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commentary

from our viewpoint...

A baseball strike means
more will watch football

Soit’salmost timefor America’ sfavoritepastime, thebaseball strike.

Aren’'t thefansgoing to enjoy that?

What planet are these people from? Do they think we care about a
fight between millionaire playersand millionaire owners?

Or, would werather go watch footbal?

Playerswant to strikein thefall, when the most revenueis at stake,
rather thaninthespring, but let’ sfaceit: Inthespring, fanswould wait
for baseball. Wedidlast timearound. Inthefall, they haveal ot of other
thingsto think about.

Sothere’snoWorld Series?TheYankeeswould probably winit any-
way, and there’' sabig part of the problem. Sincethey snared their first
in 1921, the Yankeeshavewon fully one-third of the Seriesplayed, 26
of 80.

Infootball today, you can'’ ttell whichteamwill comeout ontop. The
leagueishbalanced and everyone (except probably Denver and Kansas
City) hasachanceat the playoffs. That's becausefootbal| hasasalary
cap and has done something about big-city dominance.

Baseball hasn’t figured thisout. Inbaseball, playersrule. They have
sincethe courts outlawed the reserve clause and created free agency.

Playersoncebound toteamsthat brought them up or traded for them
now can go out and demand outrageous sal aries. Hapless owners pay,
becausethey havetoif they want to keep players. That’sthe market.

Butitleadstodominanceby afew richteamswhoseownersarewill-
ingtobuy success. It’sal soleading many major leaguecl ubstothebrink
of bankruptcy, includingthesuccessful, division-leadingArizonaDia-
mondbacks.

While the Yankees and owner George Steinbrenner may be ableto
affordthemost costly playersfor another World Seriesring, most teams
can't. After winning the Series, Florida sold off itsteam. Arizona has
financial problems, Minnesotais nearly broke and the commissioner
had to take over Montreal to keep theteam afloat.

Owners say they want to shrink the leagues by two teams, but the
playersand citiesarefighting that in court.

The ownershave acase when it comesto player salaries and estab-
lishing equitablecompetitioninbothleagues. ArichteamlikeNew York,
wherethetelevision money ishuge, can afford more talent than Colo-
rado or Kansas City. A team in a smaller market, like Phoenix, risks
bankruptcy if it buystoo many top players.

The salary cap hasworked for football, though it forces coachesto
make tough decisions about players. But the baseball players’ union,
themost powerful forceinthisfight, doesn’twanttolimitthepay scale.

You can’t blamethem, but you can.

A strikeat thestart of footbal | seasonwould befoolish. Playershave
asmuchtolose asthe owners.

Andinthelongrun, playershave asmuch to lose asownersif there
isn’t asensible cap on payroll. Bankrupt teamswon'’t be ableto honor
those big contracts, after al.

Andfansmay not beinterestedinwatching golden-armpitchersina
shrunken, non-competitive league.

If ownersand playerswant to savebaseball, they had best find asettle-
ment that solvessomeproblems. Going onstrikeonly invitespeopleto
forget about baseball. — Seve Haynes
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DON'T THINK
OF IT AS
PLAYING HOOKY...
THINK OF IT AS
SAVING THE
STATE PUDGET
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Letter Policy

The Goodland Daily News encourages and welcomes |etters from read-
ers. Letters should be typewritten, and must include a telephone number
and asignature. Unsigned letterswill not be published. Form letterswill be
rejected, as will letters deemed to be of no public interest or considered
offensive. We reserve the right to edit letters for length and good taste. We
encourage letters, with phone numbers, by e-mail to: <daily@nw-
kansas.com>.
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| don't like to hunt for things

| don’t know about you, but | hate hunting for
things.

It'soneof my most hated, most frustratingthings
todo. | try to always put things back where they
belong when I’ m finished with them, but eventu-
ally my resolveweakens, and thingsbeginto pile
up.
FilingisNOT afavorite pastime of mine.

That'ssurprising, however. | liketoorganizeand
sortthings. What | needtodoismakeafriendwho
lovestofile. | could organizethe papersand hand
them to her/him, and he/she could actually put it
whereit belongs.

Other thingsdon't usually get out of placeinmy
house. | put the scissors away properly; | pick up
and put away bothdirty clothesandfinishedlaun-
dry. Sewing suppliesgo in acertain place, asdo
cassette and video tapes, etc.

It'sreally just paperwork that givesmetrouble.
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| keep piling thingsinthe To Do box until it threat-
ensto attack - revealing the monster that itis.
And sol begin. | haveto sort thetypesof filing
— letters from magazine articles, treasure from
trash. Sothen | have 10 or 12 pilesinstead of just
one. Then | have to take each pile separately to
determineits proper order, which filefolders are
effected and into which filedrawer they go.
Ittakesalot of time, but | often find somewon-
derful things!’ dforgotten|’ dsaved. And, Heaven
help me, oncein awhile | find something I’ d lost

and given up ever seeing again.

Whendone, | feel awonderful feeling of accom-
plishment. But duringtheprocess, | oftenfeel frus-
tration.

One of the biggest onesis finding two papers
which at thetop are carefully marked “ Page 4 of &
and Page5of 5.”

Now what todo? Dol justtakethem asbeingthe
only pertinent pagesof thedocument, or do | spend
hourslooking for pages 1,2, and 3?

