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by Laura Rodley
On a tiny island off mainland

Virginia, grown-up’s childhood
dreams come true, and children
start their own dreams. Wild
ponies live on Assateague Island,
separated from Chincoteague
Island, Virginia, by Assateague
Channel. Every year, Saltwater
Cowboys, riders hailing from
Virginia, North Carolina and
Pennsylvania as well as members
of the Chincoteague Volunteer
Fire Department entrusted with
the ponies’ care, round up and
swim the ponies across the chan-
nel, a feat made famous in
Marguerite Henry’s book “Misty of
Chincoteague” in 1947. July 24
was the 88th annual
Chincoteague’s Pony Swim.

Foals are auctioned on
Thursday, proceeds benefiting the
fire department and care of the
160 ponies consisting of two herds
living on the north and south of
Assateague.

No one knows how the ponies
first arrived there. According to
legend, Spanish Galleons sank off

shore, and only the ponies sur-
vived.

This legend of survival and
Misty, a tiny palomino with side
markings resembling the United
States map as the country
emerged from the Great
Depression caught the hearts of
the nation’s readers. A movie ver-
sion followed in 1961 using
Chincoteague islanders as extras.

Chincoteague’s census is 3,500.
During Pony Penning, the last
week of July, crowds reach 20,000
to 35,000 clamoring to view the
swim and purchase a piece of the
legend.

“I believe they descended from
there (Spain). I also know that in
the 1600s and early 1700s people
kept livestock over there on the
island,” said Denise Bowden,
Chincoteague native daughter,
volunteer fire department vice
president, referring to an
Assateague village that existed
until the 1900s.

If the legend is true, the galleons
may have encountered storms

Chincoteague Pony Swim

See Chincoteague page 3

by Jean Ronan
I had just hiked to the place we used to call “The

Woods,” located near East Canada Lake. Back when
we were kids we loved to walk through there, but never
alone, for was a dark and spooky place; the uneasiness
there was mysterious and almost palpable.

On this early spring day, I was walking all alone,
camera in hand, in search of the Giant White Trillium
(Trillium grandiflorum). My excitement on seeing that
the flowers were in full bloom evaporated the instant I
entered “The Woods,” as that same silly childhood
angst came over me. I’d hear a rustle in the leaves and
look about, but see nothing. Not a single bird was
singing, no flies were buzzing, and the wind was calm,
making the woods eerily silent. It was a bit unsettling,
a little like the feeling you’re being watched, wishing
you had brought a friend, a dog, a gun, or all three. 

Despite this, I continued, walking carefully to avoid
stepping on even a single trillium. To be honest, this
was more to avoid crushing a good model than con-
cern that they are “exploitably vulnerable” here in New
York.

I followed an old rutted road up a steep and curving
hill. I remembered riding down that very hill as a child,
high atop the hay bales in a huge wagon that was
creaking and swaying, praying that we wouldn’t tip
over and die.

Just as I was putting that disquieting memory aside,

I recalled another.  Some years back, I
took a walk not far from here. Reaching
the top of the hill overlooking the lake, I
turned around to enjoy the view, and
there at the bottom of the hill I had just
climbed was a large cat with a very long
tail running full speed cross-lots. No, I
didn’t get a photo, as I found that sudden-
ly I too was running full speed cross-lots
(in the opposite direction of the cougar, of
course), apparently choosing option two of
the “fight or flight” response.

Knowing that the government (specifi-
cally, the New York DEC) says that
Eastern Cougars don’t live around here, I
continued my quest to capture photo-
graphs of the trilliums, putting all worries
of big cats aside. (Okay, the joke’s over.
The truth is of course that I was continually scanning
the trees and underbrush.)

Then a scream pierced the silence!  As I jumped I
heard a loud racket right beside me and out of the cor-
ner of my eye something huge was moving.  Then it
happened...the Mommy Turkey flew away.

As the silence returned to the woods, and my BP
lowered a bit from the stratosphere, I realized that I
was the sole source of the primal scream that had me
frozen in terror a moment before. I walked closer to the

tree, real courageous now that the monstrous threat
(of “Mommy Turkey”) was gone. There on the ground
was a huge nest with 20-some turkey eggs.  

If that poor hen ever recovered from her cardiac
infarction, some day she’ll be telling her grand-jakes
and grand-jennys about the screaming human who
scared her half to death while she sat on her carefully
hidden nest in the place called “The Woods,” a place
that heretofore she considered the safest and most
tranquil place on Earth.

Capturing the Giant White (Trillium)

Saltwater cowboys lead ponies along Pony Penning Lane.

The trillium surrounds the nest filled with turkey eggs.
Photo by Jean Ronan
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Ponies are herded across water on Assateague on their way to
swim.

Saltwater cowboy rounds up a runaway foal on Assateague Island.
Photos by Laura Rodley

such as last winter’s Northeasters
that blasted the islands. Storms came
in and flooded the marsh areas where
the ponies eat, said Bowden. Carting
50 to 60 square bales, water, filling 500
gallon troughs, vet bills and feed spiked
costs to $30,000, rather than their
usual $20,000. Expenses are paid for
from the yearly auction. Last year’s
auction proceeds  totaled $97,000. If
it’s not a harsh winter, they don’t have
to take anything over.

Last October, Hurricane Sandy
caused considerable island damage.

Firefighters and tourists found 53
foals that had been born after Saltwater
Cowboys round up herds June 20 and

21. Mist obscured the beach on July 23
as cowboys drove the northern herd
down hard sand and surf to meet their
neighbors in a southern viewing corral.
Ponies are named, and distinct pat-
terns documented.

On July 24, beginning at 6 a.m.,
crowds tread through marsh water by
Pony Penning Lane, getting mucky,
severely sunburned, and bitten waiting
for the ponies to cross Assateague. The
ponies then swim across during slack
tide a distance of 70 yards they some-
times swim on their own. A severe,
drenching thunderstorm greeted the
ponies at the water’s edge. At 11 a.m.

red smoke flares announced the swim’s
start.

The first foal touching land is dubbed
King or Queen Neptune and is raffled
off. 

This year’s highest bid was a “Buy
Back” pony at $12,000; the lowest
$650. “Buy Backs” are released back
into the herd. Owners name them, and
receive ownership certificates. This
year, there were 11 Buy Backs, plus
one donation, replacing 14 ponies that
died.

When sisters Anna and Amanda Beer
of Clarkson, MI, age 11 and 12 respec-
tively, spotted their previously pur-

chased “Buy Back” in the holding cor-
ral, they yelled his name, “Dreamer.”
Their grandmother, Janey Beer, of
Clarkston, purchased hers this year for
$5,000. “That’s their dream. This is my
dream since I was eight years old,” she
said.

Firefighters’ top priority is the ponies.
“We’re carrying on a tradition you don’t
see anywhere else in the whole wide
world. They put Chincoteague on the
map. Somebody could offer me one mil-
lion dollars to take a trip around the
world, I’d tell him to keep it, I want to
be right here Pony Penning week,” said
Bowden.

Chincoteague from page 1

by Joe Parzych
While working out of Seattle, field service engineer

Mike Lambert got an assignment to trouble-shoot a
generator problem aboard a factory ship that catches
and processes fish, mainly pollock, 24 hours a day,
seven days a week. The ship needs electricity for lights,
communications, winches, processing equipment, and
most importantly — refrigeration, since the processed
fish need to be kept frozen until the cargo is trans-
ferred to another ship while at sea.

Lambert flew to Anchorage on a Boeing 747. From
Anchorage, he flew to Cold Bay, AK, on a commuter
plane, then continued aboard a smaller plane to St.
Paul, the tiny Pribilof island of St. Paul, in the Bering
Sea, which boasts having one post office, one small
store, one bar and a community center. The plane
landed on a desolate gravel landing strip.

A baggage truck took on a load of baggage to haul
into town.

“Can I ride in the baggage truck?” Lambert asked.
“No. Take a taxi.”
There are no taxis on St. Paul. The only thing resem-

bling a taxi was an islander’s car. The fare to the air-
port terminal on the other side of the island: five dol-
lars a head, with the number of passengers rivaling a
circus act, lacking only a miniature pony to join the
passengers.

He wasn’t a good driver, but he was fast. With empty
beer cans strewn at his feet, the driver, with alcohol-
laden breath, careened off to the airport terminal.
Being the only car on the road and it being a treeless
island, the driver skillfully avoided any collision.

At the airport terminal, two crewmen from the
Endurance greeted Lambert in rain gear. After intro-
ductions, all around, the crewmen escorted Lambert to
the dock.

“Where’s the ship?” Lambert asked.
“Oh, we can’t dock the ship here; St. Paul taxes the

catch of any ship that comes within three miles of the
island,” a crewman said. “We’re going in that boat,” he
said, pointing to an open motorboat.

Once underway, a brisk wind whipped the sea into
choppy waves, and Lambert soon figured out why the
crewmen wore rain gear. The wind blew spray over
them until frigid waves and spray drenched Lambert.
He was so cold, he could scarcely move except for shiv-
ering and the chattering of his teeth. The filthy boat
stank of dead fish and rotting fish guts. The factory
ship was about five miles out to sea, but it seemed
more like 50.

At long last, they got to the ship and with help
Lambert, stiff and cramped with cold, struggled
aboard.

After thawing out, he began diagnosing the generator
problem. Since the problem was intermittent, he need-
ed to hook up instruments and a chart recorder to a
bank of five generators in order to isolate the problem.
While waiting for one of the generators to fail, the
ship’s captain showed Lambert the ship’s GPS, sophis-
ticated navigating, mapping, and recording devices
they used to find and record good fishing areas. The
captain showed Lambert winches pulling heavily-laden
fish nets hauling in tons of fish at a time. The catch
was largely Pollock, which the crew held in a holding
area until rigor mortis set in to facilitate gutting and
slicing. A stream of fish guts spewed overboard from a
big pipe when fish processing started.

Once Lambert isolated the problem and fixed the
troublesome generator controls, he was stuck aboard
the ship for two reasons. He needed to wait to be sure
the offending generator was running trouble-free, and
there were only three flights per week off the island of
St. Paul, with no lodging in town. While waiting,
Lambert modified the ship’s satellite telephone system
to save connecting fees. The captain was more than
pleased, along with crewmen who were also happy with

the reduced cost of phone calls. He ordered crewmen to
clean the boat in a display of appreciation. The crew-
men soon had the boat scrubbed to pristine condition.
The captain had Lambert’s clothes laundered and
pressed.

At the end of his stay aboard the factory ship,
Lambert joined a crewman in the now spotless motor
boat. He was dressed in clean travel clothes carrying
his bags filled with his freshly laundered clothes. The
seas were calm, the sun shown brightly. He waved to
the ship’s crew lined up at the rail to bid him farewell.
The helmsman fired up the boat’s engine and opened
the throttle wide. The engine roared, the boat’s prow
lifted high, and the boat surged forward amidst cheers
and waves from the crew lined up at the ship’s railing.
Then the engine abruptly died. The crewman yanked
on the starter cord, again and again. Not a pop. The

Introduction to fish processing

Photo courtesy of worldmaritimenews.com

See Processing page 4
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boat began drifting toward the back
of the ship where the big chute peri-
odically spewed fish guts. Lambert
sat there in his freshly laundered
clothes with his bags at his feet.
Neither the crewman nor Lambert
had on any rain gear. The boat drift-
ed closer and closer to the big chute
as the crewman frantically yanked on
the starting cord, cursing the engine
in several languages. Just as they got
squarely beneath the discharge pipe,
an enormous load of fish guts
belched out, drenching them with
guts and gurry.

At long last, after exhausting his
vocabulary of curse words and forced
to devise new ones in innovative com-
binations, the crewman got the
engine started. They made their way
to the island’s dock, the boat ankle
deep in fish guts. There were guts in
their hair, guts hanging from their
clothes, and guts covering Lambert’s
bags with some seeping inside his
bags. Docking at St. Paul Island,
Lambert got out carrying his stink-
ing, slimy bags and trudged to the
island’s sparse settlement of a most-
ly Eskimo population, his fish gurry
filled shoes squishing with every
step. Depressed at the revolting
change in his fortunes, Lambert was
in a quandary. Perhaps on the ‘taxi’
trip out to the landing strip in the
crowded alcoholic’s rambling wreck,
and on the flight aboard the small
plane to Cold Bay air terminal, some-
one covered in fish guts might not

have seemed too out of place. But
Lambert knew he definitely wouldn’t
be welcome at the Anchorage termi-
nal, nor on the plane to Seattle in his
stinking state of attire.

As he trudged along in his despon-
dent state toward the tiny settlement,
he spotted a community center. The
center sported a coin operated laun-
dry and shower room. Inside native
Eskimo women were doing laundry.
They sized him up as an easy mark.
For five dollars, they agreed to wash
his clothes — all of them. Had they
said, “Fifty dollars,” he’d have
accepted.

He tried not to show his elation as
he went into the shower and handed
his wretched clothes out to them.
The wait for the machines to finish
their endless tumbling seemed to
take an eternity until he was clothed,
again, in his freshly washed and
dried clothing. The women even man-
aged to clean up his bags and
washed the clothes, inside, as well.

Feeling like a new man, Lambert
located another ‘taxi’ that appeared
to be in worse shape than the first
one. This driver sped over the gravel
road, slewing around corners in his
haste to make as many trips as pos-
sible out to the St. Paul gravel strip
that served as an airport runway.
The runway didn’t look much differ-
ent than the gravel road to the strip,
but the pilot managed to coax the
plane into the air despite being heav-
ily laden. Jamming people and bag-

gage aboard conveyances to increase
the payload apparently applied to
planes as well. However, the plane
needed to stop at Cold Bay airport.
The reason for the stop-over at Cold
Bay airport was for passengers to
make a trip through the metal detec-
tor, since St. Paul island didn’t have
any.

At Cold Bay, the pilot reported a
cracked windshield. “A plane will be
diverted to pick you up,” the pilot
said.

Since the grounded plane was near
capacity, and the diverted plane
would undoubtedly also have a load
of passengers, it seemed highly likely
that a lot of people would be left
behind to await the uncertain arrival
of another diverted plane.

Lambert sat in front of the metal
detector so that he’d be first in line.

“There’s no need to sit here,” an
airport lady said. “You can sit on a
chair over there.”

“That’s okay. I like it here.”
Sure enough, the diverted plane

was half full of passengers. Lambert
was first in line after going through
the metal detector, and first to board
the already crowded plane. In
Anchorage, Lambert boarded an
Alaska Airlines flight home to Seattle,
which by now, seemed a universe
away.

It was a long time before he want-
ed to see another fish — in any way,
shape, or manner.

Processing from page 3

by Al Dorantes
After the flooding in June and the

clean up, mold has become a hot button
word in the affected communities.
Everyone is dealing with cleanup and the
ever-present threat of mold. A certain
professional cleaning group, nationally
advertised, stopped at my house and
gave me an estimate of $3,600 to sanitize
my basement. My unfinished basement.
And I still had to get all the wet, nasty
stuff out. I decided on the spot that I
would not only clean my flooded cellar
but I would dry it out and sanitize it
myself. To the internet!

The internet is more than helpful in
telling you how to do stuff. It has to be
true if it’s on the internet. My friends at
the internet have instructions and
recipes for dispatching mold in an infi-
nite number of ways: bleach, borax, vine-
gar, ammonia, hydrogen peroxide, deter-
gent, baking soda, tea tree oil and grape-
fruit seed extract. Can you even buy
borax anymore? (FYI: 20 Mule Team
Borax is still available, since 1891). In
tenth grade chemistry I learned what

happens when you mix bleach and
ammonia. You get a poor man’s mustard
gas. Imagine what happens when you
accidentally mix hydrogen peroxide and
bleach? These recipes are a . . . well,
recipe for disaster.

I had to find a mold doctor; a scientist
who specializes in molds and funguses.
A mycologist. Everybody knows a mycol-
ogist, right? As it happened, I remem-
bered reading an article about a mycolo-
gist about a year ago. I dug the article
up, “The Mystery of Canadian Whiskey
Fungus,” and lo and behold, there was
contact info for the mycologist. I fired off
an email. You have to love the internet.

A short while later I found myself on
the phone with James Scott, PhD, ARM-
CCM, a mycologist. I asked him about a
million and a half questions. Some of
them were actually about mold. James
said that mold hazard is measured by
the amount you have. If you have an
effected area the size of a dollar bill to the
size of a breadbox, that hazard is low. It
you have a spot the size of a wallboard or
mattress it is a high risk. The best way to

mitigate mold is, “Dry it out or
get rid of it. Clean it the old
fashioned way, the way our
parents and grandparents
would have: soap and water.
Then dry it out.”

Not all mold is deadly. James
explained that fear about “toxic
black mold” came from an out-
break in Cleveland, OH. There
was a unique circumstance
there based in how the heating
systems in that area were
made. They drew cold air from
the basements. This helped
spread the mold and made the

problem a lot worse. Generally, the
homes in the northeast have a different
heating system. James suggested,
“Check the condition of your furnace fil-
ter. Check the cold air return and clean
the ducts.”

I asked James about spraying bleach
or sporicide. He gave me a nice little
analogy, “Spraying mold and not remov-
ing it from the area is a lot like treating a
rat-infested house with rat poison. You

went from a house with a rat problem to
a house with a dead rat problem. You
eliminated one problem by creating
another. With mold you still have the
spores to deal with. You have to remove
it.”

