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Matthew 2:11 - And when they were come 
into the house, they saw the young child with 

Mary his mother, and fell down, and 
worshipped him: and when they had opened 

their treasures, they presented unto him gifts; 
gold, and frankincense, and myrrh.
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Elegance for Every Budget
869 Broad St., Utica • 315-316-0051

BEDROOMS

LIVING ROOMS

DINING ROOMS

MATTRESSES

AREA RUGS

Lavoda Home Furniture
Present This Coupon To Take

15% 15% OFFOFF
Any 4-Pc Bedroom Set
Includes Queen Bed, Dresser,

Mirror and Nightstand
Offer Expires December 31, 2014

Cannot be combined with any other offer or discount

Lavoda Home Furniture
Present This Coupon To Take

20% 20% OFFOFF
Any Twin, Full, Queen
or King Mattress Set

Offer Expires December 31, 2014
Cannot be combined with any other offer or discount
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(Family Features)

Though it may seem that
all of the high-demand gift
items this season require
batteries and a level of tech
savvy only the younger
generation can boast,
there are actually many
great options that let you
encourage the kids on your
list to get back to basics and
get unplugged.

According to research
by Common Sense Media,
kids under eight spend
nearly two hours of every
day on screen time - that
is, using a tablet, computer
or mobile device, watching
TV, etc.While some of
that usage is dedicated
to educational games and
content, the prevalence of
media use among kids is
distracting them from one
of childhood’s greatest gifts:
the freedom to let their
imaginations soar.

Kids whose imaginative
play is fostered and
supported show numerous
health and developmental
advantages, ranging from

and coordination to
higher self-esteem and an
improved ability to apply
the information they learn.

This holiday season, look
for gifts that inspire kids to
embrace pretend play:

Blocks

It doesn’t get much more
basic than building blocks
when it comes to setting
the imagination free. Skip
the sets that come with

opt instead for blocks
that encourage free-form
play and construction.
Small and mid-sized plastic
pieces let kids create
miniature versions of
nearly anything their minds

side, jumbo cardboard
blocks let children create
environments they can
physically engage with, such
as life-size playhouses.

Figurines

and customizable
accessories and
environments available to
tickle kids’ imagination. From
auto service stations and

race tracks to dollhouses
and pet boutiques, little
ones can explore and
create for hours. For
example, the Calico Critters
toy line provides hours of
wholesome and imaginative
play.These adorable, high-
quality miniature families of
animals are paired with a
selection of environments
ranging from homes to
shops to restaurants, along
with complementary
furnishings and accessories.
These settings are similar to
those in a child’s life, making
them more relatable and
fun. For more information,
visit www.calicocritters.com.

Dress up

Whether you assemble
a collection of whimsical
treasures from thrift shops
or rely on the costumes and
sets available at retail stores,
clothing that allows a child
to adopt a new persona is
an instant way to encourage
the imagination. Costumes
depicting familiar characters
let kids act out their favorite
screen-time scenes in real
life, while a unique mish-
mash of items lets them
create unique scenarios to
explore.

Books

Good old-fashioned books
help expose kids to new
worlds. Choose-your-own-

adventure books, in which
the reader helps direct the

a great choice for engaging
kids directly as they imagine
their way through the
story line. More traditional
books introduce concepts,
characters and scenarios
that provide hours of play
as kids act out the new
ideas they discover.

Crafting sets

From create-your-own
jewelry to color-to-
complete playhouses and
spaceships, crafty gifts let
kids explore their artistic
side and experiment
with creating tangible
representations of their
imagination.You can choose
from prepackaged sets at
many retailers, or crafting
stores provide a diverse

items to pair with the
appropriate tools.

Toys and games that
encourage pretend play let
kids create, explore and
imagine in a stress-free
environment where they set
the rules and boundaries.
These gifts, which
encourage kids to unplug
and embrace a whole new
world of wholesome play,
are the kind you can feel
truly great about giving.

A Gift That
Keeps Giving

Encouraging kids to
explore the world and learn
through imaginative play has

overall well-being. Giving
gifts that encourage kids to
use their imagination helps
boost numerous long-term
development skills.

Social development

Creating characters and
scripting scenes, whether
alone or through play with
others, teaches a child to
consider other perspectives
and fosters the growth of
empathy and understanding.

Language

Being allowed to create
their own play environment,
versus those delivered on
a screen, forces children
to rely on their vocabulary
and practice using the
words they’ve learned both
informally and formally.
Solitary play offers the

to practice these skills,

while pretend play with
peers encourages clear and
effective communication
with others.

Problem solving

It’s never too early for a
child to begin developing
cognitive thinking skills that
allow them to effectively
trouble-shoot and
resolve problems. Even a
simple play activity, such
as contemplating what
items from the dress-up
drawer should be packed
for an imaginary vacation,
lets a little one begin to
understand how to identify

a challenge and create
meaningful solutions.

Relationships

Playing with others is a
natural way for kids to
forge meaningful bonds
with other children,
and with the adults in
their lives. Imaginary
play nurtures and lets
children practice critical
relationship-building skills
such as communication.
What’s more, interacting
through pretend play gives
kids a shared experience
that shapes a bond with
their partner in play.�

Back to Basics: Gifts That Inspire the Imagination
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(Family Features) 

For many families, gathering around the table is as
treasured a holiday tradition as gathering around the
tree to exchange gifts with loved ones.With universal
appeal, cuts of tender, juicy beef are ideal for a wide
range of family-friendly dishes - from appetizers to
special occasion holiday entrees.

If your seasonal celebrations and commitments have
you pinched for time, opt for the convenience of
home delivery. Starting with premium products, such
as those available from Omaha Steaks, lets you create
the perfect meal every time. Each cut of beef is
perfectly aged and flash-frozen at its peak of flavor and
tenderness, and delivered right to your door with a
100 percent quality guarantee.

There are as many ways to prepare beef as there are
cuts to choose from.The best approach depends on
the type of flavor you want to achieve, and how you ll
ultimately serve the dish. One popular option that
creates robust, hearty flavors perfect for holiday feasts
is braising.This celebrated technique is featured in this
Omaha Steaks family recipe for Braised Beef Brisket.
Or, add some pre-dinner bites to your holiday spread
with Bacon Wrapped Tenderloin Tip Appetizers, a
savory recipe that is sure to be a hit among guests.

Find these and more beef preparation tips and recipes
at www.omahasteaks.com.

Braising Tips
� Braising (from the French word braiser ) is a
combination cooking method that uses both moist
and dry heats.Typically, the food is first seared at a
high temperature, then finished in a covered pot or

pan at a lower temperature while sitting in some
amount of liquid, which may also add flavor.

�The purpose of braising is to break down the
connecting tissues, enhancing the meat s tenderness.

� Some examples of cuts that are typically braised
include:

� Chuck (Chuck Eye Roast, Chuck Arm Roast,
Chuck Shoulder Roast, Short Ribs)

� Brisket (Whole Brisket, Brisket Flat Roast, Brisket
Point Roast)

� Shank (Cross Cut Shanks,Whole Beef Shanks)

� Round (Top Round Roast, Bottom Round Roast,
Eye Round Roast, Boneless Rump Roast)

� First brown your roast using a large pan and some
oil over high heat, seasoning the protein first.

� Once the roast is browned, deglaze the pan using
wine or some of the liquid that will be used in the
braising process, to capture drippings from the pan
that are loaded with flavor.

� Once the roast is browned you will want to place
it, along with all the liquid including the pan drippings,
in a Dutch oven or deep roasting pan. It is very
important to cover the top of the pan as tightly as
possible so steam and pressure will build up during
the oven cooking process.

�The liquid for the braising process can vary
depending on the dish you re trying to make. For

example, barbecue sauce
would be used for a
barbecue brisket, and beef
broth would be used for
a pot roast.
Usually if using a thick
liquid such as barbecue
sauce you will want to
thin it down with wine,
broth or water. It will
thicken as it cooks, and if
it gets too thick it will
burn.

�You can also
experiment with putting
root vegetables in the
braising pan along with
your roast to create a
complete meal and
enhance the flavor.

�The oven part of the
process is usually done at
250œF and can vary in
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time from 3 to 8 hours, depending on what cut is being braised and how big it is.
A general rule of thumb is that the protein will shred easily with a fork when it is
properly braised.

Braised Beef Brisket
This recipe has graced the holiday table of the Simon family, the owners of Omaha
Steaks, for generations.

Prep time: 30 minutes
Cook time 8 hours
Servings: 6-8

• 1 Omaha Steaks Brisket (3 pounds)

• 2 tablespoons canola oil
• 4 teaspoons Omaha Steaks All Natural Seasoning
• 2 cups diced yellow onion 
• 2 tablespoons fresh chopped garlic 
• 1 cup bottled chili sauce
• 1 package dry onion soup mix
• 1/2 cup beef broth
• 1/4 cup soy sauce
• 1/2 cup red wine

Thaw brisket overnight in refrigerator.
Heat canola oil in large pan.
Blot brisket dry with clean paper towel and generously season each side with 2
teaspoons seasoning.
Brown brisket in hot oil on both sides for about 2-4 minutes each side. Remove
brisket from pan and place in crock pot, raised side braising pan or Dutch oven.
Add onion and garlic to hot oil and cook until transparent. Add remaining
ingredients and bring to a boil. Pour sauce into crock pot, raised side braising pan
or Dutch oven.
If using crock pot, cook on low for 6-8 hours. If using braising pan or Dutch oven,
cover tightly with foil or lid and place in oven at 250¡F for 6-8 hours.
Serve the same day or cool overnight in refrigerator before slicing and reheating in
sauce.

