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commentary

from our viewpoint...

State budget answer
has no spare money

The Legidature and Gov. Kathleen Sebelius have, appar-
ently, closed the state’ sbudget gap onemoretimeby cutting
stateagenciesagain, by zeroing revenuesharingfor citiesand
countiesand by borrowing from theroad fund.

When thefiscal year endsin June, they expect the state to
havenot adimeleft, whichisall thelaw really requires. Gone
will be state’s 7 percent reserve account, the “rainy day”
money that we're supposed to set aside in case things go
wrong.

Many will argue that’s all right; things have gone wrong,
andweneedthemoney. Troubleis, wereally don’t know how
the state’ sfortuneswill turn asthe year progresses.

Things are supposed to get better. But the government
economistshavebeen sayingthat for nearly threeyearsnow.
Therecession that George Bush inherited from Bill Clinton
hasdeepened andwidened. Soon, it will beMr. Bush’ sreces-
sion, too.

Andthere’'snoreal signthat it’'sover yet.

AndwhileKansaswill skatethrough another year without
major cutsto school programs, the rest of state government
will suffer. We' Il haveto ask oursel veshow muchwewant to
seeit cut, and at what point are we willing to raise taxes to
savestate services.

School boards have given up hoping for anincreaseinthe
budget and are happy to hear promises of no cuts, but they
haveto benervous.

Collegesand universities have already felt the knife. Last
year they were complaining about the danger of losing qual -
ity intheir programs, but thisyear, they’ rejust scramblingto
make sense of the new reality.

AttheUniversity of Kansas, Chancellor Robert Hemenway
has given up hope of any new money from state funds. He
sayshe'dlike to be let out from under the state purchasing,
surplusproperty and personnel systemsso hecan spend what
he has better. More power to him.

Dr. Hemenway al so wantsto get to keep theinterest on stu-
dent feesandtuitionthat now goesintothestategeneral fund,
but that’snot likely to happen. Themoney’ sa ready been spent.

For rural Kansas, one of themaost critical decisionswill be
what happensto the state’stransportation plan. Theword is
that thenew secretary of transportation, Deb Miller, hopesto
keep all current projects, stretching out the 10-year highway
plan by acouple of yearsto get them done.

Aslong asmaintenanceiskept up on existing roads, that’s
no problem. Thestatecan’t afford tolet maintenanceslideor
we' |l wind up like Missouri, having to dump new construc-
tionjust to catch up with overlays.

And nothing ismoreimportant to our rural economy than
transportation — except maybe rain and the price of wheat.

We think the state will survive the test, and the cuts and
economies forced by the fiscal crisiswill make it stronger.
Tight timeswill pinch, it’'ll hurt, but we'll makeit. — Steve
Haynes

| f THis 18 JusT

The Goodland Star-News

(USPS No. 222-460. ISSN 0893-0562)
Member: Kansas Press Association
Inland Press Association Colorado Press Association
National Newspaper Association

e-mail: star-news@nwkansas.com

Steve Haynes, President
Tom Betz, Editor = .-? -
Managing Editor 2O 03/
Pat Schiefen, Copy Editor ~ —
Michelle Hawkins, Reporter
Sharon Corcoran, Society Editor

Eric Yonkey, Bill Wagoner, Advertising Sales

Silar Boland, Adv. Production  Sheila Smith, Office Manager

B

2002

ASSOCIATI
MEMBER

COLORADO

PRESS

ASSOCIATION

Nor’west Press
Jim Bowker, General Manager
Richard Westfahl Ron VanLoenen Judy McKnight
Betty Morris Mary Jo Tapparo Lana Westfahl
Teneile Lovelace

nwkansas.com
N.T. Betz, Director of Internet Services
(nbetz@nwkansas.com)
Evan Barnum, Systems Admin.(support@nwkansas.com)

Published every Tuesday and Friday except theday observedfor NewYear's
Day, Memoria Day, Fourthof July, Labor Day, Thanksgiving Day and Christ-
masDay, at 1205 Main St., Goodland, Kan. 67735.

Periodicals postage paid at Goodland, Kan. 67735; entered at the Good-
land, Kan., Post Office under theAct of Congressof March 8, 1878.