If it got wet in the flood, then get rid of
it. If you can’t get rid of it, make sure you
clean it. You can find more info at:
www.cdc.gov/mold/cleanup.htm

Published weekly on Wednesday by Lee Publications
6113 St. Hwy. 5, Palatine Bridge, NY 13428

Comptroller........Robert Moyer
Managing Editor......Joan Kark-Wren

Page Composition.......Deb Countryman
Production Coordinator........Jessica Mackay

Shop Foreman...........Harry Delong

John Snyder, Sales Manager
518-673-0129, jsnyder@leepub.com

Sue Handy, Sales Associate
518-673-0131, shandy@leepub.com

Kristen Lee, Sales Associate
518-673-0100, klee@leepub.com

Fred Mang, Sales associate
518-441-7299, fmang @leepub.com

Mary Skinner, Sales associate
518-673-0130, mskinner@leepub.com

Brandy Serow, Sales Associate
315-272-9702, bserow@leepub.com

Beth Snyder, Sales associate
518-673-0101, bsnyder@leepub.com

Jed Suits, Sales associate
518-673-0131, jsuits@leepub.com

Reader ads 518-673-3011 or 800-218-5586
Bruce Button-Corporate Sales Manager

518-673-3011, bbutton@leepub.com
Accounting/Billing-Alyce Moyer

518-673-0149, amoyer@leepub.com

Send all correspondence to:
PO Box 121, Palatine Bridge, NY 13428

Advertising e-mail: jsnyder@leepub.com
Editorial e-mail: jkarkwren@leepub.com

Website: www.countryeditor.net
518-673-3011 Phone • 518-673-2381 Fax

We cannot GUARANTEE the return of photographs. Publisher
is not responsible for typographical errors. Size, style of type
and locations of advertisements are left to the discretion of the
publisher. The opinions expressed in this publication are not
necessarily those of the publisher. We will not knowingly accept
or publish advertising which is fraudulent or misleading in
nature. The publisher reserves the sole right to edit, revise or
reject any and all advertising with or without cause being
assigned which in his judgement is unwholesome or contrary to
the interest of this publication. We assume no financial respon-
sibility for typographical errors in advertisement, but if at fault,
will reprint that portion of the ad in which the error appears.

Publisher, President
Frederick W. Lee
V.P., General Manager

Bruce Button
V.P., Production
Mark W. Lee

The

Justt goodd reading
Countryy Editor

Mold and how to deal
with it post flood

Although you can kill mold, you still have spores that need to be dealt with.
Photo by Al Dorantes

If it got wet in the flood then get rid of it. If you can’t get rid of it, make sure
you clean it. Photo by Joan Kark-Wren
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by Ellen Wren
Diesel engines are still

living down their reputa-
tion for being smoky,
loud and slow. But ad-
vances in automotive
technology and the intro-
duction of Ultra-Low Sul-
fur Diesel fuel in 2010
are challenging that rep-
utation and fueling the
resurgence of the clean
diesel engine.

If you’re in the market
for a new vehicle, you
may want to consider
purchasing a diesel en-
gine vehicle.
How internal combus-

tion engines work
Diesel engines and

gasoline engines are both
internal combustion sys-
tems designed to convert
the chemical energy
available in fuel into me-
chanical energy. Both ac-
complish this through re-
peated small explosions,
or combustions. The big
difference is in how the
explosions occur.

Gasoline engines work
when fuel is mixed with
air and compressed by
pistons. The fuel/air mix-
ture is then ignited by
sparks supplied by spark
plugs, causing the tiny
explosions which power
the pistons.

Diesel engines work by
pressurizing the entire
engine to a much higher

degree (up to five times as
much as a gasoline pow-
ered engine). Because air
becomes hotter the more
compressed it becomes,
no spark plugs are need-
ed to start the combus-
tion. Once the pressur-
ized air is mixed with the
fuel, combustion occurs
without the need for an
additional spark.

In order to withstand
this intense pressure,
diesel engines are manu-
factured much heavier.
The engine block is much
thicker and made of stur-
dier metals than a com-
parable gasoline engine.
However, because diesel
engines do not require a
spark to start combus-
tion, they are also sim-
pler. They don’t require
spark plugs, distributor
caps or other ignition
systems necessary in
gasoline powered en-
gines.
Pros and cons of diesel

When considering pur-
chasing a diesel powered
vehicle, there are several
factors which should be
taken into account. First
of all, diesel vehicles are
more expensive to pur-
chase than their gasoline
powered counterparts.
This is mostly because of
the additional cost need-
ed to manufacture the
diesel engine. However,

this higher up front cost
is easily offset by the fact
that diesel engines are
more reliable and last
longer than gasoline pow-
ered engines. In fact,
Mercedes Benz diesel
powered vehicles hold the
longevity record, with

several vehicles reaching
over 900,000 miles trav-
elled on original engines.
Diesel engines are widely
known to be more reliable
than gasoline powered
engines, require repairs
less often and never re-
quire ignition tune ups.

However, diesel mechan-
ics require specialized
training and repairs may
be more expensive if nec-
essary.

Because diesel engines
are more efficient than
gasoline powered engines
they can operate at lower

RPM and deliver similar
performance than gaso-
line powered engines.
Perhaps you have heard
that diesel engines are
slow because they do not
have as much horsepow-
er as gasoline engines.
While this is true, it is

misleading. Gasoline en-
gines do have greater
peak horsepower at high
RPMs, but diesel engines
deliver greater torque,
and thus more driving
and towing power under
normal driving conditions
(low to moderate RPMs).

The cost of fuel is an-
other consideration that
should be examined
when comparing gasoline
and diesel engines. Cur-
rently regular grade gaso-
line is anywhere from 25
to 50 cents per gallon
cheaper than diesel fuel.
But diesel engines are
more efficient than gaso-
line engines and get
25–30 percent better fuel
economy. In fact, the
most fuel efficient diesel
engines have the same or
better fuel economy than
gasoline electric hybrid
vehicles. So almost al-
ways, the overall fuel
costs for driving diesel ve-
hicles are lower than
comparable gasoline
powered vehicles.

One important thing to
consider is that histori-
cally, cold weather has
caused some diesel en-
gines to have trouble
starting. Diesel fuel gels
in cold weather and
needs to be heated to 190
degrees in order for com-
bustion to occur. The
colder the weather, the
harder the engine needs
to work to heat the fuel to
operating temperature.
This is particularly true
of older model diesel vehi-
cles. Newer models have
safeguards in place to off-
set this limitation, such

as glow plugs and high
output automotive bat-
teries. Older models can
use engine block heaters
to help eliminate this is-
sue. Today’s technologies
for cold starting diesel
engines are very effective,
and modern diesel en-
gines start in cold weath-
er with very little effort.

New clean diesel vehi-
cles can hold their own
even against hybrid vehi-
cle when looking at envi-
ronmental factors as well.
With the rising popularity
and availability of
biodiesel, it is possible to
drive a diesel powered ve-
hicle from renewable fu-
els that have fewer emis-
sions than conventional
petroleum based fuels.
Biodiesel is frequently
made by collecting, filter-
ing and processing waste
vegetable oil from restau-
rants, and through the
addition of methanol and
the magic of chemistry,
recycled waste oil is con-
verted into biodiesel. In
theory, it is possible to
grow your own diesel fuel
by growing soybeans or
other oil-rich crops,
pressing the oil and pro-
cessing it into biodiesel.
Conversion kits are even
available for certain
diesel vehicles to allow
them to run directly from
filtered waste vegetable
oil.

Overall, choosing a
diesel powered vehicle is
a viable option. Though
the upfront costs may be
somewhat higher, there
are long term savings
benefits.

$500

OFF

ANY VAL-U-PAK
with this Coupon
One Coupon per

Val-U-Pak
exp: 12/31/13

Prices are subject to change
24-hour notice for 

Val-U-Pak is helpful.
DEBIT
CARD

Use Your American Express, Visa,
Mastercard, or Discover! Snap/EBT

VAL-U-PAK #3
• 5 Lbs. Cube Steak (round)
• 5 Lbs. Pork Chop (center)
• 5 Lbs. Ground Chuck
• 5 Lbs. Morrell Franks
• 5 Lbs. Mexican or Meatball Mix

25 Lbs. • Only $3.59 Lb.
$8995

VAL-U-PAK #2
• 5 Lbs. Mexican or Meatball Mix
• 5 Lbs. Stew Beef
• 5 Lbs. Ground Chuck
• 5 Lbs. Chicken Breast
• 5 Lbs. Rope, Hot, or Sweet Sausage

25 Lbs. • Only $3.19 Lb.
$7995

VAL-U-PAK #1
• 5 Lbs. Mexican or Meatball Mix
• 5 Lbs. Pork Steak
• 5 Lbs. Ground Beef
• 5 Lbs. Loose Hot Sausage
• 5 Lbs. Chicken Legs

25 Lbs. • Only $2.79 Lb.
$6995

Center Cut
PORK CHOPS

$299
Lb.

Boneless
CHICKEN BREAST

$249
Lb.

24 W. Main St. • Mohawk

315-866-3344
MohawkVillageMarket.com

$299
Lb.

Top Round
LONDON BROIL

155 Erie Blvd., Canajoharie, NY
OPEN: Mon. - Sat. 8-5 • www.thetireshop.biz

5518-673-5399
Best Quality • Best Service • Best Price

Thee Tiree Shop
A Multi Line Dealer

NEW & USED TIRES • TIRE REPAIR
AUTO ACCESSORIES 

ON THE FARM TIRE SERVICE   
CUSTOM WHEELS • OIL CHANGES

(315) 895-7402
283 E. MAIN ST., FRANKFORT, NY 13340

70 Vehicles
to Choose From

Shop & Compare at
www.fvas.us

AAutomotiveConsidering a diesel engine vehicle

Diesel engines are widely known to be
more reliable than gasoline powered en-
gines, require repairs less often and nev-
er require ignition tune ups.

Photo by Ellen Wren

http://www.thetireshop.biz
http://www.fvas.us
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To place an advertisement for your business call
John Snyder 518-673-0129 or 518-378-3279.

• Little Falls  • Dolgeville  • Salisbury Center
• Fairfield  • Frankfort  • Mohawk  • Ilion

• Jordanville  • Van Hornesville  • West Winfield
• Cold Brook  • Newport  • Herkimer

• Middleville  • Poland

OPEN DAILY • (315) 823-1991
6266 Rt. 5 • Little Falls (between Little Falls & Herkimer)

HOURS: 10am - 6pm • 10am - 5pm Sundays

Antiques & Collectibles
Browse Through the Late 1800’s Cow Barn filled with FURNITURE,

including Brand New Dining Room Sets in Solid Oak. Very Unique Pieces!

Come & Visit. Our great prices will Amaze you!  Something for Everyone!
Rockers • Curio Cabinets • Gun Cabinets • Coat Racks • Plant Stands • Folk Art • Accessories, and Much More!

The Old BarnThe Old Barn

Mohawk Valley Country Club
6069 State Route 5 - Little Falls, NY
(315) 508-5128
www.mohawkvalleycountryclub.com

Saturday
August 17th

9:00 PM

Available on iTunes 
Get your free download at: justinjamesmusic.com

http://www.mohawkvalleycountryclub.com
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Aug. 10, 2013

Hello Again,

How I wish I could take
credit for the following –
but I can’t. My son
passed this one on to me.
Well it did come from a
member of the Lee family
who heard it from the
great communicator him-
self. This could have hap-
pened in upstate New
York.

It seems a Republican
front-runner in a political
race was invited by a
group of Democratic
farmers to give a speech

at one of their farms. It
was obvious to the candi-
date when he arrived that
their intent was to belittle
by not even having a
podium or platform for
him to stand on to give
his speech. So he looked
around and found a tall
pile of manure next to the
bullpen. When the crowd
gathered, he climbed to
the top of the bull ma-
nure pile while a voice
from the ground attempt-
ed to heckle, saying “Go
ahead give us your best
shot.” With that, the can-
didate said, “I’m sure you
all know I am a Republi-
can with Republican
standards and beliefs. It

is, however, the first time
I have ever been asked to
give a speech from a De-
mocratic platform.”

Remember the good old
days: in the Feb. 14,
1971 issue of the Grit
newspaper, the U.S.
Postal Service offered the
following announcement.
“Postal Rates go up May
15.” They stated the pro-
posed new rates would
put the service on a
“sound financial basis.”
First class stamps went
up from 6 cents to 8
cents, air mail stamps
from 10 to 11 cents.

Little bit of wisdom:

We can understand and
forgive a child who is
afraid of the dark, but the
real tragedy is when men
and women are afraid of
the light and truth.

Can you remember
when the United States
was plagued with steel
worker strikes? How
come we don’t have the
same problem today?
Could it be we have lost
most of our steel mills
and job to countries over-
seas? Think, isn’t that
happening now with most
of our industries-facto-
ries?

Another way to think
about this problem –
soon we will never have to
face labor union strikes –
all of our industry will be
overseas leaving no jobs
behind.

Everyone enjoys a pat
on the back. We received
this letter dated July 30,
2013, signed by Dottie

Mae Weir:

Hello: To all of
the Lee family, I look for-
ward to receiving the
Country Editor in my
mailbox each week.
Thank you for the exten-
sive effort and work put
forth to produce such a
very special hometown
paper. In appreciation,
Dottie Mae Weir

The Country Editor is
mailed to over 26,000
homes in Herkimer
County each week. Thank
you, Dottie.

Dottie composed this
poem and included it in
her mailing:

Rain Pain

Rain, rain go away!!!
Don’t come back again

another day. We’re over-
drenched we sadly say.

Up yonder in the clouds
we wish you’d stay.

Thunder and lightning
fills the sky.

Noah’s Ark must be
somewhere nigh.

“It’s raining again!” we
moan and sigh.

Will it ever let up? Will
it ever be dry?

While waiting for things
to get a bit better,

We’ll whimper and
whine, fidget and fretter.

No sense to write the
weatherman a letter,

Even the fish are get-
ting wetter and wetter.

A senior retired lathe
operator from Remington
Arms driving his new play
toy, a John Deere tractor,
on a country road saw his

pastor run his car off a
steep bank landing into a
fresh plowed field. With
that, he hurried down the
bank and asked, “Rev-
erend, are you hurt? Are
you okay?”

The minister replied,
“Everyone is okay, thank
goodness. The Lord was
with me.” The tractor
driver said, “You better
let him ride with me –
you’ll kill him driving like
that.”

I have a good lawyer –
he takes the judge out to
lunch. His office motto is
“We win with friendly per-
suasion.”

Some readers will re-
member our chats in Hel-
lo Again about the Pala-
tine Corridor with our ref-
erences to Bronner’s
Christmas store in
Frankenmuth, MI. At that
time I was asked how
much sense did it make
to have a store like that in
our area – that is the
Palatine Corridor. If you
are one of those who
voiced such an opinion,
please read on carefully.

Bronner’s Christmas
store during each fall-
winter season has 500
employees with over 150
permanent full-timers.
The store is open 361
days each year, and in
2012 had a customer
count of over two million.
(That’s right, over two
million customers.) Not
bad, is it? Now add a few
more stores such as a
teddy bear factory-store,
American-doll type, quilt,

northern sports and what
have you? How about an
Amish country restau-
rant – and truly develop
our historical sites such
as the Fort at Fort Plain,
Fort Klock, Fort Wagner,
General Herkimer’s
home, the Arkell Muse-
um, the Margaret Reany
Library and Museum,
and the Kateri Shrine —
this list could go on and
on.

If we continue to live
with the do nothing atti-
tude we have shared for
the past half-century, we
will certainly be sure to
end up with nothing.
Just think about the jobs
which could be created –
permanent jobs, perma-
nent businesses.

From Utica in the west
to Fonda/Amsterdam in
the east, we could be-
come a hot bed of enter-
prise – but not by doing
nothing. Let’s join togeth-
er – first wake up and
then sing “Oh what a

Adirondack Furniture Available
We have Indoor Pine Furniture, Chicken Coops,

Handwoven Baskets, Hickory Bent Furniture, such as
Rockers, Dining Sets, End Tables &

Magazine Racks.

ZOOKSZOOKS
Storage Sheds
and Woodcrafts

Gift Shop & Store
HANDMADE FROM THE AMISH COUNTRY

SHEDS:

Free Delivery

up to 

20 Miles

Also - Run In Sheds, Storage Barns,       
Swing Sets, Garages & Cabins.

Lot of Feeders and Birdhouses

Poly Vinyl Furniture, Wishing Wells,  
Windmills and Lighthouses

Canned & Baked Goods and All Kinds of Crafts

Baby Bunnies

315-823-0875
8222 State Rte. 5, Little Falls, NY (near Zambri’s)

Hrs: Mon.-Fri. 9-7; Sat. 9-4; Closed Sundays

518-673-3677 • richardeulerrealty.com

48 Church Street, 
Canajoharie, NY 13317

Sunday, August 18 • 2-4pm
28 River Street • Fort Plain

OOPPEN HEN HOOUUSESSES

Single Family Fort Plain, downtown
2 BR home has updated boiler, hot
water and electric service, kitchen,
spacious living room, 2 BR’s have dou-
ble closets. There’s a linen closet in the
bathroom. Kitchen has a separate
pantry. There is a two story brick car-

riage house for two cars and offers plenty of storage on the  second
floor. The full basement offers more storage or expansion. The location
is convenient to walk to store, library, etc. Could be used to put an office
in it  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$59,500

Richard
Euler
Real Estate

Licensed Real Estate Broker

RE

Nice country property in the Town of
Palatine on 2 acres. 4 BR, 2 full baths,
both have ceramic tile & master bath
has a whirlpool tub. All “NEW” wood
flooring throughout home. Newer
stainless steel appliances. All rooms
have been freshly painted. Septic,
drilled well & accessible to village
water. Vinyl siding & replacement windows. Owner has put a lot of time
and money into this property, all it needs is a buyer. . . . . . .$124,900

Saturday, August 17 • 11am-1pm
5112 St. Hwy 10 • Town of Palatine

LLOGANN MILLING
338 NELLIS ROAD • FT. PLAIN, NY

(518) 993-2279 • 993-4747
OPEN 6 DAYS A WEEK  Mon.-Fri. 7am-5pm

NEW HOURS Sat. 7AM - Noon

• Pig 14% 50 lbs. bag ~ $9.00
• Chicken Starter 50 lbs. bag ~ $10.50
• Chicken Grower 50 lbs. bag ~ $10.50
• Chicken Layer 50 lbs. bag ~ $10.50

• Corn Meal 50 lbs. bag ~ $8.50
• 16% Cow 50 lbs. bag ~ $9.00

• Heifer 50 lbs. bag ~ $9.75  
• Beef Grower 50 lbs. bag ~ $9.50
• Scratch Feed 50 lbs. bag ~ $9.50
• Calf Grower 50 lbs. bag ~ $10.00
• Sheep & Goat 50 lbs. bag ~ $9.25

• Corn Meal Bulk ~ $270.00/ton+trucking
• 16% Cow Bulk ~ $310.00/ton+trucking

FFEEDD FORR ALLL YOURR ANIMALL NEEDS

We Have Available:
• Custom Feed Mixes • All Types of Bulk Feeds •

Bins & Electric Motors 
Prices Subject to Change

We
Have...