Bacon Wrapped Tenderloin Tip Appetizer
Prep time: 20 minutes (plus time for thawing)
Cook time: 6 minutes
Servings: Approximately 32 pieces

• 3 pounds Omaha Steaks Tenderloin Steak Tips (#670)
• 32 Omaha Steaks Precooked Bacon Slices (#177)
• 1 jar Omaha Steaks All Natural Seasoning (#1141)
• Round wood  toothpicks

Thaw steak tips and bacon overnight in refrigerator.
Preheat oven to 450¡F degrees.
Sprinkle each tenderloin tip with seasoning.
Wrap a slice of bacon around each tenderloin tip and push a toothpick through to
secure bacon.
Place bacon-wrapped tips on baking sheet. Bake for 3 minutes; flip and bake an
additional 2-3 minutes.
Serve immediately. �

Beef from 12



What would your 
mother say? 
~Courtesy

By S.D. Shapiro

In the fast paced 21st 
century we’ve traded com-
mon sense for the ability to 
quickly look up information 
on the internet. We’ve 
forgotten our manners and 
civility.  How do we get back 
to our roots?  Can we get 
back?  Food for thought . . .

Courtesy is dead.  Dig a 
hole and bury it because it is 
gone. We lost it to the 20th 
century.  Maybe the 1960’s 
was the last it was seen?

Thank you (forget please) 

are no longer needed.
When the waitress at the 
big chain restaurant takes 
your order for their latest 
half priced over fried appe-
tizers it is not uncommon 
to hear,“Gimme an order of 
cheese sticks.”  No please.
No thank you.

and other little courtesies 
have fallen by the wayside 
too. You hardly ever receive 
the little wave from other 
drivers. You may have let 
them into a long line of 

for your trouble.  No wave.
No nothing.

We have metaphors and 

based on courtesy. “Tip 
of the hat” which is a way 
to recognize people was 

your cap in recognition of 
passing someone. You do 
not have that anymore.  If 
you are lucky you will get a 
grunt and a nod.  Holding 
the door open harkens back 
to the days of chivalry but 
in modern times it barely an 
afterthought.  Ladies watch 
as doors slam shut on them.
On the same hand, the same 
ladies skip saying,“thank 
you,” when the door is held.
It is a vicious cycle.

Our cellular phones are 
a major contributor to the 
war on courtesy. We are 
always checking our phones.
You have to be reminded to 
turn them off at the begin-
ning of a movie so you don’t 

disturb the other viewers.
Dinners are interrupted by
bleeps and bings as we’re 
alerted to what is happening 
on our phones. Actual con-
versations are interrupted 
buy texts and tweets.  Next 
time you are out to eat take 
a look around the restaurant 
and see how many people 
are mesmerized by their 
phones.

Invitations have also lost 
the battle. They have
been relegated to Face-
book invites and electronic 
invitations.  Forget R.S.V.P.
which takes some thought 
and a little energy; now you 
just double click. The digital 
characters are a cold re-
placement of your scrawling 
handwriting. Thank you 
notes are gone too. Just 
send a text to your great 
aunt for the birthday gift.
Various sources say that you 
have up to a year to send a 
thank you note. A year?  To
say thank you?  Get home 
and write those thank you 
notes.

The funny thing about 
common courtesy is, just 
like common sense, it has 

gone extinct because we
simply stopped using it.  Life 
is too fast paced to stop 
and say,“thank you.”  It takes 
too much time to hold a 
door for somebody. We 
skip “please” because it is 
too many characters on 
our smart phones.  Just like 
common sense, if we use a 
little courtesy it will, hope-
fully, become commonplace 
again.

When it comes down to 
courtesy it is like common 
sense.  It takes some hard 
work and brain power to 
make it happen but life is so 
much nicer when you have
it.  Stop and think,“What 
would my mother say?”  She 
would say,“Mind your p’s 
and q’s and dot your i’s and 
cross your t’s and say, thank 
you.” �
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 When Push comes to Shove
By Terry Berkson

It was about the middle 
of August this year when I 
noticed that one of my hens 
was looking lethargic.  Her 
tail was down. Her head was 
drooping and her eyes were 
closed much of the time.
Every once in a while she’d 
perk up and look like she 
was struggling. She appeared 

to be a bit on the heavy side 
which surprised me because 
I had been careful not to 
feed too much corn which I 
read diminishes egg produc-
tion. I consulted my antique 
Eschelman’s “Everything 
You Need to Know about 
Chickens” book and came 
away with the idea that by
her appearance and the way 
she was behaving the hen 
was egg bound.This was 

not surprising because the 
eggs my Golden Comets 
have been  producing this 
year are so big that I can’t 
close them into a box that is 
labeled, Extra Large. Maybe 
the additional weight she 
was carrying was blocking a 
big egg from coming down 
the pike.The book made 
several suggestions. One was 
to put her in a warm place 
that would enable her to 
relax and hopefully pass the 
egg.Another was to put her 
over a steaming pan of wa-
ter.Another was to message 
the chicken’s undercarriage 
working the hen’s innards 
towards the vent. I tried the 
steaming tub idea but in no 
time the water cooled and 
left the hen sitting there 
with a,“What’s up dock,”
expression in her demeanor.
As a last resort I called 

my friend and local expert,
Chicken McNulty, to see if 
he had any ideas. When I 
told him what I had already 
done that didn’t work he 
suggested that I try to break 
up the egg while it was still 
inside the chicken! He said 
this could work but it could 
also kill the hen.“Maybe I’ll 
let nature take its course,”
I told him. McNulty also 
suggested that I lubricate 
the vent using a squirt 
can loaded with cooking 
oil.  I thanked him for the 
advice but when I hung up 
I decided that I didn’t want 
to get that personal. Instead,

Windex bottle with warm 
water and spraying it directly 
at the vent. This I thought 
would be a lot more 
effective than some steam 
drifting up towards the 
problem.When I grew tired 
of working the handle of the 
Windex bottle I got my re-
luctant wife,Alice, to relieve 
me. Between the both of us 
the procedure went on for a 
couple of hours—along with 
some spousal complaints--
but without success.
The chicken appeared to 

like all the extra attention.

She even seemed to bond 
to me--when I let her go 
free--by waddling behind 
as I made my way from the 
coop to the house.At one 
point when I was sitting at 
a table on our back deck 
she jumped up on a chair 
to join me. But, the egg I 
was hoping she’d lay never 
appeared and in spite of 
her perky behavior due to 
all the attention, she soon 
regressed to her earlier 
sluggish condition.
Waddly, that’s what I began 

to call her, languished for a 
few days without producing 
the egg and then one morn-

dead in the laying box.
McNulty phoned to 

ask,“How ya doin’ with that 
chicken?”
“She passed away,” I told 

him.
“Did ya take my advice 

about breaking the egg or 
injectin’ oil? 
“No,” I answered sheep-

ishly.
“Well,” he said in a huff.

“When push comes to 
shove, you just don’t make it 
as a chicken farmer!” �

The origin of Baby New Year
Baby New Year can be

traced to 600 B.C. in
Greece and Egypt. Histo-
rians note that Greeks be-
lieved Dionysus, their God
of fertility and wine, was
reborn every New Year as
a spirit of fertility and luck.
Greeks would celebrate
with parades featuring a
baby in a cradle to repre-
sent the birth of Dionysus.

Ancient Egyptians used a
baby as a symbol to rep-
resent rebirth as well.The
child symbolized the birth
of the new year and the
passing of the old one.

Over the years, the tradi-
tion of Baby New Year has
taken on another mean-
ing as well. Some people
believe the baby begins
as an infant in January and
then quickly ages until he
is elderly at the end of
December. Some stories

even suggest Baby New
Year ages until he becomes
Father Time.

Early Christians did not
like the tradition of Baby
New Year, feeling it was a
pagan celebration. Howev-
er, the Church eventually
revised its standing when
it saw how much people
stood behind the imagery
of a baby representing re-
birth.The Christian Church
allowed members to cel-
ebrate the new year with
a baby, and it was believed
the practice symbolized the
birth and hope offered by
baby Jesus.

Baby New Year symbol-
ism has even been used
for marketing purposes.
Retailers realized the che-
rubic image would attract
consumers, which is why
it is now used to promote
New Year’s sales. �

Saturday, Dec. 13th, 11:00am-2:00pm

8211 State Rt 12, Barneveld
315-896-3934 • www.adirondackart.com

Book Signing:
Meet author

William J. O’Hern

Featuring photography 
by

Pamela Underhill Karaz

Special pricing on all
matted photographs

Sign up to win a 
custom framed print

Door Prizes

Raffle Giveaways

Refreshments

UNIQUE SALEUNIQUE SALE

TWO SAMPLES

Jim Parker, local Folk Artist will offer 100 plus
of his original paintings for sale for the holidays.

Prices range from $125 to $1,200 for the 
original paintings, or $24 to $125 for prints.

Paintings will be displayed for sale at the Ilion
Farmers Market each Friday noon to 6 and

Saturday noon to 5 until Christmas.

Cedarvillee Stationn
1890

Cooperstownn Mainn Street
1900

call 315-894-4660 or 
email james.parkersr@verizon.net or
visit my website jimparkerartist.com

http://www.adirondackart.com
mailto:parkersr@verizon.net


By Jorge L. Hernandez

To Gerald Greene, children 
are his business. Greene’s 
Kumon Math & Reading 
Center in New Hartford on 
Commercial Drive caters to 
nurturing young minds.
“My business is developing 

children’s potential through a 
unique educational method 
that has its roots in oriental 
educational philosophy,” cen-
ter owner and chief instruc-
tor Greene says.
It’s been a 23-year enchant-

ment for the New Hartford 
resident, formerly of Verona,
starting and working at his 
supplemental educational 
facility.
“The Kumon Method was 

developed byToru Kumon,
who was a high school math 
teacher in Japan,” Greene 
says.”When his oldest son 
did poorly on an arithmetic 
test in the second grade 
Kumon developed a series 
of worksheets for his son to 
practice on daily to help him 
develop math skills.”

