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by Samantha Weaver
• It was Scottish novelist

and politician John
Buchan who made the fol-
lowing sage observation:
“We can pay our debt to
the past by putting the fu-
ture in debt to ourselves.”

• The general board of
the prestigious University
of Cambridge has recom-
mended that the institu-
tion hire a Professor of
Lego. Yep. The lucky aca-
demic will head up the Re-
search Centre on Play in
Education, Development
and Learning. On a relat-
ed note, Cambridge re-

cently received a donation
of more than $6 million
from the Lego Foundation.

• If you happen to have
40 billion Lego bricks ly-
ing around, you could,
theoretically, build a tow-
er to the moon.

• Single-shot coffee
makers like Keurig are in-
creasingly popular, but
the inventor of the K-Cup
coffee pods doesn’t actual-
ly use them himself. John
Sylvan says, “I don’t have
one. They’re kind of ex-
pensive to use.” He added,
“It’s not like drip coffee is
tough to make.”

• Beloved British author
Charles Dickens was
forced to go to work at the
age of 11, pasting labels
on bottles of shoe polish
in a boot-blacking factory.
Soon after, his father was
put in debtors’ prison,
and when his mother and
siblings went to live with
him there; young Charles
was left to live on the
streets and fend for him-
self. It’s not surprising,
then, that after Dickens
achieved the great suc-
cess he enjoyed as a
writer, he was an ardent
campaigner for children’s

rights.
• If you plan to become a

patriotic citizen of Greece,
I hope you have a good
memory: The Greek na-
tional anthem has a
whopping 158 verses.

Thought for the Day:
“The greatest analgesic,
soporific, stimulant, tran-
quilizer, narcotic and to
some extent even antibiot-
ic — in short, the closest
thing to a genuine
panacea — known to
medical science is work.”
— Thomas Szasz

(c) 2015 King Features
Synd., Inc.
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The Mohawk Homestead
62 E. Main Street, Mohawk, NY 13407

Providing quality care for over 120 years

Enjoy the home-like comfort and dedicated staff 

at our small and beautiful Adult Care Facility.

• Quaint, clean and comfortable private & semi-private
rooms (currently available)

• Temporary (respite) and long-term care in a positive
family atmosphere

• 24 Hour supervision by medical professionals
• Case management to help with Medicaid, Medicare and

VA benefits
• Delicious home-cooked meals
• Onsite unisex salon with perms, cuts & color
• Stimulating and creative activity programs
• Dedicated Skype laptop to stay in touch with friends &

family

“Where your family becomes a member of ours.”
www.mohawkhomestead.org

315-866-1841

Sales Professional
needed for our advertising team!
Successful candidates will be highly
motivated, articulate and possess 
sophisticated prospecting skills. 

Must be able to develop leads, reach
decision-makers, and deliver client-
specific print advertising solutions.

Must have valid NYS driver’s license.
Solid producers seeking a fast-paced,

friendly work environment, and 
competitive salary plus commission

should email resume and cover letter
to jsnyder@leepub.com.

Lee Newspapers, Inc.
Palatine Bridge, NY

Chow Line:
Keep it simple to plan for holidays

Last year, I promised myself that after the holi-
days, I would eat healthier and exercise more. It
never happened. This year, I don’t want to wait,
but I also don’t want to set myself up for failure or
be the Grinch during holiday gatherings. Any
ideas?

First, recognize that it’s difficult to change our be-
haviors. Face it, If it were easy, you would have done
it a long time ago. For a habit to stick, experts in be-
havior change say it’s important to keep a few strate-
gies in mind:

• Keep it simple. Focus on one realistic change at a
time, and make it as easy and automatic as possible.
Once you get into the habit — that is, once you find
yourself doing the behavior without even thinking
about it — you can try tackling something else. But
not before.

• Be specific. For example, instead of setting a goal
to eat more fruits and vegetables, set a goal to eat at
least one fruit and three vegetables each day. That
way you can track your progress.

• Celebrate your success. Give yourself an “attaboy”

every time you practice your new habit. It might sound
silly, but offering yourself a small pat on the back can
make a big difference in whether your new behavior
will actually become a habit.

• Go public. Tell your friends and family about your
goal and ask for their support. Be sure to tell them
why you are trying something new — at the very least,
that will help you make sure you yourself understand
the reasons you want to make a change. It also helps
you make sure it’s something you really want to do,
not just something you feel obligated to do.

What sorts of new habits might be most helpful dur-
ing the holidays? Here are some ideas:

• Drink a pint of water before every meal. If you’re
trying to lose weight, this simple strategy could be ef-
fective. According to a recent study in the journal Obe-
sity, adults who drank 16 ounces of regular tap water
before each meal, three times a day, lost almost 10
pounds in 12 weeks, compared with an average loss of
less than 2 pounds for those who drank water before
meals only once a day or not at all.

• Take a 15-minute brisk walk every day after din-

ner. While this small amount of extra activity would be
beneficial for almost anyone, British researchers who
reviewed studies involving older adults found that the
biggest boost for longevity might be for people who are
sedentary to start doing just a little moderate to vigor-
ous exercise. They found that people over 60 who av-
eraged 75 minutes of such exercise a week, or 15 min-
utes five days a week, were 22 percent less likely to die
over 10 years than those who remained sedentary.

• Limit alcohol consumption to recommended levels
(or less). It’s easy to get carried away during holiday
gatherings, but alcohol provides a lot of empty calories
and consuming too much carries other health risks, as
well. The recommended limit is one drink a day for
women or two for men. One drink is equal to 12 ounces
of beer, 5 ounces of wine, or 1.5 ounces of liquor.

Chow Line is a service of the College of Food, Agri-
cultural, and Environmental Sciences and its out-
reach and research arms, Ohio State University Ex-
tension and the Ohio Agricultural Research and De-
velopment Center.

Strange But True

THE FACTORY STORE
AT MOHAWK STATION • 315-717-5777
95 E. MAIN ST., MOHAWK, NY 13407

OPEN EVERY DAY!

BROWNS
APPAREL STORES

Holiday SSAALLEE
FASHION
Base Layer
Loungewear
Fleece • Wool
Sportswear
Outerwear
Boots
Snowpants
Accessories
Sox • Gifts
Peace and happiness to all this Christmas & Holiday Season.

Thank you for your patronage. God bless our toops!

AT

http://www.mohawkhomestead.org
mailto:jsnyder@leepub.com
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CHARLES D. STAHL

697 Snells Bush Rd., Little Falls, NY 13365
315-823-1982

SSPPLLIITT HHAARRDDWWOOOODD
“SPECIAL TRUCKLOAD SALES”

5+ Face Cords Delivered $400

Approx. 7 1/2 Face Cords $550

Approx. 11+ Face Cords $825

FURNACE CHUNK WOOD
Approx 11+ Face Cords $725
Delivered (may include extra delivery charges) HEAP ACCEPTED

FFOORR SSAALLEE:: HHUUNNTTIINNGG CCAAMMPP with
land. 62 acres off of Route 10
outside of Canajoharie, New
York. Owner is ready to sell
ASAP. Call ((551188)) 667733--22333311 or
email  llcccchhaassee44@@ffrroonnttiieerrnneett..nneett
for more details.

Gardening review for 2015
by Dr. Leonard Perry,

Horticulture Professor,
University of Vermont

At the end of the year
and another gardening
season, make notes (be-
fore they become distant
memories) of this past
year’s successes and fail-
ures. As you reflect on
this past year and plan
for next year’s gardens
and landscaping, review
some of these topics from
our 60 Green Mountain
Gardener articles during
2015. These included
ones on plants, from
perennials and annuals
to food crops and indoor
plants; animal pests; food
preservation; pollinators;
and more.

Deer are a problem for
many gardeners, with
tips on choosing deer re-
sistant plants the focus of
one article. Facts were
given on plant traits that
attract, and discourage
deer, and reasons why
deer eat some plants and
not others — why there is
really no deer-proof
plant, just resistant ones.
If you have a deer popula-

tion nearby, you might
choose to not plant yews,
euonymus (burning
bush), hybrid tea roses,
and saucer magnolia for
woody plants. For peren-
nials, avoid planting (or
protect) crocus, dahlias,
daylilies, hostas, impa-
tiens, phlox, and particu-
larly lilies and tulips.

An article on hellebores,
or Lenten rose, focused
on this popular, early
spring flower that only
reaches a foot or so high.
Leaves are divided into
leathery leaflets with
coarsely cut, or spiny,
margins. The nodding
flowers, up to two inches
across, are generally in
shades of white, rose,
green or purple. Some
new hybrids have spotted
flowers, others are quite
double or bicolors or
streaked.

Spiderworts are a more
attractive perennial than
their name suggests. They
flower in early summer, in
a range of colors depend-
ing on cultivar (cultivated
variety). With proper
choices, and a little care

— the subject of that arti-
cle — you can have plants
free of disease and that
don’t self seed.

An article was posted in
late summer on a peren-
nial flowering then — Joe
Pye. This name doesn’t do
justice to this hardy
perennial, which has gor-
geous blooms over a six-
week period or longer,
and is low maintenance.
Most species are native
wildflowers of the eastern
United States, good for
pollinators. There are Joe
Pye selections from under
two feet tall for small
spaces — such as “Little
Joe” or “Phantom,” to
over 6 feet tall for backs
of borders — such as
“Carin” or “Early Riser.”

One lawn care article
covered how to grow
them successfully using
less nitrogen — beneficial
for the environment and
costing less money. An-
other covered some com-
mon lawn pests and their
controls. Realize that
lawns are teeming with
insects, most either bene-
ficial (eating the bad in-

sects), or causing no
harm. The few bad in-
sects get all the attention
and, by trying to control
all insects, you may be
killing helpful ones and
many innocent by-
standers. The bottom
line: you don’t want an
insect-free lawn.

If you have a lawn, have
you ever considered
shrinking it? You can still
have a lawn for recreation
and beauty, perhaps just
less of it. In an article on
this topic, design tips and
groundcover choices were
given.

Other plant articles
from 2015 included ones
on birch trees, begonias,
Solomon’s seal, gaillar-
dia, coleus, and fall
asters. Houseplant topics
focused on succulents,
terrariums, forcing bulbs,
dracaena, and proper wa-
tering. Environmental
gardening topics included
pollinator plants and
wildlife trees (“snags”).
Articles on growing edible
plants covered pruning
apple trees, asparagus,
preventing bird damage

to fruits, and preserving
tomatoes.

There were several
health articles in 2015,
including ones on spring
training, proper lifting,
horticultural health —
staying healthy during
the gardening season, ac-
cessible gardening, and
tips to reduce garden al-
lergies. Particularly this
winter, check out and
regularly practice the
easy training tips so that
your body is in shape
when the next garden
season arrives.

These articles, and more
on many other gardening
topics, can be found on-

line (perrysperennials.info
under the Home Gardener
section) and searched by
season or by topic. Com-
bine these with your own
notes, and you should
have new plants to try, a
healthier body, a more
sustainable landscape,
and more gardening suc-
cesses in this coming year.

Distribution of this re-
lease is made possible by
University of Vermont
and New England Grows
— a conference providing
education for industry
professionals and sup-
port for university out-
reach efforts in horticul-
ture.
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Comfort Foods Made
Fast and Healthy

by Healthy Exchanges
Cranberry Cheese Nut Spread

Cranberries aren’t just for sauce. One bite of this
and you’ll agree!

