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commentary

from other pens...

Preserving Flint Hills
better than wind farm

TheTopeka Capital Journal on wind farms:

Environmentalistsarefacing adilemmain Kansastrying to choose
between an undepl etabl ealternativeenergy source—wind—and pro-
tecting the nativetallgrassprairie.

The state already has one wind farm at Montezuma in southwest
Kansas. It boasts 170 turbinesthat produce 110 megawatts of electric-
ity. ...

Thewindfarmsareabig boost tothelocal economy, especially with
pricesfor theusual farm productsso low and drought conditionshol d-
ing yieldsdown. ...

In southwest K ansas, wheremuch of theland already hasbeentilled
and used for agricultural production, the farms are less controversia
thaninthescenicFlint Hills, wherethenativetallgrassprairieremains
undisturbed.

Nevertheless, the Butler County planning commission recently ap-
proved aproposal for a6,000-acresitesouth of Leoninthosevery Flint
Hills. However, the county commission has sent theissue back to the
planning commission for reconsideration.

Many defenders of the Flint Hills, including some landowners and
Audubon of Kansas, disapprove of the disturbance of one of Kansas
most precious natural resources. ...

Peoplego to New Mexicoand Arizonato seethescenery and feel in
touchwithnatureinitsoriginal state. You get that very samefeelingin
theFlint Hills.

Dowereally want to spoil that?...

Wind farms certainly havetheir place, but not at the expense of the
state’smost treasured resource, itsnatural prairie.

ThelolaRegister on budget cuts:

Gov. Bill Graves' final budget cutssting.

Most state agencies have been told to cut spending by 3.9 percent.
The Kansas Department of Transportation won't get the $95 million
back that it “loaned” to the state general fund, social serviceswill be
slashed further, higher education will takeabig hit and statetransfers
tocity and county governmentswon'’t happen, which meanslocal gov-
ernments will get $48 million less than they had already budgeted to
spend.

Thecitiesand countieshowled at thenews. They havenoway toraise
more money, they complained, because budgets have already been
adopted and tax statements have been mailed.

What to do?

They must do what state agencies are doing: Remake their budgets
tofit their diminished income. ...

Thecoping exercisewill beinstructive. If all theessential work gets
donein atimely fashion, we'll know that there was fat in those bud-
gets, after all. Butif the publicfee sthepinch because promisescoul dn’t
bekept, pressureto restorebudgetsby tax increasesat thestateor local
level will rise.

Much the same observation can be made at the statelevel. ...

How the peoplefarewhenitspublic agenciesare put on abread-and-
water diet shouldtell thenew governor and L egislaturewhether todeal
boldly with the new economic reality or throw up their handsand tell
the people of Kansasto learn to believe that lessis more; that second
rateiswhat our stateismeant to be.

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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Crepes are light wraparounds for a variety of
sweet, vegetable, cheese or meat fillings. Crepes
freeze well so they can be made aday, aweek or
months ahead. Separate with two layers of wax
paper, stack in abag and store in glass or plastic
container. Thaw at room temperature. Thisinfor-
mation and recipes are from “Quick Lunches &
Brunches’ by Cyndi Duncanand GeorgiePatrick.

Basic Crepes

Basic Crepes

1cupflour

1/4 teaspoon salt

2¢eggs

3/4 cup milk or cream

1/2 cup water

3tablespoonsoil or melted butter

Dessert Crepes- Add to the basic recipe

2 tablespoons sugar

Light Crepes- Substitutionsin basic recipe

Use skim milk

Useonly 1egg

Omit ail or butter

Easy substitutionsand/or additions

Usewholewheat flour

Add atablespoon or two of cornmeal

Add 1/2 cup sour cream

Use chocolate milk

Beat dl ingredientsin alarge bowl until well
blended. Lightly grease and heat a6 inch skillet
or largegriddie. Removefromtheheat and spoon
in 2 tablespoons batter. Tilt skillet to spread bat-
ter evenly. Return to the heat and brown oneside
only. Slide onto paper toweling. Repeat until all
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batter isused.
Turkey and Cranberry Crepes