Bird Seed 50 Lbs. $16.00
Sunflower Seeds 25 Lbs. $10.80

Hello 8

HERKIMER
EYE CARE
CENTER
394 East

State Street
Route 5
Next to EFK Plaza

HERKIMER 866-9667
DR. MARK AINSWORTH

OPTOMETRIST

Do You Find It Hard to
Focus on Going Back to

School?
Are You Looking Forward

to Seeing Your Old
Friends?

Does the Thought of
Homework Make Your Eyes

Cross?
If So, You Need a “NEW”

Out “LOOK”
Schedule An Eye Exam Today!

“Most Insurance Accepted”
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by Sam Mazzotta

Tethering your dog
Dear Paw’s Corner:

My boxer and I just
moved downtown. I love
the convenience of walk-
ing to the stores, but I
can’t bring Jackson in
with me. Is it safe to tie
him up outside, or
should I leave him be-
hind when shopping? —
Tom L., Tampa, FL

Dear Tom: Bringing

Jackson along is a judg-
ment call on your part.
First and foremost, is he
comfortable in an urban
environment yet? The
noise and crowds can
cause even the best-
trained dog to become
nervous and antsy.

Second, how does your
dog interact with other
canines? If Jackson is
well-socialized and ami-
able, ‘turf wars’ are less
likely to occur.

Third — and this is a
daily consideration —
are the destinations you
want to take him to safe
enough to tie him out-
side?

There are two prepara-
tory steps to take here.
First, get Jackson used
to the city and his place
in it. Take him for walks
and incorporate training
sessions into them, es-
pecially sit-stay ses-
sions. Make sure that he

will stay quietly, without
getting restless, for sev-
eral minutes.

Next, before taking
Jackson on your daily
errands, go on a scout-
ing expedition of your
own. At each stop, ask
yourself the following
questions:

• Is there a safe, stur-
dy place to tether him, so
that he doesn’t trip
pedestrians or go into
the street?

• Can you see him at
all times when you’re in
the store?

• How do pedestrians
and customers react to
other dogs that are pass-
ing or are tethered near-
by?

Note all these factors,

and any others that you
think will be a concern,
and design a ‘Jackson
shopping trip’ that will
let him come along with
you on at least a few er-
rands of short duration.

(c) 2013 King Features
Synd., Inc.

Paw’s corner

beautiful morning, Oh
what a beautiful day.
We’ve got a beautiful feel-
ing, everything is coming
our way.”

Our Heavenly Father
created this beautiful
area and I believe he will
help us fix and grow it – if
we will only ask and try.

Dr. Milo Thompson was
a guest pastor-preacher
in our church this past
Sunday. His sermon or
Bible-based lesson really
shook my heart. Basical-
ly, by quoting or referring
to verses in the Holy
Bible, he taught that our
God is a great God com-
pletely capable to engi-
neer anything and every-
thing we desire and need
– if we will only try – get
started – do something
with a trusting, prayerful
attitude. His words made
my old Irish heart leap
with joy and recreated a
desire to see our upstate
New York Corridor grow

and prosper beyond any-
one’s dream.

I hope you will not tire
with my chatting about
the corridor unless it
steers you to volunteer to
help.

Today I passed a man
in Nelliston while driving
my red bike and an
Amish man while driving
his horse and buggy.
They both waved with two
hands. It is like pure Irish
elixir for me old Irish
heart.

Remember: You never

stand alone when you
have friends and the Lord
on your side. Try attend-
ing church on Sunday
and you will gain both.
Are you lonesome or
friendless? Attend
church. If God is missing
in your life, attend
church. Happiness re-
quires a little personal ef-
fort.

Wave hello when you
see the red bike rumble
by. If the red Spyder
doesn’t see you, the rider
will smile back.

God bless you, your

family, and your friends.

Fred Lee and Family

Storage Sheds 
Garden Sheds & Garages

Standard, Economy or Custom Built
Available in Duratemp & Vinyl

Lancaster County style
sheds built in East
Central New York. Buy
direct from the builder
and save money.

Financing available. Rent to own.
Delivery & Set-Up Available

Serving The Entire East Coast • 518-673-1073

PUBLIC AUCTION

Location: 840 Fords Bush Rd., 
at the Produce Auction, Fort Plain, NY 13339

Starting at 6:00 PM
with Tack and Horse supplies

Starting at 7:00 PM
with Ponies, Draft Horses & Driving Horses

Looking for Quality Draft, Driving &
Pleasure Horses

1 load from Jonas Kauffman, 1 load work horses
from Tony Ellsworth, 1 pr. 2 yr. old mules, 2 yr.
stud colt halter broke Black Percheron, 1 Dutch
Harness cross 7 yr old., Haflinger cross, mini
ponies and more by sale day.

Terms: $20.00 nonrefundable consignment fee, 6%
commission capped at $150.00, Coggins test required.
Vet on premises day of sale
Sale Manager: Christ King 518-568-9910
Auctioneers: Benuel Fisher 518-568-2257
David Stoltzfus, Lane PA

Food Available at Auction

Horse & Pony Auction
Friday Evening, Aug. 23rd - 6 PM

TheMohawkStation.com

Mohawk Station
Restaurant, Inc.

95 E Main St.
Mohawk, NY 13407

Todd J. Lewis • Tony Lewis

315-219-5223
Friday - Fish Fry • Saturday - Prime Rib

Wed-Thurs 4-9; Fri-Sat 11-10; Sun 1-6

Hello from 7
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Whether you’re plan-
ning an addition for a
growing family or simply
getting new storm win-
dows, finding a compe-
tent and reliable contrac-
tor is the first step to a
successful and satisfying
home improvement proj-
ect.

Your home may be your
most valuable financial
asset. That’s why it’s im-
portant to be cautious
when you hire someone
to work on it. Home im-
provement and repair
and maintenance con-
tractors often advertise in
newspapers, the Yellow
Pages, and on the radio
and TV. However, don’t
consider an ad an indica-
tion of the quality of a
contractor’s work. Your
best bet is a reality check
from those in the know:
friends, neighbors, or co-
workers who have had
improvement work done.
Get written estimates
from several firms. Ask
for explanations for price
variations. Don’t auto-
matically choose the low-
est bidder.

Home improvement
professionals

Depending on the size
and complexity of your
project, you may choose
to work with a number of
different professionals:

• General Contractors
manage all aspects of
your project, including
hiring and supervising
subcontractors, getting
building permits, and
scheduling inspections.
They also work with ar-
chitects and designers.

• Specialty Contractors
install particular prod-
ucts, such as cabinets
and bathroom fixtures.

• Architects design
homes, additions, and
major renovations. If your
project includes structur-
al changes, you may want
to hire an architect who
specializes in home re-
modeling.

• Designers have ex-
pertise in specific areas of
the home, such as
kitchens and baths.

• Design/Build Con-
tractors provide one-stop
service. They see your
project through from
start to finish. Some
firms have architects on
staff; others use certified
designers.

Don’t get nailed
Not all contractors op-

erate within the law. Here
are some tip-offs to po-
tential rip-offs. A less
than reputable contrac-

tor:
• solicits door-to-door;
• offers you discounts

for finding other cus-
tomers;

• just happens to have
materials left over from a
previous job;

• only accepts cash
payments;

• asks you to get the re-
quired building permits;

• does not list a busi-
ness number in the local
telephone directory;

• tells you your job will
be a “demonstration;”

• pressures you for an
immediate decision;

• offers exceptionally
long guarantees;

• asks you to pay for
the entire job up-front;

• suggests that you
borrow money from a
lender the contractor
knows. If you’re not care-
ful, you could lose your

home through a home
improvement loan scam.

Selecting a contractor
Interview each contrac-

tor you’re considering.
Here are some questions
to ask.

• How long have you
been in business? 

Look for a well-estab-
lished company and
check it out with con-
sumer protection offi-

cials. They can tell you if
there are unresolved con-
sumer complaints on file.
One caveat: No record of
complaints against a par-
ticular contractor doesn’t
necessarily mean no pre-
vious consumer prob-
lems. It may be that prob-
lems exist, but have not
yet been reported, or that
the contractor is doing
business under several
different names.

• Are you licensed and
registered with the state? 

Check with your local
building department or
consumer protection
agency to find out about
licensing requirements in
your area. If your state
has licensing laws, ask to
see the contractor’s li-
cense. Make sure it’s cur-
rent.

• How many projects
like mine have you com-

pleted in the last year? 
Ask for a list. This will

help you determine how
familiar the contractor is
with your type of project.

• Will my project re-
quire a permit? 

Most states and locali-
ties require permits for
building projects, even
for simple jobs like decks.
A competent contractor
will get all the necessary
permits before starting

work on your project. Be
suspicious if the contrac-
tor asks you to get the
permit(s). It could mean
that the contractor is not
licensed or registered, as
required by your state or
locality.

• May I have a list of
references? 

The contractor should
be able to give you the
names, addresses, and
phone numbers of at
least three clients who
have projects similar to
yours. Ask each how long
ago the project was com-
pleted and if you can see
it. Also, tell the contrac-
tor that you’d like to visit
jobs in progress.

• Will you be using sub-
contractors on this proj-
ect? 

If yes, ask to meet
them, and make sure
they have current insur-
ance coverage and licens-
es, if required. Also ask
them if they were paid on
time by this contractor. A
‘mechanic’s lien’ could be
placed on your home if
your contractor fails to
pay the subcontractors
and suppliers on your
project. That means the
subcontractors and sup-
pliers could go to court to
force you to sell your
home to satisfy their un-
paid bills from your proj-
ect. Protect yourself by
asking the contractor,
and every subcontractor
and supplier, for a lien re-
lease or lien waiver.

• What types of insur-
ance do you carry? 

Contractors should
have personal liability,
worker’s compensation,
and property damage
coverage. Ask for copies
of insurance certificates,
and make sure they’re
current. Avoid doing
business with contrac-
tors who don’t carry the
appropriate insurance.

Otherwise, you’ll be held
liable for any injuries and
damages that occur dur-
ing the project.

Checking references
Talk with some of the

remodeler’s former cus-
tomers. They can help
you decide if a particular
contractor is right for
you. You may want to
ask:

• Can I visit your home
to see the completed job?

• Were you satisfied
with the project? Was it
completed on time?

• Did the contractor
keep you informed about
the status of the project,
and any problems along
the way?

• Were there unexpect-
ed costs? If so, what were
they?

• Did workers show up
on time? Did they clean
up after finishing the job?

• Would you recom-
mend the contractor?

• Would you use the
contractor again?

Source: www.con-
sumer.ftc.gov

Affordable
Pricing

315-360-7866

www.swareyroofing.com

S&J Excavating

Ilion Farmers Market
Indoors at Historic Parker’s

Clapsaddle Farm
437 Otsego Street (Route 51)

Twenty-Five Local, Amish and
Mennonite Farmers & Artisans

Vendor information 
at 315-894-4660.

Open Fridays Noon - 6pm
Saturdays 10am - 5pm

The Mohawk Antiques Mall, and The Factory Outlet
Depot will be open for your shopping pleasure.

For more information and to register your
Antique, Historical, Muscle, Vintage Cars and

Motorcycle’s call 315-219-5044.

Come join us...back to the future...back
to the fifties and listen to our DJ

Dave Silvers from Bug Country
bring back all that glorious 50’s music.

CARR CRUISEE NIGHT

August 21, 2013 • 5-8pm 
100 East Main Street, Mohawk, NY

Sponsored by Mohawk Antiques Mall,
The Factory Outlet Store & 4 PetSake Food Pantry.

Hamburgers, Hot Dogs, and 
Root Beer Floats 50  a piece!! 

All money donated goes to 4 PetSake.
¢

Trophies and Dash Plaques awarded!

Hiring a contractor

http://www.con-sumer.ftc.gov
http://www.con-sumer.ftc.gov
http://www.con-sumer.ftc.gov
http://www.swareyroofing.com
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One of the biggest deci-
sions couples make re-
garding their wedding re-
ception concerns where
to seat their guests. Many
a bride and groom has
felt the crunch of compil-
ing responses and then
coming up with an ac-
ceptable seating arrange-
ment for the reception.

Seating guests is not a
task exclusive to brides-
and grooms-to-be. Any-
one holding a special par-
ty, whether it’s at a recep-
tion hall or a restaurant,
must determine seating
arrangements.

Before you begin to
make seating arrange-
ments, you will need the
entire list of people at-
tending the event. Having
a final headcount is es-
sential. While you may
want to do a seating chart
early into the reception
planning, it’s best left un-
til a few weeks before
your wedding day, when
you know who will and
will not be in attendance.

Next, know the number
of tables you will be allot-
ed in the party space. A
catering hall may have a
set number of seats that
can fit at each table and
can usually provide you
with a map of the room or
a blank seating chart.
Many standard reception
tables can comfortably
seat between eight to 10
people. Squeezing in

more people can make for
an uncomfortable dining
experience.

If you are a visual per-
son, you may benefit
from writing guests’
names on small pieces of
paper and physically
moving them around
your seating chart, much
as you would do if you
were trying to arrange

furniture on a room lay-
out. Otherwise, write
things down as you plan.

When arranging the
seating, figure out the
head or bridal table. This
is one of the easier tables
to seat because it is tradi-
tionally filled with mem-

bers of your bridal party
and their respective
spouses or dates. If your
bridal party is especially
large, consider flanking
your own sweetheart
table with two tables for
the bridal party on either
side.

After arranging the
bridal table, focus on
seating parents and close

relatives of the bride and
groom next. Many cou-
ples prefer to separate
their families at the wed-
ding, so the groom’s fam-
ily may sit on one side of
the room and the bride’s
family will sit on the oth-
er. This means there will

be two parental tables.
Consider seating grand-
parents or other close
family members at these
tables to ensure they
have a place of promi-
nence in the room. This
usually means being
close to the dance floor to
have a good view of all of
the festivities. If your par-
ents are divorced or there

are any other strained
feelings among parents,
you can further separate
into another table for
stepparents, to avoid any
unpleasantness or con-
frontation.

Many wedding recep-
tions are full of friends

and even coworkers of
parents whom the couple
tying the knot does not
even know. You may need
further clarification of
their relationships and
who gets along before
seating them. In fact, ask
a parent to take care of
arranging their own
friends so you will be cer-
tain the arrangements
will be comfortable for
everyone.

A friends’ table is usu-
ally a mingling of friends
or your own coworkers
who are of similar ages. A
friends’ table can make
guests who arrived solo
feel more comfortable be-
cause they can converse
with others who are like-
minded.

Seating children can be
tricky. You may be in-
clined to seat youngsters
at their own table, which
is fine if the children are
mature enough to handle
sitting by themselves.
But young children sit-

ting apart from their par-
ents may be nervous.
Furthermore, the parents
will continually have to
get up and check on the
kids. Very young children
are best seated alongside
their folks.

When arranging seat-
ing, you also must con-
sider special needs’ indi-
viduals who may have
mobility issues. Such in-
dividuals should be seat-
ed near doors and rest-
rooms so it’s easier for
them to get around once
the reception hits full
swing. Try to accommo-
date special requests, like
not seating the elderly too
close to music speakers.

Keep in mind that there
is software and even
some smartphone apps
that make it even easier
to make seating arrange-
ments. Tech-savvy cou-
ples may prefer this
method to the old-fash-
ioned pencil and paper
technique.

((315)) 823-0914
105 South Main St., Herkimer, NY 13350

Tues-Fri 8-5pm • Sat 8-Noon • Closed Sun & Mon

All Makes
& Models
� Sales

� Service
� Parts

Bags & Shampoos

Viewpoint Vinyl 
Replacement Windows are:

DURABLE - will not rust, rot, corrode or blister
LOW-MAINTENANCE - easy to clean and maintain

ENERGY STAR APPROVED
INCLUDES:
• 7/8 Insulated Glass
• 1/2 Screen
• Lifetime Warranty against glass breakage

THE VIEW YOU’VE BEEN MISSING

CALL FOR
PRICES

35 Hough St., St. Johnsville • 518-568-7016 • www.burkdorf.com 

C.H. BURKDORF & SON  
“Quality Building Materials”

Exclusively by NORANDEX

Tips for making seating arrangements

by Dan West
One of the things I re-

member my mother for is
her outlook on life. She
had a number of serious
health issues, but she so
often would say “there is
no great loss without
some small gain.” Some-
times, as in the recent
disaster in Fort Plain,
Van Hornesville, and
Herkimer, it seems hard
to apply this.

Oliver Wendell Holmes
told us “you will find
what you look for.” If you
look for trouble and
tragedy you will certainly
find it! But I would like to
encourage you to look for
the “silver lining in the
dark cloud;” that small
positive that may have
come out of the storms.

I have seen a communi-
ty come together and
serve each other like nev-
er before. I have seen
people care about people
they didn’t even know a
week ago. I have met
neighbors I hadn’t had
occasion to meet before. I

have helped folks I didn’t
know. These small posi-
tive things came out of
the disaster.