1 (8-ounce) package Philadelphia fat-free cream
cheese

1 tablespoon fat-free milk
1/2 cup Splenda Granular
1 cup fresh or frozen whole cranberries, finely

chopped
1/4 cup chopped walnuts
In a medium bowl, stir cream cheese with a sturdy

spoon until soft. Stir in milk and Splenda. Fold in
cranberries and walnuts. Cover and refrigerate until
ready to use. Serves four.

TIP: Great on English muffins or bagels.
• Each serving equals: 116 calories, 4g fat, 9g pro-

tein, 11g carb., 284mg sodium, 2g fiber; Diabetic Ex-
changes: 1 Meat, 1 Fat, 1/2 Carb.

(c) 2015 King Features Synd., Inc.

mailto:lcchase4@frontiernet.net
mailto:jsnyder@leepub.com
mailto:mwiday@leepub.com
mailto:mskinner@leepub.com
mailto:fmang@leepub.com
mailto:leepub@gmail.com
mailto:klee@leepub.com
mailto:bsnyder@leepub.com
mailto:jsuits@leepub.com
mailto:bbutton@leepub.com
mailto:jsnyder@leepub.com
mailto:jkarkwren@leepub.com
mailto:subscriptions@leepub.com
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by Dr. Leonard Perry, Ex-
tension Professor, Univer-
sity of Vermont

With poinsettias being
the most popular flowering
holiday plant in much of
the world, most may not
stop to think just how they
got to be so popular. Their
history begins in Mexico,
in the early 1800’s.

Poinsettias actually
were around for much
longer, having been culti-
vated by the Aztecs in
Mexico before Christianity
came to the Western
Hemisphere. The plant
was native to an area
called Taxo del Alarcon in
southern Mexico, extend-
ing to Guatemala. Grow-
ing year round as a woody
shrub, to 10 feet high, it
bloomed during the short-
er days of winter.

Because of its brilliant
color, the flower was con-
sidered a symbol of purity
by the native Mexicans. It
was highly prized by Kings
Netzahualcoyotl and Mon-
tezuma, even though they
could not grow it in the
cooler climate of their cap-

ital (present-day Mexico
City). In Chile and Peru it
was called “Crown of the
Andes.”

The Aztecs used the
plant they called “cuet-
laxochitl” not only for
decoration, but for practi-
cal uses. They made a
purplish dye from its
bracts (the colored parts
we think of as the flow-
ers), and used its milky
latex sap to treat fevers.
In Guatemala, the latex
has been used as a reme-
dy for toothache and
vomiting, and poultices of
the leaves used for aches
and pains. In both this
country and Mexico, the
latex has been used as a
hair removal cream.

Perhaps the first use of
the poinsettia for holi-
days, due to its time of
bloom and beautiful col-
or, predated its “discov-
ery.” During the 17th
century, Franciscan
priests near Taxco used
the flower in a nativity
procession, the Fiesta of
Santa Pesebre.  

A Mexican legend pro-

vides a different source of
the use of the poinsettia
for Christmas. According
to this, the girl Maria and
her brother Pablo (some-
times called Pepita with
her cousin Pedro),
brought a bouquet of the
green leaves of this road-
side weed to church, as a
present for the baby Je-
s u s .
W h e n
she laid
them at
the na-
t i v i t y
s c e n e
o n
Christ-
m a s
Eve, the
g r e e n
l e a v e s
b u r s t
i n t o
b r i g h t
red petals. From this
event the plant gets the
Spanish name Flores de
Noche Buena, or Flowers
of the Holy Night.

Perhaps the first men-
tion of the poinsettia
plant by a botanist was in
the 17th century by
Spanish botanist Juan
Balme. Yet, it had been
known to some Euro-
peans since the 1570s, in
the writings of Francisco

Hernandez. He was a
physician to Philip II,
King of Spain, visiting
Mesoamerica, studying
and writing about natural
history, including this
plant he saw growing
wild.

The first specimens of
the poinsettia, and the
earliest illustrations, date

to the
S e s s e
a n d
Mocino
expedi-
tion in
Mexico
( N e w
Spa in )
around
1 8 0 0 ,
g i v i n g
t h e
p l a n t
an ear-
ly name

(Euphorbia fastuosa). A
subsequent expedition by
famous explorer Alexan-
der von Humboldt, along
with Aime Bonpland, sent
specimens in 1804 back
to his mentor in Berlin —
Carl Willdenow — who
named it differently (Eu-
phorbia coccinea). Later
specimens from explorers
Christian Schiede and
Ferdinand Deppe, in
1828, were given the sci-

entific name that we use
today (Euphorbia pul-
cherrima) by Berlin
botanist Johann
Klotzsch, from the name
coined by Willdenow.

Poinsettia is a member
of the spurge family, Eu-
phorbiaceae, a large fami-
ly with about 7,500 differ-
ent member species. The
genus name (Euphorbia)
refers to the Greek physi-
cian Euphorbus who, in
the first century A.D.,
used the latex sap of
species in this genus for
medicinal purposes simi-
lar to the Aztecs later. The
species name (pulcherri-
ma) means “most beauti-
ful.” Poinsettia — the
common name we use to-
day — was believed to
have come from gardener
and historian William
Prescott around 1836, in
honor of Joel Poinsett.

The first of the three
people responsible for the
poinsettia’s popularity to-
day was Joel Roberts
Poinsett, Ambassador to
Mexico from 1825 to
1829. Mr. Poinsett was
also a keen botanist, and
sent some of these plants
in 1828 to his own green-
houses on his Greenville,
SC, plantation. From
there he propagated the

plants, sending them to
friends and relatives.
This is considered the
first collection of living
plants — the previous
collections were dried
herbarium specimens.

One of these that re-
ceived some of the first
poinsettias was the sec-
ond person responsible
for promoting the poin-
settia. Colonel Robert
Carr, then owner of the
famous Bartram Nursery
of Philadelphia, intro-
duced the poinsettia into
cultivation and trade in
1829 at an exhibition of
the Pennsylvania Horti-
culture Society. In 1834,
another famous nursery-
man in American history,
Robert Buist, introduced
the poinsettia to Euro-
pean trade and gardens.

The poinsettia was
shipped around the coun-
try during the 1800s,
more as an outdoor plant
for warm climates. It even
made it to Egypt in the
1860s, where it is culti-
vated and called Bent El
consul, or “the consul’s
daughter,” after ambassa-
dor Joel Poinsett.

Around 1920 in south-
ern California, a horticul-
turist named Paul Ecke
became the third key per-
son to promote the poin-
settia. He felt this shrub
growing wild along road-
sides would make a per-
fect Christmas flower, so
set about producing
these in fields in what is
now Hollywood. A few
years later, due to devel-
opment, he was forced to
move south to Encinitas
where the Paul Ecke
Ranch continues to pro-
duce poinsettias today.
Starting in the 1960s,
poinsettias were pro-
duced, as they are today,
in greenhouses.

Through the marketing
efforts of Paul Ecke and
his sons, the poinsettia
has become symbolic
with Christmas. An Act of
Congress has even set
Dec. 12, the death of Joel
Poinsett, as National
Poinsettia Day to com-
memorate this man and
this plant. Originally only
red in color, through the
breeding efforts of the
Eckes and others, the
poinsettia you find today
may be in all shades of
red to almost purple,
pinks, bicolors, and
white. While early ones
sold were naturally tall,
those today are compact
with a much better
growth habit.
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WEEKLY SALES EVERY MONDAY
HOSKING SALES

607-847-6274
or 607-847-8800

cell: 607-972-1770 or 1771

Tom & Brenda Hosking
& Family
6096 St. Hwy. 8, New Berlin, NY 13411

Weekly Sales Every Monday 11:30 with Misc. & Small animals, 1:00 Dairy,

followed by feeders, sheep, lamb, goats, pigs.  Calves start at 5PM followed

by cull beef.  Call for more info and note all times are approximate.  Our

volume is increasing weekly – join your neighbors & send your livestock our

way!

***ATTENTION ORGANIC PRODUCERS - WE ARE NOW A CERTIFIED

ORGANIC MARKETING AGENCY.***

IN AN EFFORT TO ASSIST ALL ORGANIC PRODUCERS WE ARE NOW CER-

TIFIED THRU NOFA, NY. ALL ORGANIC PAPERWORK MUST ACCOMPANY

THE CATTLE AND PRODUCE WHEN THEY ARRIVE AT THE SALE BARN.  THE

4TH MONDAY OF EACH MONTH WILL BE OUR ORGANIC DAY ALONG

WITH OUR NORMAL MONDAY SALE. IF YOU HAVE ANY QUESTIONS

PLEASE CONTACT US. OUR FACILITY IS AVAILABLE TO ACCOMADATE

ORGANIC DISPERSALS AS SCHEDULED.

Monday, Nov. 16th – Sold 275 Head.  Cull ave. $ .65 Top cow $.82, Bulls

& Steers $.82 - $1.10, bull calves top $3.30, heifer calf top $2.75, Dairy

Feeders $.18 - $1.07,feeder bulls $.62 - $1.10, Goats top $217.50,

Lambs 40#-77# $.45 - $1.80, Cull Sheep $.45- $.75, Piglets $19 - $44,

Hogs 264#-310# $.65- $.69.

THURSDAY, NOV. 26TH – THE HOSKING FAMILY AND SALE BARN CREW

WANT TO WISH EVERYONE A HAPPY THANKSGIVING!!

Monday, Nov. 30th – Normal Monday Sale

Saturday, Dec. 5th – Holiday All-Breed Registered Dairy Sale.  Due to the

overflow from the Premier Sale we are doing another All-Breed Sale. We

will sell 100 Head of all breed cattle.  Please call asap with any consign-

ments the sale fills up fast. Watch next weeks ad for more details on con-

signors.

Monday, Dec. 7th -  Normal Monday Sale & Fat Cow & Feeder Sale

Monday, Dec. 14th – Normal Monday Sale & Monthly Heifer Sale & We

will be doing a special Sheep, Lamb, Goat & Pig sale due to the Christmas

Holiday.

Sales to watch for:

Sat. May 7, 2016 – Reserved for a Registered Brown Swiss Dairy –

Retirement Sale

LOOKING TO HAVE A FARM SALE OR JUST SELL A FEW – 

GIVE US A CALL.

**Trucking Assistance – Call the Sale Barn or check out our trucker list on

our Web-Site. Call to advertise in any of these sales it makes a differ-

ence. Watch website for any last minute updates.

Directions: Hosking Sales  6096 NYS Rt. 8, 30 miles South of Utica & 6

miles North of New Berlin, NY.

www.hoskingsales.com Call today with your consignments

LARGE PUBLIC AUCTION
WEDNESDAY, DECEMBER 9TH @ 9:30 AM

TO BE HELD IN OUR YARD AT THE CORNER OF ROUTES 38 & 38B IN NEWARK VALLEY, NY
(19 miles west of Binghamton, 8 miles north of Owego exit 64 off I-86)

Goodrich Auction Service, Inc.
Newark Valley, NY  • (607) 642-3293
www.goodrichauctionservice.com

Very Early Listing! Check website for daily updates, this will be another large auction!

FARM AND COMPACT TRACTORS: Kubota L3540 CAH w/ ldr, L3430 CAH w/ PA blade, M5950,
M4000, BX 2350 ldr /mwr; Mahindra 7010 4wd CAH; IH 1486 CAH, 1086 CAH, 966 fender, 856,
674; Ford 1715 4wd w/ ldr 900 hrs, 9600; JD 3032E 918 hrs, 2940 MFWD "needs hyd work", 650
4wd w/ PA blade; AC 180 fender, (2) 5040 1 w/ ldr; Deutz Allis 9150 CAH; MF 1105, 65 Diesel;

Antique Tractors: JD 420 dozer w/ 62 blade & winch, LA w/ cult, H w/ elec start, 2010 U, B;
Farmall F20 puller, Cub, (2) C, French C w/ 3pt, M, W6, 400, 504 Hi- clear; Oliver 70, 88, OC12-
42; Case SC, VAC; (2) Ford Doodlebugs; Fordson on steel; JD 110; Jacobsen Chief; We are
expecting a nice group of antique tractors for this sale, call to consign today!