By the time the boy was in 
sixth grade he had complet-
ed a curriculum that covered 
high school math. His father 
then shared the worksheets 
he developed for his son 
with neighborhood children,
and they also made marked 
progress in math skills.
Greene says that it was 

at that point in 1958 that 
Kumon decided to open a 
franchise center in Japan of 
his method that eventually 
included teaching reading 
skills. In 1983, Kumon centers 
came to North America.
Today, the Kumon Method 

is the largest supplemental 
education program in the 
world with centers in 48 
countries and an enrollment 
of more than 4 million 
students. In North America 
there are 1,700 centers at-
tended by 200,000 children.
The program targets both 

remediation and enrichment,
Greene says, and begins with 
a philosophy that all children 
have unseen, untapped po-

tential to learn and to grow.
The goal of the Kumon 
Method is to provide each 
child with the tools, plan and 
guidance to achieve that 
potential, he says.
The center’s mission also 

is helping children become 
better learners for life, not 
just boosting test scores,
Greene says.“Kumon focuses 
on empowering children to 
become self- learners,” he 
notes.
Greene, 61, comes from a 

family of educators himself.
He graduated from V-V-S 
High school, where he was 
a National Merit Scholarship 

in Business from Cornell 
University and an M.A.
in Psychology from Kona 
University.
At about the same time 

he started his own Kumon 
Center in 1991, he started 
working for Oneida-Her-
kimer-Madison BOCES on 
Middle Settlement Road as 
a work-study coordinator 
and administrator, retiring 
after 20 years of service.
Prior to that Greene also 
taught English in Japan for 
four years, which is where 
he developed an interest in 
Kumon.
Why does he believe in 

the Kumon Method? “I really 
enjoy seeing students make 
progress in their math and 
reading skills,” Greene says.
“What I especially like is 
seeing students develop 

and realizing that they can 
do more than they thought 
possible.”
Greene took that very love

of the Kumon philosophy 
of his children’s business to 
heart.“I am a parent and 
although all my children 
are grown now, they all did 
Kumon when they were 
students in school and it 
helped them tremendously,”
he confesses.

Kumon Method is the largest supplemental 
education program in the world

Kumon Center of New 
Hartford owner and chief 
instructor Gerald Greene.

Students busy at work at the Kumon Center of New Hartford. 

“Teach a child 
fractions and he 

succeeds at
fractions.  

Make a child a 
better learner 

and he succeeds 
at life.”

believes the skills taught at 
his center relate directly 
to life in the long run.“As 
Kumon himself stated, ‘Teach 
a child fractions and he 
succeeds at fractions.  Make 
a child a better learner and 
he succeeds at life, ’” Greene 

concludes.
In a subsequent issue of 

“Editor” magazine, look for 
a view of a day in the life at 
the Kumon Center watch-
ing children become active 
learners. �

The whole purpose of education is to turn
mirrors into windows.

~ Sydney J. Harris

Cut the costs of holiday travel 
· Book a budget-friendly

rental.The holiday season is
a busy time of year for rental
car agencies, and holiday trav-
elers who are late to reserve

-
selves driving gas guzzlers
for the duration of their trip.
When booking your automo-
bile rental this holiday season,
do your best to reserve a car
early so you have access to
the agency’s entire inventory
and not just what’s left on the

you might be stuck with a
large SUV or another car or
truck that costs a lot at the
pump.

· Bring along your own food.
Food is another oft-over-
looked expense of holiday

eat before you leave for the
airport or look up the airport
and/or airline regulations
to determine if you can
bring your own food. Food
purchased at the airport or
on the airplane will be more
expensive and is often more
unhealthy than meals you can
prepare at home.When driv-
ing, pack a cooler instead of
relying on truck stop eateries,
which tend to be fast food
restaurants.

· Split hosting duties. If you
want to save money but are
accustomed to traveling to
visit family and friends during
the holiday season, then

consider hosting a gathering
at your own home. Friends
and family likely won’t scoff
at being relieved of some of
their annual hosting duties,
and you can limit the cost of
your travel to just one trip
instead of multiple trips.

· Share lodging. If you are
used to staying in hotels
when traveling for the holiday
season, then you may want to
share a hotel room with fam-
ily members who also stay in
hotels. Lodging costs tend to
be very expensive during the
holiday season, but splitting
such costs with a friend or
family member can help you
stay within budget.�
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WE PAY WE PAY 
YOU $$$YOU $$$

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

Tranquility Day Spa

105 Main St., Whitesboro, NY 13492 • 315-765-0298
Tranquility for the Mind, Body and Spirit

Donna Williams ~ Owner/Massage Therapist/Stylist/Nail Tech

Christmas Special
Purchasee 22 massagee giftt certificatess att regular

pricee andd receivee thee thirdd onee forr free.

$5 Off Hair Service for new clients only
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By Terry Berkson

Not long ago I received a wedding announcement
from my cousin Francine who lives in Savigny Sur
Orge which is a twenty minute train ride from Paris,
France. She said that her son Ben had finally married
his girlfriend who he had been living with for ten
years.The girl, Isabelle, is a doctor and comes from a
small French village where there hadn’t been a
wedding for 17 years, so theirs was a grand occasion
where almost the entire population attended. Ben
and Isabelle work for Doctors Without Borders and
have made friends in many countries from which
about 130 people attended. Francine wrote that the
wedding party walked along cobblestone paths
accompanied by musicians who played instruments
dating from the middle ages. The reception was held
at an old castle and because a majority of the guests
were from Latin America much of the music was from
Mexico and Brazil.

News of this wedding has brought on a whole
constellation of memories. While in the army I sent a
letter to My Aunt Ruta from Richfield Springs who
was staying with Francine when she lived in Mexico.
As an afterthought I wrote on the outside of the
envelope, Francine: read. She answered and we have
been writing to each other for more than 40 years.
When I was a kid she gave me my first book.

As a young woman, Francine had been traveling in
Mexico with her parents and her small son Jonathan.
She met Jean, a Frenchman, who was a flying
aficionado and would do anything to be in the air.
When I later met him he told me of his adventures
piloting for different governments in South America.
"One day I’d be flying a high official around. The next
day there’d be a coup and I’d find myself in jail!" 

The day Francine met him, Jean had been flying a
crop duster and later stopped to have a drink in an
outdoor cafe. She was taken by his Walter Pigeon
looks and cavalier attitude. The planes he flew
weren’t exactly cream puffs. They were tired birds
subject to shoddy maintenance and cobbled repairs.

"I flew by the seat of my pants, Jean said. We
whittled down wooden splints to make needles for
the carburetor."  Not surprisingly, Jean crashed his
crop duster the day after Francine met him. One of
the wings of the plane had twisted leaving it to tumble
toward the ground. He survived the crash but was
dragged from the plane with almost every bone in his

body broken. Doctors didn’t expect him to live. A
leg was amputated and one side of his face was
grossly distorted. When Francine heard of the crash
she went to the hospital and stayed with him from
that time on. After many months Jean’s condition
improved but he was always in pain and what was left
of his amputated leg never healed properly requiring
periodic operations.They eventually got married, had
another child, Benito, and later left Mexico for
France.That’s where I first met Jean back in 1970.
Francine was on a walking tour of Ireland and had left
him in the care of friends. We shared some wine
bathed meals together.

The next visit to Savigny was in 1973 when Alice and
I were on our honeymoon. Francine and Jean were
there and so was their son Ben who was now 15. I
think Francine’s first son was in the military at the
time. It was a very warm visit where many of their
friends came to their house to meet the cousins from
America.

Ben seemed very pleased to be in the company of
relatives he had never
met before. The next
day he ran all the way
home from school to try
and catch us before we
left. He burst in the
door all out of breath. I
was impressed because
at fifteen, kids usually try
to act cool and not im-
pressed with mere rela-
tives. I never forgot his
sincere open display of
connection and warmth.

So, now this kid, who
ran all the way home,
has recently walked his
woman, Isabelle, down
the isle. I would think
she has made a good
catch. Unfortunately, his
father, Jean, died long
before the wedding.
Though I haven’t seen
Ben for 30 years, I know
that he turned out okay.
After all, the boy is the
father of the man. It
seems fitting that with
his having such a caring
mother and a daring
father, who needed so
much medical attention
that he would be
working with his wife
for an organization
like Doctors Without
Borders. �717 Bleecker St., Utica • 315-896-2173

www.sammyandanniefoods.com
facebook.com/SammyandAnnieFoodsTheStoreandCafe

Now Taking Christmas Orders
HANDMADE TO ORDER, ALWAYS FRESH,

NEVER FROZEN
Italian and Christmas Cookies,

Pitta ‘nchiusa, Struffoli, Turdilli, Italian
Torrone, Croccante, Panettone and More!

Now Open Our Holiday Hours
Monday-Friday 8am to 6pm

Wishes You All A
Very Merry Christmas,

Happy Hanukkah,
Blessed Kwanzaa,

& a Happy New Year
Open Every Day
Till Christmas

315-735-9712
707 Bleecker St, Utica

Carusoo Pastryy Shoppe

Father Of The Man

http://www.sammyandanniefoods.com


By Diego Phillips

If living well is indeed
the best revenge, then
Ali-Linz Home and
Accessories in Clinton is
your one-stop shopping
emporium to indulge in
affordable yet luxurious
home appointments.

Located on West Park
Row in the village, the
quaint mortar and brick
shop on the historic
shopping district has a
variety of gifts for the
home, antiques, rugs,
lighting, artwork and
candles, as well as gifts
for that special
someone, says owner
Bobbie Paravati of
Clinton.

We also offer cards,
paper products, wine
accessories, as well as
some apparel items, she
says.To boost that array
of goods, Bobbie also
helps customers plan for
interior design for the
home with furniture,
wallpaper and fabric
either at the shop or
on-site by appointment.

Daughters were the
basis for the shop s Ali-
Linz name. It s a
combination of my
daughter s name
Allison--and my business
partner s daughter s
name Lindsey, Bobbie
says. She and her
associate Kim Kershaw,
now deceased, owned
separate home interior
and jewelry stores on
Williams Street before
merging into Ali-Linz.