The troubles seem to be
so prevalent we don’t
have to look hard for
them, but we must con-
sciously look for the good.
Set your mind on looking
for the small but positive
changes; when you think
of the loss and trouble,
make your mind balance

it with a good thought.
I’m sure my mom would

have found some small
gain through all of this.

32 E. Main St., Mohawk, NY 13407
� Breakfast

� Fish Fry Fridays 4pm-8pm
� Arcade Center � Birthday Parties
Hours: Mon.,Tues.,Thurs.,Fri.,& Sat. 5:30am-1pm

Tues., Thurs.,& Fri. 4pm until 9pm
Sunday 5:30am until noon ** Closed Wed.

315-866-9232

The Country Preacher

Applegate-Day & Enea
Family Funeral Home
Graves - Applegate - Day

Funeral Home
Serving Ilion and Mohawk

315-895-7722

*Enea Family
Funeral Home

24 W. Monroe St.

Little Falls
315-823-2424

*Enea Family
Funeral Home
220 N. Washington St.

Herkimer
315-866-1011

(Formerly Holleran Funeral Home)

*Enea Family
Funeral Home

Frankfort

315-894-8000

Harry J. Enea
Funeral Director

Since 1969

Kevin E. Enea
Funeral 
Director

Scott J. Pizer 
Funeral
Director

Donald J.
Applegate 

Funeral Director
Since 1967*Not Affiliated with any other Funeral Homes in Herkimer or Frankfort

Lowest Prices!  Call Anytime!

http://www.burkdorf.com
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What did people do be-
fore electric heaters? Be-
fore setting the room or
car to a comfortable cli-
mate was as simple as
adjusting a switch?

This buggy foot
warmer (sometimes
called a carriage coal
box) was what kept toes
toasty when going ‘over
the river and through the
woods.’ The engineering
is quite simple: a hot
coal goes in the pan,
which heats the carpeted

container. When it cools,
the coal is replaced.

Requires slightly more
work than today’s fan
speed and defrost but-
ton, wouldn’t you say?

~~
Have your own

Whatchamacallit? Send
picture and description to
eenger@leepub.com. 

Visit our Facebook
page each week to see if
you can figure out what
the upcoming
Whatchamacallit is!

And please join us 
for a special 

“Fill The Hill”
presentation on Saturday,

October 5, 2013 at 1 p.m.

American Legion Unit 1118 Auxiliary asks your help to:

FILL THE HILL

Purchase a flag to honor our past and present
servicemen and women. Their name, branch,

and hometown will be noted on flag tag.

Your $7 contribution 
per flag will be donated to 
Wounded Warrior Project®

T-Shirts are also available in 
either white or gray, which can note
multiple service honorees’ names and

branch of service via “dog tags”.

Your pre-ordered shirts and flags
will be available October 5th

at the Legion.
Cost per shirt is $20*
plus $1 per “dog tag”.

*Additional cost for larger sizes; see form.

Please make check payable to Adirondack Unit 1118 Auxiliary and mail to 
PO Box 152, Cold Brook, NY 13324. Your pre-ordered shirts and flags will be available
October 5th at the legion. All orders must be received by September 5th, 2013.
Provide you name and phone number should we have questions:

Indicate color of shirt:
(  ) White     (   ) Gray
Indicate shirt size below:
(  ) Small      (  ) XL
(  ) Medium  (  ) XXL  ($2 more)
(  ) Large      (  )XXXL ($3more)

Dog Tag Info $1 each “tag”: 

Honorees’ Name:

Service Branch:

����������������������������������������
Please accept my $7 contribution per flag to help Fill the Hill - (please print clearly).

Servicemann // woman’ss name Branch Hometown

Your personal acknowledgement:

������������������������������������������������

Yourr generouss donationn too Woundedd Warriorr Projectt®® (WWP)) enabless uss too helpp thousandss off injuress warriorss returningg from
thee battlefieldd andd helpss proviidee assistancee too theirr families. Anyy questions,, pleasee contactt Dianaa Schafferr att (315)) 717-8907.

Front

Back Firearms, Ammunition,
Refinishing, Tactical
Gear, Custom Rifles,
Reloading, Training

Law Enforcement, Civilian, Sportsmen
Competition

Hours: Mon-Thurs 10-6; Fri 10-7; Sat 10-4
Toll Free: 855-290-2941 ext. 103

www.axtactical.com
4947 Commercial Drive, Ste 2, Yorkville, NY

Whatchamacallit

VIRGINIA BEACH, VA — A man aboard a fishing
charter off the coast of Virginia Beach freed a rare
right whale that was caught in fishing line.

A video taken by Adrian Colaprete and posted on-
line shows him jumping into the ocean and using a
knife to cut the whale free, then whooping as it
swims away. Colaprete was aboard a fishing charter
about 50 miles off the Virginia Beach coast when the
boat came upon the whale.

“It’s something bigger than me,” Colaprete told
WVEC-TV, “and I had the feeling when I accom-
plished it and I was done with it, it was probably one
of the best feelings of my life.”

The Virginia Aquarium & Marine Science Center
said that the whale was, in fact, a rare right whale.
Right whales are endangered, and 350 North Ameri-
can right whales exist in the wild, according to the
Defenders of Wildlife.

“(Colaprete) cut one of the lines and freed him. All
the gear went down to the bottom. Whale safely
sailed away. Happy ending. Glad to be part of it,” Pat
Foster, the boat’s owner, told WAVY-TV.

Man frees rare right
whale off Virginia coast

mailto:eenger@leepub.com
http://www.axtactical.com
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by Phillip Lucas
ATLANTA, GA — Two

giant panda cubs are be-
ing rotated between their

mother and an incubator
to ensure the newborn
twins are properly fed
and receive equal doses

of maternal nurturing, of-
ficials at an Atlanta zoo
said recently.

A 15-year-old giant

panda named Lun Lun
gave birth to the cubs at
Zoo Atlanta. An ultra-
sound confirmed Lun
Lun’s pregnancy in June,
but officials say they were
unaware she was having
twins until the second
cub emerged minutes af-
ter the first.

“It was a surprise to us
but not a shock to us that
she had twins. Lun (Lun)
did not really comply with
the ultrasound all that
well. This pregnancy she
slept most of the time,”

said Zoo Atlanta’s deputy
director, Dwight Lawson.

He said the mother’s
long bouts of sleep during
pregnancy didn’t leave
veterinarians much time
to check her thoroughly
via ultrasound.

Lun Lun was artificially
inseminated in March
and has been under 24-
hour observation by a
camera providing a live
Internet video feed from
her den. The father is an-
other giant panda at the
zoo, Yang Yang.

The cubs are the first
giant panda twins to be
born in the U.S. since
1987. Each came into the
world hairless and taking
on a pinkish color. Law-
son said one weighed
about 3.5 ounces (100
grams) at birth and the
other just over 5 ounces
(140 grams).

Lawson said both cubs
appear healthy, but
zookeepers are taking
precautions because of a

2991 State Highway 5S
Fultonville, NY 12072

518-853-4500 

www.randallimpls.com

DDesignedd too makee the
toughestt workk easy.

HUSQVARNA YT48XLS
• Engine manufacturer: Kawasaki
• Power: 24 hp
• Powerful two-cylinder 

Kawasaki engine

Price:: $2,899.95

www.husqvarna.com
Copyright © 2013 Husqvarna AB (publ). All rights reserved.

HUSQVARNA RZ4824F
• Engine manufacturer: Kawasaki
• Engine name: FR Series
• No turning radius by individual

wheel-drive

Price:: $3,699.95

HUSQVARNA 128LD
• Cylinder displacement: 28 cc
• Power output: 0 hp
• Auto return stop switch for

easy starting

Price:: $219.95

Newborn pandas split time between mom, zoo nursery

This photo released by Zoo Atlanta on Tuesday, July 16, shows twin pan-
da cubs born Monday to the zoo's resident giant panda Lun Lun, the first
twin pandas born in the United States since 1987.

Photo source www.gazette.com

Newborn 13

http://www.gazette.com
http://www.husqvarna.com
http://www.randallimpls.com
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high mortality rate
among panda cubs.

The cubs are tiny, un-
developed and able to
nearly fit in the palm of a
hand. They were born
with their eyes closed like
many mammals, and
they’re unable to regulate
their own body tempera-
ture. Zookeepers say ro-
tating the cubs between
incubator and the mother
is a key step in their sur-
vival.

“They’re doing well, the
trick with panda twins is
that the female typically
only cares for one and

abandons the other.
That’s normal, they’re
just not able to raise
twins on their own,” Law-
son said.

Rebecca Snyder, cura-
tor of mammals, said in a
statement released by the
zoo that Lun Lun is a
“good mom,” but is reluc-
tant to give up whichever
cub she has at any time.

“We have not been able
to swap the cubs as fre-
quently as we would like.
Because of that, both
have been supplemented
with some formula. Both
are doing well with this,”

she added.
Snyder said the first

days are critical and will
guide the actions of the
caretakers. Zookeepers
note that the last twin
pandas born in the U.S.
in 1987 died, adding twin
births raise the likelihood
of complications.

The twin cubs are Lun
Lun’s fourth and fifth
children.

Hines said Lun Lun’s
15-year-old partner, Yang
Yang, and the cubs’ older
brothers, Xi Lan, 4, and
Po, 2, remain on exhibit,
and will not be housed

with Lun Lun or the cubs
for the time being. A third
sibling, Mei Lan, 6, was
sent back to China in
2010.

“Basically, they all go
back just prior to reach-
ing sexual maturity so
they can be part of the
larger breeding pool in
China,” Lawson said.

The giant panda re-
search program began at
Zoo Atlanta in March of
1997 in partnership with
the Chengdu Research
Base of Giant Panda
Breeding.

Zoo officials said their

Chinese counterparts
were in Atlanta this week
to help care for the new-
born cubs. The method of
switching twin cubs be-
tween the mother and an
incubator was developed
by researchers from
Chengdu, and has been
successful in China,
where zoo officials say
twin giant panda cub
births are more common.

Less than 1,600 giant
pandas are said to be liv-
ing in the wild and most
are known to live in
mountainous regions of
China. Zoo Atlanta was

given an International
Conservation Award from
the Association of Zoos
and Aquariums in 2012
for its work to preserve
the species.

The cubs won’t be
named until they are 100
days old, in keeping with
a Chinese tradition, Law-
son said. Zoo Atlanta offi-
cials said they’ll likely
learn the gender of the
cubs in the coming week.

If the panda cubs sur-
vive, they’re expected to
be open to visits from the
public this fall.

Sam Swarey

315-868-8207

�� Ownerr Applicatorr Onn SiteOwnerr Applicatorr Onn Site
�� Fullyy InsuredFullyy Insured
�� Professionallyy TrainedProfessionallyy Trained

526 Hard Scrabble Road
Little Falls, NY 13365

Metal • Standing Seam • Rubber • Shingles • Roof Painting
If you want the BEST roofing system at the BEST Price 

Call Now and get booked for this Summer.

Let us show you how to
SAVE MONEY on your roof!

Let us show you how to
SAVE MONEY on your roof!

COMMERCIAL & RESIDENTIAL

Call Today for a FREE
No Obligation Evaluation!

Call Today for a FREE
No Obligation Evaluation!

Before Picture After Picture

Newborn from 12

Q: My mother-in-law
gave me her pressure can-
ner, and I’m hoping to do
some canning for the first
time this year. How should
I prepare?

A: One of the best re-
sources for beginner and
experienced canners alike
is the National Center for
Home Food Preservation,
hosted by the University of
G e o r g i a ,
http://nchfp.uga.edu.

The site offers free ac-
cess to many reliable
sources of canning infor-
mation, including the abil-
ity to download the U.S.

Department of Agricul-
ture’s Complete Guide to
Home Canning.

Ohio State University
Extension also offers food
preservation information:
go to
http://ohioline.osu.edu,
click on “Food,” and click
on “Food Preservation” for
a series of fact sheets.
You’ll probably want to
start with the four-page
Canning Basics, which in-
cludes other recommend-
ed books for canning.
Classes are also available;
check out one near you:
http://go.osu.edu/fdpre-

serv.
As you gather materials

and start doing some
homework, there are a few
other things you can do to
make sure you’re all set
when your garden bounty
is ready for preserving:

• Get the dial gauge on
the pressure canner tested
to make sure it’s giving an
accurate reading. Check
with your local Extension
office for information
about this service. If the
gauge reads high or low by
more than 2 pounds at 5,
10 or 15 pounds per
square inch (psi), you’ll

need to have it replaced.
• It would be helpful to

read the manual that
came with the canner. If
you don’t have it, you
might be able to find it on-
line, or you can try to con-
tact the manufacturer for
a copy.

• Make sure you have all
the equipment you’ll need
for canning. You didn’t
mention if you also re-
ceived the accessories you
may need, such as a jar
lifter, a bubble freer or a
funnel with an extra-wide
mouth. You might also
want to stock up now on

jars and lids.
• Find out what your al-

titude is. At more than
1,000 feet above sea level,
water boils at a lower tem-
perature, which means
your canning process may
not kill all bacteria if you
don’t follow instructions
for high-altitude canning.
Some people are surprised
that even Midwest states
like Ohio have areas above
1,000 feet. There are plen-
ty of smartphone apps
that can tell you the alti-
tude at your location, or
you can inquire at your lo-
cal Extension office or Soil

Conservation Service. Or,
go to the U.S. Geological
Survey’s website at
http://geonames.usgs.gov
/pls/gnispublic and click
the menus for your state
and county for a list of el-
evations at various loca-
tions in your area.

Chow Line is a service of
Ohio State University’s Col-
lege of Food, Agricultural,
and Environmental Sci-
ences and its outreach and
research arms, Ohio State
University Extension and
the Ohio Agricultural Re-
search and Development
Center.

Chow Line: Tips for the first-time home canner 

http://nchfp.uga.edu
http://ohioline.osu.edu
http://go.osu.edu/fdpre-serv.As
http://go.osu.edu/fdpre-serv.As
http://go.osu.edu/fdpre-serv.As
http://geonames.usgs.gov
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WHIRLPOOL FACTORY
AUTHORIZED SERVICE

Gas Hook Up and LP Conversion

BEST
UY

APPLIANCES

578 East Main St., Little Falls
315-823-0861

Free Delivery • Hook Up • Haul Away • Cord
Hours: Mon.-Fri.: 9am-5pm • Sat.: 9am-12:30pm

WASHER
Amana 3.4 Cu. Ft.
Top Load Washer
with Spreckle 
Porcelain Basket
Model: NTW4650YQ

• 3.4 cu. ft. Super Capacity Plus • 8 Wash Cycles
• Light Cycle • Regular Cycle • Delicate Cycle
• Heavy Cycle • Normal Cycle

OUR PRICE
$42900

DRYER
Amana 6.5 Cu. Ft.
Traditional White
Electric Dryer
Model: NED4600YQ

• Automatic Dryness Control 
• Wrinkle Prevent Option
• Energy Preferred Cycle • 11 Dryer Cycles 
• 3 Temperature Settings 

OUR PRICE
$39900

®

NOW CARRYING 
SPEED QUEEN LAUNDRY

3 YEAR WARRANTY

WASHER
Whirlpool 3.4 Cu. Ft.
Top Load Washer
with Xtra Roll Action™
Plus Agitator
Model: WTW4930XW
• 3.4 cu. ft. Capacity 
• Xtra Roll Action™ Plus Agitator 
• Quiet Spin Technology  • Super Wash Cycle 
• EcoBoost™ Option 
• 4 Selectable Water Temperatures

• 1 Humidity Control 
Crisper

• 2 Full Width 
Glass Shelves

• Clear Dairy  • 2 Crispers Door Racks
• Half Freezer Shelf
• White and Black

OUR PRICE
$54900

CROSLEY BY FRIGIDAIRE
18 Cu. Ft.
Model: CRT182NW

TOP FREEZER
REFRIGERATOR
with Humidity
Controlled Crispers, 
18 Cu. Ft.
Model: WRT138TFYW
• Energy-Saving Technology Saves You Money  • ENERGY STAR® Qualified 
• Up Front Temperature Controls  • SpillMizer™ Glass Shelves 
• Humidity Controlled Crisper Bins 
• Accu-Chill™ Temperature Management System

OUR PRICE
$62900

TOP FREEZER
REFRIGERATOR
21 Cu. Ft.
Full Width Pantry
Model: WRT1L1TZYW

• Up-Front Temperature   
Controls  • White or Black

• Accu-Chill™ Temperature Management
• SpillMizer Glass Shelves  • Energy Star

OUR PRICE
$65900

OUR PRICE
$51900

FREE
FREE
FREE

• DELIVERY    

• HAUL AWAY

• HOOK UP

Come celebrate 
Third Thursday in Little Falls with us! 

Treat yourself to fun and entertainment for the entire
family, and take advantage of the awesome merchant

specials and discounts all day!

Downtown, the Little Falls Family YMCA and Van Meter & Van Meter, LLC
are sponsoring the band "Heard and the Wonder Fish," playing from 5-7pm

at the Clock Tower Park on the corner of Main Street and Ann Street. 
"Heard and the Wonderfish" features Vannessa Boyer on lead vocals, and 
Jeff Bouck on Bass, Ari Marucci on guitar/vocals, and Carl Marucci on

drums/vocals. The band plays rock, pop, country and original music for all
ages. Bring your lawn chair and enjoy a musical late-summer evening!

Other exciting events downtown on Third Thursday, August 15th,

include: a FREE showing of "The Smurfs 2" 

at Valley Cinema at 3pm; and "Grown-Up Story Hour" at Hannah's

Signature Cakes on 54 West Main Street, featuring a reading of

Flannery O-Connor's "The Life You Save May be Your Own".