Construction: Backhoes: Case 590 4x4 ehoe, 580 Super E 2wd ehoe, 580CK, Cat 416, JD 410 "as-
is"; Skid Steers: NH LT185.B 2 speed track machine, Case 85XT, 1840, 1845C, Bobcat 751 "as-is";
Loaders: Case 480F LL 4wd, Ford 655; Dozers / Crawler Loaders: Cat D4C dozer, JD 450B & 350
Ldrs; Trucks: Trailers: New 16' & 18' equipment trailers w/ ramps; Attachments: Kwik Way power
V plow for SSL, 40+ new SSL attachments; Other: Atlas compressor w/ JD 4 cyl diesel;

Farm Machinery: Over 200+ lots of equipment! New Idea 244 w/ endgate nice, JD 34, NH 327
manure spreaders; Wilmar 500 fertilizer spreader; IH 60 10X Disc Chisel; NH 408 7', Gehl 2360
& 2330 discbines; Smoker hay elevator;  Gehl 72 & Bearcat Flail Choppers; McConnell 126 Dump
Wagon; ARPS 3pt Bachkhoe; Bush Hog TVM50 Aerator; 50+ 3pt attachments blades, disc, cul-
tivators, plows & more! Like new 18.4-38 Firestones, assortment of good tires;

Lawn & Garden/ Utility Vehicles: Kubota RTV900 hyd dump; Toro 522XI Riding mower 84 1
owner hrs as new! Hustler 32" walkbehind; Ferris 60" front cut & Ariens Zoom 2048 zero turns;
Wheel Horse 310-8, 318H, Kubota T1880 "like new", TG1860 diesel; Kubota BX snowblade; Over
25+ Mowers of all kinds!

Terms: Cash or check day of sale, nothing removed until paid in full. All items sold as-is where
is and subject to change due to daily business. No Buyers Premium for onsite buyers! Online
bidding provided by: www.Equipmentfacts.com; Loaders & Loading Dock - Plenty of Parking -
Lunch Stand - Professional Staff

Why do we have poinsettias?

http://www.hoskingsales.com
http://www.Equipmentfacts.com
http://www.goodrichauctionservice.com
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Since 1992

CUSTOM AUTO CLEANING
1 Maple Ave., Herkimer, NY 13350

315-866-5285
CELEBRATING 23 YEARS IN BUSINESS

Washing • Waxing • Shampooing
Full Detail Packages

Ben Migliore, Jr. ~ Owner

Gift Cards

Kitchen Diva
by Angela Shelf Medearis 

Hassle-free holiday cooking
I’ve learned the hard way that the secret to a hassle-

free holiday cooking is to plan ahead. For large holiday
meals, the freezer is definitely your friend. Almost
everything from appetizers and side dishes to desserts
can be prepared and frozen ahead of time. Planning
ahead for the holidays also saves money, because you
can buy your holiday menu items as they go on sale,
prepare them and freeze them.

Recently, I spent two hours making pie crusts and
baking pies for Thanksgiving. I know that ready-to-
bake pie crusts and pre-made pies are readily avail-
able at most grocery stores, but during the holidays, I
love everything to be homemade. I’ve found that by us-
ing my food processor, I can make a flaky pie crust
that takes only a few minutes to process and can be
frozen until needed. Holiday favorites like apple,
pecan, sweet potato and pumpkin pie actually taste
better when made ahead of time, and they freeze
beautifully.

After baking, allow the pies to cool on a rack for five
to six hours. Wrap each pie in a single layer of plastic

wrap and two layers of heavy-duty aluminum foil.
Place them in your freezer. You can stack the single
crust pies, if necessary. Allow the pies to thaw out at
room temperature at least eight hours before you plan
to serve them.

These recipes for Quick and Easy Pie Crusts and
Fudgy Pecan Pie are delicious ways to plan ahead for
the holidays!

Quick & Easy Pie Crusts
(Makes two 9-inch pies)
3 cups all-purpose flour
1 teaspoon salt
1 teaspoon sugar
1 1/2 cups butter-flavored shortening sticks, chilled

and cut into cubes
1/4 cup ice-cold water, plus 1 tablespoon
1 tablespoon white vinegar
1 egg
1. In the bowl of a food processor, blend the flour

and salt. Add shortening, a few cubes at a time, puls-
ing 3 or 4 times to combine after each addition. In a
small bowl, combine water, vinegar and egg. Slowly

add the water mixture to the flour mixture, a table-
spoon at a time, pulsing 2 or 3 times after each addi-
tion until some of the dough forms into a ball.

2. Scrape the dough out on to a lightly floured cut-
ting board. You should be able to gently press any re-
maining pieces of the dough into a ball. Handle the
dough as little as possible or it will become tough. Di-
vide dough into two equal parts. Gently flatten into
round disk shapes and wrap them in plastic wrap.

3. If using the dough immediately, chill at least 30
minutes in the refrigerator. Chilling allows the dough
to relax, become more elastic, absorb any remaining
liquids, and will ensure that the crust will be flaky.

To freeze: Wrap dough in plastic wrap and then in
two layers of aluminum foil. When ready to use, thaw
dough completely in the refrigerator before rolling out
on a lightly floured surface.

Fudgy Pecan Pie
This pie is the best of both worlds: The center is sim-

ilar to a pecan brownie, and the filling and the flaky
crust is like a wonderful pecan pie. You may want to
double the recipe and freeze one for the holidays.

3 eggs 
3 tablespoons butter, softened 
1 1/4 cups light corn syrup 
1/2 cup sugar 
1/3 cup baking cocoa, sifted
1/3 cup all-purpose flour
1/4 teaspoon salt 
1 1/2 teaspoons vanilla extract
1 cup chopped pecans
1 (9 inch) unbaked pie shell
Whipped cream, optional
1. Heat oven to 350 F. In a large mixing bowl, beat

eggs and butter together for 2 to 3 minutes. Add corn
syrup, sugar and cocoa, and beat for 2 minutes. Add
flour and salt, and mix until smooth. Stir in the vanil-
la extract and the nuts.

3. Pour mixture into the pie shell. Bake for 55 to 60
minutes or until set, except for a quarter-size circle in
the center. Cool completely. Garnish with whipped
cream, if desired.

(c) 2015 King Features Synd., Inc., and Angela Shelf
Medearis

A slice of pecan pie on a holiday setting.
Photo credit: Depositphotos.com
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Hello Again,

Can you imagine what would happen if 
we learned that our famous American 
apple pie — which is prepared, baked, 
packaged and enjoyed nationwide — is 
in fact made from artifi cial manmade 
apples?  Phony – counterfeit apple pie! I 
can hear it now. Folks who do not know 
the name of our Governor would be up 
in arms. By the way what is his name? 
Oh ya. He is the man who says apple or-
chard owners should pay apple pickers 
$15 per hour plus 20 percent. Orchard-
ists won’t have to pay $15  per hour, as 
apple pie lovers will not be able to afford 
apple pies. So no apple pie – no apple 
cider, no apple sauce – no apple pickers. 
Do you think that money trees will take 
the place of apple trees?

Now maybe I am beginning to see the 
light that our President, Mrs. Clinton 
and their fellow socialist politicians are 
following. They do believe in big cities – 
big governments. (Which means social-
ist). Do they believe that big government 
should kill the apple tree industry and 
groves or orchards of money trees will 
take their place?  

If all of the fruit pickers are already be-
ing handed all of the fruit free without 
working, who will pick the money off the 
money trees?
Should the following be held as a news 
flash? The great Hershey candy compa-
ny, without really meaning to, confessed 
that their famous, well-loved candy 
kisses were cooked with artifi cial vanilla 
fl avoring.  However, they did not actual-
ly confess, they simply stated Hershey 
candy kisses NOW would be fl avored 
with real vanilla.  Should or can we ever 
muster up enough forgiveness to forgive 
Hershey for causing us to participate in 
phony,  artificial kisses?  I cannot speak 
for you but when it comes to kisses I 
want the real McCoy.

Can you imagine sealing wedding vows 
with an artificial kiss? What’s next? Al-
mond milk, soft butter-like spread, eggs 
without yolks, man-made motor oil? 
Employment by the government without 
a paycheck – merely government hand-
outs. Next they will try to tell me that 
Roy Rogers and Gene Autry were not 
real cowboys or that Marion Morrison’s 
real name was not John Wayne.  

On the other hand can you imagine 
what our beautiful New York State 
would look like if God 
forgot to create new 
leaves and fl owers 
and left it up to the 
non God believing in-
tellectuals to decorate 
our hills and valleys? 
On the other hand, 
socialism is an artifi -
cial man-made form 
of government, which 
should be fl ushed out 
of our Government. 
How do we do that 
– by doing a form of 
nothing? Do not vote 
for socialists to lead 
our government, big 
government advocates 
are socialists. What 
does Webster dictio-
nary say about social-
ism? Socialist = public 
(government) owner-
ship of the means of 
production (factories 
– farms, etc.). Social-
ize = put under public 
ownership.

News by TV is refer-
ring to JIHADI. What 

does Jihadi mean or rather what is Ji-
hadi?

Jihadi = Is an Islamic term referring to 
the religious duty of Muslims to main-
tain the religion. Even Muslim schol-
ars say it is an outer physical struggle 
against the enemies of Islam, which may 
take a violent form. Some deny this but 
in fact Jihadi’s practice killing those 
who resist their Muslim faith. Would it 
be okay for Christians to kill Muslims 
because they resist Christian or Jewish 
faith?

There is an active effort in this country 
and worldwide to reach the young peo-
ple for support and fi ghters.

On Twitter a Virginia teenager pumped 
out more that 7,000 tweets. He heralded 
their organization’s “upcoming conquest 
of America”.

Within three months he had 4,000 
American youth followers. This was a 
big deal for a high school student in 
suburban America. He was arrested 
and will serve 11 years in prison with a 
$100,000 fi ne.

Next week we will discus ISIS – should 

we Americans be concerned about ISIS?
The answer is ISIS may be the most sin-
ful, dangerous movement Christianity
and Democracy will ever face, it could
destroy our entire way of life.

Thanksgiving

The meaning of three words used in our
daily English language — Christmas,
Easter, Thanksgiving — tugs on the
heartstrings of Americans.  Each word
as a single word never requires expla-
nation as to its meaning or intent to ex-
press.

I feel that all three of these words are
derived from a common basis — a belief
in our Creator and Heavenly Father. If a
person’s mind attempts to say there is
no God, his heart will come to his rescue
by letting him know there is a God. 

Let’s join together in one common heart
expressive prayer, “Thank you dear
heavenly father for the depth of beau-
ty and privilege we share in celebrating
your gift – Thanksgiving Day.”

Fred Lee & Family

Good Housekeeping
Candied Sweet Potatoes
If you wish, sprinkle with sliced almonds, chopped

walnuts or chopped pecans before serving. Or top with
tiny marshmallows and broil about 6 inches away
from the source of heat until lightly browned.