At Bobbie s seven-year-
old business, further
high-end names can be
dropped: Dash and
Albert rugs, Sophie
Conran dishware by
Portmeirion,Vietri
dishware from Italy,
pewter and ceramic
serving pieces from Arte
Italica, and wallpaper by
Thibaut, Ralph Lauren,
Gramery, Seabrook,
Carlisle and Morris.
Prospective brides can
register at Ali-Linz, where
gifts are also perfect for
what Bobbie calls
girlfriend shopping.

Prices, Bobbie says, are

affordable to everyone.
Smaller items, like cards

and candles are $2.50
and we offer furniture
pieces that can run into
$1,000, she says. Among
the most popular sales:
Candles and soaps would
have to top the list as far
as small pick-up items.
This year, cashmere

dress toppers also have
been very popular, she
says.

Upcoming events
include Lady s Night on
Dec. 11th and Men s
Night on Dec. 18th. We
offer a unique shopping
experience and travel far
and wide to ensure we
have items that can t be
found elsewhere locally,
Bobbie says. We will
custom order anything
the customer is looking
for, if I can find it.

It s the love of the hunt
for buying and shopping
that Bobbie says keeps
her motivated. I love the
whole process, from
going to the gift shows
and seeing the variety of
items available, personally

selecting the items that
will fit my business and
those that will appeal to
my customers, she says.
To her, the thrill continues
when her customers find
an item in her shop and
say they have just the
right spot for it.

Though the local
business climate remains
potentially bright, Bobbie
says she frets about the
effects of on-line
shopping. Small
businesses will have to be
more creative in the
future to help motivate
customers to come in,
she notes.

Bobbie says she will do
her part by creating the
best personal buying
experience for her
customers in a place she
loves. I have lived in the
village for over 30 years
and think Clinton is a
wonderful place to live,
raise a family and do
business, she says. The
only thing that could
make Clinton better was
if we were on the
ocean!
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Goodyear Direct Dealer

Authorized Tire Center

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

(315) 894-5087
4Seasons

TIRE & AUTO

TRUCK TIRE CENTER
Winterize Now!

Nokian • Cooper • Goodyear • Blizzak
SNOW TIRES ON SALE

• Power Transmission Service
• Studding Available

• Power Coolant Flush

Fleet Accounts Welcome
Goodyear National Accounts &

Credit Cards Accepted

Ali Linz

Thyme’s Frasier Fir is now in stock.
Make your home smell like fresh pine without the needles!
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Best Quality • Best Service • Best Price

TThee Tiree Shop
A Multi Line Dealer

NEW & USED TIRES • TIRE REPAIR
AUTO ACCESSORIES 

ON THE FARM TIRE SERVICE   
CUSTOM WHEELS • OIL CHANGES

155 Erie Blvd., Canajoharie, NY
OPEN: Mon. - Sat. 8-6

www.thetireshop.biz

5518-673-5399

http://www.thetireshop.biz
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Phone: 315-219-5990  Fax: 315-219-5991

28 W. Main Street
2nd Floor

Mohawk, NY 13407
www.accentbrokerage.com

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

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

546 Wheelertown Rd, Russia
2 mostly wooded acres with trails just minutes away from

beautiful Hinkley
Lake! Includes an
old home in rough
shape but septic,
well, and electric
are already there.
Great country loca-
tion! Make an offer!

Assessment lowered and
taxes reflect new assess-
ment. Save even more
with STAR! Home features
newer roof, siding, fur-
nace, central air, win-
dows, electric, etc. Come
take a look at this 4BR, 2

bath home with kitchen, LR, formal DR, 1 car built in garage.

800 Oakridge Terrace, Herkimer

539 Clemons Rd, Frankfort - LAND -

Beautiful build-
ing lot in a  super
desirable loca-
tion. What a place
to build your new
home. Storage
shed on side.
Culvert installed

for driveway. Owner will finance with down payment.

REDUCED 37 Cold Brook St, Poland

Great big 1800's village home full of old time charm
and character.
Beautiful wood-
work, large rooms
with high ceilings,
fabulous staircase.
Needs work but
will be well worth

the investment. Being sold AS IS.

25 Green St, Mohawk 

Affordable 2 family
home in a nice loca-
tion. Both are 1 BR,
1 bath apartments.
Tenants are month to
month leases. Separate
utilities and tenants
reimburse landlord for
water. Nice yard.

179 Church St, Little Falls

Nice 2 family home. Live in
one and rent the other or
use as an investment prop-
erty. These apartments are
2 BRs each with LR, DR, &
kitchen. Tenants pay elec-
tric and heat. One 1/2 car
detached garage. Parking

and yard. Come and take a look.

http://www.accentbrokerage.com
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By Diego Phillips

It’s the love of family and 

the current owners of the 
Krizia Martin boutique on 
historic West Park Row in 
Clinton.

Sisters Corrine Gates of 
Clinton and Gail Welch 
of San Diego, CA, are 
the standard bearers for 
the eight-year-old luxury 
clothing shop named for 
its founder, Christin Martin.

Christin chose the name 
Krizia for her store because 
it’s the Polish version of her 

“With a dream to integrate 
the things she loved into the 
village she loved, our sister 
Christin Martin opened her 
landmark store in 2006,”
Corrine says.“Her passion 
for life, family and friends,
her generosity, elegance 
and grace are all expressed 
through the stylish and 
timeless lines of clothing and 
giftware she chose.”

But then tragedy threw 
a hurdle into that young 
founder’s life.“While she 
was able to see her dream 
come to fruition, Chris’ life 
was cut short with a diag-
nosis of leukemia,” Corrine 
says.

After her death, the two 
remaining sisters took over 
the shop.Today, the sisters 
and family members keep 
Christin’s dream alive,
carrying on the mission she 
started.

The elegant store  interior 
features distinctive cloth-
ing for women, men and 
children and giftware from 

-
nies in the world, including 
Lilly Pulitzer,Vineyard Vines,
Patagonia, Barbour, Lacoste,
Joules, Simon Pearce, Juliska 
and Mariposa.

“We offer a personalized 
boutique shopping experi-
ence,” Corrine notes. Other 
services include compli-
mentary gift wrapping, gift 

Gift Registry.

The most popular items 
sold include Vineyard Vines 

shep shirts, alpaca socks,
Barbour waxed cotton jack-
ets and Patagonia outerwear.
Prices range from $5 to 
$500.

“We’re open from Black 
Friday until Christmas seven 
days a week,” Corrine says 
of meeting her customers’
holiday shopping needs. Up-
coming events include La-
dies Night Out on Thursday,
Dec. 11, and Men’s Night on 
Thursday, Dec. 18

Integrity in their work

both onsite on the Internet.
“We pride ourselves on 
personal service and getting 
to know our customers’
tastes.” Corrine says.“Cus-
tomers from our website 
tell us we have the best 
personal interaction and at-
tention to detail that they’ve 
ever had from an internet 

commerce site.”

Corinne relates a tale 

customers.“One of our reg-
ular customers says it best:
‘When someone walks into 
a party with a Krizia Martin 
bag, you just know you’re 
going to love what’s inside. It 
means someone wants you 
to feel special, because Krizia 
Martin has the gifts you just 

The sisters plan to stay 
abreast of the current 
trends in the industry by
using social media and  ex-
tending their Internet pres-
ence.Those plans include  
“increasing connectivity 
with our customers across 
the U.S. by enhancing our 
mobile app and promoting 
strong business partnerships 
locally by collaborating on 
special events to attract cus-
tomers and give back to the 
community,” Corrine says.

She concludes that for 
the fashion industry to be 
sustainable economically, it 
must be sustainable not only 
socially but environmentally 
as well. “We are proud to 
carry products from com-
panies that actively demon-
strate this concept,” Corinne 
says.“All of us should be 
challenged to look beyond 
the near term and work to 
create the kind of positive 
world we’d like to see in the 
future.”

On this writer’s holiday 
wish list from Krizia Martin’s 
for his wife and daughter : a 
dozen or so of the alpaca 
socks he keeps hearing and 
hearing about.And there’s 
also a must-have wool scarf 
and hat…. �

For the love of family... Krizia Martin, Clinton

The elegant store
interior features

distinctive clothing for
women, men

and children and
giftware from some of 

the finest companies in
the world,

including Lilly
Pulitzer, Vineyard
Vines, Patagonia, 
Barbour, Lacoste,

Joules, Simon Pearce, 
Juliska

and Mariposa.

Fine Apparel and giftware for men,
women and children from some of the

finest companies in the world including...

Open 7 Days A Week Until Christmas - Sunday 12-4,
Monday-Saturday 10am-6pm, Thursday Nights Until 8PM

On the Clinton Village Green 20 West Park Row Clinton 315.853.3650
www.kriziamartin.com

Big Blue Self Storage
Your Storage Solution!

• Units from 5x10 to 10x30
• U-Haul Truck Rentals

• Moving supplies/equipment
• Auto, RV & Boat Parking

111 Dyke Road, Utica/Frankfort
Office (315) 732-1000

1/2 OFF 
the first

month on
selected

sizes!

http://www.kriziamartin.com


By Diego Phillips

If you ever find that you
can t come home again,
just follow in the footsteps
of BBG s co-owner Chris
Carleo of Whitesboro.

After a distinguished
banking and accounting
career in New York City
since 1984, she and her
business co-owner,
Donna Vivero  from
Queens, say they opted
for the big time of the
Mohawk Valley. Donna s
background includes a
degree in the fine arts
and a two-decades-long
experience planning
conventions for a
non-profit agency.

We came back to
show Central New York-
ers that you can have fun
and run a good solid
business built on treating
customers with respect,
Chris says.

The result: Beers, Bites
and Games — the popular
BBG s bar, snack and game
emporium at 4951 Com-
mercial Drive in Yorkville.

Here s what to expect
on a first-time visit to
BBG s: a 3,500-square-

foot open space that in-
cludes a restaurant seat-
ing area on one side and
a gaming floor on the
other. You can watch
your friends or kids from
any place in the building,
Donna says.