2 cups cooked turkey, chopped

1/2 cup unpeel ed cucumber, finely chopped

1/2 cup onion, finely chopped

1/2 cup light mayonnaise or salad dressing

20 crepes

1 teaspoon cornstarch

116 ounce can whole cranberry sauce

Heat over to 375 degrees. Spray a9x 13 baking
dishwith non-stick cooking spray. Inabowl com-
bine turkey, cucumber, onion and mayonnaise.
Spread 3 tablespoonsfilling onto unbrowned side
of crepe, leaving 1/4inch around theedge. Roll up
crepe. Place with seam down in the baking dish.
Repeat. Cover withfoil andbake20minutes. While
the crepes are baking, heat cornstarch and cran-
berry sauceuntil thickened and bubbly. Takecrepes
out of the oven and place on plates. Spoon sauce
over each crepe. Serves10.

L eftover cranberry salad can be used instead of
canned cranberry sauce. Fresh cranberries can be
stored refrigerated for several monthsand frozen
for yearswithout the quality suffering. Unthawed
cranberries become soft and need to be used im-
mediately.

Ham and Cheese Crepes
1/2 cup butter or margarine
1/2 cupflour
2 cupslight cream
2 cups cooked extralean cubed ham
1 cup cubed Swiss cheese
2 4 ounce cans mushroomsin liquid
1/2 teaspoon salt

1/2 teaspoon pepper
24 crepes
sauce
Cheesesauce

2 tablespoons butter or margarine

2 tablespoonsflour

2 cupslight cream

2 tablespoon wine, sherry or apple cider

1/2 cup shredded Swiss cheese

Dash salt and pepper

Preheat oven to 375 degrees and spray a9 x 13
baking dish with non-stick cooking spray. Iname-
dium pan melt margarine. Remove from the heat
andaddflour. Gradually add cream. Stir oftenuntil
mix is smooth. Cook until thickened stirring con-
stantly. Add ham, cheese, mushrooms, salt and pep-
per. Stir until cheeseis almost melted. Spoon fill-
ing into center of each crepe. Roll and place seam
downinthebaking dish. Cover crepeswith sauce.
Bake for 45 minutes covered. Remove cover and
broil 3to 5 minutes. Serves12.

Cheesesauce

Inapan blend butter and flour and gradually add
cream. Stir until thickened. Stirinwine, cheese, salt
and pepper until the cheese is melted. Thin with
water if the sauceistoo thick.

Check the store policy on holiday refunds

Dear Kansas Consumer:

With the Christmas shopping season upon us,
my office reminds consumers to be aware of the
return policies of the various stores they shop at
for their Christmasgifts.

If thegoodsthat arepurchased arefreeof defects,
and the sal ewas otherwisefreefrom deception or
unfair acts by the seller, astoreisnot required to
issuearefund. A storeshouldpostitsrefund policy
inaclear and conspi cuouslocation sothat consum-
ersarefully informed asto that store’spolicy. If
such anoticeisnot displayed, consumers should
ask about the store'sreturn policiesprior to mak-
ing the purchase.

A store may choose not to issue refunds, ex-
changesor credit. If astoredoesoffer cashrefunds,
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it may wait for acertaintimeperiod beforeissuing
acashrefund if aconsumer has paid with acheck.

Thisis usually done to protect against bad
checks.

Some stores will issue refunds, credit, or ex-
changeswithout areceipt, but thisisnot alwaysthe
case. Itisbest for the purchaser to keepthereceipt
or to ask for agift receipt that may be given with

thegift. Donot assume, however, that thestorewill
offer arefund if thereceipt iskept fi ask beforethe
purchaseis made.

Attorney General CarlaJ. Sovall offersthispub-
lic serviceto help you avoid becoming a victim of
consumer fraud. Although someof thedetailshave
been changed, the cases appearing in this column
are based on actual complaints.

