

SCORPIO (October 23 to Novem-
ber 21) What you expect to be poten-
tially troublesome might simply be 
especially challenging and well worth 
your efforts to check out. Good luck!

SAGITTARIUS (November 22 to 
December 21) A friendship might not 
seem as trustworthy as you’d like. OK. 
Ask your questions, get your answers 
and settle the matter once and for all.

CAPRICORN (December 22 to 
January 19) A family situation moves 
into a new area because of (or, maybe, 
thanks to) some decisions you might 
have felt you could not avoid making.

AQUARIUS (January 20 to Febru-
ary 18) You could be cutting it very 
close if you hope to make those hol-
iday plan changes in time to avoid 
problems. Get a friend or family 
member to help.

PISCES (February 19 to March 20) 
Friends show how important you are 
to them. Keep these precious relation-
ships thriving. They affect much that 
will happen to the fabulous Fish in the 
new year.

BORN THIS WEEK: Time spent at 
home alone nurtures your mystic self. 
Spending your time with others nur-
tures them.
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Pets Must Adapt  
to Winter Weather

Q: My springy little mutt, “San-
dy,” just loves winter! When-

ever it snows, she runs right outside 
to play. We had an early snowstorm 
just before Halloween, and I let her 
out to play. When she came back in 
after about an hour, she was whim-
pering and limping. I didn’t see any 
cuts on her paws, but she was shiv-
ering quite a bit. I wrapped her in 
a towel and held her on my lap for 
a while. I guessing she got cold and 
scared, but that has never happened 
to her before. She usually stays out-
side for at least an hour and I have to 
call her back in. — Daryl J., Leomin-
ster, Massachusetts

A: You did the right thing by 
checking Sandy as she came 

inside and warming her up. If she 
doesn’t display any unusual behavior 
going forward, then your first guess is 
correct, that she got mild hypothermia 
from being out in the snow.

Pets need to acclimate to changing tem-
peratures in the fall and winter. A cold 
snap in the fall can feel more bitter than 
colder but steady winter temperatures.

Other factors can also put a dog at 
risk for hypothermia. Make sure that 
Sandy always has water in her bowl, 
and that water is available during her 
outside romps, as hydration helps to 
maintain body temperature. Exces-
sively wet or snowy conditions can 
speed heat loss. Providing a sheltered 
spot outdoors will give Sandy a place 
to take breaks and dry out. 

A cold injury can take longer to 
recover from than we realize. For now, 
limit Sandy’s time outside in the cold 
to about 30 minutes, and check on her 
every 10 minutes. If she is shivering or 
whimpering, bring her inside. And if 
you have continuing concerns, don’t 
hesitate to contact the veterinarian.

Send your tips, comments and ques-
tions to ask@pawscorner.com.
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                                            founded 1893 

Central Savings 
Serving the Community for over 127 Years 

 

 
Central Savings Rated 

“Outstanding” for Community Reinvestment! 
An “Outstanding” CRA rating is achieved by fewer than 10% of banks in the nation 

 
 

18 Month Jumbo CD 
.60% *APY 

 
$100,000 Minimum Balance 

 
*Annual Percentage Yield (APY) is effective as of 11/25/20 and may change at any time.  

 There may be substantial penalty for early withdrawal, which may also reduce earnings. 
$100,000 minimum deposit required to open account. 

 
 
 

 
Multi-Family (Apartment) Loans 
  Commercial Real Estate Loans 

Up to $4 Million 
Quick Commitments 

Credit Scores Not Considered 
10 Year Loans 

Low Income Loan Program 
 

Contact: Bonnie Carney, Vice-President 
NMLS#459256 

 
  

Chicago Locations 
               
    1601 W. Belmont                 2827 N. Clark             2601 W. Division  
         (773) 528-0200                (773) 528-2800                     (773) 342-2711 
      
 

             
 
 