The back of the building
also boasts a 20-foot long
L-shaped bar.The back
wall of the bar--with 18
beer taps--is also the cool-
er wall, which allows the
beer and lines to be
housed inside the cooler,
Chris says. This gives us
the ideal temperature for
the beer, she adds.There s
also a VIP section above
the bar that overlooks the
entire space.

Specialties of the fun bar
include the signature
dishes Buffalo Chicken
Meatballs and Croissant
Bread pudding, among
many other tasty bites, a
rotating selection of craft
beers and 12-foot TV
screens with HD projec-
tors. That s the best way
to catch the SU games
and Sunday Ticket, Don-
na says.

This month marks the
second anniversary of the
business.Why do the

owners do it? We decid-
ed we wanted to be our
own bosses. We spent
over a year researching
different areas and busi-
nesses and BBG s grew
from ideas on what we
liked to do when we
went out, Chris says.

Special events range
from a jazz night to a
Brushes and Bubbly
monthly. Chris and Don-
na like to spotlight micro-
breweries and local prod-
ucts. Craft beer has been
huge in New York City
and has been taking off in
Upstate, Donna says.

Future expansion in-
cludes showcasing more
of the craft beers of the
area with tastings and
broadening the entertain-
ment and sports options.
We want to have more

league play and rotate
more live entertainment
and events, Chris says.

The owners believe the
bar and restaurant indus-
try will always be relevant.
This industry will contin-

ue to evolve, attempting
new food profiles, new
flavors and new ingredi-
ents, Chris says. We
hope to be part of it and

add to it what we can.

And Chris says that
coming back home is
where it all starts. It s a
community where every-
one is connected to each
other in one way or an-
other. We look out for
each other, She says. It is
one of the few places
where by the end of din-
ner, you discover that the
waitress is your high
school friend s son or
daughter, or the person
at the bar is your neigh-
bor s best friend. It s a
constant community con-
nection.
So in Chris s and Don-

na s eyes, going to BBG s
is just like being at home,
but with a fun twist. It s a
Chucky Cheese for
adults, but still great for
the whole family, Chris
concludes. �
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BBG’s

Pictured are BBG’s co-owners Donna Vivero, left, and Chris Carleo



22

It’s ALL about the mind, body and spirit
The Acai Berry and its magical colon cleansing ability, what’s all this talk?

For several years now acai 
berry has become famous,
even being labeled the 
“perfect food from nature.”
Numerous articles are 

of the acai colon cleanse.

The berry has gained 
the spotlight for claiming 
responsibility for helping 
millions with weight loss,

assisting with body ailments 
and the slowing of aging.
But, how much truth is really 
behind the claims?

The answer to all these 
inquiries is, well, it sort of 
does.The companies that 
are highly promoting that 
the Acai Berry actually does 
clean the colon is a bit 
misleading.

Why? Well, because there 
isn’t such a thing as an acai 
colon cleanse per se’.The 
story began due to the 

-
tion agents, and many of 
the toxins originate and are 
found in the colon.

The Acai Berry has helped 
with detoxing the colon just 
not the total cleansing many 
reporters have written.

However, the colon cleanse 
will not accomplish the 
same results as a colon 
cleanse specialty product.
Cleansing the colon does 
have its good points to it, it 
just requires a bit more than 
the acai berry.

Pros

When it comes to the 
positive effects that the Acai 
Berry has on the body and 

nature, the list becomes 
very long.

Although the Acai Berry is 
great for detoxing the body,
suggesting that a full colon 
cleanse will occur is simply 
untrue.There are however 

1). Rapid and easy weight 
loss.
2). Fat metabolized at a 

higher rate.
3). Energy levels increase
4). Stronger and healthier 

immune system
5). Circulatory system 

improvement
6). Heart health, increasing

8). Clearer and better 
focused thinking 
9).Looking younger which 

causes feeling younger and 
more active

Cons

As with every product on 
the market with every pro 
usually there stands an ad-

verse con waiting in line.The 
Acai Berry colon cleanse is 
no different.

Some of its negative 
points are:

Vomiting and diarrhea:
Beings the berry’s main 
function is to clean your 
system out of excess waste 
it does this by giving your 
bowels and colon an extra 
workout.

Because the supple-
ment acts as a laxative 
the individual can quickly 
become dehydrated leading 
to headaches, nausea and 
body cramps. Ignoring these 
symptoms can lead to more 
severe symptoms such as 
an imbalance in the body’s 
electrolytes.

Headaches and 
throwing up

Taking the acai cleanse 
can lead to having con-
stant headaches, as well as 
nausea and throwing up.
Again, dehydration being the 
culprit, due to the excessive 
amounts of liquids leaving 
the body.

The four types of head-
aches you may experience 

1). Muscle contractions
2). Vascular

4). Traction

More severe headaches 
lead to nausea and throwing 
up causing dizziness and 
fainting spells.

Allergic reactions

When the body has an 
adverse reaction to an aller-
gen, this is when an allergic 
reaction occurs and can be 
quite dangerous. If you have
a reaction to the berry itself 

1). Swelling
2). Hives
3). Fatigue
4). Dizziness

acai berry, many are not 
aware of what is taking place 
and ignore the symptoms 
that can lead to more seri-
ous medical issues.

The reaction may occur 
within seconds of taking the 
supplement, or it could be 
hours, even days later with 
symptoms ranging from mild 
to severe.

If you have an allergy to 
berries more than likely, you 
will experience an allergic 
reaction to the Acai Berry
as well.

Weight loss

Although, no medical 
research has noted that the 
Acai Berry causes weight 
loss many individuals have
reported losing weight while 
cleansing the colon.

If you are overweight, this 
may not seem so bad, but 
for those that are either 
underweight or suffer from 
an eating disorder this 
could lead to more serious 
problems.

However, most of the 
weight loss has been ac-
credited to water and waste 
loss instead of actual fat due 
to the supplement being a 
laxative type product.

Conclusion

As with most supplements 
there isn’t enough research 
backing the story behind the 
cleansing of the colon by any 
other means than simply re-
moving toxins and bacteria 
that have made their home 
in your colon.

It does have its positive 
results as well as promoting 
adverse reactions in the 
body.As with anything, taking 
the acai berry products in 
moderation is highly advised.

It is best to consult with 
your physician prior to start-
ing a diet and/or cleansing or 
detoxing your body with any 
chemical or supplements. �

by Malissa Allen
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PO Box 121, 6113 State Hwy. 5
Palatine Bridge, NY 13428

800-836-2888 • Fax: 518-673-2381
classified@leepub.com
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20 Air Compressors
25 Air Tools
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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
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161 Bulk Foods / Spices
165 Business Opportunities
170 Butchering Supplies
173 Carpentry
175 Cars, Trucks, Trailers
180 Catalogs
182 Catering
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195 Cheesemaking Supplies
205 Christmas
214 Clocks & Repair
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235 Computers
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265 Construction Equipment For Rent
275 Construction Machinery Wanted
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280 Construction Supplies
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325 Custom Butchering
330 Custom Services
360 Deer-Butchering & Hides
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529 Garage Sales
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535 Generators
537 Gifts
575 Greenhouse Supplies
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587 Hair Styling
589 Hardware
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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
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Announcements Announcements

Appliances

Construction Services

Dogs

Appliances

Construction Services

Dogs

ADVERTISING DEADLINE
Fri., December 12th • 2:00 PM
For as little as $4.00 - place a classified ad in

ED•I•TOR
Call Peg at 1-800-836-2888

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

ANTHONY MACRI
PAVING

CONCRETE
MASONRY

Commercial & Residential
Call With Your Needs

315-866-2733 or 315-717-3333

Small Terrier - named Knuckles.

Tan/Red with Black Beard &

Stubbed Tail.

Wearing Red Collar.

Center Road, Frankfort.

REWARD NO QUESTIONS ASKED

315-794-1794 or 
315-765-9595

LOSTT AUGUSTT 14th

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

� � � � �

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

PHOTO PACKAGE only
$20.00: (2) 8x10 (8) 5x7’s
and 36 wallets or (4) 8x10’s,
(4) 5x7’s and 36 wallets or
mix and match. YES ONLY
$20.00 Beautiful profession-
al quality prints from our dig-
ital press on quality photo
paper. We also can print up
to 13x19 prints for $5.00
Call Beth at Lee Publica-
tions 518-673-0101 email 
b s ny d e r @ l e e p u b. c o m .
Please note we will not
reproduce any professional
photos without written con-
sent of the photographer.

Antiques

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

Appliances

JUICE EXTRACTOR: Gently
used, still in box, list price
$529.00, Amazon price,
$429.00; $200.00. 518-281-
5134 or 518-281-3357

Automotive

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

Cars, Trucks, Trailers

EVERYONE APPROVED!!!
Many cars, trucks, & SUV’s
to choose from. Contact us
today yorkvillepreowned.net
315-292-8181 Advanced
Automotive Sales and Service

WANTED
JUNK CARS,

TRUCKS & VANS
PAYING $100 & UP

7 Days a Week

315-335-3302

Collectibles

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.

Construction Services

SIERRA CONSTRUCTION
Home Improvement, Carpen-
try, roofing, masonry, plumb-
ing, electrical, foundation/car-
pentry repairs, porches,
decks, interior/exterior, all
phases of home improvement.
315-894-5015 serving since
1990

For Sale

CAMPER KING: Pillow top
mattress w/European founda-
tion. Includes bedspread, pil-
low shams 72”x80” standard
King bedding. Paid $750.00,
yours for $250. Just like new.
518-281-5134 or 518-281-
3357

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

Fresh Produce,
Nursery

BANANAS 1.00 bunch. Veg-
gie Man. 50 Main Street, Fort
Plain NY. Open 7 days a
week.

COOKING OIL. 5 gallons
25.00. Veggie Man, 50 Main
Street, Fort Plain, NY. Open
7 days a week.