Around town, be sure to take advantage of all the fabulous merchant
specials! Also, be sure to stop by the Mohawk Valley Center for the Arts and

Faces of Astarte in Canal Place to preview the art for the Great Art Give-Away
and enjoy folk music by the extraordinarily talented Steve Wood!

For a listing of everything happening in Little Falls on Third

Thursday, August 15th, be sure

to check out our Third Thursday

page on

www.ShopLittleFallsNY.com!
This Third Thursday announcement is 

sponsored by Van Meter & Van
Meter, LLC, for all your 

financial needs.

Third Thursday August 15th

TT hh ii rr ddd  TT hh uu rr ss dd aa yy sss  ii nnn  LL ii tt tt ll eee  FFaa ll ll sss  --
SShh oo pp pp ii nn ggg  BB aa rr gg aa ii nn sss  aa nn ddd  FFuu nnn  ff oo rrr  AA ll ll !!

http://www.ShopLittleFallsNY.com
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Ann Street
Liquor

18 North Ann Street, Little Falls, NY
315-823-0320 

• Discount Prices •
Monday-Saturday 9-9pm

Sunday Noon-4pm

Alternative Choices for Your Life’s Path

www.SilverMistConnections.com
Little Falls, NY

Betty Ann Petkovsek
315-717-3164

• Certified Hypnotist Consultant
• Past Life Regressions
• Reiki II & Tuning Fork Relaxation
• Intuitive Psychic Readings
• Feng Shui Practitioner
• Life Path Consultant

Free in Home Estimates

Carpet
Tile

Hardwood
Vinyl

Laminate

Little Falls Carpet
Edward Knapp
556 East Main Street
Little Falls, NY 13365
315-823-3685

Special Discounts 
on Third Thursday

August 15th • 9am-7pm

Securities offered through Cadaret, Grant & Co., Inc., member FINRA/SIPC
Van Meter & Van Meter, LLC and Cadaret, Grant are separate entities

Investments & Insurance, Financial Planning, Tax Preparation
www.vanmeterllc.com

NOW

OPEN WEST END WINE & LIQUOR
•Under New Management•

Free Local Delivery
&

Discount Prices
Open 7 Days A Week

315-823-2460
56 West Main St., Little Falls, NY 13365

TTT hh ii rr ddd  TT hh uu rr ss dd aa yy sss  ii nnn  LL ii tt tt ll eee  FFaa ll ll sss  --

SShh oo pp pp ii nn ggg  BB aa rr gg aa ii nn sss  aa nn ddd  FFuu nnn  ff oo rrr  AA ll ll !!

SShh oo pp pp ii nn ggg  SSmm aa ll lll  ii sss  GG rr oo ww ii nn ggg  LL aa rr gg eee  ii nnn  LL ii tt tt ll eee  FFaa ll ll ss !!

http://www.SilverMistConnections.com
http://www.vanmeterllc.com
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Q: We’ve had some
unanticipated expenses
this summer, so we’re look-
ing for ways to trim spend-
ing on back-to-school
clothes and other items.
Any tips? We have three
children, in elementary,
middle and high school.

A: Although your eco-
nomic situation right now
may be challenging, you
can use this time of belt-
tightening as a teachable
moment for your children.

Parents often try to keep
family financial struggles
hidden from their children
so they won’t be burdened
with adult concerns. But if
you matter-of-factly ex-
plain that money is tight
and you’ll have to cut back
on some expenses, you
can map out some money-
saving strategies with
them. Use this time to help
them determine the differ-
ence between wants and
needs. This will be a tool
they will be able to use for
a lifetime.

Here are some things to
consider:

• First, figure out what
you need to buy. What can
you use from last year?
What is absolutely essen-
tial to purchase now?

• Determine how much
money you can spend for
each child for clothing and
supplies. Note that this
might not be an equal
amount, depending on
each child’s needs.

• Work with your chil-
dren to investigate the
best bargains. If you have,
say, $40 to spend on
clothing, you might be
able to find a good sale at
a discount store to enable
you to buy a pair of jeans,
a pair or two of shorts, and
several shirts. You could
also go to a thrift shop and
use that money to buy
double or triple the
amount of clothing. Or
you could find bargains at
garage sales and possibly
find that you don’t even
need the entire $40 to pur-
chase what’s needed. Let
your children help make
the decision as to how to
spend their allotted share.
If one of the kids decides,
for example, that he or she
would prefer to buy brand
new clothes instead of sec-

ond-hand even though
they will get fewer items,
that’s a valid choice as
long as they can find what
they need and still stay
within budget.

• Make a list before
shopping and stick to it.
It’s very easy to get swept
away when you’re at the
store or even at a yard
sale. Have your list in
hand and focus on buying
only the items on the list.
Only when you finish get-
ting everything you need
should you allow yourself
to splurge on the extras —
and then only if you can
remain in budget.

• Realize that you don’t
need to buy clothing for
the entire school year in
one fell swoop. Now is a
good time because of back-
to-school sales, but there

will be other sales soon in
the future, and today’s
bargains might be dis-
counted even more on to-
morrow’s clearance racks.

For more ideas, see “A
Dozen Ways to Stretch
Your Back-to-School Bud-
get” at the www.exten-
sion.org website, an infor-
mation source sponsored
by land-grant universities
nationwide.

Family Fundamentals is
a monthly column on fami-
ly issues. It is a service of
the College of Food, Agri-
cultural, and Environmen-
tal Sciences and its out-
reach and research arms,
Ohio State University Ex-
tension and the Ohio Agri-
cultural Research and De-
velopment Center.

(315) 894-5087

Discount Tires

Goodyear Direct Dealer
Truck, Tire & Auto Center

• Power Trans Service • Power Coolant Flush
• Air Conditioning Service & Recharging

• Fleet Accounts Welcome
• Goodyear National Accounts & Credit Cards Accepted
• All Light Truck & SUV Tires on Sale
• Retreading Available & Sold
• Cooper - Bridgestone/Firestone

Authorized
Tire Center

100 Spruce St., Ilion • Hours: Mon-Fri 8-5

Full Line Commercial Truck, Industrial - OTR Tires

4Seasons

Come see us at the
Ilion Farmers Market

Clapsaddle Farm, 437 Otsego Street, Ilion
Open Fridays Noon - 6pm, Saturdays 10am - 5pm

Scrap Wood Furniture
Handmade Wood Toys & Furniture
Special Orders Available • Don: (315) 868-2375

TTOKAA Chancee Designs
One-of-a kind Jewelry Designs. 

Designer quality at great prices!

Pillow Creations Plus
Rosemary Fohs, Owner • 315-360-6213

Hats, Neck Pillows, Potato Bags, Tote Bags, Placemats, Pot Holders,
Blankets, Bibs, & much more!  Special orders welcome. 

Wanda Gurdo, Designer • 315-778-4282

Come Check Out Our Showroom
Mon. thru Fri. 9:30am - 6pm; Sat. 9:30am - 2pm

6338 St. Rt. 167, Dolgeville, NY 13329
www.TheOnlineExchange.net

REGISTERED USER OF  
THE ONLINE
EXCHANGE
We Can Help You Buy, Sell and

Trade Globally 

Recently, an estimated
50,000 bumblebees were
killed in Wilsonville, OR,
after a commercial pesti-
cide applicator treated
blooming linden trees with
a powerful insecticide in
an effort to control aphids.
Although the incident is
still under investigation,
the Virginia Department
of Agriculture and Con-
sumer Service (VDACS)
reminds everyone who
uses pesticides, either in-
dividual homeowners or
professional applicators,
of the importance of read-
ing and following the in-
structions for use on the
pesticide label.

Pesticides include a
broad group of chemicals
and substances that are
used to manage undesir-
able insects, weeds, fungi,
bacteria and viruses. Re-
gardless of their mode of
action, before pesticides
can be sold, they must
undergo a registration
process with the United
States Environmental

Protection Agency (EPA).
The EPA reviews scientific
data to determine the po-
tential effects a pesticide
may have on humans, an-
imals and the environ-
ment. The instructions
and related precautions
that appear on the pesti-
cide label are intended to
protect the user, other
people, animals and the
surrounding environment
by minimizing the poten-
tial risk of exposure to the
pesticide. The likelihood
of an incident like the
bumblebee kill in Oregon
is minimized when users
follow the directions on
the label.

Every pesticide re-
viewed and registered by
the EPA contains the fol-
lowing statement: “It is a
violation of federal law to
use a pesticide in a man-
ner inconsistent with its
labeling.” That federal law
is the Federal Insecticide,
Fungicide and Rodenti-
cide Act (FIFRA). In addi-
tion to violating FIFRA,

failure to use a pesticide
according to its label
could also constitute a vi-
olation of the Virginia Pes-
ticide Control Act. Both
the federal and the Vir-
ginia pesticide laws pro-
vide for civil or criminal
penalties for violations.

What are the risks of
not reading and following
the label?

• Human Injury, Dis-
ease or Death - One of the
greatest concerns with
the application of pesti-
cides in a manner that is
inconsistent with label di-
rections is the potential
for human injury, disease
or even death to those
making the pesticide ap-
plication and to by-

standers as well. The ex-
posure could occur as a
result of uncontrolled
drift, equipment leakage,
over-application of prod-
uct, applications during
adverse weather, uses on
target pests other than
those for which the prod-
uct is intended or when
allowing access to treated
areas while the pesticide
is still wet.

• Environmental Cont-
amination and Pollution -
Environmental contami-
nation is another poten-
tial concern when appli-
cators do not follow the
pesticide label directions.
Pesticides intended for
outdoor use typically
have an environmental

hazards section that pro-
vides information about
how to prevent damage to
the environment and
wildlife, including bees.

• Economic Loss and
Property Damage - Eco-
nomic loss and property
damage can occur by ei-
ther over-application of a
pesticide or, in some cas-
es, under-application.
Pesticide misuse could
also lead to legal action if
personal, property or en-
vironmental damage oc-
curs. Economic loss and
property damage also
may occur when applica-
tors apply pesticides to
sites not listed on the la-
bel or if the applicators al-
low the pesticide to drift.

Applicators must heed la-
bel precautions to keep
pesticides away from de-
sirable plants, food crops
and non-target sites such
as neighboring properties.

To learn more about
the proper use of pesti-
cides, visit the Virginia
Pesticide Safety website
at vapesticidesafety.com.
This site is maintained by
VDACS’ Office of Pesti-
cide Services. In addition
to information regarding
the proper use of pesti-
cides, the website also
contains information
about common and sea-
sonal home, lawn, and
garden pests, as well as
options for managing
those pests.

Read the pesticide label — it’s serious business, and it’s the law

by Wilson Casey
1. Is the book of Ephesians in the Old or New Tes-

tament or neither?
2. From Hebrews 5:6, what Old Testament priest

was Jesus like? Melchisedec, Eli, Josiah, Abihu
3. Which biblical name means ‘Son of Consola-

tion?’ Aaron, Barnabas, Gideon, Matthew
4. What was the nationality of Goliath? Perizzite,

Egyptian, Philistine, Cushite
5. At the end of Acts, where in Rome is Paul? Dun-

geon, King’s palace, Temple, Rented house
6. Which book (KJV) mentions the constellation

Orion? Genesis, Exodus, Job, Jonah
Answers: 1) New; 2) Melchisedec; 3) Barnabas; 4)

Philistine; 5) Rented house; 6) Job
(c) 2013 King Features Synd., Inc.

Bible trivia

Family Fundamentals:
Budget for basics for back-to-school items

http://www.exten-sion.org
http://www.exten-sion.org
http://www.exten-sion.org
http://www.TheOnlineExchange.net
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by W. Wayt Gibbs, Associ-
ated Press

What does a school-
child’s packed lunch have
in common with a $300-
a-head meal at a three-
Michelin-star restaurant?
These days, both fre-
quently include an edible
leather: a puree of fruit
(or, in the case of the
restaurant, more often of
a vegetable, such as
tomato or onion) spread
thin and dehydrated until
it becomes stretchy.

Commercial fruit
leathers roll out of facto-
ries by the yard, and
those served at high-
priced restaurants are
prepared by expert chefs,
so you might think that
such a modern creation
is beyond the means of
the home cook. But it’s
actually amazingly quick
and easy to make an all-
natural fruit leather that
is a tasty, healthful and
highly portable snack for
the lunch box or back-
pack. My 10-year-old
loves the mango chili

leather.
All you need to make

your own leather is a
blender, an oven and
about 20 minutes of prep
time. Edible leathers do
need one to three hours
to dehydrate — the thick-
er the layer of puree, the
longer it takes to dry —
but you can do other
things while they sit in
the oven. For these
recipes, timing is not crit-
ical.

There are just three
prep steps: prepare the
fruit or vegetable by cor-
ing, peeling and dicing it;
puree all the ingredients
in a blender to a smooth
slurry; then spread the
puree in a thin, even lay-
er onto a silicone baking
mat. An offset spatula is
an ideal tool for that last
step, but if you don’t have
one, you can instead
wrap six to eight loops of
masking tape around
both ends of a ruler so
that it leaves a gap of
about 1/16 inch as you
draw it across the mat.

Except for leathers
made from fruits like
mango, which are natu-
rally high in pectin, you’ll
need to add a smidgen of
gelling agent to the puree
to get the right degree of
stretchiness to the
leather. Pectin can work,
but its gelling strength
varies greatly depending
on the acidity of the
puree. Xanthan gum,
which you can find in the
baking ingredients aisle
of bigger grocers, per-
forms more consistently.
Xanthan is a natural
product fermented from
sugars. It is powerful
stuff, so measure it care-
fully; use a digital scale if
you have one.
Sweet raspberry leather

Start to finish: 2 hours
Servings: 4
2 cups raspberries
1 tablespoon cooking

oil
1/4 cup sugar
3/16 teaspoon xanthan

gum
Arrange an 11-by-17-

inch nonstick silicone

mat on a rimmed baking
sheet. Heat a food dehy-
drator to 150 degrees F,
or set your oven to its
lowest temperature.

Combine all ingredients
in a blender, then puree
until thoroughly blended,
at least 30 seconds.
Working quickly, pour the
puree onto the mat and
use an offset spatula or
other long, flat utensil to
spread it into an even lay-
er 1/16 inch thick. If the
puree sits too long in the
blender it may set into a
custard-like gel; if that
happens, blend it again
until it becomes fluid
enough that you can
spread it easily across the
mat.

Place the baking sheet
in the dehydrator or oven,
and dry until leathery
and tacky to the touch. A
drying time of 1 1/2 to 2
hours is typical, but the
time required can vary
considerably depending
on the thickness and wet-
ness of the puree layer,
the temperature of the

chamber, and the humid-
ity of the air. Use the con-
vection setting on your
oven if one is available.

When the leather is
done, peel it gently from
the mat, and use scissors
to trim it to individual
serving sizes; for use as a
garnish, cut it into long,
thin strips. To store the
leather pieces, roll them
individually in waxed pa-
per and then in plastic
wrap. The leather will
keep for a week when
packaged this way.

Mango chili leather
Start to finish: 2 hours
Servings: 4
2 cups peeled and

diced mango (about 1
medium mango)

1 tablespoon cooking
oil

1 1/4 teaspoons sugar
1 1/2 teaspoons

minced red Thai chili or
red jalapeno

Proceed as directed for
sweet raspberry leather.

Other fruit leathers
Follow the directions

above, but substitute 2

cups cored, peeled and
diced persimmons, ap-
ples, pears or apricots for
the raspberries, and re-
duce the amount of sugar
to 2 1/2 tablespoons. Use
more sugar if you or your
kids prefer sweeter
snacks.

Tomato leather
Start to finish: 2 hours
Servings: 4
1 1/8 cups tomato

paste
3 3/8 teaspoons extra

virgin olive oil
4 1/4 teaspoons red

wine vinegar
6 drops hot sauce
3/16 teaspoon xanthan

gum
Proceed as directed

above
Onion leather

Follow the recipe above
for tomato leather, but
substitute 1 1/8 cups
pureed cooked onion or
shallot for the tomato
paste, and substitute
cooking oil for the olive
oil.

Fruit and veg leathers:
Easy and not just for kids

by Samantha Mazzotta
An exhausting

proposition
Q: When I get out of the

shower, the bathroom is
completely fogged up,
even when the exhaust
fan is running. What’s
the point of having a
bathroom exhaust fan if

it doesn’t clear the air? —
Kurt C., Huntsville, AL

A: Good question. If a
bathroom exhaust fan
doesn’t do the job it’s ad-
vertised to do, what’s the
point of having one?

The exhaust fan serves
a good purpose. It draws
moist air out of the bath-

room, minimizing dam-
age to wallpaper, base-
boards, the ceiling and
anything else that isn’t
sealed against water.
However, if a fog lingers
for more than five min-
utes after a shower, the
fan isn’t doing its job.

The problem could be a
blocked exhaust duct, an
ailing fan motor or a unit
that’s not large enough to
clear the entire room. In
every case, the unit is not
pulling enough air out of
the bathroom. An ex-
haust fan should remove
as many cubic feet of air
each minute as the num-
ber of square feet of the
bathroom’s floor space.

Clean dust and debris

from the unit and air
ducts. If cleaning the unit
doesn’t help, consider re-
placing it.

Switch off the unit at
the circuit box, then re-
move the front grille. Use
a circuit tester to make
sure no power is coming
through the wires at-
tached to the fan motor.
Do this by placing one
probe of the tester
against each connector,
then placing the second

probe against the
grounding screw on the
fan housing. Don’t touch
the bare wires with your
fingers. If the tester glows
at any point, go back to
the circuit box and turn
off the correct switch.

Remove the mounting
screws and pull the fan
out of the wall or ceiling
cavity. Disconnect the
vent hose and household
wiring to free the unit,
then set it aside.

Next, measure the fan’s
wall or ceiling cavity and
record it. Measure the
square footage of the
bathroom, as well. Take
those figures and the fan
assembly to the home-
improvement store and
purchase a fan that
works best for the room’s
square footage. Make
sure the new fan’s ex-
haust port matches the
size of the old exhaust
port.