4 large sweet potatoes (12 ounces each), each
peeled, cut crosswise in half, and each half cut length-
wise into 3 wedges

2 1/2 teaspoons salt
1/3 cup packed brown sugar
3 tablespoons butter or margarine, cut into pieces
1/8 teaspoon ground red pepper (cayenne)

2 tablespoons dry sherry (optional)
1. Heat oven to 375 F. In 5-quart Dutch oven, com-

bine sweet potatoes, enough water to cover and 2 tea-
spoons salt; heating to boiling over high heat. Boil un-
til tender, about 10 minutes. Drain.

2. Meanwhile, in nonstick 10-inch skillet, combine
brown sugar, butter, remaining 1/2 teaspoon salt and
ground red pepper; heat over medium heat, stirring,
until butter melts, about 1 minute. Stir in sherry, if
using. Cook, stirring occasionally, 5 minutes longer.

3. Transfer potatoes to shallow 13-by-9-inch baking
dish and top with brown-sugar mixture. Cover with

foil and bake 30 minutes, stirring halfway through
baking. Remove foil and bake until syrup is dark and
very thick, 30 to 40 minutes, stirring halfway through.
Makes 8 servings.

• Each serving: About 201 calories, 5g fat (3g satu-
rated), 2g protein, 39g carbohydrate, 12mg choles-
terol, 499mg sodium.

For thousands of triple-tested recipes, visit our web-
site at www.goodhousekeeping.com/recipefinder/ .

(c) 2015 Hearst Communications, Inc.
All rights reserved

http://www.goodhousekeeping.com/recipefinder


8 • November 27, 2015 COUNTRY EDITOR

Maintain tire balance and alignment for a smooth ride
It is easy for motorists

to take their tires for
granted when everything
is working correctly.
Wheels and suspension
systems bear the weight
of cars and trucks and

must bear the brunt of
rough roads, pot holes
and any additional obsta-
cles, so some wear and
tear is to be expected.

Many drivers know to
monitor their tire pres-

sure, but it’s also impor-
tant to check for worn
treads and inspect tires
for punctures or damage.
Proper tire alignment and
balance also is essential
for a comfortable and
smooth ride.

Balance
Balancing tires involves

equalizing the weight of
the combined tire and
wheel assembly so that
each tire spins smoothly
on the road. Tires are
mounted on the wheel as-
sembly, and the chances
of this assembly having
precise weight distribu-
tion is nearly impossible
without a little help. Ac-
cording to Discount Tire,
the slightest imbalance in
the tires, even as little as
half an ounce, can be felt
by drivers. Unequal mass
can make tires wobble,
causing noticeable vibra-
tions.

Mechanics will test tire
balance by putting it on a
balancing machine. The
machine will spin the tire
and determine the tire’s
heaviest point. Counter-
acting weights will be
placed on the tire hubs to
create a more uniform
balance of weight. Lead
weights are often used,
but some are being
phased out for other met-
als, such as zinc, because
of the medical and envi-

ronmental implications of
lead.

Tires that are not bal-
anced will not only cause
vibration, they also can
lead to uneven wear.

Alignment
Tire alignment is anoth-

er way to reduce wear on
tires and help avoid
steering and “pulling”
problems. Bridgestone
Tires defines tire align-
ment as an adjustment of
the vehicle’s suspension,
or the system that con-
nects a vehicle to its
wheels.

When tires are not
properly aligned, drivers
may notice uneven tread
wear. Misaligned tires
also may cause the vehi-
cle to pull to the left or
right. Drivers who notice
their steering wheel is off-
center or vibrating when
they are driving may need
to adjust their tires’
alignment. 

Camber, or the inward
or outward angle of the
tire when viewed from the
front of the vehicle, will
be adjusted. In addition,
“toe,” or the extent to

which the tires turn in-
ward or outward when
viewed from above, will be
adjusted. Caster angle
also helps balance steer-
ing, stability and corner-
ing. Caster is the angle of
your steering axis when
viewed from the side of
your vehicle.

When tires are bal-
anced correctly and
aligned, vehicles will offer
a smooth ride with little
to no vibrations. Having
tires serviced can maxi-
mize their performance
and lifespan.

Tire balance is checked on a machine that will
measure heavy spots. Technicians will apply
weights to the tires to balance any inconsistencies
in weight.
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NNaturewood Knoll Tree Farm
Christmas Trees, Wreaths & Green Decor After Thanksgiving

2408 State Route 169 • Little Falls, NY 13365 • 315-823-1133

Open Wed.-Sun. 10-6pm Nov. thru Dec.

• Fine Arts • Toys • Crafts • Stocking Stuffers
• Ornaments • Christmas • Gifts

HOLIDAY OPEN HOUSE
FRI., DEC. 4TH ~ SAT., DEC. 5TH

SUN., DEC. 6TH

Santa will be arriving
Sun., Dec. 6th at Noon till 3pm

Bonus Days • Dec. 21st, 22nd, 23rd

Pavlus Orchards
Open: 10 AM - 5 PM

7 Days A Week

(518) 993-2643
1 mile North of Rt. 5 

270 Hickory Hill Rd., Fort Plain 

Open Everyday Now Till Christmas
• Apples • Sweet Cider • McCadam Cheese

• Honey Maple Syrup • Fudge
• Red Potatoes 10 lb. $4.00 & 50 lb. $15.00

George Salanco - Manager • Darren Salanco - Owner

Sales, Service and Installation

1027 E. German St. Ext. (Oak Hill Plaza) Herkimer, NY 13350 • 315-866-6848
mohawkheating@yahoo.com • www.mohawkvalleyhearth.com

Open 9am-5pm Mon.- Fri. • 9am-2pm Sat. • Closed Sun

Clip this coupon to
Save an extra

$10!!!!!
PELLET SALE

Mohawk Valley Hearth & Heating
1027 E German St Ext (Oak Hill Plaza)

Herkimer NY 13350
(315) 866-6848
Expires 11/28/15

Regular Price $275 per ton
Sale Price $260 per ton

Sale ends Nov. 21

Gift Guide

mailto:mohawkheating@yahoo.com
http://www.mohawkvalleyhearth.com


by Sam Mazzotta
Hunting isn’t answer to

feral cat problem
Dear Paw’s Corner:

There was a furor last
summer over a veterinari-
an who shot a feral cat
with an arrow. While ani-
mal lovers’ fury was un-
derstandable, what was-
n’t addressed is the mas-
sive population of feral
cats in the United States.
Cats are very effective
hunters and have deci-
mated native populations
of small wildlife. What is
your opinion on the sug-
gestion to hunt feral cats
rather than simply trap,
neuter or spay, then re-
lease them back into the
wild? — A Feral Cat
Friend in Florida

Dear friend: I think that
we shouldn’t give up on
TNR (trap, neuter, release)
programs, though addi-
tional solutions need to
be looked into. Hunting
isn’t one of those solu-
tions.

In 2004, a study pub-
lished in the Journal of
American Veterinary Med-
ical Association said that
the population of feral
cats in the U.S. was near-
ing the number of cats
that had a home — about
50 million feral versus 73
million domesticated.
However, while about 85
percent of female cats
that had owners were
spayed, only 2 percent of
feral female cats were.
(www.avma.org) I wrote
about the problem those
many years ago, advocat-
ing TNR.

Fast-forward to 2014: A
TNR study conducted in
Alachua County, Florida,
found that increasing
awareness among area
residents and encourag-
ing them to TNR feral cats
helped reduce the num-
ber of cats entering the lo-
cal shelter by 66 percent.
(www.sciencedirect.com)

So, providing local edu-
cation and resources to
residents helps them ac-
tively and humanely par-
ticipate in the gradual re-
duction of feral cat
colonies. Fewer cats in an
area can help the local
wildlife rebound. Whether
or not you own pets, you
can play a role in reducing
the feral cat population
without using a bow and
arrow. Start with organiza-
tions dedicated to achiev-
ing this, such as Alley Cat
Allies at saveacat.org .

(c) 2015 King Features
Synd., Inc.
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Free Hook-up • NO Hidden Fees 
Lock-In Pricing

Locally Owned Company Delivering...

Competitors
Delivery Fee
Hazmat Fee
Hook-up Fee

Yearly Rental Fee
Fuel Recovery Fee

•PROPANE
•HEATING OIL   
•DIESEL
•KEROSENE  
•GASOLINE

132 East Main St., Frankfort, NY
315-894-4328 (HEAT) • 315-732-4328 (HEAT)

53 West Main St., St. Johnsville, NY
518-568-5228

HarborpointEnergyProducts.com

• Senior Discount • Cash Discount •
• Budget & Prepay Plans • HEAP • 

• Multiple Product Discount •
• Service Contracts • 24 Hour Sales & Service •

Call To
Compare
Prices!

Got PROPANE?

E N E R G Y  P R O D U C T S

(some exclusions apply)

MAPLE RIDGE BULK FOODS
APPLES

Northern Spys, Red & Yellow Delicious

Mon-Sat 8am-5pm • Closed Sun • 315-219-1238
629 Mang Rd, Little Falls, NY 13365

Located off Rt. 29 in Salisbury Center. Take North Rd. to Mang Rd.

Garlic $6.25/lb. or 75¢ ea. • Potatoes - $14.50/bag, 10 lb. Potatoes $4.00

Baked Goods & Donuts - By Order ONLY

50¢ lb. • $6.50 1/2 bu. • $11.50 bu
AVAILABLE NOW WHILE SUPPLIES LAST

~ Deli Specials ~

4yr. Old Cheddar $9.99 lb.
Baby Swiss $4.49 lb.
Cheese Curds(Stolfus) $5.50 lb.
White/Yellow American $3.89 lb.

Virginia Ham $4.40 lb.
Honey Turkey Breast $5.50 lb.
Hard Salami $5.35 lb.
Cooked Salami $3.75 lb.

NOT JUST YOUR AVERAGE FARM STORE!

Aaron Swarey
315-868-8207
Fort Plain, NY

FREE ESTIMATES   CALL NOW!!!
Call Today for a FREE 

No Obligation Evaluation!
Call Today for a FREE 

No Obligation Evaluation!

Shingles • Metal 
• Rubber

• Roof Repairs
#1 Roofer

12 Years Experience

SWAREY Bros. ROOFING
Family Owned

Paw’s
Corner

Good Housekeeping
Candied Sweet Potatoes
If you wish, sprinkle with sliced al-

monds, chopped walnuts or chopped
pecans before serving. Or top with tiny
marshmallows and broil about 6 inches
away from the source of heat until light-
ly browned.

4 large sweet potatoes (12 ounces
each), each peeled, cut crosswise in
half, and each half cut lengthwise into 3
wedges

2 1/2 teaspoons salt
1/3 cup packed brown sugar
3 tablespoons butter or margarine,

cut into pieces
1/8 teaspoon ground red pepper

(cayenne)
2 tablespoons dry sherry (optional)
1. Heat oven to 375 F. In 5-quart

Dutch oven, combine sweet potatoes,
enough water to cover and 2 teaspoons
salt; heating to boiling over high heat.
Boil until tender, about 10 minutes.
Drain.

2. Meanwhile, in nonstick 10-inch
skillet, combine brown sugar, butter, re-
maining 1/2 teaspoon salt and ground
red pepper; heat over medium heat,
stirring, until butter melts, about 1
minute. Stir in sherry, if using. Cook,
stirring occasionally, 5 minutes longer.

3. Transfer potatoes to shallow 13-by-
9-inch baking dish and top with brown-
sugar mixture. Cover with foil and bake
30 minutes, stirring halfway through
baking. Remove foil and bake until
syrup is dark and very thick, 30 to 40
minutes, stirring halfway through.
Makes 8 servings.