EXTRA LARGE sweet red
onions 5 for 1.00. Veggie
Man, 50 Main Street, Fort
Plain, NY. Open 7 days a
week.

Fresh Produce,
Nursery

FRESH GARLIC 3.00 qt.
Veggie Man. 50 Main Street
Fort Plain NY. Open 7 days a
week.

LIMES 10 for 1.00. Veggie
Man, 50 Main Street, Fort
Plain, NY. Open 7 days a
week.

Help Wanted

BAR HELP PT & Cook PT.
Vans Tavern Barneveld, 15-20
min. from Utica, Rome & sur-
rounding areas. Call Candy
315-896-2220 11am-6pm

Lawn & Garden

KUBOTA ZD21 diesel zero
turn mower, hydraulic 60” cut
deck, 525 hours, extra rear
tires, beautiful condition,
$7,000. Come try it out (before
snow) 518-281-5134 or 518-
281-3357

Legal Services

BANKRUPTCY, Uncontested
Divorce, Family Court, Clos-
ings, Traffic; Attorney Fee
$525.00. Richard Kaplan 315-
724-1850

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

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

TRENTON STATION Liquors
& Wines. 8231 State. Route
12, Barneveld. “Last Big
Liquor Store Heading
North!!!!” 315-896-4444

Real Estate For Sale

5 ACRE BUILDING LOTS:
Middleville. All building lots to
be sold at greatly reduced
prices from $16,900. This is
the Best Deal around! 35
exceptional homesites set on
235 acres, riding trails, ponds,
views, snowmobile & ATV
trails. Only (4) lots remaining.
315-891-3254

HOME-BUSINESS opportuni-
ty, Penn Mountain restaurant-
bar, equipment, apartment.
Rte. 12N, Remsen, $125,000.
315-942-4824 anytime

ILION: 6 John St. Nice family
home, 4 bdrm, 1½ baths, many
updates, newly applianced,
above ground heated pool. Call
Agent 315-717-3957 email
annadu f f55@yahoo.com
Bruce Ward RE

LAND ADIRONDACKS –
CAMP WHITE TAIL, 65 acres,
LITTLE BEAVER LODGE, 55
acres– Great for your home or
camp. Property has it all!
Large beaver ponds, woods,
fields, streams, abundance of
wildlife, snowmobile/ATV
trails, Town road w/electric.
Only 30 minutes from Old
Forge or Utica. Asking
$89,900- each. Koehler RE
315-891-3254

OSCEOLA CABIN near state
hunting, snowmobiling. Insu-
lated, electric, woodstove,
$39,000. Cash plus payments.
315-942-4824 anytime

Services Offered

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

Country Folks’
Classifieds
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Get Results

FOR YOU!

2001 VW Beetle GLS auto-
matic AC. Power. PKG
loaded new tire 69,000 miles
lady owned, inspected, nice,
$4500. 315-351-5745

mailto:classified@leepub.com
mailto:classified@leepub.com
mailto:bsnyder@leepub.com
mailto:bsnyder@leepub.com
mailto:bsnyder@leepub.com
mailto:bsnyder@leepub.com
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PO Box 121, 6113 State Hwy. 5
Palatine Bridge, NY 13428

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

D ITE ORJust Good Reading

• CLASSIFIED READER AD FORM  •
Today s Date________          ____ # of Weeks to Run      ______Starting Issue Date (Friday Date)  

COPY: (First 14 words $4.00, each additional word 10¢, phone number counts as one word)

______________   ______________   ______________   ______________   ______________

______________   ______________   ______________   ______________   ______________

______________   ______________   ______________   ______________   ______________

______________   ______________   ______________   ______________   ______________

______________   ______________   ______________   ______________   ______________

______________   ______________   ______________   ______________   ______________

______________   ______________   ______________   ______________   

Name (Print): ____________________________________________________________________

Farm/Company Name: ______________________________________________________________

Street: __________________________________________ County: ________________________

City: __________________________________________ State: __________ Zip: ______________

Phone #:______________________ Fax #: __________________ Cell #: ____________________

Email Address: ____________________________________________________________________

Payment Method: � Check/Money Order � American Express � Discover � Visa � MC

Card #: ____________________________________________________ Exp. Date: ____________

Name on Credit Card (print): ________________________________________________________

Signature: ______________________________________________ Today s Date:______________

Amount Paid: __________________________________________________

14 words - $4.00 15 words - $4.10

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

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

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

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

MM / YY

CLIP & SEND

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

Mail: 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

D ITE ORJust Good Reading

MAIL
OR CALL

LETT USS DESIGNN ANDD PRINTT YOURR
OWNN BROCHUREE ORR FORMS

4 to 48 Page Tabloids on Newsprint or Offset Paper • Spot Color and Process 4 Color Available
8 1/2 x 11 or 11 x 17 Single Sheets Printed

One or Two Sides, Spot Color, Variety of Paper Colors and Weights and Folding is Available
In Quantities from 5,000 to 100,000

We can work from your layout or provide a custom designed piece for you. 

Let Us Take Out The Headache . . .
Let our expert and professional graphic
department create the image you are looking
for in all of your business forms, brochures,
handouts, newsletters, payroll stuffers, invoice
stuffers etc.

Fast Turn Around On All Your
Commercial Print Jobs.

Our fast and professional service will keep you on target.
No more missed deadlines, no more coordination problems.

Let our professionals get the job done...ON TIME!

Let Us Take Out The Red Tape . . .
No more jumping from the printers to the 
mail room. No more cutting checks to several
out-sourcers to complete one job.

We offer complete mailing services and
mail processing including 
labeling, inserting and folding!

And All Without Breaking Your Wallet . . .
Call us for an estimate on your next job!!

Lee Publications Job Printing Depart. 1-800-218-5586 PO Box 121, 6113 St. Hwy. 5, Palatine Bridge, NY 13428
518-673-3237  • 1-800-218-5586 • Fax: 518-673-2699

Services Offered

TEACHING: Landlord Tenant
Relationships, $35. Two 3 hour
sessions Mon. & Wed. evenings
6 to 9pm. email to register
louise@crossettrealty.com or
call Crossett Real Estate Ser-
vices 315-894-8557

Tires &
Tire Repair Service

SNOW TIRES  on Acclaim
rims, Bridgestone Blizzak
205/70R14, $80.00. 315-896-
4860

Trailers

TILLMAN LLC Trailer, model
DT6814 manufactured in
2010, full ramps, barn door
tailgate. Used only 8 times,
$6,000. 518-281-5134 or 518-
281-3357

Trucks

1987 CHEVY 1/2 ton 4x4 350,
auto., Fisher PA plow, cab and
grae shot, $650.00. 315-826-
7735

Trucks

97 CHEVY SILVERADO Z71
Sport Side, 4x4, Reg. cab,
loaded truck, off road pkg.,
solid truck, inspected. Black/
gray cloth interior, ex-clean,
$3,500. 315-351-5745.

mailto:classified@leepub.com
mailto:classified@leepub.com
mailto:louise@crossettrealty.com
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By David Griffin
Copyright 2008, 2012

I was taken to the
orphanage on Christmas
night. We had started off
for supper at Aunt Sue s
over snow covered
roads. Dad drove us
through the dark, the
tires crunching on frozen
snow as the old Ford
slowly pushed beams of
yellow light down an
empty gray road. I was
already missing the
Christmas toys I’d left at
home, but was hungry for
the cold turkey
sandwiches my aunt
served each year.

My ten year old big
brother was in the front
seat and I was in the
back, the normal

arrangement to keep us
separated when we got
tired and grouchy toward
the end of a long day. I
asked Dad at least three
times what was under
the old blanket covering
the large box beside me,
but he didn’t answer,
except to tell me to leave
it alone. Halfway to Aunt
Sue s house, Dad abruptly
turned the car left up a
long steep driveway,
surprising my brother and
me. In a few moments
we came to a tall brick

building, blackened with
age. Above us lights
shone from dozens of
windows, all against a
black sky holding a billion
stars. Before I could say,
Where are we? my

father hopped out of the
car, reached in back,
grabbed the cardboard
carton and, laughing,
threw the blanket over
my head. I pulled it off
just in time to see a box
full of gaily wrapped
Christmas presents
carried up the steps of St.
Joseph s Orphanage. I
admit being disappointed
I wasn t getting one more
present on that festive
day. Selfishly, I felt the
same way each year after
when we made the
delivery. I suppose I
should have been happy

on those Christmas
nights to not be dropped
off with the gifts.

My father had a big
heart. In addition to the
city s orphanages, he had
a life-long devotion to the
St.Vincent de Paul store
for the needy in Utica.
My brothers and I would
joke, "Hide it, or Dad will
give it away to St.
Vincent s!"  As teens, we
cornered him and made
him promise he’d check
with us before taking

anything down to the
store. Sometimes, he
made assumptions about
what we boys no longer
needed. He was the tidy
sort, unlike his sons. I
have to say my Dad was
a pretty selfless man. He
was grateful for
everything the world
provided him, working all
his life, scrimping and not
saving much, preferring to
give it away.

More than just money,
my father often gave his
time and his help. At the
newspaper, he worked
with a young fellow
named Don, whose wife
suffered from post
partum depression after
the birth of twin girls.
One afternoon, at wits
end, she put the babies

down for a nap and
wrote a note saying it
was either her or the
babies. She didn t want
to kill them. Don found
her body when he came
home from work. He
couldn t imagine how he
would care for two girls
and had thoughts of
following his wife to her
grave. My father spent
each evening with Don
over the space of a few
weeks, helping with the
infants. Dad sat listening
to the young father cry it

out as he  slowly got
some courage back.
Years later, Don told me
my father saved his life.

As Dad got older, he
began to show a few
flaws in his character. The
man I thought was
perfect turned out to be
human. As I gained in
years, feeling splendidly
faultless myself, I noticed
his shortcomings more
than mine  until I
survived my own
children s adolescent
behaviors. Anyone who
raises teenagers and still
feels above reproach
suffers a grave mental
disturbance.