Install the new fan in
the old cavity, if possible
(a larger unit may require
you to increase the size of
the cavity). Attach the fan
housing to the stud or
joist, avoiding the nail
holes of the old unit.

Test the household
wiring to make sure the
power is off before at-
tempting to connect them
to the new unit. Then, fol-
low the manufacturer’s
instructions to hook up
the wires. Connect the
vent hose to the new
unit’s exhaust port, re-
place the grille cover and
switch on the power at
the circuit box.

Home tip: Use caution
when working with elec-
trical products. Use a cir-
cuit tester to make sure
the power is completely
off, and don’t touch bare
wiring with your fingers!

(c) 2013 King Features
Synd., Inc.

STANLEY EXCHANGE
BUY - SELL - TRADE

New High-End Designer Jeans for Teens & Up
Any Pair $25

Sport Backpacks • Tools • Household Items 
Jewelry • Clothing

Game Systems • Sporting Goods  • And Much More!
58 Otsego Street, Ilion

(315) 269-9891

Weekly Sales Every Monday starting at 11:30 (note start time) with Misc. & small animals, 1:00 Dairy. Call for more info and sale
times. Our Volume is increasing weekly - join your neighbors & send your livestock this way!  

Monday, Aug. 5th sale - cull ave. .66 Top cow $.81, bulls/steers $.78 - $.96, bull calves top $1.00, heifer calves top $1.00, Dairy
feeders $.60 - $1.00, Feeder Heifers $.97 - $1.32, Feeder Bulls $.57 - $1.18, Dairy Milking age top $1075.

Monday, Aug. 19th - Monthly Sheep, Lamb, Goat & Pig Sale.
Monday, Aug. 26th - Normal Monday Sale.
Sat., Aug. 31st - 2PM - Empire State Farms - Total Fullblood Wagyu Dispersal. 170 Head sell, for full details contact James Danekas

916-837-1432, Mercedes Danekas 916-849-2725 or www.jdaonline.com.
Sat., Oct. 19th - sale held in Richfield Springs, OHM Holstein Club - Sale Chairman Jason Pullis 315-794-6737. Call with your

consignments.
Sat., Nov. 9th - Orange County, NY - sale on the farm. 11 AM Gold-Bar Holsteins Complete Milking Herd & Bred Heifer Dispersal. 100

Head of Registered Holsteins (20 R&W).
Friday, Nov. 15th - Fall Premier All-Breed Sale 100 Head of Registered Cattle sell. 11:30AM.

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 difference.

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.

HOSKING SALES

Tom & Brenda Hosking
6096 NYS Rt. 8 
New Berlin, NY 13411

607-699-3637
or 607-847-8800

cell: 607-972-1770 or 1771

CAR CONNECTION

315-525-1169

Middleville, NY

Auto Body Collision Repair
“We Love 

Deer Hits”

This is a hammer

http://www.jdaonline.com
http://www.hoskingsales.com
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by Amy Lorentzen, Asso-
ciated Press

For many parents,
there’s something spe-
cial about school picture
day. They remember get-
ting out of class, comb-
ing their hair, lining up
with friends for their
turn before the camera.
Then there was the thrill
of the portrait envelope
arriving, of wallet photos
handed out like tiny
trading cards, or deliver-
ing prints to grandma to
be placed on her mantle.

While that’s still the
case at many schools, to-
day’s kids, surrounded
by photo technology,
may not be fazed by an-
other click of the cam-
era, says Lisa Van Etta,
who recently retired after
17 years as a yearbook
adviser at Cypress Falls
High School in Houston.

“I just think they are
so wrapped up in Face-
book and texting and all

of that that they just
don’t really have time to
worry about their school
picture,” she says. “In
rural areas, school pic-
tures are still big. When
you get in the city, not so
much.”

Still, school pictures
provide a rare profes-
sional sitting and, if
done well, provide a
seamless look at a
child’s growth and per-
sonality over the years.

“Many people are tak-
ing thousands and thou-
sands of pictures every
year ... They don’t realize
how much of their mem-
ory is in something digi-
tal,” says Steve Lata, a
photographer and terri-
tory manager with Mis-
souri-based Inter-State
Studio Inc., which takes
millions of children’s
school photos each year.

“The school portrait is
one of the only things
getting printed and hung

on the wall anymore.”
A few simple steps by

parents can make pic-
ture day a success, the
pros say.

Above all, help chil-
dren be comfortable hav-
ing their portrait taken.
They should feel good
about their appearance,
but not pose.

“The most important
thing about a school por-
trait is having that gen-
uine countenance of the

child. We don’t want
them to be artificial, we
want them to be as re-
laxed as possible,” says
Kelvin Miller, corporate
vice president of Min-
nesota-based LifeTouch
School Photography.

Choose clothing in sol-
id colors or simple pat-
terns, and avoid shirts

with slogans. Keep the
accessories simple and
small. Long sleeves will
provide less visual dis-

traction than short or
sleeveless tops.

Clothing for portraits
doesn’t need to be for-
mal. Even a favorite, oft-
worn shirt can be perfect
on picture day, Miller
says. If possible, help
your child choose an
outfit that pleases both
of you.

“Make it kind of a fun
activity ... and be willing
to compromise,” he sug-
gests.

As for grooming, the
experts recommend hair-
cuts two weeks before
picture day. You’ll have a
nice-looking trim with-
out that ‘just cut’ look.

Wear sunscreen and
limit sun exposure be-
fore pictures to avoid
bright red cheeks or
peeling noses. Trim fin-
gernails, since hands
might appear in some
portraits.

So what’s the biggest
mistake parents can
make on picture day?
Forgetting the date.

Mark it on your calen-
dar, so your child will be
wearing appropriate

clothes to reminisce over
some day.

And don’t overhype the
occasion either, says
Lata.

“I’ve even seen a lot of
parents telling their
child to practice their
smile,” says Lata. “As a
photographer, that’s one
of the last smiles you
want.”

Encourage your kid to
listen to the photograph-
er’s directions. Many
school-photo photogra-
phers will use banter or
maybe a high-five to put
the child at ease in front
of the lens and bright
lights.

With digital equip-
ment, they’re able to
check the photos right
away for closed eyes and
awkward expressions.
That cuts down on the
need for retakes.

“We train our photog-
raphers to take the pho-
to of the child, to look at
the photo and to say in
their mind: ‘If I were the
parent, would I ap-
prove?’” Miller says.by David Uffington

Savings bonds still
drawing interest

You don’t hear much
about savings bonds
anymore. Low interest
rates for certificates of
deposit and savings ac-
counts have many con-
sumers assuming that
there just isn’t anywhere
to put money that earns
any interest. But savings
bonds are still around
(since 1935) and still
paying interest. 

Benefits of bonds in-
clude:

• No state or local tax-
es on the interest. Feder-
al taxes on the interest
can be deferred until the
bond is mature or you
cash it in. And some
bonds are tax-free if
used for education.

• Starting small. It
costs only $25 to buy a

Series EE bond and $50
for a Series I bond.

Since 2012 there is
only one way to buy
bonds (you can’t go to
your local bank any-
more) — directly from
the Treasury Depart-
ment in the form of an
electronic bond. Go on-
line to TreasuryDirect at
www.treasurydirect.gov
and click Individual.
Scroll down the left side
to the types of bonds
that are available.

Study each type of
bond to know what
you’re getting. For exam-
ple, Series EE bonds dat-
ed from May 2005 have a
fixed interest rate, with
the interest added
monthly. Series I bonds
have an interest rate
based on a combination
of fixed rate and inflation
that changes twice a

year. 
You’ll need to open an

online account if you
want to buy or redeem
Series EE and I savings
bonds, buy bonds as a
gift or enroll in a payroll
savings plan automatic
purchase of bonds.

Know what your finan-
cial plans are before you
purchase bonds. Series
I, for example, are for
long-term investments,
and earn interest for up
to 30 years. You can
cash them in after one
year, but if you cash
them up to five years
from purchase, you’ll
lose three months of in-
terest. (If you’re cashing

in bonds, know when the
interest is recalculated
and cash them after the
new interest is added.)

If you’ve had the paper
version of bonds in the
past, you paid half the
face value, for example,
$50 for a $100 bond. The
electronic bonds are now
sold at face value.

Look for the growth
calculator on Treasury-
Direct to get an idea of
the future value of your
bonds, especially if you
have a long-term finan-
cial plan and will buy
bonds on a regular ba-
sis.

(c) 2013 King Features
Synd., Inc.

Dollars and sense

The Mohawk Homestead
62 E. Main Street, Mohawk, NY 13407

The Mohawk Homestead has been serving area residents for 117 years

Enjoy the home-like comfort and dedicated staff 
at our small and beautifully appointed home for 

independent elderly.

• Private and semi-private rooms
• Temporary (respite) and long-term care
• 24-hour supervision by medical professionals
• Case management to help with medicaid, medicare and

VA benefits
• Home-cooked meals
• Unisex Hair Salon, manicures and pedicures
• Excellent activities program with on/off site activities

including Bingo, Yahtzee, shopping trips, sightseeing &
dining out

• SKYPE is available to all residents

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

315-866-1841

68 Morgan St., Ilion, NY
315-894-0477

Cornerstone Thrift Shop

Clothing, Household Goods
Closed Aug. 19 - Aug. 26. Reopening Aug. 27

Tuesday, Wednesday & Saturday
10am -3pm

Thursday & Friday  
10am - 5pm

BAG SAle! Clothing Only
Thru August 17th

LEGGSS DiAMOND

www.leggsdiamond.com

309 North James St.
Rome, NY

Open: Mon-Sat 9am-9pm
(315) 334-9120

4754 Commercial Drive
New Hartford, NY

Open: Mon-Sat 10am-7pm
(315) 507-4880

4464 Peterboro St.
Vernon, NY

Open: Mon-Sat 10am-7pm
315-953-4076

STOP

IN
Get your cash now!

No mailing or waiting.
Just stop into any location.

BUY • SELL • TRADE
1-800-GOLEGGS

In a pinch? Need cash? Let us help you out.
We Buy Most Anything Valuable

CNY #1 SWAP SHOP
Big money paid for your unwanted,

mismatched & broken gold. Top dollar

paid for your silver coins, pocket watches,

platinum and coin collections.

Don’t be fooled by TV, Internet or 

Out of Town Buyer Scams!

COLLIS HARDWARE
Buy What You Want.
Rent What You Need.®

aerial
lift.

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

Noww available

50’

School picture success means prep but not poses

http://www.treasurydirect.gov
http://www.mohawkhomestead.org
http://www.leggsdiamond.com
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by Deb Maes, Regional Ex-
tension Specialist

Some of us remember
the Simon and Garfun-
kle song that includes
the lyrics “parsley, sage,
rosemary and thyme.”
They were herbs that
weren’t part of my up-
bringing. I always
thought that using herbs
was complicated and
better left to the experts.

Recently, while
strolling through the gar-
dening supply stores, I
was tempted to purchase
some herb seedlings.
They grow well, look
good in the garden and
add flavor to meals. How-
ever, my efforts to ‘flavor
up’ meals are not gener-
ally appreciated — ex-
cept for fresh basil and
parsley. There are more
adventurous eaters
around and growing and
using fresh herbs is just
one more way we can
combine eating local pro-
duce with healthy eating.

One of the benefits to
using herbs in cooking is
that you can increase the
flavor of foods without
adding extra salt, fat or
sugar. For those of us
who like our food to look
as good as it tastes,
sprinkling fresh herbs on
a dish certainly improve
its appearance.

Herbs can be planted
in your garden, as part of
a patio garden or even
indoors. I’ve seen im-
pressive herb gardens
growing throughout the
winter on a window sill
that faces the sun.

To get the best results
use good rich soil, with
added fertilizer or com-
post. Keep the plants wa-
tered and if part of your
garden, consider using
some mulch around the
base of the plant to con-
trol weeds and retain
moisture.

When the herbs are
ready for you to harvest,
keep in mind that you
can take some of the
plant and the rest will
thrive. Last summer I
was able to have fresh
basil for several weeks by
keeping the plant from
flowering and selectively
picking the leaves. New
shoots produced as
much as the initial plant
and they smelled won-
derful.

Herbs taste best when
purchased or picked
close to the time you
plan to use them. If you

have some growing in
your garden, pick them
in the morning once they
have dried but before the
sun heats them up. You
will get your best flavor
and longest storage that
way.

There are some tricks
to using fresh herbs
when cooking. Some of
the more delicate herbs
like basil, chives, dill,
etc., should be added
only a minute of two be-
fore the end of cooking,
or sprinkled on the food
as it is served. Other
herbs, such as oregano
and thyme can with-
stand a longer cooking
time — up to 20 min-
utes.

Depending on the
herb, you can use them
in a variety of ways. If
you like a sprinkling of
chives on your baked po-
tato, use your kitchen
scissors to snip several
stems into small pieces
and sprinkle away. Other
herbs such as cilantro
and parsley can be
chopped on a cutting
board with a sharp knife.
Herbs that grow on a
stem such as thyme or
oregano can be stripped
off the herb by running
your finger down the op-
posite direction of the
leaves. Then chop away.
For an especially nice
looking presentation,
stack several leaves to-
gether — think basil,
mint or sage — and roll
them tightly into a tube
and cut crosswise. You
get narrow ribbons of the
herb, with more areas
exposed and more of a
chance for flavor to be
spread throughout the
food you are preparing.

Herbs are best stored
in the refrigerator in an
open bag, or one that has
holes in it. When you
wash them, be sure to
pat them dry before you
store them so that they
don’t get moldy.

If your recipe called for
a teaspoon of dried
herbs, you can triple that
amount when using the
fresh product.

If you are a beginning
herb user, you are prob-
ably like me and wonder
what herb to use on what
food. It’s really more of
your personal taste than
a ‘must do.’ I love the
taste of fresh basil mixed
with tomatoes and fresh
mozzarella chunks and a
little oil. I found that dill

tastes great with beets.
Thyme adds an interest-
ing flavor to eggplant. Al-
most any food looks bet-
ter with a sprinkling of
parsley. Dill goes well
with fish and oregano
enhances peppers and
tomatoes. Check your
cookbooks for other sug-
gestions — or online
recipe sites.

If you have used all the
herbs you will need, con-
sider drying them. One
technique is to tie the
stems together and hang
them upside down in a
paper bag with small
holes to keep the air cir-
culating. You can use
your own food dehydra-
tor to dry herbs after you
wash them and shake
them dry. They are dried
when they start to crum-
ble. You can also dry

them in your oven —
placing herbs on paper
towel drying up to five
layers at a time. Once
dried, herbs should be
stored in an airtight con-
tainer in a cool, dark
place.

Lastly, you could con-
sider freezing your
herbs. Wash and pat dry
with a paper towel. Wrap
in freezer wrap and place
in a freezer bag. Seal the
bag and freeze. Frozen
herbs are ideal for
cooked foods.

So, it’s not too late to
plant some herbs, or to
set up an herb garden in
your house. The possibil-
ities are endless and re-
member when using
fresh herbs you can eat
delicious tasting food
that’s good for you.

Beautiful
Larch Wood

• Naturally Moisture & Decay Resistant
• Ideal for Decking, Docks and Outside

Furniture
• Long Lasting - 20 Years in Ground
• Environmentally Responsible -

No Chemicals Added

~Available Products~
5/4 For Decking & Docks

Spindles - Hand Rails - Trim Boards - Flooring
Tongue & Groove - Paneling and Moulding

Comee byy ourr milll forr samplee prices.
Calll forr aa stockingg lumberr yardd nearr you.

Calll Frankk Herringshaww G.M.. 315-868-4842

BURYFORD FARMS L.L.C.50 Cavalli Street
Dolgeville, NY 13365

315-429-9040

Does Reaching

26,100
Homes in Herkimer County

by US Mail
Mean Anything To You?

518-673-0129

Bring Us Your Best Deal - We Will Beat It -
Phone: 315-891-3254

Quality Modular Homes, LLC.
“The Best Homes at the Best Prices”

“IT’S SIMPLE”
We can give you better specifications, more upgraded features,

A HIGHER QUALITY HOME
and we can do it all for less money.