POSTMASTER: Send addresschangesto TheGoodland Star-News, 1205
Main St., Goodland, Kan. 67735.

TELEPHONE: (785) 899-2338. Editorial e-mail: star-news@nw-
kansas.com. Advertising questions can be sent to: goodlandads@nwkan-
sas.com

TheGoodland Star-Newsassumesno liability for mistakesor omissions
in advertising or failureto publish beyond the actual cost of the ad.

SUBSCRIPTIONS: In Sherman County and adjacent counties: three
months, $20; six months, $38; 12 months, $72. Out of area, weekly mailing
of two issues: three months, $30; six months, $45; 12 months, $80. Mailed
individually eachday: 12 months, $115. (All tax included.)

Incorporating:

The Goodland Daily News

1932-2003
SHERMAN, COUNTY

" STYR

The Sherman
County Herald

Founded by Eric and
Founded by Thomas McCants Roxie Yonkey
1935-1989 1994-2001

Nor’West Newspapers
Haynes Publishing Company

A BUCKET OF
CONFETTL...

"WHERE'S ouR
SESQUIGENTENNIAL Jifh

TERRITORIAL
BUDGET D

-y

5o -
ORb
TorexA CAJITAL—') OURNAL

Il

Touching the Face of God

Following the Columbia disaster, some
people are saying humans should not be in
space, that either the money would be better
spent elsewhere, or the risk would be better
born by unmanned, robot flights.

They arewrong on both counts.

First, the benefits from medical, environ-
mental, electronic and engineering advances
far outweigh the budget that NASA has spent
inthelast 40 years. Without NASA asacata-
lyst, wewould bemissingmay of theadvances
in computers, EKGs, remote medical telem-
etry, batteries, weather forecasting, metallurgy,
calculators, oil and gasexploration, structural
engineering, voting machines, cabletelevision,
cellular phones, electric cars, the Internet; all
thingsthat makeour liveswhat they aretoday.

Moreimportant, to pull human beingsfrom
space, leaving it the province of unmanned
exploration, istodeny, tochange, what weare.

Imaginative.

Curious.

Pioneers.

Christopher Columbuswas not arobot.

Lewisand Clark werenot robots.

TheWright brotherswere not robots.

But they all had to struggle against the part
of society that saidit couldn’t, or shouldn’t, be
done.
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® on the other hand

There is built into us a need to explore.
Withinourselves, withinour world, withinour
universe.

To reach out and “touch the face of God.”

Not by robots, but in person.

Ships sailed for the New World and were
never heard from again. More shipssailed.

The pioneerswho settled this country died
by thehundreds, thethousands. But they came
anyway. Looking to the future, not to their
present comfort.

Sacrificing—for us.

That isour legacy.

Each oneof usisherebecausesomeonetook
arisk, putting their lives on the line to make
thingsbetter for their descendants. Not living
just for themselves, but for the advancement
of humanity.

To say that we should not be in spaceisto
say we should have stayed in the trees and
never dared to stand on two feet.

Tosay that weshould not bein spacebecause
“it istoo dangerous’ isto say that the Wright
Brothers were wrong to try to fly. Lewis and
Clark werewrong to explore.

Ships are dangerous. But we still sailed af-
ter Titanic sank. Airplanesaredangerous. But
wedltill fly, even after planeshavegonedown.
Cars are dangerous. Tens of thousandsdiein
them each year. But we drive every day.
Shuttlesaredangerous. But westill flew after
Challenger. And wemust fly after Columbia.

Just wakingupinthemorningisdangerous.
Wemay not liveto seethenight. Butweget up
anyway, becausethatiswhat livingis— some-
thing morethan just existing.

Toturnaway from spaceisto start downthe
long descending road of thedull, theunimagi-
native, headed toward extinction. It would be
adiminishment of ourselves.

Weexploreassafely aswecan, but wedoit.
Knowing that thereisrisk. Knowing that we
may not survive.

Themanned spaceprogrammust goon, with
duediligencein saf ety, but al so theawareness
that all explorationinvolvesrisk.

Toturnaway fromspaceistoturnaway from
who and what weare.

To becomelessthan human.

Andtotell our ancestorsthey werewrong.