• Each serving: About 201 calories, 5g
fat (3g saturated), 2g protein, 39g car-
bohydrate, 12mg cholesterol, 499mg
sodium.

For thousands of triple-tested recipes,
visit our website at www.goodhouse-
keeping.com/recipefinder/ .

(c) 2015 Hearst Communications, Inc.
All rights reserved

http://www.avma.org
http://www.sciencedirect.com
http://www.goodhouse-keeping.com/recipefinder
http://www.goodhouse-keeping.com/recipefinder
http://www.goodhouse-keeping.com/recipefinder
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Massaro & Son Florist
www.massarosflorist.com

(315) 866-1454
5652 State Rte. 5, Herkimer, NY 13350

Shop Small Businesses
Saturday Nov. 28th

Stop in for refreshments &
enter one of our many drawings!
New Drawings happening often

Kissing Balls • Wreaths & More

Your Full Service Bicycle, X-C Ski & Snowshoe Shop

Cross-Country Skis
& Snowshoes

Bicycle Parts & Accessories
20% Off Bicycle Clothing

Good Selection of 
Indoor Trainers

411 Mohawk Street,
Herkimer, NY 13350
315-866-5571

www.dickswheelshop.com

Repairs On All Makes & Models of Bicycles

50% Off Snowboard Equipment

KHS & RALEIGH Bicycles

Buy What You Want.
Rent What You Need.®

104 N. Main St., Herkimer, NY • 866-0826
WWW.TRUSITE.COM/COLLIS • Mon.-Fri. 7:30am-6pm; Sat. 7:30am-5pm; Sun. 9am-3pm

Snowblowers Are In

COLLIS HARDWARE
2015

Small Engine Repair
DON’T WAIT 
TO FIX YOUR 

SNOW BLOWER!
Briggs & Stratton

Certified 
Mechanic

AS AS

ASAS

FRUITS / VEGETABLES
& GREENHOUSEST&J

OPEN
SUNDAYS

221 S. Caroline St., Herkimer • (315) 866-7272
Serving You 7 Days A Week All Year Round

Open: 8am-6pm

CELEBRATING 43 YEARS

NOW IN

~ Hapanowicz ~
• Kielbasa • Mushroom Stew • Chili
• Chicken Cacciatore • Chicken Soup

• Greens & Beans • Potato & Cheese Pierogies

We carry McCadam Cheese, Hapanowicz Meats,
Queensboro tub butter and Farm Fresh Milk!

WE ACCEPT ALL MAJOR CREDIT CARDS & EBT CARDS

PEANUT BUTTER FILLED RIBBON

CANDY & CINNAMON PEANUT

BUTTER FILLED RIBBON CANDY

NYS SHEARED

CHRISTMAS TREES

(FRASIER FIR &

BALSAM TREES),

WREATHS, & CROSSES
STRING FIGS AND CUPPED DATES

LARGE VARIETY OF N.Y.S. APPLES

LOCAL MAPLE SYRUP, HONEY,
& SHARP CHEESE

GGeorge Salanco - Manager
Darren Salanco - Owner

Sales, Service and Installation
11027 E. German St. Ext. (Oak Hill Plaza) HHerkimer, NY 13350 • 315-866-6848
mohawkheating@yahoo.com • www.mohawkvalleyhearth.com

Open 9am-5pm Mon.- Fri. • 9am-2pm Sat. • Closed Sun

Mohawk Valley
Hearth & Heating

Firewood By The Trailer
Load or Face Cords

Pellets By The Ton Or Bag
Coal, Bagged & Bulk

Propane, Filling Station,
20 - 100 lb tanks

We Have Wood Stoves, Inserts &
Fireplaces By Osburn, Vermont

Castings, CDW

Pellet Stoves & Inserts
Gas Stoves, Inserts &

Fireplaces, By American
Hearth, Vermont Castings &

Heritage

Coal Stoves, Boilers & Furnaces,
By Leisure Line,

Keystoker, Reading

Coal Is Still $260/ton Bagged, $235 Bulk,
Delivery Available

Stainless Steel Chimney, Liners, Stove Pipe, Gas
Vent, Pellet Venting

Sales • Service
InstallationWe Accept

HEAP

Local
Gift
Picks
in

Herkimer

http://www.dickswheelshop.com
http://www.massarosflorist.com
mailto:mohawkheating@yahoo.com
http://www.mohawkvalleyhearth.com
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28 W. Main Street
2nd Floor

Mohawk, NY 13407
www.accentbrokerage.com

Rebecca Smith - R.E. Broker
Kelly Jackson - R.E. Salesperson
James Caiola - R.E. Salesperson

Brenda Parker - R.E. Salesperson
Lorene Prenderville - R.E. Salesperson

Erin Dibble - R.E. Salesperson 

Phone: 315-219-5990   Fax: 315-219-5991

239 Mohawk St, Herkimer
Pristine interior!
Totally remodeled 2
family home close to
EVERYTHING! Great
rents include heat, ten-
ants pay electric.
Awesome opportunity
to let your tenant help
pay your mortgage.

25 Green St, Mohawk
Affordable 2 family
home in a nice loca-
tion. Both apartments
are 1 BR, 1 bath.
Tenants are month to
month and utilities are
separate. Plenty of
parking plus yard.
Come out and take a
look.

29 Bridge St, Middleville

C o m m e r c i a l
property on
busy Route 28.
Start your busi-
ness here or use
it for an invest-
ment property.

Along with the store front there are 3 apartments, 2 two BR
upstairs and 1 one BR down.

9 Elm St, Ilion
Take a look and make an
offer on this truly beauti-
ful 2 family! Spacious
downstairs apartment
features large LR, big
eat-in kitchen, 2BRs, 1
bath. Upstairs also 2BR,
1 bath with LR &

kitchen. Plenty of parking, TONS of updates including new
flooring, replacement windows, 4 year old roof.

208 Folts St, Herkimer
One side rented and the
other is ready to go.
Great side by side 2 fam-
ily. Tenants pay electric,
gas & water. Each unit
features an entrance hall,
LR, DR, & kitchen down

with 3 BR & bath up. Full basement  and walk up attic.
Parking for each side. Also one car detached garage great
for storage.

JUST LISTED

42 W Montgomery St, Ilion
Great 3BR, 1.5 bath sin-
gle family house with
large family room w pel-
let stove, open kitchen &
dining area, LR, 1st
floor laundry, 2 car
attached garage & beau-
tiful fenced in yard.

Little Falls: PRICE REDUCED! Lovely 3BR home with
gorgeous woodwork, brick fireplace, french doors, goal
size garage, laundry on the first floor. Asking $71,900

JOE MACRI REALTY
“YOUR HAPPINESS IS OUR CONCERN”

Herkimer Office 315-866-2209
Little Falls Office 315-823-0136�

Joe Macri Jr. Broker • 235 South Main Street - Herkimer
106 Loomis Street - Little Falls

For Assistance In Listing Or Buying Residential And Commercial Property
John Macri 866-2521 • Bill Macri 360-6445

Little Falls: New Listing: This 3BR ranch has 2+ acres of
developed flat land. There are 2 beautiful fireplaces, and
hardwood floors. One fireplace in the LR, and one in an

enclosed heated breezeway. Large 2 stall attached garage
and covered patio area. Great location, close to the

school. Located just outside the city. Asking $139,900

Little Falls: Beautiful Colonial with natural woodwork,
stunning fireplace in a 13x24 ft. LR and hardwood

floors that are in pristine condition. 3BRs, sunroom and
an attached garage. Great location!! Asking $74,900

Little Falls: Nice 3BR, 1 1/2 bath home with new roof,
refinished hardwood floors, and vinyl windows

throughout. 2 stall garage, nice yard, fully insulated
home. Price Reduced $67,900

Little Falls: Great country property just outside the city
of Little Falls. This 3BR ranch has a beautiful inground

pool, new furnace, roof, pool liner and filter. Large lot at
1.54 acres, 2 stall attached garage. Basement could be a

family room. Asking $139,900

Little Falls: Elegant “Histori-
cal” Victorian house centrally

located in the city of Little
Falls. This 5BR, 2 1/2 bath

home presents craftmanship
that dates back to the late

1890’s. Natural woodwork, hardwood floors and french
doors throughout. The full attic could be additional living
space, or made into an entertainment room, and a beau-

tiful sunroom next to the library. Plenty of updates in
this home, which includes the roof, furnace, hot water

tank, and some electric. Plenty of privacy on this double
lot, with huge 3 or 4 stall garage. Asking $161,500

by JoAnn Derson
• You can cut the bitterness in some varieties of greens

by soaking them in ice water for roughly an hour before
serving. Use a salad spinner to get all of the water off.

• To freshen carpets, there’s no need to purchase ex-
pensive or heavily perfumed carpet deodorizers — baking
soda can do the job. Sprinkle carpets liberally, let set for
30 minutes to an hour, and then vacuum thoroughly.

• “If you host a large family holiday gathering and serve
a lot of side dishes, try this trick to keep them hot while
waiting for other items to finish in the oven. Simply cov-
er the bottom of a clean ice chest with a few trivets or a
couple kitchen towels, and set casseroles and oven-
cooked meats inside. Most people use a cooler to keep
things cold, but the insulation works just as well to keep
hot things hot... at least for a little while.” — M.E. in
West Virginia

• Recipe substitution: If you need 1 teaspoon of pumpkin

pie spice, use 1/2 teaspoon cinnamon, 1/4 teaspoon gin-
ger, 1/8 teaspoon nutmeg and 1/8 teaspoon ground cloves.

• Blood pressure can be affected by many things, and
seeing the doctor is one of them. Instead, request that
your blood pressure be taken by a nurse or physician’s
assistant. Having a full bladder also can make your
pressure reading higher, as can positioning your arm

below heart level.
• Remove the annoying sticky residue from price tags

with WD-40 or baby oil. This is for use on hard surfaces
only. If you are unsure, test in an inconspicuous spot
first to make sure the oil doesn’t leave a stain where the
tag was.

(c) 2015 King Features Synd., Inc.

RRuggiero’s Trattoria
Catering Available for the Holidays 
& All Events - Call For Complete List

RuggierosTrattoria.com

TAKE A TRIP TO ITALYAT RUGGIERO’S TRATTORIA!
$6.95 Lunch Specials

Unbelivable $10 Specials:

Tues. Wed. Thurs. & Sun.!
Tues - Homemade Stuffed Peppers with Pasta

Wed - Chicken Parm with Pasta
Thurs - Chicken Riggies

Sunday - Lasagna
All served with tossed salad & garlic bread

Dinner Special Nightly
Friday - Fresh Haddock Fish Fry

Saturday - Homemade Braciola

Homemade Breads - Soups - Desserts
Dough Boys • Sausage Bread • Broccoli Bread

The ORIGINAL Ruggiero’s Pizza Since 1979
(The Pizza you grew up on!)

Home of the Stuffed Pizza

Experience the Delicious Flavors of Italy at
Ruggiero’s Trattoria!

Hours: Tues.-Sat. 11:00am-9:00pm & Sun. 12:00pm-8pm

546 East Main St., Little Falls, NY
823-1414 Formerly Kanga Roof

315-823-0139

Your Satisfaction is Our Guarantee!Your Satisfaction is Our Guarantee!

Now Offering Snow Removal Service’s

We Like it Up Here

NEED A ROOF?
$100.00

Instant Rebate on a New Metal Roof
Winter Special Coupon Expires 4-1-16

Call Your 
Recommended

Roofer!