RKP Sporting
Goods

Full Season Sporting Goods Store

Kayaks • Fishing Gear • Camping 
Footwear • Guns • Animal Feed 

- Ask about our Frequent Feed Buyer Program

www.rkpsportinggoods.com • (315) 868-5815
2830 State Rt. 29, Dolgeville, NY 13329

Year
Around
Layaway

1-800-941-7452 or 518-673-3618

(fine) Delivered 
Driveways - Parking Lots

Walkways - Building Floors
Bunker Silo Pads

ASPHALT MILLINGS

Adirondack Metal Sales
Metal Roofing and Siding in Many Colors

24 ga., 26 ga., 28 ga., 29 ga., Plus Aluminum
(Direct Shipments - Wholesale, Retail)
Installation Available

Barns • Homes • Free Stall Barns
~ Quick Turn-Around, We Ship Anywhere ~

(315) 429-3627
302 Bacon Brook Rd., Dolgeville, NY 13329

Fresh herbs:
a picture of healthy eating

http://www.rkpsportinggoods.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

Number / Classification
20 Air Compressors
25 Air Tools
35 Announcements
45 Antiques
55 Appraisal Services
75 ATV
80 Auctions
82 Auto Body

110 Bedding Plants
120 Bees-Beekeeping
130 Bird Control
140 Books
155 Building Materials/ Supplies
157 Building Repair
160 Buildings For Sale
161 Bulk Foods / Spices
165 Business Opportunities
170 Butchering Supplies
173 Carpentry
175 Cars, Trucks, Trailers
180 Catalogs
182 Catering
190 Chain Saws
195 Cheesemaking Supplies
205 Christmas
214 Clocks & Repair
215 Collectibles
216 Clothing
235 Computers
253 Consignment
265 Construction Equipment For Rent
275 Construction Machinery Wanted
277 Construction Services
280 Construction Supplies
312 Crafts
325 Custom Butchering
330 Custom Services
360 Deer-Butchering & Hides
370 Dogs
410 Electrical
415 Employment Wanted
440 Farm Machinery For Sale
445 Farm Machinery Wanted
447 Farm Market Items
460 Fencing
470 Financial Services
480 Fish
483 Flooring
495 For Rent or Lease
500 For Sale
510 Fresh Produce, Nursery
525 Fruits & Berries
527 Furniture
529 Garage Sales
530 Garden Supplies
535 Generators
537 Gifts
575 Greenhouse Supplies
585 Guns
587 Hair Styling
589 Hardware
600 Health Care/Products
605 Heating
610 Help Wanted
653 Hotel / Motel
683 Jewelers
700 Lawn & Garden
711 Lessons
760 Lumber & Wood Products
790 Maple Syrup Supplies
805 Miscellaneous
810 Mobile Homes
811 Monuments
812 Multi Media
813 Music
815 Motorcycles
817 Nails
820 Nurseries
910 Plants
950 Real Estate For Sale
955 Real Estate Wanted
960 RVs & Motor Homes
975 Rentals
980 Restaurant Supplies

1040 Services Offered
1075 Snowblowers
1080 Snowmobiles
1096 Sports
1109 Thrift
1140 Trailers
1147 Trains
1148 Travel
1165 Trees
1170 Truck Parts & Equipment
1180 Trucks
1187 Vacuum
1190 Vegetable
1200 Veterinary
1205 Wanted

Announcements Announcements

Farm Machinery
For Sale

Farm Machinery
For Sale

ADVERTISING DEADLINE
Friday • 2:00 PM

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

Early 70’s Ford 3000

Newer tires,
runs good
$3,950

315-841-8700

Furniture Furniture

MARY REDDINGTON
Owner
(315) 826-7421

1069 Rosevalley Rd
Cold Brook, New York 13324

ADIRONDACK FOOTHILLS UPHOLSTERY
Undo & Redo from Old to New

*furniture*boats*antiques*seats*

Announcements

� � � � �

ADVERTISERS
Get the best responses from
your advertisements by
including the age, condition,
price and best calling hours.
Also, we always recommend
insertion for at least 2 issues
for maximum benefits.
DEADLINE for placing ads is
FRIDAY prior to edition date.
Call Peg at 1-800-836-2888
or 518-673-0111

Annual Slovenian Dinner
Dance: Cornfield Hall, Fly
Creek, NY. Sunday, August
25, Noon to 5:00pm. Live
Polka Music Frank Svet.
Reservations by August 16th.
Evelyn 315-866-4205

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

Enjoy Hunting, Fishing or
just the Great Outdoors?
Come to the Keystone 
Outdoor Expo August 16th 
to 18th in York, PA.
Admission $10 and children
11 and under FREE.
www.keystoneoutdoorexpo.com
for more details.

FREE Carpeting out of the
Canajoharie school. Call 315-
724-3870 for info. You pick up

PHOTO ENLARGEMENTS
8x10 - $2.00 • 11x17 - $5.00
• 12x18 or 13x19 - $7.00.
Come see us at Lee Publi-
cations, 6113 State Rt. 5,
Palatine Bridge, NY 13428
518-673-3237

Announcements

THE TOWN OF NEWPORT is
looking for an applicant to
serve as alternate on the Zon-
ing Board and applicants to
serve on the Grievance
Board. Requirement: 18 yrs.
of age, Town of Newport Res-
ident, US citizen and able to
take the NYS required train-
ing. All applicants may
respond on or before Septem-
ber 9th, 2013. To: Town of
Newport, C/O Newport Town
Clerk, P.O. Box 519,
Newport, NY 13416

Building
Materials/Supplies

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

Collectibles

CROSSETT’S COLLECTIBLES
located @ Parkers Farmers
Market, 437 Otsego Street,
Ilion, NY. Quality Items 
@ a f fo rd a b l e p r i c e s .
www.crossettres.com scroll
down to Crossett Collectibles.
Open Saturdays 10am-5pm.

RECORDS WANTED: We’ll
buy your old records from
1930- 1970. 45’s, 78’s,
Albums, Rock-N-Roll, Blues,
R&B, Country, etc. Call Pete
518-673-2384.

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

Construction Services

ROOFING & MASONRY
Roof replacements, Tear-off’s,
Shingle Over, Flat Roofs.
Brick & Stone Work. Masonry
Repair, Repointing & Rebuild-
ing. Chimney’s, Fireplaces/
Woodstoves. Free estimates.
Insured. Licensed & Bonded.
315-542-5509

STAURING Plumbing Heating
and Air Conditioning also hot
water tanks. Over 30 Years
Experience. Mark Stauring
315-894-9628

Custom Services

FRAN’S PAINTING & STAIN-
ING. Lead Certified. Spray or
brush. Free estimates. 315-
717-2061

Farm Market Items

DAMIN FARM
Home Raised BEEF
SWEET CORN

NEW POTATOES
DUNCRAVEN MILK

SAUERKRAUT
Jams - Jellies - Popcorn

SATURDAYS at Oneida County 
Public Markets in Union Station
SNAP Benefit Cards Accepted
2 Miles West of St. Johnsville
518-568-2643

For Rent or Lease

MOHAWK: CHARMING spa-
cious 2BR upstairs apt. No
pets, no smoking. Heat/water
included. 315-866-0972.

For Sale

2 ELECTRIC Tone Grinders,
good condition, $30 each.
315-866-1579

25HP SEARS CRAFTSMAN
LAWN TRACTOR, $650.00;
Lawn mower, $50; Washer &
dryer, $225.00. 315-823-0672

ALL NEW IN BOXES: Dining
Table & 6 Chairs. Must Sell,
$475.00/firm. Call 315-225-
6673

ATTENTION College Stu-
dents: Like new futon w/wood
sides, $50.00. Wheeled back-
pack, $20.00. 315-717-8241.

FOR SALE: ‘94 Dodge Ram
Van 190 Horizon High Top,
360 motor, runs great, very lit-
tle rust. Also Beds, sink, toilet
- trade for 4 wheeler. 518-853-
3921

JUMPKING 14FT ROUND
trampoline. Excellent condi-
tion, $150. Includes safety
brackets. 315-429-7301, 315-
868-5973.

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

POSTED SIGNS: Made of
durable corrugated plastic,
12x18 inches, $2.50/ea. Or 10
for $20. Call Lee Publications
518-673-3237  or stop by our
office at 6113 State Hwy. 5,
Palatine Bridge, NY 13428

WILTON CHARACTER cake
pans, some from ‘70’s & 80’s.
315-429-0465.

Fruits & Berries

BEV’s BEST BLUEBERRIES
Picking Now! Call 315-429-
9425 for picking days and
times.

BLUEBERRIES - YOU PICK.
Monday- Wednesday- Friday
7 am-11:30 am. Thursday
evenings 6:00 pm till dark.
Other times/days by appoint-
ment. 239 Groff Road, Pala-
tine Bridge, NY 518-673-2669

Furniture

AWESOME DEAL: Queen
Plush Mattress Set. New in
plastic. Must sell, $150.00.
Call 315-225-6673

Furniture

CINNAMON CHERRY bed-
room set. New in boxes,
$290.00. Must sell. Call 315-
225-6673

Garage Sales

FRIDAY & SATURDAY,
August 16&17, 9am-3pm.
(Rain Date Aug. 23&24). 39
Top Notch Drive, Little Falls.
Lamps, pictures, children’s
clothes, infant girl clothes,
area rugs, small desk, wheel-
barrow, lots more.

FRIDAY AND SATURDAY
August 23-24, 9am-4pm, 45
Green St., Mohawk.Tools, col-
lectibles, kitchen, crafts, sick
room items.

HOUSEHOLD SALE+:
Pedestal sink, Seneca Oak
parlor stove, Oriole Kitchen
stove, wood stove, old wood
tools, crates, deer head, div-
ing board plus More. Fridays
and Saturdays in August, 1
to 5 pm. 25 E. Shore Rd,
Pleasant Lake, Stratford.

Goats

REASONABLY PRICED Boer
goats. Sizes and ages vary.
Pashley Farms, Schuyler,NY.
Call Joe for prices. 315-542-
3308.

Hogs

PIGLETS FOR SALE:
$65.00/each. Call 518-993-
5066

Lawn & Garden

END OF SEASON SALE: All
new Cub  Cadet lawn equip-
ment in stock must go! Quan-
tities limited. Randall Imple-
ments Co., Inc., Rt. 5S, Ful-
tonville,NY 518-853-4500

VALLEY LAWN SERVICE.
Mowing, shrub trimming,
mulch and clean-ups. Fully
insured, free estimates. 315-
894-4331.

Legal Services

BANKRUPTCY, Uncontested
Divorce. Attorney Fees
$425.00. Licensed Attorney To
Handle Your Case. Call
Richard Kaplan 315-724-1850

mailto:classified@leepub.com
mailto:classified@leepub.com
http://www.keystoneoutdoorexpo.com
http://www.upstatesprayfoam.com
http://www.crossettres.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

Services Offered Services Offered

Concrete, Masonry & Blacktop
Brush & Tree Removal

Foundation Repair

Bobcat & Dump Truck Available
Call With Your Needs

Anthony Macri
315-866-2733 or 315-717-3333

Magnets

BUSINESS CARD MAGNETS
only $75.00 for 250. Free
Shipping. Call Beth at Lee
Publications 518-673-0101 or
bsnyder@leepub.com Please
allow 7-10 business days for
delivery

Miscellaneous

MICRO FIBER SOFA: Brand
New, never used, Chocolate,
$290.00. Call 315-225-6673

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

Music

VINYL RECORDS For Sale:
78’s, 45’s, LP’s. Look ‘em
Over. Make an offer. Take ‘em
away. 315-866-0408

Motorcycles

2007 HARLEY DAVIDSON
1200 XL Custom Vance &
Hines Pipes, Vance & Hines
Fuel Pak, Stage 1 EFI Kit,
Black, 8,500 Miles, $7,500.
Excellent Condition! 518-
378-3279

Real Estate For Sale

5 Acre Building Lots:
Herkimer Co. All building lots
to be sold at greatly reduced
prices from $15,900, Special
on-site financing. The Best
Deal around! 35 exceptional
homesites set on 235 acres,
riding trails, ponds, views,
snowmobile & ATV trails. Only
(5) lots remaining. 315-891-
3254

NORTH HAMPTON, NY: 51
acre wooded building lot. Min-
utes from Great Sacandaga
Lake. Beach rights available.
State boat launch. Good hunt-
ing. Asking $65,000. 315-429-
9390

Quality Modular Homes LLC.
The Best Homes at the Best
Prices. It’s Simple! We can
give you better specifications,
more upgraded features, A
Higher Quality Home and we
can do it all for less money.
Bring us Your Best Deal- We
will Beat it. 315-891-3254.

Services Offered

JACK’S HANDYMAN SER-
VICE: Doing odd jobs of all
kinds since 2004. Free esti-
mates. 315-725-1133

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.

TED’s PAINTING and Home
Repairs, Residential and
Commercial, Interior and
Exterior. Summer Specials on
all single family homes and
decks. Call TED at 315-429-
3253

TRI-COUNTY CONSTRUC-
TION: All phases of home
repair and improvement.
Serving the Mohawk Valley for
over 25 years. Free estimates
315-749-3044

WHEELER’S PAINTING
(Exterior): Free estimates,
fully insured, senior discount.
315-219-1702.

Tires &
Tire Repair Service

USED TIRE SALE: Huge
Inventory, mounting & balanc-
ing FREE. No appointment
necessary! Save money call
Auto World, 534 North Perry
Street, Johnstown 12095 518-
762-7555

Tractors

MASSEY FERGUSON 65
tractor/ backhoe with front
end loader and extra rims,
$4,000 or best offer. Dan
518-706-0249

AUG 13-18
Herkimer County Fair

Queen Pageants,Talent
Show, Idol Contest and
Demo Derby. Demo Derby
held on Aug. 16 and drivers
must be at least 18 years
old. Queen Pageants held
Aug. 13 with girls of different
age groups from 4-17 and
boys from 4-12. Idol contest
try outs are Aug. 4 at the
Fairgrounds with semi and
finals held during the fair.
Talent Show is Aug. 17 with
any age and talent. All
events require pre-registra-
tion and acts are limited.
The Herkimer Co. Fair is
joining with other County
Fairs across the nation to
“Dream Big” and help feed
the hungry. Fair goers are
asked to bring in non-per-
ishable food items to the fair
and receive a chance to win
daily prizes & a grand prize
at the end of the fair. We are
looking for businesses to
donate items or gift certifi-
cates to give out each day at
the fair. The food will be dis-
tributed after the fair to the
food banks of the Mohawk
Valley. Call 315-895-7464.
On net at www.herkimer
countyfair.org

AUG 15 - SEP 2
“Betsy” Concert Series

Lock 20 Canal Park, Rte. 49,
Marcy, NY. 
• Aug. 15 - 6:30 pm - Double
Image
• Aug. 16 - 6:30 pm - Holi-
daye
• Aug. 22 - 6 pm - No Name
Band
• Aug. 24 - 6 pm - Double
Image
• Aug. 29 - 6 pm - Paul Bai-
ley & Company (Christian
Country Music)
• Sep. 2 - 1 pm Floyd Com-
munity Band, 3 pm Irish
Day at Lock 20 featuring the
Johnston School of Irish
Dancing and the Butler
Sheehan Academy Irish
Dance and Koltis.
All events are free. Bring
your own blankets and/or
lawn chairs. 

AUG 17
Blueberry Festival

Fairfield Community Hall.
There will be pancake break-
fast starting at 8 am. Parade
at 10 am. Vendors, games,
live music, antique tractor
and car show, art show.
Contact Lynne Swartz at
315-891-3999 or lswartz4@
roadrunner.com   

Playing in Nature
Shawangunk Nature Pre-
serve, 255 Shawangunk Rd.,
Cold Brook, NY. 9-11 am.
Refresh yourself with some
old fashioned games and
make some simple toys from
wood, rock and plants. We’ll
try juggling, stilt walking,
bowling, ring toss. Guaran-
teed to have some fun for all
ages. No fee. Call 315-826-
7405 for more information
and required pre-registra-
tion. E-mail shawangunk@
ntcnet.com.  On net at
www.shawangunknature
preserve.com

AUG 17 & 31
New Hope Christian
Fellowship Presents

Free Event
Plowe Park, Dolgeville, NY.

2-4 pm. “Music & message,
food and fun for the whole
family.”  

AUG 21
Afternoon Tea

Gazebo on State Route 5S
between Mohawk & Little
Falls near the Historic Fort
Herkimer Church. 1-3 pm.
Tickets are $12.50 each.
Seating is limited reserva-
tions are required on or
before August 18 by calling
Barb at 315-866-0481 or e-
mail at bsmielcarski@
verizon.net   

AUG 23
Polish Fest

German Flatts Town Park,
Rte. 5S between Mohawk  &
Little Falls, NY. 4-9 pm. Tra-
ditional Polish food including
Perogies, Golumpkies, Kiel-
basa, Kapusta, Strawberry
Shortcake as well as Ameri-
can favorites. Take outs 4
pm, dinners served 5 pm.
Free admission & parking.
Bring a chair. Everyone is
welcome. Drawing for the
cow plop bingo will also take
place. Music for your danc-
ing pleasure will be provided
by Tony’s Polka Band from
5-9 pm. Contact Town Clerk,
315-866-1370.  

AUG 24
All Day Christian Concert 

Dolgeville Central High
School A. Contact Bobby
Pierce, 315-868-5815.  
Beginning Film Photography
Shawangunk Nature Pre-
serve, 255 Shawangunk Rd.,
Cold Brook, NY. 9-11 am.
Register by Aug. 22. Bring
your 35mm camera if you
have one. No fee. Call 315-
826-7405 for more informa-
tion and required pre-regis-
tration. E-mail shawangunk
@ntcnet.com.  On net at
www.shawangunknature
preserve.com
Fifth Annual Reign Fest: NY
Dolgeville Central School
auditorium, 38 Slawson St.,
Dolgeville, NY. 2-10 pm.
Grammy nominated “The
Rhett Walker Band” head-
lines this year’s amazing
lineup, that includes hot
new artist “All Things New,”
ReignFest mainstay “Every-
day Sunday” with special
guest “Grant Woell,” along
with Christian rock bands
“Kardia,” “Life Band,” “Deep-
er Still” and the “New Hope
Worship Team.” The event’s
guest speaker will be Pastor
Dave Hayner. Tickets are
$15 in advance and $17 at
the door. Group pricing is
available. For tickets and
information, call 315-868-
5815 or e-mail bobby@
rkpsportinggoods.com. You
can also follow ReignFest:
NY on facebook.  

Introduction to Zen
255 Shawangunk Rd., Cold
Brook, NY. 9-11 am. Learn
about the history of Zen and
experience a  introduction to
posture and breathing from
a yogic and Zen perspective
with a short sitting. Led by
Reiho Ellen, a Zen monk.  No
fee. Register by Aug. 2. E-
mail shawangunk@ntcnet.
com or on Internet at
www.shawangunknature
preserve.com

AUG 25
Annual Slovenian

Dinner Dance
Cornfield Hall, Fly Creek,
NY. Noon - 5 pm. Live Polka
Music Frank Svet. Reserva-
tions by August 16 by calling
Evelyn at 315-866-4205.  

AUG 31
25th Annual Music Festival
Stratford Community Center
at 120 Piseco Road. 1-8 pm.
Featured will be Tony’s Polka

Band, Andy and friends plus
Dick Solberg and his Sun
Mountain Band. The Senior
Club is having a pie sale,
whole or by the slice.  Food
will be available all day. A $2
donation at the door is
appreciated. Sponsored by
the Stratford Historical Soci-
ety.  