The cookbook with no meat, dairy, eggs

Robert Robertson’s cookbook “Vegan
Planet” isthe most comprehensive cookbook
onthemarket for vegetariansand vegans. Veg-
etarians eat no meat and vegans eat no meat,
eggsor dairy products.

Tomato Saucein Winter

1 tablespoon oliveoil

1 small yellow onion, minced

llargegarlic clove, minced

1/4 teaspoon red pepper flakes (optional)

2 tablespoonstomato paste

14 cupdry redwine

One 28 ounce can crushed tomatoes

salt and freshly ground black pepper

1 tablespoon chopped fresh parsley |eaves

Heat theoil inalargesaucepanover medium
heat. Add onion and garlic and cook. Stir until
fragrant about 1 minute. Becareful nottoburn
the garlic. Stir in red pepper flakes (if using)
and tomato paste and cook. Stir for 1 minute
to heat through. Add the wine and blend until
smooth. Stirintomatoesand bringtoasimmer.
Reduce heat to low and season with salt and
pepper to taste. Cook for about 15 minutesto
thicken. Stir occasionally.

Stir in pardley, taste and adjust the season-
ings and serve hot. The sauce freezes well.
Makesabout 3 1/2 cups.

Gloria’'sGloriousGarlic Sauce

Thisversatilesauce can beused on steamed
or grilled vegetables or to perk up saucesand
stews. It can even bethinned alittle and used
asasdad dressing.

1 head garlic, brokeninto cloves

3 tablespoons extravirgin olive oil, plus
morefor drizzling

2 tablespoons blanched almonds

1 tablespoon bal samic vinegar

1/2 teaspoon salt

1 tablespoon water, moreif needed

pat
schiefen

® postscript

Preheat ovento 350. Placegarliccloveswith
theskinsstill oninasmall bakingdish. Drizzle
withalittleoliveoil, cover tightly withal umi-
numfoil and bakeuntil soft, about 45minutes.

Remove garlic from the skinsand placein
blender or food processor. Add the amonds
and processuntil smooth. Addoil, vinegar, salt
and water. Process until well blended. Add a
little more water is athinner consistency is
desired.

Transfer to container with atight fittinglid.
Refrigerate until ready to use up to several
days. Makesabout 2/3 cup.

Yellow Pepper Coulis

Thisis especially good with grilled or
steamed vegetables. It can also beused toadd
flavor and color to soups, salad dressings or
other sauces.

1 tablespoon oliveoil

1small yellow onion, chopped

3mediumsizedyellow bell peppers, seeded
and chopped

1/4 cup water

salt and freshly ground black pepper

Heat oil in skillet over medium heat. Add
onionand peppers. Cover and cook, Stir afew
times until soft, about 5 minutes. Add water,
season with salt and pepper to taste and cook
until vegetables are very soft, about 15 min-
utes.

Transfer to food processor or blender and
process until smooth. Push the mixture

throughafinemesh strainerintoasmall sauce-
pan and heat over low heat. Useright away or
alow to cool and storein tightly sealed con-
tainer until ready to use. Reheat over low heat.
Makesabout 2 cups.
Basil Pestowith Variations

You can use pestoto flavor salad dressings,
swirl into soups when serving, or serve with
grilledvegetablesor slicedripetomatoes. Use
parsley and walnuts or mint and almondsin-
stead of basil and pinenuts. Pestowill keepin
the refrigerator for several weeks. The sauce
with discolor fromtheair. If you don’'t want it
to spread athin layer of oliveoil onthetop.

2garliccloves, peeled

1/3 cup pinenuts

1/2 teaspoon salt

2 cupsloosely packed fresh basil

1/4 cup extravirginoliveail

Finely grind garlic, pine nuts and salt to-
gether infood processor or blender. Add basil
and process until minced. Slowly add the ail
in asteady stream until blended into a paste.
Pour in abowl, cover tightly and refrigerate
until ready to use.

Letter Policy

The Goodland Star-News encouragesand
welcomes letters from readers. Letters
should be typewritten, and must include a
telephone number and a signature. Un-
signed letters will not be published. Form
letters will be rejected, as will letters
deemed to be of no public interest or con-
sidered offensive. We reserve the right to
edit letters for length and good taste. We
encourage letters, with phone numbers, by
e-mail to: <star-news@nwkansas.com>.
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