As he grew more
philosophical, I felt
comfortable asking him
where his sense of giving
came from. I thought he
would deny it or, if not,
he d mention his religion
or maybe a mentor from
long ago who had
influenced him.

"My father," he said. He
was a very generous
man. This surprised me.
From what I knew of
Grandpa, he would not
have often set a good
example.

I have sometimes
wished my heart was a
big as Dad’s, but I seldom
compared myself to him.
We were two different
people, and besides, I
would have lost. He set
a good example for his

sons, but he wasn’t
perfect, and that allowed
me to not expect
perfection of myself. I
sometimes walked in his
footsteps and other times
a good distance to the
side. But I hope to have
set an example a few
times in my life. Those
who live with me have
seen my warts. So did
my Dad, but he laughed
and threw a blanket of
love over them. �

NO CHARGE for pickup. Call Us!

ATTENTION FARMERS ...
Dead and/or Disabled Livestock, 

for Rendering

201 Jackson Road, FRANKFORT, NY 13340

JASON CARUSO

315-725-8335
FRANK CARUSO

315-733-3965

HEIDI WORDEN

315-982-0095
OFFICE:

315-733-3773

STATE BOWL
17 E. State Street, Ilion • 315-894-4862 

www.statebowlingcenter.com

Bowling
Birthday Parties

Pizza $8.95
Happy Meal $9.95 

per child 

WWee doo Adultt Partiess too!

COSMICC BOWLINGCOSMICC BOWLING
Friday Nights 9:30pm to 12am

Saturday Nights 10:30pm to 1am

OPEN BOWLING DAILYOPEN BOWLING DAILY

Perfection

http://www.statebowlingcenter.com
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by Troy Bishopp,The
Grass Whisperer 

My friend Kathy Voth is
going through a bit of up-
heaval as she left her
beloved Loveland, Col-
orado with its majestic
mountains and country
roads for the hot, irrigat-
ed climate of Tucson, Ari-
zona because her hus-
band Peter got a new
job. Adding to the stress
of moving and navigating
a bustling city, she got an
epic bad haircut at the
new salon in town. Bad
hair day: Ain t nobody got
time for that!

Being in a house with
four ladies for the better
part of my life, I could
feel her pain because I ve
had to lend a sympathetic
ear or shoulder more
than a few times when a

haircut doesn t go as
planned. I m reminded of
a quote by Cat Deeley
who said, Everybody has
a bad hair day, but us girls
still like to be told we
look nice even if we
don t feel like we do.

In re-creating the hair
hack job incident, Kathy
surmised she might have
discovered 3 culprits for
her loss of locks: She
wasn t too clear at de-
scribing what she wanted;
she should never get her
hair cut by the same per-
son who just cut her hus-
band’s hair and if you
DO get your hair cut by
the same person who
cuts your husband’s hair,
NEVER joke that maybe
you should both have the
same hairstyle.

The Saturday morning

scene at the salon is
bustling as the couple ar-
rives together. She sits
in a chair near Peter and
watches him get a trim
while looking through
magazines to get an idea
of what she might like.
That’s when she made an
offhanded joke about get-
ting the same style as her
husband. Really, it was
just a joke and she
thought everyone was
pretty clear on that. In
fact, Peter said, "Don’t
even joke about that!"

She found a picture of
Emma Stone (or was it
Emma Watson?) with
short hair and said,
"There, that’s something
like what I have, but
shorter. Make me Emma
Stone."  By then, Peter
was done and she got sit-
uated in the chair so the

stylist and she could talk
about the cut.

Here s how Kathy de-
scribed what happened
next:

"I told the stylist, I’d like
it shorter in back, and
then it’s so thick that it
gets really bushy when it
grows out so I’d like to
thin that out and then I
really want to keep the
length in front , said
Kathy. Also, I like how it
looks when it goes be-
hind my ears. Oh, and I
have a cowlick here and
here. And I used to wor-
ry about showing my
ears, but I’m ok with that
now."  She swears that’s
what she said!

The stylist decides to do
a dry cut because when
people are nervous it lets
them see the results
sooner. Kathy goes along
with it because she s nev-
er cut hair. The stylist
starts cutting  the back
while Peter goes out to
make some calls on his
phone. She says she’s
going to make the back
shorter and then do
some undercutting to re-
duce the volume.

When she’s done with
the back and moving to
the front right side, Kathy
sees her first problem.
She forgot to point out
that her right ear is bigger
and sticks out more than
the left ear. As she cuts,
she gets it just the right

A Bad Hair Day Story with a Happy Ending
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length that the hair sticks
out at the top of the ear
instead of falling nicely

like it should. Apparently
the solution was to make
it shorter, and shorter,
and even shorter. Then
she tries to match the left
side to that.

I was trying to make
conversation, says Kathy,
And I learn that she s an

intern who cuts hair only
on Saturdays as part of
the salon s training pro-
gram. She ll be done
with her 2 years in No-
vember. I m still not
nervous. She seems so
confident.

After a shampoo they
head back to the chair to
work on a messy hair-
style, as this chic-look is
something Kathy men-
tioned liking. But at this
point, Kathy says, my head
was feeling very weird. I
don t know how to de-
scribe it. It was like a
kind of buzzy feeling from

the middle of the back of
my head down to my
neck .

When the styling is

done, Kathy does the nat-
ural thing and runs her
hands through the front

to rearrange it a bit and
then her hand travels to
the back of her head.
OH. MY. GOD. Kathy

thinks. I have no hair
back there. It’s like 1/2
an inch long MAX. OH.
MY. GOD.

Peter sees her panic.
He’s been watching for
the last 30 minutes from
the adjacent chair. He im-
mediately says, "Kathy, it
looks really great!  I really
like it!  You look awesome!
I know you’re worried
about the length right
now, but in a couple days,
you’re going to really like
it. I promise. It’s great!"
The youngster stylist
points out how the new
boy haircut is very femi-
nine.

The stylist and Peter
walk her to the front of
the salon, one on either
side, like they ll support
her if she falls over from
hair shock. The owner is
at the front and says,
"Your hair looks great! You
look great!"  In obvious
dismay, she ushers a weak
thank you, all the time
trying to behave normally
and not act like someone

whose head has just been
shaved.
Kathy decided that the

only choice she had was
to rock it the best she
could.The good news is
she can save money on
haircuts and it takes al-
most no time at all to get
ready. And if it is doing
something embarrassing
(like standing straight up
when she gets out of
bed), Kathy just runs

some water on it and
smooth s it out.
Now, 4 months later,

Kathy is used to her new
hair. The beautiful thing
about my hair is that I
suddenly feel free and
when I look at pictures of
me with long hair I think I
just don t look right.

Kathy says that some
folks ask her if she was
angry when she got her

bad haircut. No, she
says. I was just shocked.
And now it s all turned
out for the best. I just
think it was a funny way
to get to this point.

Life is an endless
struggle full of frustra-
tions and challenges but
eventually you find a hair
style you like
~ Unknown author �

EDITOR December 5, 2014 •  27

Bad Hair from 26

After



28 •  December 5, 2014 EDITOR

One Of The Most Beautiful Houses
in the Mohawk Valley

One Of The Most Beautiful Houses
in the Mohawk Valley

Located 395 Canal St., Ft. Plain, NY 13339, next to Ft. Plain Museum.
Beautiful well-maintained home, 3 car garage, 4.6 Acres with stream.

Real Estate consists of main floor with large custom eat in kitchen, beautiful oak cabinets, dishwasher, gas stove, wall oven, refrigerator with
ice maker, microwave, large dining room, living room, fireplace, master suite with full bath, laundry room and 1/2 bath on first floor.  Upstairs
has three bedrooms with full bath, finished basement with office - could be used as second master suite, full bath, fireplace, family room with
poplar wood wainscoting. Mostly hardwood floors on first and second floor. Double pane insulated windows throughout, gas fired cast iron
baseboard heat, central air conditioning with individual room controls, water softener, dehumidifier, curtains throughout, central vac and a
total of 3 1/2 baths.  Three bay attached oversized heated garage, RV full hook-up, professionally landscaped with multiple mature trees, vil-
lage sewer and water and a backyard garden area. Zoning maps show it is in PH Planned Historical District. The uses permitted in PH District
are: residences, farms, historical buildings & sites, restaurants, motels, bed & breakfast, church & historical attractions.

For Appointment To Visit Phone 518-568-5115
Or Contact Your Broker With This Ad. Brokers will be protected.



by Al Dorantes

In the ubiquitous
holiday classic movie,
national lampoon s
Christmas vacation Clark
W. Griswold calls for,
250 strands of lights; 100

individual bulbs per
strand for a grand total of
25,000 imported Italian
twinkle lights. It was just
the start of the
Griswold s family
Christmas. Some families
try to follow suit.
Christmas lights have
become a huge part of
the holiday tradition.

Every year, just after
Halloween, I get the call
from my mother. We
need your help with the
Christmas lights.

I sigh deeply every time.
It’s not simply hanging up
a string of lights and
calling it a day. It is a
process. An all day
process. It is work.
There are 2 twenty five
foot high trees and
dozens of led displays;
Santa Claus, elves,
reindeer, presents, cursive
script spelling out, Merry
Christmas, and more.
Lights need to be
attached to frames and
frames need to be placed
in the lawn or on the
house. Each light has its
place.

The trees alone have
thousands of led bulbs
and they all need to be
checked before the trees
are put up. The strings of
lights are attached to the
top of the poles; each
strand raised like a flag.
Each connection is
reinforced with electrical
tape and each strand
attached to the frame at
the base of the tree. A
pair of stars sit atop each
tree and each star has its
own set of lights wires,
connections, and bulbs.