We
Finance!
Call for Details

We Strive to Meet Your Needs.
$$$SAVE$$$ Your Roof

Call Now For Your 17 Point Roof Inspection.

Now Here’s a Tip

http://www.accentbrokerage.com
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Do you have your own Whatchamacallit? 
Send a photo and short description to bjaquays@leepub.com or call Branden at 518-673-0145 

This week’s Whatchamacallit is a mystery.
After an exhaustive internet search into the pos-

sible name and history of this item, we here at the 
Lee Publication Editorial Department are stumped.

Cecilia Moreau sent it in a few weeks ago and at 
first glance, we were sure it was some pre-WWI In-

ternational nautical instrument. I believe the actu-
al size of this item is around 3 feet or so. The imag-
es are possible flags or some other type of guide.

If you know what this device is or would 
like to offer up your best guess, please call 
or email Branden at Lee Publications.

Whatchamacallits

FULL THROTTLE LLC
SALES AND SERVICE

518-568-8113
6 South Division St., St. Johnsville, NY 13452

We Buy & Sell

PARTS • HELMETS • TIRES • ACCESSORIES

ATV’S • SNOWMOBILES • MOTORCYCLES • SMALL ENGINE

Kitchen Diva
by Angela Shelf Medearis 
Sweet finishes even diabetics can love
When I ask most folks what they love about holiday

dinners, the most common response is indulging in
their favorite desserts. I love making holiday desserts,
but several of my family members have diabetes. Here
are a few tricks I’ve learned to create low-sugar and
low-fat desserts like my recipe for pumpkin cheese-
cake that is both delicious and healthy.

• Swap out sweeteners: If you substitute a sugar
substitute like stevia for sugar or agave syrup for hon-
ey, you can reduce the calories in your desserts with-
out impacting the recipe. When a recipe calls for
brown sugar, substitute half of the amount for stevia
or a sugar substitute.

• Use less fat: The trick here is knowing what the mag-
ical minimum of fat is for the particular recipe you’re us-
ing. Keep in mind that when you take fat out, you often
have to replace it with another moist ingredient (like fat-
free sour cream, applesauce, light cream cheese or or-
ange juice). Using a combination of whole eggs and egg
whites is another a simple way to reduce fat.

• Downsize servings: Practice portion control when
serving desserts, and use plating to trick the eye.
Serve smaller pieces on a smaller plate, or serve
desserts in small, clear parfait glasses with layers of
low-fat whipping cream and fresh fruit.

• Use flavorful substitutions: If a cake recipe calls for
1 cup of butter or margarine, you can usually use 1
cup of whipped butter (50 percent less calories) or 1/2
cup of butter and 1/2 cup of an ingredient that com-
plements the flavors of your recipe, such as fat-free
sour cream, low-fat buttermilk, orange juice, low-fat
yogurt, applesauce or other fruit purees, strong coffee
and light cream cheese.

Low-fat Pumpkin Cheesecake
Nonstick cooking spray
8 sheets low-fat honey graham crackers
2/3 cup plus 1 tablespoon sugar substitute or stevia
1 tablespoon unsalted butter, melted
12 ounces one-third-less-fat cream cheese, at room

temperature
1/4 cup light brown sugar, packed
1/2 teaspoon kosher salt
2/3 cup low-fat 2 percent Greek-style plain yogurt
2 large eggs, at room temperature
2 large egg whites, at room temperature
1 (15-ounce) can pumpkin puree
2 tablespoons all-purpose flour
1 tablespoon pumpkin pie spice
1 tablespoon vanilla extract
Low-fat whipped topping, optional
1. Position oven racks in the center and lower third

of the oven. Fill a roasting pan about half full with wa-
ter and place on the lower rack to help prevent cheese-
cake from cracking. Heat oven to 325 F. Coat a 9-inch
springform pan with nonstick cooking spray.

2. Put the graham crackers and 1 tablespoon of the
sugar substitute in bowl of a food processor and grind
until fine. Add butter and 2 tablespoons water, and
pulse until moistened. Press into the bottom of pre-
pared pan. Bake until set and golden brown, 10 to 12
minutes. Cool completely.

3. Combine the cream cheese, brown sugar, the re-
maining 1/3 cup sugar substitute and salt in a large
bowl. Beat with an electric mixer on medium speed
until smooth and fluffy. Add yogurt, eggs and egg
whites, reduce the mixer speed to low and continue to
beat until blended. Add the pumpkin, flour, pumpkin
pie spice and vanilla. Reduce mixer speed to low and

beat until just combined. Stir with a spatula a few
times to make sure all the ingredients are incorporat-
ed and to release any air bubbles in the batter that
could cause the cheesecake to crack.

4. Pour the batter over the crust and rap the pan
against the countertop a few times to bring any
trapped air bubbles to the surface. Place the cheese-
cake on the center rack in the oven. Bake until just set
and the center wiggles slightly, 50 to 60 minutes. Turn
the oven off and crack the door open. Let sit in the oven
for 15 minutes, and then transfer to a wire rack to cool.
Run a thin sharp knife between the cheesecake and
the pan to release the sides. Cool completely, and then
chill until cold, at least 4 hours or overnight.

5. Before serving, remove the cheesecake from the
refrigerator and release the sides of the pan. Allow the
cheesecake to come to room temperature, 30 to 60
minutes. If the top of the cake appears wet, blot with
a paper towel to dry. Top each serving with a table-
spoon of low-fat whipped topping, if desired.

(c) 2015 King Features Synd., Inc., and Angela Shelf
Medearis

Pumpkin cheesecake decorated with whipped
cream.

Photo courtesy of Depositphotos.com

mailto:bjaquays@leepub.com


By S.D. Shapiro
In the fast paced 21st

century we’ve traded
common sense for the
ability to quickly look up
information on the inter-
net.  We’ve forgotten our
manners and civility.
How do we get back to
our roots?  Can we get
back?  Food for thought...

Can you believe that
they are still banning
books in the year of our
lord 2015, AD?  Here in
America, land of the free,
home of the brave, pos-
sessor of the First Amend-
ment, freedom of speech,
authorities and groups
are banning books.

Some of the books that
are regularly banned in-
clude a veritable list of
classics; The Great Gats-
by, by F. Scott Fitzgerald,
The Catcher in the Rye,
by J.D. Salinger, The
Grapes of Wrath, by John
Steinbeck, To Kill a
Mockingbird, by Harper
Lee, The Color Purple, by
Alice Walker, Ulysses, by
James Joyce, Beloved, by
Toni Morrison, The Lord
of the Flies, by William
Golding, 1984, by George
Orwell, Lolita, by Vladmir
Nabokov, Of Mice and
Men, by John Steinbeck,
Catch-22, by Joseph
Heller, and more.  It is
practically a high school
English class reading list.
It is also ironic that 1984
is on the list.

In the classic Kevin
Costner baseball movie,
Field of Dreams, Ray Kin-
sella’s wife Annie said,
“They’re talking about
banning books again! Re-
ally subversive books, like
“The Wizard of Oz”... “The
Diary of Anne Frank”…”
This is literally a line out
of Hollywood but surpris-
ingly it is more real than
you can imagine.

1986 saw one of the
most publicized cases
against the banning of the
Wizard of Oz.  A group of
Fundamentalist Christian
families from Tennessee
filed a lawsuit against
their school to have the
novel removed from use in
the school.  They claimed,
“The novel’s depiction of
benevolent witches and

promoting the belief that
essential human attrib-
utes were ‘individually de-
veloped rather than God
given’”. They argued that
all witches are bad, there-
fore it is “theologically im-
possible” for good witches
to exist. So, in summary,
they were opposed to the
character Glinda the
GOOD witch. One of the
parents stated, “I do not
want my children seduced
into godless supernatural-
ism”, arguing that the
books promoted self-re-
liance rather than depend-
ency on God to provide
salvation.” The judge hear-
ing the case decided that
children whose families
objected to Dorothy, Toto,
and the Tin Man could be
excused from lessons that
included the novel.  The
families appealed the out-
come to the United States
Supreme Court, (thankful-
ly) SCOTUS refused to
hear the case.

The Internet for all its
bad aspects is a safe
haven for banned books.
You can find nearly any-
thing you are looking for
(and some things that
you are not) on the World
Wide Web.  The scary
thing about banning
books in the high tech
world we live in is the in-
evitable evolution of cen-
sorship.  In the digital age
why ban a book when you
can just delete offensive
content.  Taboo topics are
gone simply by highlight-
ing and deleting.  If you

do not like something
just hack the system and
change it.  Huckleberry
Finn's rafting partner
could become “Robot”
Jim or have his name
changed altogether.

If you think this sce-
nario is science fiction
then guess again.  It has
happened with movies al-
ready.  Steven Spielberg
edited out toy guns from
his classic movie E.T. and
replaced them with
sticks.  George Lucas ed-
ited Star Wars so that
Han Solo shot second in
the famous cantina scene
when the series was re-
leased on DVD.  How
soon before your favorite
books are “edited?"
Would you even notice?

Banning books is like
trying to unthink an idea.
Once you add a book to a
list of other banned
books it only increases
the desire of the public to
read it.  With the inter-
net, finding banned
books is a click away.  

When it comes down to
banning books and cen-
sorship in modern times
the instant gratification
of our technological era is
actually a beneficial tool.
You can download
banned books and start
reading them almost in-
stantaneously.  Stop and
think, “What would my
mother say?”  She would
say, “The more you read,
the more you know.  Read
a book today.” 
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416 Flint Ave Ext., Little Falls, NY 13365
315-556-1005

• Vehicle frame 
welding & fabrication

repair 

• All major automotive
car & truck repairs

• At the area’s LLOOWWEESSTT PPRRIICCEESS

BRING IT TO HIM
AUTOMOTIVE

High Quality Used Tires - $25.00 ea.

$10 extra for mounting

Banning Books in 2015

What would your
mother say?!

Senior News Line
by Matilda Charles
Mediterranean diet makes brain

younger
The Mediterranean diet has been in

the news for years, but some of us aren’t
sure if it offers any real benefits. Now we
have a piece of the puzzle. In a recent
study supported by the National Insti-
tutes of Health, participants experienced
less brain atrophy after adhering to that
type of diet, resulting in loss of fewer
brain cells and maintaining cognition.

The Mediterranean-type diet (called
MeDi in researcher parlance), consists
of low intake of dairy, poultry, meat and
alcohol, and higher intake of fruit, fish,
cereal, vegetables and fats that are mo-
nounsaturated (such as olive oil).

A few specifics: Eating less meat re-
sulted in larger total brain volume. Eat-
ing more fish was associated with
greater cortical thickness. Based on
these, researchers concluded that even
these two diet adjustments had a posi-
tive benefit as part of the Mediterranean

diet. The difference in two groups (those
who adhered to a Mediterranean diet
versus those who didn’t) was the same
as aging five years. The average brain
volume was 13 percent larger, which is
significant.

This isn’t the first time the benefits to
the brain have been studied. In 2010, a
similar study concluded that the
Mediterranean diet can help avoid dam-
age to the parts of the brain that deal
with thinking and memory. Those who
adhered to the diet were 36 percent less
likely to have damage. Those who gener-
ally stuck to the diet were 21 percent
less likely.

Ask your medical provider whether
you should add these types of foods to
your diet and stay away from the more
harmful ones. For more information,
search online for “Mediterranean diet,”
and look for sites by the Mayo Clinic,
the American Heart Association and
WebMD as places to start.

(c) 2015 King Features Synd., Inc.
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Elizabeth’s Country Garden
Small Business Saturday

Open House at Elizabeth’s Country Carden
463 West Main Street, Little Falls, NY 13365

November 28th ~ 10-5pm
Fresh Balsam Trees • Wreaths

Garland & Kissing Balls!