AUG 31
Storing Food for Winter

and Emergencies
255 Shawangunk Rd., Cold
Brook, NY. 9-11 am. What
can tolerate freezing or hot
temperatures; what can be
stored safely in a garage or
shed; what do we need to
survive a difficult situation;
how do we protect it?  Find
out how!  No fee. Call 315-
826-7405 for more informa-
tion and required pre-regis-
tration. E-mail shawangunk
@ntcnet.com.  On Internet at
www.shawangunknature
preserve.com

Washing by Hand
255 Shawangunk Rd., Cold
Brook, NY. 9-11 am. Come
and learn about it. No fee.
Call 315-826-7405 for more
information and required
pre-registration. E-mail
shawangunk@ntcnet.com.
On net at www.shawangunk
naturepreserve.com

SEP 5
Rabies Clinic

Salisbury Fire Dept., 2549
St. Rt. 29, Salisbury Center,
NY. 6-7:30 pm. All cats, dogs
& ferrets 3 months old or
older must be vaccinated
even if they stay indoors.
Bring proof of the pet’s vacci-
nation history to receive a 3
year certificate. Dogs should
be on a leash, cats & ferrets
in a carrier. No exams will be
given. Owners are responsi-
ble to clean up after their
animals. $5 donation per pet
is suggested to defray cost.
Pre-register online. Contact
Herkimer County Public
Health, 315-867-1176.  On
Internet at www.herkimer
county.org

SEP 8 & OCT 6
1805 Frisbie House

Salisbury Center. Open on
Sundays from 1-3 pm. New
exhibits and picture show.
No admission.  

SEP 12
Rabies Clinic

Cedarville Fire Dept., 960 St.
Rt. 51, Cedarville, NY. 6-
7:30 pm. All cats, dogs & fer-
rets 3 months old or older
must be vaccinated even if
they stay indoors. Bring
proof of the pet’s vaccination
history to receive a 3 year
certificate. Dogs should be
on a leash, cats & ferrets in
a carrier. No exams will be
given. Owners are responsi-
ble to clean up after their
animals. $5 donation per pet
is suggested to defray cost.
Pre-register online. Contact
Herkimer County Public
Health, 315-867-1176.  On
net at www.herkimercounty
.org

OCT 3
Rabies Clinic

Little Falls Town Garage,
478 Flint Ave. Ext., Little
Falls, NY. 6-7:30 pm. All
cats, dogs & ferrets 3
months old or older must be
vaccinated even if they stay
indoors. Bring proof of the
pet’s vaccination history to
receive a 3 year certificate.
Dogs should be on a leash,
cats & ferrets in a carrier. No
exams will be given. Owners
are responsible to clean up
after their animals. $5 dona-
tion per pet is suggested to
defray cost. Pre-register
online. Contact Herkimer
County Public Health, 315-
867-1176.  On Internet at
www.herkimercounty.org

COUNTRY EDITOR
NOTE: Calendar entries
must arrive at the Country
Editor’s office by the Fri-
day prior to our Wednes-
day publication date for
them to be included in the
calendar of events. Send
events to Lee Publications
c/o Country Editor, 6113
State Highway 5, P.O. Box
121, Palatine Bridge, NY
13428 or e-mail:
kkelly@leepub.com.

Calendar of
Events

• CLASSIFIED READER AD FORM  •
Date________          ____ # of Weeks      ______Starting Issue Date (Wednesday Date)  

COPY: (First 14 words $4.00 each additional word 10¢)

______________   ______________   ______________   ______________   ______________

______________   ______________   ______________   ______________   ______________

______________   ______________   ______________   ______________   ______________

______________   ______________   ______________   ______________   ______________

______________   ______________   ______________   ______________   ______________

______________   ______________   ______________   ______________   ______________

______________   ______________   ______________   ______________   

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: ____________

Name on Credit Card (print): ________________________________________________________

Signature: ______________________________________________ Today’s Date:______________

Amount Paid: __________________________________________________

14 words - $4.00

24th word - $5.00

34th word - $6.00

MM / YY

CLIP & SEND

MAIL

OR CALL

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

Mail: The 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

The

Country Editor

mailto:classified@leepub.com
mailto:bsnyder@leepub.com
mailto:bsnyder@leepub.com
http://www.herkimer
http://www.shawangunknature
mailto:@ntcnet.com
http://www.shawangunknature
http://www.shawangunknature
mailto:@ntcnet.com
http://www.shawangunknature
mailto:shawangunk@ntcnet.com
http://www.shawangunk
http://www.herkimer
http://www.herkimercounty
http://www.herkimercounty.org
mailto:kkelly@leepub.com
mailto:classified@leepub.com


A
u

g
u

st
 1

4,
20

13
  

 •
  

 T
H

E
 C

O
U

N
T

R
Y

 E
D

IT
O

R
  

• 
  

 P
ag

e 
22

When the warm weath-
er arrives, conscientious
pet owners typically
reevaluate how to care for
their pets. As the seasons
change, so may a pet’s
needs, and different safe-
ty precautions might be
necessary.

Warm weather seasons
are many people’s fa-
vorite time of year. Pets,
too, enjoy the benefits of
the warm weather, in-
cluding more opportuni-
ties to frolic outside. But
the sunshine and hot
weather that is synony-
mous with the summer
season can prove treach-
erous to some pets.

Although the hot-
weather months are
sometimes called “the dog
days of summer,” that
doesn’t mean that your
dog enjoys them. Accord-
ing to “Dogs in Antiquity:
Anubis to Cerebrus: The
Origins of the Domestic
Dog,” by Douglas Brewer,
Sir Terence Clark, and
Adrian Phillips, the term
‘dog days of summer’ was
coined by the ancient
Greeks and Romans ac-
tually to describe the
hottest days of summer
that coincided with the
rising of the Dog Star,
Sirius. It has nothing to
do with dogs loving the
summer. So keep in mind
your pooch and other
pets may not be acclimat-
ed to hot weather and
may suffer for it.

Dogs, cats and small
animals who are left in-
side a hot car, even if just
for a few minutes, can be
susceptible to heat-relat-
ed illness and even death.
Dogs are particularly vul-
nerable to the heat be-
cause they can only cool

off by panting and
through the sweat glands
in the pads of their feet.

Animal cruelty laws ap-
ply to just about anyone
who endangers their ani-
mal’s life through negli-
gence. Failure to take
weather conditions into
consideration may be a
criminal act, depending

on where a pet owner
lives. 

To avoid heat-related
injury to a companion
animal, keep these tips in
mind.

• Even on a day that
seems mild, an enclosed
car can reach deadly tem-
peratures. A Stanford
University study found
that even when it was a
mere 72 F outdoors, the
interior temperature of a
car reached 116 F within
one hour. Research fur-
ther indicated that crack-
ing the windows of the
car had little effect on
lowering the internal
temperature of the vehi-
cle.

• Pets generally have a
higher body temperature
than people. A dog’s nor-
mal body temperature,
for example, is between
101 to 102.5 F. Being
outside in the heat or
locked inside a hot room
can quickly bring that
body temperature up.
Nerve damage, liver dam-

age, heart problems, and
even death can occur if a
dog’s body temperature
rises just a little bit.

• It is important to pro-
vide pets with extra wa-
ter, as they may be more
thirsty when it is hot out-
doors. If you will be
spending a day away
from home, leave one or
two bowls of water avail-
able and put in a few ice
cubes, which will help
keep the water cooler.

• If your pet is out-
doors, make sure he has
plenty of access to shady
areas in which to rest. A
child’s wading pool can
provide a respite from the
heat as well.

• Avoid walks and daily
exercise during the
hottest parts of the day.
Try to reschedule these
for early morning or early
evening when things gen-
erally cool down. Remem-
ber, pavement and side-
walks can be very hot and
burn the delicate pads of
the feet.

• Discuss pet sun-
screen products with a
veterinarian. Animals
with short hair or with
white fur and pink skin
may be more susceptible
to sunburn and damage
from potentially harmful
UV rays.

• Be mindful of open
windows and pet birds. It
can be easy for birds to
escape when a window is
left open in the house, es-
pecially if your birds are
given daily exercise out-
side of the cage. On an-
other note, keep in mind
that glass is virtually in-
visible to birds, and wild
birds may collide with
glass if windows are kept

shut while the air condi-
tioning is on. Glass re-
flects the images of trees,
bushes and the sky, so a
bird may fly directly into
it. The United States Fish
and Wildlife Service says
that one of the greatest
hazards to birds is plate
glass, with windows in
homes and offices killing
as many as one billion
birds each year.

• Stay up-to-date with
vaccinations, as biting in-
sects, such as mosqui-
toes, ticks and flies, are
more prevalent this time
of year and can transmit
diseases.

• Avoid toxic gardening

products if you and your
pet frequently spend time
in the yard.

• Don’t assume your
dog knows how to doggie
paddle. Despite the
name, not all pups have
mastered this method of
staying afloat. Keep in
mind an unattended dog
can drown.

The warm-weather sea-
son is one in which peo-
ple enjoy lounging out-
doors and soaking up
some sun. You can en-
sure your pets enjoy it,
too, by taking precau-
tions and other safety
measures. 

� Full Bakery
� Serving Breakfast & Lunch

� Specializing in Wedding & All Occasion Cakes

Cakery Cafe, LLC

Tues.,, Wed.,, Thurs.,, 7am-3pmm •• Fri.. 7am-4pmm •• Sat.. 7am-1pmm •• Sun.. 8am-1pmm •• Closed Mon.

www.cakerycafeny.com
(315) 429-9591

12 S. Main St., Dolgeville, NY 13329

cakerycafe,LLC

• DRIVEWAYS
• PARKING LOTS

OWNER ON ALL JOBS
315-894-4411

43 Years In Business

CHUCK HUMPHREVILLE WWEE PAYY MOREE THANN SCRAPP PRICE
Garden Tractors, Mowers, Chainsaws,

Tillers, Chippers, Motorcycles, ATV,
Snowmobiles, Scooters.

Anything with an Engine. Farm Stuff Too!
DON’T SCRAP IT “SELL IT” 

TOM’S VALLEY REPAIR & PERFORMANCE
SERVICE & TUNE UPS

110 E. SMITH ST. • HERKIMER, NY 13350
315-360-1497 • 315-866-0454 • 315-360-2597

315-736-4549 � We Deliver
4462 Commercial Dr., New Hartford • tonyspizzacny.com

exp. 8/30/13. not to be used with any other coupons or specials.      CE072413

2 Large Cheese
Pizzas only

$18
plus tax w/coupon

KPH Services
PLUMBING, HEATING

& AIR CONDITIONING

Fully Insured
Free Estimates

315-866-6494
3005 State Route 28, Herkimer, NY 13350

MOTOCROSS RACING UNDER THE LIGHTS

FRIDAY @ 7PM
Admission $900 - 6 & under Free

518-441-7299
www.twistervalley.com

7721 ST. HWY 5S, FORT PLAIN, NY

Protect pets through the dog days of summer

http://www.cakerycafeny.com
http://www.twistervalley.com
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by Ann Sanner
COLUMBUS, OH — It

turns out doughnuts, dog
food and Gatorade are
bear necessities.

At least those were the
preferred foods of Dewey,
a 400-pound Asiatic
black bear temporarily
housed at a state facility
in Ohio, according to
records obtained by The
Associated Press.

The building holds wild
creatures confiscated or
surrendered under Ohio’s
exotic animal law, which
was strengthened follow-
ing the release of dozens
of animals including lions
and tigers by their suici-
dal owner in 2011 in
Zanesville. Authorities
fearing for public safety

killed most of the animals
in a headline-capturing
saga.

At least five alligators
and two bears have come
through the state’s
roughly $3 million facility
since it opened in Febru-
ary. Ohio’s agriculture
department then looks
for permanent housing
for the critters in sanctu-
aries or zoos.

Groceries and supplies
for the temporary board-
ers have topped $1,025
since the end of May, ac-
cording to receipts ob-
tained through a public
records request.

Items included a 20-
inch jungle ball for the
bears bought online for
$225 and five, 5-foot kid-
die pools for alligators

from Wal-Mart for about
$74.

Feeding logs show
Dewey and an American
black bear named Boo
Boo weren’t light eaters.

Dewey’s meals included
chicken breast, nuts,
cookies and bagels. Boo
Boo, a female who
weighed more than 200
pounds, enjoyed hot
dogs, lettuce, corn and
fish.

Both bears had poor di-
ets before they arrived.
Sixteen-year-old Dewey
ate like a teenager,
munching on pizza and
drinking Mountain Dew.

The state initially got
food for the bears
through an agreement
with the Columbus zoo,
though Dewey turned up

his nose at the nutritious
chow.

“In this particular case,
we felt like it was more
important to keep them
on the food that they
liked,” said Erica
Hawkins, a spokes-
woman for Ohio’s agricul-
ture department.

State veterinarians

eventually worked more
wholesome items into
their diets, she said.

Both bears left this
month for a sanctuary in
Colorado. The depart-
ment expects to see more

creatures after Jan. 1,
when Ohio’s law allows
officials to take away
dangerous wild animals if
their owners don’t meet
state requirements to
keep them.

by Joy Zientara
The skies are blue, the rain has

stopped
Summer’s really here at last.

Time for camping, fishing and pools
But I think we’ll have to swim fast!

I see in the stores pencils and pads
School supplies, I fear.

A sale on leather jackets
for a different time of year.

I see the mention of country fairs
“Get your tickets in advance.”

Won’t somebody please turn the cal-
endar back

And give summer a second chance?

(PICK UP AVAILABLE)

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

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

FOR MORE INFORMATION CALL 1-800-218-5586

Hard Hat Expo is Produced by the Trade Show Division of Lee Newspapers, Inc.,
Publishers of Hard Hat News • P.O. Box 121, 6113 St Hwy. 5, Palatine Bridge, NY 13428

Show Manager: Ken Maring 
1-800-218-5586 or 518-673-0103 • Fax 518-673-3245

Visit Our Website: www.leepub.com

HARDD HATT EXPOHARDD HATT EXPO
MARCH 19-20, 2014MARCH 19-20, 2014

WEDNESDAY 8-4  • THURSDAY 8-3
NEW YORK STATE FAIRGROUNDS

581 STATE FAIR BOULEVARD, SYRACUSE, NY 13209
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NEW BUILDING !!
NEW DATES !!

ANNOUNCING
Welcome David Donley, Kuyahoora
Powersports Expert 
Experienced Small Engine
& Snowmobile Repair
Business & Welding.

LARGE ON HAND PARTS INVENTORY
Ski-Doo, Honda Power Equipment, Simplicity,

Briggs, Kohler, Tecumseh parts, etc.

Kuyahoora Powersports
8753 South Main Street

Poland, NY 13431
315-826-3312

NOS TANKS FILLED

August

Exotic animals feeding time —
for Ohio animals, a spread of doughnuts, hot dogs

www.leepub.com

http://www.leepub.com
http://www.leepub.com
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These furnaces are designed to
meet your heating needs. Our goal
is to serve your needs with a very

efficient, clean burning furnace 
that takes less fuel to heat your home.

New England Premium Wood Pellets

Wood & 
Coal Furnace

� A UL Listed wood and
coal burning furnace.

� Fully automatic with secondary 
afterburner for maximum
efficiency with less fuel.

� 110,000 BTU
� Heats up to 2,400 square feet
� Reburn system that creates “EXTREME”

cleanburn for wood and coal
� Heavy duty cast iron ash grate system
� Ceramic glass in door with Adjustable Air

Wash System
� Heat exchanger tubes through furnace that

creates a convectional circulation

High Efficiency Wood and Coal Furnace

� Heat exchanger tubes through firebox for 
natural circulation

� Gravity fed coal hopper - holds 60 lbs.
� Burn time 24 to 48 hours
� Exterior shaker handle - minimal ash dust
� Bimetal draft regulator

� Automatic secondary oxygen
� Adjust heat from stove with only one knob

on hot air regulator

Our Boilers:
� Have water circulating in the front of the boilers to

prevent cracking
� Are designed with the best cast iron grate system

built to last
� Are pressure tested to 120 PSI
� Have a great heat exchanger to maximize efficiency
� Can be an add-on to an existing hot water system
� Have a domestic water option
� Are constructed with 1/4” steel
� Have a large capacity ash pan
� Easily maintain water temperature

Premium Anthracite Coal - Nut, Pea, Rice

AUTHORIZED DEALER AND INSTALLER FOR
• DS Stoves • Super Pro Chimneys • DS Boilers

• Hawkens Outdoor Boilers • Penn Stoker Boilers 
• Multi-Fuel Boilers

95 Willett Street,
Fort Plain, NY 13339

Benuel Fisher, Phone 518-993-2543

See Us In
The Outfield 

At The Boonville
Woodsmen's 
Field Days

Kids Corner Pre-K
101 E. Main Street, Frankfort, NY 13340

www.kidscornerprek.com

Ages 3, 4, 5 • NYS Certified Teachers
Contact Miss Rochelle at 

315-794-6051 for more information
� FALL CLASSES AVAILABLE �

www.kidscornerprek.com

101 E. Main St., Frankfort, NY 13340
315-794-6051

The Dance Connection
Rochelle M. Arcuri ~ Owner/Dance Instructor
Mommy and Me, Ballet, Pointe, Tap,

Jazz, Hip-Hop, Ballroom
Ages 2 - Adults

~ WEDNESDAY, AUGUST 28TH ~
Dance Registration for Fall Classes 5-7 pm 

Christian Assembly of Schuyler
3659 RT 5, East Schuyler, NY

Pastor Robert Burge
Sundays 10:00 am
Month of August

315-894-6215
casgrace.org

Come join us for Praise and Worship ServiceCome join us for Praise and Worship Service

http://www.kidscornerprek.com
http://www.kidscornerprek.com
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