Itisespecially maddening when page4 beginsin
themiddle of asentence.

WEell, today | considered cleaningout that intimi-
dating stack of filing, but my good intentionsonly
lasted to thefirst “Page4 of 5.”

The punch line that began that page sounded so
great, | really wouldliketofind Page3, but | can't.
So now | just want to shred the whole stack.

Grilling vegetables

Most of thegrillingtipsandreci pesthat onefinds
arefor the various meat dishes. In the cookbook
“The GasGrill Gourmet” by A. Cort Sinnesthere
isagood sized sectionongrilling vegetables. The
following recipesare from that book.

Buttered Grilled Carrots

4to 8largecarrots (thelarger the better)

about 1/4 cup butter, melted

minced fresh parsley (optional)

Withall theburnersonyour gasgrill preheat the
grill for 10to 15 minutes. Whilethe grill isheat-
ing, cut thetopsfrom the carrots and scrub under
cold water. Do not peel. Blot dry and coat them
liberally with melted butter. Oncethegrill ishot,
turnoneburner off andturntheother(s) tomedium.
Put the carrots over the burner isoff, closethelid
of thegrill, and cook the carrotsfor 20to 30 min-
utes, turning occasionally. Whenthetip of asharp
knifeeasily piercesthemat thethickest part. Serve
hot off thegrill withalittleextramel ted butter and
asprinkling of parsley. Serves4.

Grilled Whole Beetswith Fresh Ginger-
Orange Sauce

Fresh Ginger-Orange Sauce - 2 tablespoons
mayonnaise, 4 tablespoonsfresh orangejuice, 1/
4 teaspoon salt and 1/2 cup grated unpeeled gin-
ger

2 poundsbeets(thelargest you canfind-at | east
thesizeof atennisball)

To make the sauce, combine the mayonnaise,
orange juice, and salt in container. Gather the
grated ginger together in a ball and squeeze it
tightly over the mayonnai se mixture. Discard the
grated ginger. Stir the sauce and refrigerate until
servingtime. Preheat grill for 10to 15 minuteswith
all the burnerson high. Whilethe grill isheating
scrubthebeets. Cut thetopsand rootsoff thebeats
but do not peel. Oncegrill ishot, turn one burner

pat
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off, closethegrill’slid, andturn othersto medium.
Put thebeetsover theoff burner, turning occasion-
ally. Beets are done when a knife easily pierces
them. Remove the beets from the grill, skin and
dlice. Top each portion with ginger-orange sauce
and serve. Serves4.
Minted Grilled Cucumber Spears

2to 3 cucumbers

2 to 3 tablespoonsrice wine vinegar

1/4 cup chopped fresh mint

sdttotaste

With all burners on high preheat grill for 10to
15minutes. Whilegrill isprehesating, pedl, seedand
cut cucumberslengthwisein quarters. When grill
ishot turnall burnersto medium. Withthegrill lid
open, cook cucumbers about 6 minutes. Turn oc-
casionally. Removefromthegrill. Splash cucum-
berswithricewinevinegar, sprinklewithmint, add
saltto taste, and servewarm. Serves4.

Grilled WholeGarlic Bulbs

4wholegarlic bulbs

4 tablespoonsoliveail

With all burners on high preheat grill for 10to
15 minutes. Peel away asmuch of the papery skin
as possible. Slice off top 1/4 inch of garlic bulb.
After grill ishot, turn one burner off and turn the
otherstomedium. Placethewholegarlicbul bs, cut
side down, over the off burner. Close thelid and
cook for 30 to 40 minutes until outside skin has
browned and the clovesinside are soft. Remove
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bulbs from grill and let cool. Squeeze garlic pulp
out of the skinsand serve.
Grilled Onion Slices

2to 4 onions, peeled and sliced 3/8 inch thick

4tablespoonsoliveoil

1 tablespoon dried rosemary or thyme leaves,
crumbled

salt and pepper

With all burner on high preheat thegrill for 10to
15 minutes. Combine oil with rosemary or thyme
in abowl! and brush mixture on onions. When the
grill ishot turnall burnersto medium. Placeonions
over heat, close grill lid and cook them for 2 to 4
minutes, turning once. Donewhenlightly browned.
Remove from grill, salt and pepper. Serve hot.
Serves4.

Garlicky Grilled Tomatoes

4 mediumto large tomatoes

4 garlic cloves, pressed

4teaspoonsoliveoil

salt and pepper

2to4tablespoonsmincedfresh oregano, basil or
both

Preheat gill with all theburnerson highfor 10to
15minutes. Cut 3/8inchoff of thetop of thetomato.
If youhaveatomato corer removeabout half of the
coreor usethetipof avery sharp paringknife. Press
1cloveof garlicintothecorecavity of eachtomato.
Drizzleoil over thetop of thetomato and dust with
salt and pepper. When grill ishot, turn one burner
off and turn the othersto medium. Place tomatoes
with the cut side up over the off burner. Close the
grill lidand cook tomatoesfor 10to 15 minutes. DG
not turn. The tomatoes are done when they are
heated through and soft to the touch. Carefully
move tomatoes to serving platter. Sprinkle hot to-
matoes with organ or basil, or both, and serve hot.
Serves4.
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