Poinsettias & Ass’t Christmas Items

Sign up
to win a Kissing Ball

Stop in For

Some Tasty

Snacks

& Wassail 315-823-1810
463 W. Main St., 

Little Falls, NY 13365
Hours: Tues-Sat 10-5pm, Sun 12-4pm, Closed Mon

Wed. & Thurs. 11am-7pm; Friday 11am-8pm; Sat. Noon-7pm

315-866-5716
200 King St., Herkimer, NY 13350

Raw or Cooked Seafood

Scallops • Haddock
Shrimp • Clams
Dinners, Platters,
Baskets & More

Now Taking
Orders for the

Holiday
16-20 Ct. Frozen

P&D Tail $9.99 Lb.
8 Oz. Lobster Tail
$10.95 ea frozen

While Supply Lasts

Eat In or Take Out

HARDWARE STORE
Dolgeville Store

Only

Full line of Building Materials - Customer Steel
Orders including Garages, Pole Barns,

House Packages. Complete line of 
Treated Lumber for your deck projects.

$149 on Seconds Steel
Roofing. Many

Colors In Stock.
Lin/Ft

$199 Sheet Roofing
Lin/Ft

Vinyl Replacement Windows by Anderson

Also Wayne Dalton Garage Doors
Direct To You Price

™
40 Years Experience

• New For 2015 •
We Offer Local Contractor Referrals for Installation on Windows,

Doors, Garage Doors and Any Other Building Project with Our Products

• Now Available - Seamless Gutters

We Carry The #1 Brands
in the Home Improvement Industry!

STORMSTORM
DOORSDOORS

STONE VENEERSTONE VENEER

ROOFING

40 McKinley Rd., Dolgeville
(315) 429-9962

525 E. Mill St., Little Falls
(315) 823-1709

VINYL SIDING & ACCESSORIES

We have a Full, Experienced Staff to help you 6 days a week! 
Mike Robert, Erik, Bert, Adam, Trevor. Now to the Team, Tom Barderson

Mosher’s Meat Cutting
is happy to announce we will be open 
for the 2015 Southern Deer Season. 

With over 30 years experience, we are
positive you will get the most out of your

hard earned deer harvest.
We look forward to seeing you

Call 315-868-6275
Little Falls, NY

Baby store opens on Main St. Herkimer
by Daniel Baldwin

Are you having a baby
and looking for a place to
purchase some baby food,
clothes or other prod-
ucts? Well, no need to fear
because a new baby store
has just moved into the
village of Herkimer. Af-
fordable Babies is a local-
ly owned business that
contains all the toddler
accessories. There is a
wide variety of baby food,
drinks, clothes, toys, and
much more.

On Nov. 7, local resi-
dents gathered at the
store’s location to cele-
brate its grand opening.
Deputy Mayor Gregory
Malta was in attendance
as well as the storeowner
herself Tina Sanders. To-
gether they cut the cere-
monial ribbon to officially
open the store and add
yet another local business
in the Herkimer village.

Sander said she always
dreamed of becoming a
storeowner, which was
the one reason why she
decided to open Afford-
able Babies. The baby
boom in the Mohawk Val-
ley was another.

“There’s lots of babies
in the area,” Sanders said
again, “and the only
stores (to get baby sup-
plies) are K-Mart and
Wal-Mart, so I decided to
open up the store.”

Sanders and the rest of
her employees faced

many challenges while
creating this business.

“Trying to find a loca-
tion was the hardest,”
Sanders said, “because
either the space was too
big, too expensive, and it
needed a lot of work. This
one (on Albany St.) is
small, but it works out
good. We had to come in
and do some cleaning and
painting, but it all came
together pretty quick.”

Affordable Babies’ main
purpose, according to
Sanders, is to give local
residents another alter-
native towards getting
their baby shopping done.
This store may also have
a positive impact on the
village’s economy. The
deputy mayor (Malta) said
that a grand opening of
any local store/business
is a steady improvement
for Herkimer’s budget.

“It’s obviously fantastic
when a business opens
(in the village of
Herkimer), especially on
the main street,” Malta
said. “It’s very important
to see business open
here. It helps the village
and the whole county.”

Main Street Herkimer
has been pretty quiet the
past few years. According
to Northjersey.com, there
used to be many depart-
ment stores and restau-
rants around this area,
but a majority of these
stores closed due to fi-

nancial hardship. Now
there are more vacant
buildings. Despite the fi-
nancial struggles, Malta
said the opening of small
businesses, like Afford-
able Babies, shows
strong signs that the vil-

lage and its main street is
rebounding from these
economic obstacles.

“The opening of this
store is a start, and we
can’t stop here. We’ve got
to get more people in-
spired with a positive out-

look. We can’t keep think-
ing negative. We got to
think positive and give it
a whirl.”

For the store itself,
Sanders said she is just
going to focus on her job
and not get too drawn

into the company’s future
goals.

“Right now it’s just
starting small and seeing
where we go,” she said. 

Affordable Babies is lo-
cated at 105 E. Albany
Street.

Herkimer’s Deputy Mayor Gregory Malta (left) and store owner Tina Sanders (right) cut the ceremonial ribbon to
officially open Affordable Babies.Photo by Daniel Baldwin
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Country Editor PO Box 121, 6113 State Hwy. 5
Palatine Bridge, NY 13428

800-836-2888 • Fax: 518-673-2381
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80 Auctions
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110 Bedding Plants
120 Bees-Beekeeping
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805 Miscellaneous
810 Mobile Homes
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910 Plants
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960 RVs & Motor Homes
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980 Restaurant Supplies

1040 Services Offered
1075 Snowblowers
1080 Snowmobiles
1096 Sports
1109 Thrift
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1147 Trains
1148 Travel
1165 Trees
1170 Truck Parts & Equipment
1180 Trucks
1187 Vacuum
1190 Vegetable
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Announcements Announcements

Appliances

Construction Services

Appliances

Construction Services

ADVERTISING DEADLINE
FRIDAY • 2:00 PM

(Week Prior to Each Friday Dated Paper)

For as little as $4.00 - place a classified ad in

The Country Editor
Call Peg at 1-800-836-2888

or 518-673-0111
or email classified@leepub.com

ANTHONY MACRI
PAVING

CONCRETE
MASONRY

Commercial & Residential
Call With Your Needs

315-866-2733 or 315-717-3333

Announcements

13 MONTH PHOTO CAL-
ENDAR only $12.00. Call
Beth at Lee Publications
518-673-0101 email 
bsnyder@leepub.com

SELF INKING STAMP -
Great for Raffle Tickets.
$20.00+ tax. Call Beth at
Lee Newspapers Inc. 518-
673-0101

CHECK YOUR AD - ADVER-
TISERS should check their
ads on the first week of
insertion. Lee Publications,
Inc. shall not be liable for
typographical, or errors in
publication except to the
extent of the cost of the first
weeks insertion of the ad,
and shall also not be liable
for damages due to failure to
publish an ad. Adjustment
for errors is limited to the
cost of that portion of the ad
wherein the error occurred.
Report any errors to 800-
836-2888

ADVERTISERS
Get the best responses
from your advertisements
by including the age, con-
dition, price and best call-
ing hours. Also, we always
recommend insertion for at
least 2 issues for maxi-
mum benefits. DEADLINE
for placing ads is FRIDAY
at 2:00 PM- Week Prior to
Each Friday Dated Paper.
Call Peg at 1-800-836-2888
or 518-673-0111

� � � � �

Antiques

A N T I QU E S WA N T E D !
Advertising items: Tin and
iron toys, WWII-military
items, old advertising papers,
antique furniture, picture
frames, pottery, post cards,
early dolls & costume jewel-
ry. Call 315-717-7295

ANTIQUES/FINE ART and
unusual collectibles. 9200
State Route 365, Holland
Patent. From Pete Rose
autographs to Coca Cola
ceiling fans. 315-794-9175.

Pennysaver Line Ads

ILLION: 2 bedroom upstairs
apartment, no smoking, no
pets, lease, pay your own
utilities, references required,
security and first months
rent. $500 a month. 315-
894-4411

Automotive

ATTENTION: Remanufac-
tured starters, alternators,
generator. Prompt service,
Gary D. Sneath 315-826-
7892

Books

BOOKS: Self help, mental
health, depression, bipolar,
O.C.D., positive thinking,
Co-Dependence. Collection
of 22 current books. Like
new. $110.00. 315-866-
7527.

Building
Materials/Supplies

INSULATION: All Types. New/
Existing Buildings. Free 
Estimates. Fully Insured.
Call Upstate Spray Foam 
Insulation 315-822-5238.
www.upstatesprayfoam.com

Cars, Trucks, Trailers

WANTED
JUNK CARS,

TRUCKS & VANS
PAYING $50 & UP

7 Days a Week

315-335-3302

Collectibles

WANTED - CA$H PAID: For
old jewelry, old buttons,
books. Dolls  toys, even if
broken, 1970s older. 1960s
& older: Clothing. Old
frames, Christmas, Hal-
loween items. Interested in
almost anything old. Shirley
315-894-9032.

Farm Market Items

DAMIN FARM
Home Raised BEEF
SAUERKRAUT

POTATOES
8075 State Highway 5

St. Johnsville

518-568-2643

For Rent

183 Main Street,
Sharon Springs, NY 13459
Legal live-in storefront with
1 to 2 bedrooms in Sharon
Springs, NY. Very sunny,
1,000 s/f storefront with
large front porch. 2
entrance doors will allow
you to have a separate
shop or to sublet part of the
space to an independent
shopkeeper to help with
the rent. New kitchen appli-
ances and shower. Beauti-
ful setting. $775/month
includes heat and hot
water. Tenant pays elec-
tric. References and verifi-
able long-term employ-
ment a must. Best contact
giacomo.dennis@gmail.com
or call 518-312-3800 and
leave a message.

HERKIMER 3 bedroom
house, 1½ baths, small
yard, garage, no pets or
smoking. security, refer-
ences. 315-866-1817

ILION: Cozy, 2nd floor effi-
ciency, stove, refrigerator,
parking, no pets or smoking.
Security, references. 315-
866-1817

NEWPORT Large Two Bed-
room Apartment upstairs
with den, washer dryer hook
up, heat, water, garbage
included, $575/month. No
Smoking. 315-725-8822 

For Sale

NEED BUSINESS CARDS?
Full color glossy, heavy
stock. 250 ($45.00); 500
($60.00); 1,000 ($75.00).
Call Beth at Lee Publica-
tions 518-673-0101 or
bsnyder@leepub.com

EMERSON 15” TV, beautiful
picture, $10; Yardmaster
snowblower, 21”cut, 4 cycle,
asking $295.00. 315-823-
1092

For Sale

8 CU.YD. box trailer, dual
axle, heavy duty, $1,000
OBO; (4) 245/75-16 tires on
16” six hole Chevy truck
rims, fits 2000-2008, $120.
315-429-3327

RUBBER STAMPS self ink-
ing. All sizes. Call Beth at
Lee Publications 518-673-
3237 or 518-673-0101

Hay - Straw For Sale

BALEAGE FOR SALE, Tim-
othy and clover mix or alfalfa
mix. 1st & 2nd cutting avail-
able. 315-822-3194

Help Wanted

JOB OPENING: PT Dietary
Aide/Cook in a fast paced
kitchen. Must have knowl-
edge of cooking and baking.
Some weekends and holi-
days. Please apply at The
Mohawk Homestead, 62 E.
Main Street, Mohawk,NY or
info@mohawkhomestead.com

Hogs

BUTCHER HOGS FOR
S A L E . A p p r ox i m a t e l y
310Ibs, $220 each. Daniel
Zook, 276 Brockett Road,
Dolgeville, NY 13329. 315-
823-1618

Legal Services

BANKRUPTCY, Uncontest-
ed Divorce, Family Court,
Closings, Traffic; Attorney
Fee $525.00. Richard
Kaplan 315-724-1850

Magnets

BUSINESS CARD MAG-
NETS only $75.00 for 250.
Free Shipping. Please allow
7-10 business days for deliv-
ery. Call Beth at Lee Publi-
cations 518-673-0101 or
bsnyder@leepub.com

Miscellaneous

STAG PARTY TICKETS.
Free Shipping. Call Beth at
Lee Publications 518-673-
3237 or 518-673-0101 or
bsnyder@leepub.com 

Real Estate For Sale

LAND BARGAINS: Little
Falls area, 17.7 acres, most-
ly fields, stream in rear,
$29,000. Oneonta area, 3.2
acres, field, $21,000. Owner
financing. Helderberg Realty
518-861-6541, 518-256-
6344

MOHAWK: IDEAL for 1-2,
quiet, 2nd floor, 1BR, living
room, kitchen w/appliances,
bathroom w/shower, park-
ing, no smoking- pets- can-
dles. $595/plus electric. 1st
months rent plus deposit,
references. 315-725-6737.