Once the trees are
raised the other
decorations have to be
put up. The illuminated
wreath on the front of
the house requires a
ladder. The ladder is
hauled out from the
garage. Up the ladder I
go dragging the 50 pound
wreath with me. Every
time the ladder wiggles I
mutter under my breath.
Reindeer pull a sleigh and
all their lights need to be
checked before that
display is mounted in the
side yard. The cherry
tree gets a blanket of
lights. Half a dozen
Christmas trees dot the
yard and each one is
secured to the ground
with steaks and guy-wires.
The guy wires mean that
the yard needs to be
raked beforehand
because raking is

impossible once all the
wires and power cords
are in place.

It is an all day project
just putting the trees up.
And, even though we do
it every year, something
always goes wrong. One
year I put the poles of
the big trees together
backward and the whole
thing had to come down,
come apart, and get put
back together the correct
way. Every little snafu
results in a barrage of
curse words and
gesticulations reserved
for the most heinous
events.

At least this year the
weather cooperated and
we had a beautiful day,
sunny skies, and mild
temperatures. We have
put the decorations up in
the pouring rain or
freezing cold. Nothing
goes together easily in
the cold. As the
temperature drops the
cursing goes up.

In the end, after the
complaining, the curse
words, and the hard work
I know helping with the
lights is the right thing. I
once asked my mother
why she puts up all the
lights every year. The
electric bill alone would
deter most people. She
said simply, The kids love

them. During the
holiday season between
thanksgiving and
Christmas hundreds of
cars pass the house. You
can see smiling little faces
looking at the lights.
Adults too!

There are certain
traditions that each

family has. Some families
go caroling and some go
sledding. We put up
enough lights to be seen
from a satellite in
geosynchronous orbit.
We turn on the
Christmas lights between
dinner and pie on
Thanksgiving Day. It has
become a tradition. It is
important to hold on to
these traditions. Hold on
to them as long as
possible because it is
traditions that tie us all
together.

Merry Christmas!  If you
are in Herkimer drive by
and take a look; you can t

miss it. It is the house
that glows. �
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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

2 Oriskany Boulevard, Whitesboro, NY 13492
315-736-5851 boulevardtrailers.com

Boulevard Trailers, Inc.

Model 100R
$1,195

Model 100R
$1,195

Lights

http://www.mohawkhomestead.org
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Change is the law of life.
And those who look only
to the past or present are
certain to miss the future.

~ John F. Kennedy



EDITOR December 5, 2014 •  31



32 •  December 5, 2014 EDITOR

By David Griffin
Copyright 2008, 2012

It s a wonder my ten year
old lungs survived Christmas
dinner at Aunt Margaret s
home in the 1950 s. Coal
miners would  have cleaner
chest x-rays than any of us
kids and adults who togeth-
er inhaled at least a carton
of cigarette smoke through-
out the festive dinner and
the long afternoon of
desserts and exchanging
gifts that followed. My
mother smoked. Grandma,
Aunt Margaret, and Uncle
Harry, too. Great Aunt
Rose, Uncle Bob and the
Geary s who lived next
door. On their way out to
dinner at their daughter s
house in Ilion, the Geary s
stopped by to wish us Mer-
ry Christmas, leaving behind
their contribution to the
growing toxic plume of tar
and nicotine.

We thought nothing of it.
No regard to the health haz-

ard marred the celebration
of the day. The Surgeon
General was asleep through
the 50 s, or wasn t born yet,
and the danger of first or
second hand cigarette smoke
was somehow not impor-
tant to the media moguls
who depended so much on
tobacco for their advertising
revenue. A popular maga-
zine ad of the day pictured a
physician smoking while he
held up a pack of his favorite
cigarettes. And yet, every-
one knew someone who
could no longer breathe well
after years of smoking.

As the meal began the
smoking lamp dimmed and
flickered out. The air
cleared slightly as the ham
and roast of beef and
turkey and mashed pota-
toes and gravy and squash
and rutabaga and peas and
cranberries and biscuits and
mint jelly were brought
from the kitchen and
heaped on the dining room
table.

As the smoke abated and
the food began to arrive, I
sat in famished anticipation,
waiting for my mother to let
go of my arm and allow me
to reach for whatever dish
came my way in the merry-
go-round of food  about to
be set in motion.

Uncle Harry pronounced
the blessing. He was given
the task because he was a
bachelor. True, the logic of
that is not apparent, but nei-
ther were a hundred other
family traditions I d always
meant to ask about.

Uncle Harrys way of saying
the grace always intrigued
me, especially when he was
drinking. Polishing off his
third high ball before dinner
at half past noon, he stubbed
out a  Lucky Strike cigarette
in the gold inlaid ashtray be-
side his dinner plate and be-
gan his invocation.

Voices around the table
subsided as he raised his

arms  above his head, bring-
ing them about in a great
circle to touch his finger tips
together far above his head,
as if he was performing an
impromptu field sobriety
test. His arms then
dropped to his chest as  his
hands found each other and
folded in prayer.

And now, he intoned,
we thank the Great God

Jehovah and all his angels.
And His son, Little Baby Je-
sus. And all the saints, from
Albert to Zachary, as well as
all the Prophets, too numer-
ous to name, but they know
who they are. And, u h
we wish everyone around
this table a joyous season of
gift-returning. And we wish
all of you a fine dinner on
Margaret s fine China. Eat
hearty and stop when you
get to the plate. Uh l ive
a long life. Amen, and
please pass the turnips.

The food now began to
travel around the table and I
practically inhaled a serving
from each dish as it arrived. I
loved every kind of food and

wasn t at all picky. I was al-
ways a good eater. I still am.

Dinner over, the Luckies
and Camels and Chester-
fields and Pall Malls and Old
Golds came out. The snaps
and clicks of all the Zippo
lighters firing off one after
another sounded like a
company of riflemen cock-
ing their weapons. As I
worked on my dessert of
cherry pie, smoke rolled
across the table and re-
minded me of a Civil War
battle film I had seen in our
fourth grade class. My
mind s eye saw soldiers
stumbling through the
woods, banging into trees,
hacking and coughing as
they struggled to find a
breath of air.

There were no casualties
here on this Christmas day,
but the long-term effect of
all that smoke had conse-
quences. Despite his com-
mand to live a long life, Un-
cle Harry did not himself
survive to a ripe old age.
He suffered a fatal heart at-
tack at age 50. The week

before, he told my Mom his
chest felt tight and he
would switch to a milder
brand of cigarettes. But
that didn t halt the rush of
the prophets coming to
meet him at heaven s gate,
nor all the saints from A to
Z following close behind.
At his funeral, old friends
and relatives gathered to re-
member a dear friend and
brother and uncle. They
slapped each other on the
back in greeting and told
the same old family stories,
a harmless pack of lies that
glossed over the hurt and
loss and struggle and stum-
bling in all human life. Most
of this hail-fellow cama-
raderie took place outside
where they could smoke.
Inside by the casket were
those of us too young for
tobacco. We were old
enough to learn bad habits
from our elders, but  not
smart enough to heed ad-
vice from the dead. Right
before our eyes was a les-
son that few of us were
noting. Some lies came
twenty to a pack. �

Pack of Lies    



NEW! Jim Shore
Set/2 Pint Sized
Santa & Mrs.

Clause Figurine

NEW! Dickens
Village Series,
The Magic of

Christmas
Holiday Special

221 South Caroline Street, Herkimer
Extended Holiday Hours:

Monday-Saturday 10am-5:30pm, Sunday Noon-4pm

(315) 866-3655
Gift Certificates Available

Gifts & Gifts & 
CollectiblesCollectibles

Largest display of
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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.

Premium Anthracite Coal - Nut, Pea, Rice

Meadow Creek Barbecue Grills - Visit Us Online at www.meadowcreekbarbecue.com

AUTHORIZED DEALER AND INSTALLER FOR
DS Stoves • Super Pro Chimneys • Hudson River Pellet Stoves • AquaGem Boilers
Alaskan Stoves • Meadow Creek & Wells Springs BBQ Grills • Chimtek Chimneys

95 Willett Street, Fort Plain, NY 13339
Benuel Fisher, Phone 518-993-2543

� 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

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

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

SPECIAL - $100 OFF
Alaskan Channing III Direct Vent

85,000 BTU Coal Stove
Installs Like Pellet Stove

High Efficiency Wood 
and Coal Furnace

http://www.meadowcreekbarbecue.com


Take A Day Trip to
SHOP CANAJOHARIE

22 Church Street, Canajoharie
518-673-4522

• Cafe • Bakery
• Ice Cream Parlor

Harry’s Pottery
& Antiques

103 W. Main St., Canajoharie, NY
518-673-5584

� Photo Note Cards by renowned
photographer Laura Watson �

� Pottery � Antiques �

� Collectibles �

� Hand Woven Rag Rugs �

� Chainsaw Creations �

� Vintage Jewelry � Artwork �

� Glassware � Linens �

� Natural Soaps �

Restaurant Hours:
Tuesday - Thursday 11 am - 9 pm; 
Friday - Saturday 11 am - 10 pm

Closed Sunday & Monday

Gino’s
Restaurant
Italian Cuisine &

Pizzeria

Where Old Friends
& Good Food

Meet!
49 Church Street, Canajoharie, NY

House Wines and Beer Available
28 Church St.,
Canajoharie

518-441-8947
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• Propane
• Heating Oil
• Gasoline
• Diesel Fuel
• Kerosene

• Dependable Fuel Delivery for
Home or Business

• Easy Pay Budget, Fixed, Capped
and Variable Plans

• Heating, Cooling and Hot Water
Systems

• 24/7 Expert Service

Available
in most 
service 
areas

213 Erie Blvd.
Canajoharie, NY 13317

518-673-2681 • Fax 518-673-8161
www.superiorplusenergy.com

Ryan Rockwell
Energy Solutions
Representative

315-415-3260

Ed Johnson
Commercial Energy

Solutions Representative
315-796-1603
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Booking Holiday Parties
• Gift Cards

• Open on Christmas Eve
for your catering needs

(seafood, filet or homemade pasta)

Receive a $10.00
Gift Certificate with
every $50.00 Gift

Certificate purchase 
in December!
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