For further information or to file a complaint,
please write Attorney General Carla J. Sovall,
Consumer Protection Division, 120 SW 10th, 2nd
Floor, Topeka, Kansas 66612, or call thetoll-free
Consumer Hotline, 1-800-432-2310. Leaveyour
name, number and subject of your inquirywiththe
receptionist and your call will be returned

promptly.

Holiday greetings from The Fergusons

Dear Friendsand Family,

Happy Holidays!

If you'resayingtoyourself, “ That doesn’t ook
like apicture of the Fergusons on thefront of the
card,” you'reright. There was a bit of a mix-up
down at the photo store but it wastoo lateto have
the cardsdoneover. Asyouknow, Boband | only
havetwo kids, not four, and neither of ushasever
been skiing, but other than that, it'snot abad pic-
ture. And we got them for half price, whichisa
good deal becausewe’ vehadtowatch our pennies
ever since Bob got downsized. But we still won-
der, who's sending out our picturesthisholiday?

Sorry we haven't written sooner but neither of
us hasbeen in much shapetowritethisyear. | do-
nated a kidney to my brother-in-law Joe, but he
rejected it. It turnsout he needed aliver. | aways
get those two mixed up. Liver, kidney, kidney,
liver, what's the big difference? We had a good
laugh about it and I’ m happy to say that Joe died
withasmileon hisface. Sometimeslaughter “is”
the best medicine.

Josh and Amber both got into the community
college. Josh is majoring in Body Piercing and
Amberiswaffling betweenAssistant Nail Techni-
cianor TattooArtist. Asyouknow, thereweretimes
when| thought they’ d never get out of high school.
| kept telling them and telling them, “1f you don't
get good gradesyou’ renot goingto amount to any-
thing.” I'll bet they’ re glad | nagged them now.

Bob’s dad only hasto wear the ankle restraint
for another three months and then he's off house
arrest. Hestill swearshehasnoideawhat happened
tothechurch’smoney andthat he'sjust thefal l guy.
He'saready planning anicelong vacationinthe
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Cayman I slands as soon as he gets off parole.

Bob’sworking at theBig Pig BBQ until another
“employment opportunity” showsup. Themanager
ispretty happy with hiswork because he saysalot
of timesolder peoplearen’t quick enough to work
inthefast food business. Funny, | never thought 46
was all that old. Yet even at his advanced age, he
thinksthey may makehimafternoon grill manager.

It seemsmy jobasagrief counselorisnot reces-
sion-proof either. After their first consultationwith
me, moreand morepeoplefindthey havethecour-
agetofacethismost difficulttimeal one. Whenthey
leave my office ailmost al of them thank me and
say, “ You' vemademeredizethat it couldbeworse.
Much, much worse.” | guess | was doing my job
toowell. 1’1l missit becauseit’'ssorewardingto be
ableto help people.

Bob’smother isliving with usnow andit'slike
having an extra pair of helping hands every day.
She'stoofrail toactually do anything but shedoes
what shecanto motivate people. “ Whotaught you
how tododishes?’ shemight say helpfully, or“You
call that apiecrust?’ Thekidsjustloveher. If she
forgetstosay “ Areyougoingoutlookinglikethat?’
when they leave the house, they feel neglected.
Everyoneloves her, she's such apeople person.

Wedon't hang stockingsover theYuleLog any-
moresincetheaccident last year. Whoknew asock

couldburnlikethat?Not Fl uffy, that’ sfor sure. M ost
of her fur hasgrown back, but she till won’t sleep
onthe mantlelike she usedto.

That’s about it for us, but here’swishing you'll
have as happy aholiday aswewill thisyear.

Your friends,

The Fergusons

Jim Mullenisthe author of “ It Takes A Village
Idiot: AMemoir of Life After the City” (Simonand
Schuster, 2001). He also contributes regularly to
Entertainment Weekly, where he can bereached at
jim_mullen@ew.com
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ear Santa,

Please bring me
Some clothing and an
educational item.
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