For Rent

For Rent

mailto:classified@leepub.com
mailto:classified@leepub.com
mailto:bsnyder@leepub.com
http://www.upstatesprayfoam.com
mailto:dennis@gmail.com
mailto:bsnyder@leepub.com
mailto:info@mohawkhomestead.com
mailto:bsnyder@leepub.com
mailto:bsnyder@leepub.com
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Country Editor PO Box 121, 6113 State Hwy. 5
Palatine Bridge, NY 13428

800-836-2888 • Fax: 518-673-2381
classified@leepub.com

Real Estate For Sale Real Estate For Sale

Recreational Vehicles 
& Motor Homes

1995 SAFARI & TITAL RV.
Green & gray, 36’ long,
17,500 lbs., 13,000 miles, 6
cyl. Asking $20,000. Towing
pkg kit estimated at $2,000.
Good condition inside & out.
For appt. call 518-495-7489 

Services Offered

PHOTO CALENDARS now
available right here at Lee
Publications. 6113 State
Hwy. 5, Palatine Bridge, NY
518-673-3237. Choose up to
24 photos. Only $12.00 for
digital photos and $15.00 if
we scan them.

J & J HOME MAINTE-
NANCE: Masonry, Painting,
Chimney Repair, Stucco
Ceiling Repair, Lawn Main-
tanance, Pressure Washing,
Tree Removal, Driveway
Sealing, Snow Removal.
315-868-1110 or 315-868-
0059

Tires &
Tire Repair Service

USED TIRE SALE: Huge
Inventory, mounting & bal-
ancing FREE. No appoint-
ment necessary! Save
money call Auto World, 534
North Perry Street, John-
stown 12095 518-762-7555

Tires &
Tire Repair Service

TIRES SET OF 4 COOPER,
Discover, ATR, size
25570R15. Excellent condi-
tion, $250; Set of 4 Michelin
Radial X, size 225/50R17,
used 3 months, $600. Call
315-866-6209 or 315-867-
3452

Wanted

ATTENTION: Collector Buy-
ing WWI & WWII & earlier
Military Helmets, Swords,
Uniforms, Foreign Decora-
tions, Banners, etc. Call any-
time 315-534-3661

Wood For Sale

SEASONED FIREWOOD:
$65.00 face cord. Delivery
available. 315-982-7489

NOV 28 & 29
Utica Uptown 

Downtown Art Fair
10 am - 5 pm. The public
is invited to visit four art
studios and galleries and
see the work of over 15
artists over two days.

Visit Utica Uptown Down-
town Art Fair on Face-
book or www.uticaar
tfair.com for map and
details.  

NOV 30 - DEC 5
Kuyahoora Eastern Star

Bus Trip
For more information call
Gail Gross at 315-891-
3874.  

DEC 3
American Red Cross

Blood Drive
Herkimer College, Alumni
Hall, room 217 in the
Robert McLaughlin Col-
lege Center. 10:30 am - 3
pm. Blood donors can
sign-up in advance in the
Center for Student Lead-
ership & Involvement,
room 220 in the
McLaughlin College Cen-

ter or by calling 315-866-
0300 ext. 8286. Walk-ins
are welcome the day of
the event.  

DEC 4
Syracuse Symphoria
9th Annual Holiday

Pops Concert
Herkimer High School. 8
pm - 10 pm. General
Admission $15, reserve
seats $20. Tickets avail-
able at Herkimer M&T
Bank, Curves, Herkimer
Eye Care Ctr. and Big
Apple Music in New Hart-
ford. For more informa-
tion or questions call
315-867-5036 or email
knichols47@aol.com .  

DEC 12
A Community 

Christmas Exchange
Showcase Antiques,

Canal Place, Little Falls.
11 am. Anyone wishing to
participate, or for more
info, call Debbie 315-
823-1177 by Dec. 1.
Number of entries will
determine amount of
cookies to exchange. All
entries must be home-
made, and each entry will
be judged in three cate-
gories with prizes to the
winners.  

FEB 6
Herkimer County 

Science Fair
Herkimer College, Gaynor
Science Center located in
Johnson Hall. 8 am - 1
pm. The fair is free to all
students with an applica-
tion deadline of Jan. 15.
For an application and
more information visit
www.herkimer.edu/sc
ience-fair .  

COUNTRY EDITOR
NOTE: Calendar entries
must arrive at the Country
Editor’s office by Thursay
a week before our Friday
publication date for them
to be included in the calen-
dar of events. Send events
to Lee Publications c/o
Country Editor, 6113
State Highway 5, or PO
Box 121, Palatine Bridge,
NY 13428 or e-mail to:
kkelly@leepub.com.

Calendar of
Events

• CLASSIFIED READER AD FORM  •
Today s Date________          ____ # of Weeks to Run      ______Starting Issue Date (Friday Date)  
COPY: (First 14 words $4.00, each additional word 10¢, phone number counts as one word)

______________   ______________   ______________   ______________   ______________

______________   ______________   ______________   ______________   ______________

______________   ______________   ______________   ______________   ______________

______________   ______________   ______________   ______________   ______________

______________   ______________   ______________   ______________   ______________

______________   ______________   ______________   ______________   ______________

______________   ______________   ______________   ______________   

Name (Print): ____________________________________________________________________
Farm/Company Name: ______________________________________________________________
Street: __________________________________________ County: ________________________
City: __________________________________________ State: __________ Zip: ______________
Phone #:______________________ Fax #: __________________ Cell #: ____________________
Email Address: ____________________________________________________________________
Payment Method: � Check/Money Order � American Express � Discover � Visa � MC
Card #: ____________________________________________________ Exp. Date: ____________
* (REQ.) Card Security Code #
Name on Credit Card (print): ________________________________________________________
Signature: ______________________________________________ Today s Date:______________
Amount Paid: __________________________________________________

14 words - $4.00 15 words - $4.10

19 words - $4.50 20 words - $4.6017 words - $4.3016 words - $4.20 18 words - $4.40

24th word - $5.00 25 words - $5.1023 words - $4.9022 words - $4.8021 words - $4.70

29th word - $5.50 30 words - $5.6028 words - $5.4027 words - $5.3026 words - $5.20

34th word - $6.0033 words - $5.9032 words - $5.8031 words - $5.70

MM / YY

CLIP & SEND

Ph: 518-673-3011 or 800-836-2888  •  Fax: 518-673-2381 • Email: classified@leepub.com

Mail: Country Editor, PO Box 121, Palatine Bridge, NY 13428

$4.00/ 14 words
$.10 each additional
per week

Deadline Friday 2pm  
Fill Out This Form OR 

Call Us To Place Your Reader Ad

PO Box 121, Palatine Bridge, NY 13428 Ph: 518-673-3011 OR 800-836-2888

MAIL
OR CALL Country Editor

The Country
Editor 

To Place An Ad Call:
1-800-836-2888

To Subscribe Call:
888-596-5329

Your Weekly Connection To
Things In Your Area

mailto:classified@leepub.com
http://www.uticaar
mailto:knichols47@aol.com
http://www.herkimer.edu/sc
mailto:kkelly@leepub.com
mailto:classified@leepub.com
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ANSWERS

Attorney General Robert F. Kennedy 
speaking to a crowd outside the Justice 
Department, June 14, 1963.
                   Photo by Warren K. Leffler

“Progress is a nice word. But
change is its motivator. And
change has its enemies.”
        — Robert Kennedy



Farmhouse Restaurant

Open 7 Days: Mon.-Tues. & Thurs. 6-3; Wed. 6-7; 
Fri. 6-8; Sat. 7-2; Sun. 7-1

9 Central Avenue, Ilion • 315-894-FARM

Friday Fish Fry $9.10
with a selection of sides

Homemade Pies ~ Homemade Soups
Friendly Atmosphere

COUNTRY EDITOR November 27, 2015 •  19

2991 State Highway 5S
Fultonville, NY
518-853-4500

www.randallimpls.com

LICARI MOTOR CAR
Service Specials

FREE 
WINTERIZATION 

with Check Up

FREE 
INSPECTION

with Oil Change

Expires 12/24/15

Expires 12/24/15

202 Route 28N Herkimer, NY 13350
315-866-4141 • LMCService@cnymail.com

(PICK UP AVAILABLE)

WE PAY WE PAY 
YOU $$$YOU $$$

CALL 315-794-5498CALL 315-794-5498

Owner - Ed Kovalsky

315.867.9333

Refrigerator • Stoves • Dishwashers • Cooktops • Washers • Dryers
Senior Discount • Same Day Service

Customer 
Appreciation

10% Off Service Call!
For the Month 
of November

30 Years 
Experience

Rates: Weekly $150
Monthly $450 & Up

Includes - Refrigerator 
• Microwave • Cable TV • Internet

Free Coffee Every Morning

315-866-4149
5571 St. Rt. 5, 

Herkimer, NY 13350

GGlleenn RRiiddggee MMootteell

http://www.randallimpls.com
mailto:LMCService@cnymail.com
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176 East Main St.
Ilion, NY 13357

315-895-7487 • 315-272-9193
Lets Make ADeal

All 

NYS 

Inspected

Looking For 

Something Else?

We Have More!

All 
Offers 

Considered

2006 Ford F250 
Ext. Cab 4x4

AC, Auto, Manual Lock In Hubs,
5.4L, 125K

$9,900

2006 Dodge Ram 1500
Fiberglass Cap, 2WD, Auto, 106K

$6,900

2006 Ford F150 XLT 4x4
Ext Cab, Auto, 5.4, Bedliner,
Chrome Wheels, Side Bars

$8,900

2001 Dodge Dakota Sport
Reg Cab, Auto, 2WD, w/Glass Cap

$4,900

2000 Chevy Tracker
4x4 Auto
$3,900

2003 Dodge Ram 4x2
Black

$5,500

2001 Ford Explorer 4x4
$1,995

2005 Santa Fe 4x4
$4,900

2003 Windstar
7 Pass

$2,500

2004 Kia Sedona
7 Pass

$4,900

8N Ford w/Plow
$3,500

2000 Voyager
7 Pass

$4,900

2006 Ford F150
4x4 Auto

$12,900
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