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Brewster native fights hunger in east-central Arizona

By Greg Stover
The Goodland Star-News
Marla Giarratano, formerly of
Brewster, joined thefight
against hungerin Arizona
thispast August when she
became director of re-
source development for
the United Food Bank in
Mesa. The food bank
servesthe middlethird of
the east half of the state.
“1 enjoy the variety of
my position,” said Giar-
ratano, “as | get to work
with volunteers, community mem-
bers, mayors, dignitariesaswell as
state legislators. | give numerous
presentationsabout hungertocivic
groups, schools and corporations.

Triptodoctor reveals breaksare nearly healed

| went back thisweek to see Dr.
Durbin. X-rays showed the breaks
are amost totally healed. He was
pleased with thisfinding and loos-
ened someof thereinshehadonme.

He still wants me to use the
walker outsidebut togradually use
it less and lessinside. When I'm
comfortablewithacaneor thequad
walker, usethebigonenot at all.

| don’t havetogo back until early
spring or seehimif | get back to see
thefolksfor any reason. Drivingis
still on a cooler level, only to the
doctor or to get groceries, no long
tripsout of town. | canlivewiththat
change also. So you can seethings
are beginning tolook normal.

Theweather wasnice, cool but no
moisture until we started to come
home. Wedroveinacoupleof misty

Giarratano

My daysare never the same.”
Giarratano said her first major
project wasthe“Race Against Hun-
ger” heldOct. 29atthefood
bank’s warehouse. The
eventraisednearly $10,000
throughasilentauctionfea-
turingNASCARitemsand
a dinner with music.
NASCAR(driversattended
to support the event, pro-
viding photoopportunities
for their fans.
Giarratanosaidover 300
peopleattendedthedinner,
which gavethemthechancetolearn
about United Food Bank and what it
does. Thegroupsuppliesfoodtoover
250 agenciesin Arizonathat in turn
distributeit tothosewho needit.
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areasand onespot whereFather Hal
had to usethe wipers.
Wehadtousehiscar, asminewas
dead as a doornail, and they
couldn’t even start it with jumper
cables. | think it is adead battery.
Garage was supposed to get it
Thursday, but they had a coupl e of
carsthattoreuptheir transmissions,
and they needed fixed right away.
Thethreeof uswent tothe center
on Monday to take some things to
the craft department and to my two
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Thenexttwo projectsGiarratano
isworking on are “Taste of El-
egance” in January and “Tempe
Empty Bowls” in Febraury.

The" Tasteof Elegance,” sponsored
by the Nationa Pork Board, will fea-
tureupto12loca chefswill preparea
pork entree which will be judged a
board of chefsfrom acrossthe coun-
try. Proceedswill gotothefood bank.

“Tempe Empty Bowls’ hasmid-
dleand high school studentscreate
pottery bowlswhichwill besoldfor
$10apiecetoraisemoney. Fortheir
$10, in addition to the bowl, the
peoplewill betreated toasoup sup-
per. Giarratano said she expects
about 2,000 peopleto come.

Before joining United Food
Bank, Giarratano was the director

main therapists. |
had some small
things they can
useashingoprizes
and some handi-
craftsfor their fall
bazaar. | really
thought thebazaar
washextweek, butitisonthe 19th.

Charlenewasthrilledtogetitall.
| saw several of the folkswho had
hel pedinthegetting better and get-
ting back home. | had made some
noodlesfor Mikeand Mark, asnei-
ther has ever tasted homemade
noodles. | couldn’t find Mark, but
they assured mehewasinthebuild-
ing somewhere.

Charlene took the bag to his of -
fice but informed me if they were
still there when she got off work at

of constituent relations for the
alumni associationat ArizonaState
University in Tempe.

After graduating from high
school, she attended Colby Com-
munity College, earning anAssoci-
ate of Arts degreein general stud-
ies. Shewent on to Fort Hays State
University, where she earned a
Bachelor of Artsinpublicrelations
in 1986 and aMaster of Sciencein
mass communicationin 1987.

Giarratanothenreturnedto Colby,
first asthe director of the college’'s
honorsprogram and later asatrans-
fer and articulation specialist.

In 1994, she becamethedirector
of transfer studentsfor Mesa State
College in Grand Junction, Colo.
Twoyearslater, Giarratanowent to

6 p.m., shewasgoing to take them
home. Mikesaid he' d keep hiseye
onitandwassureMark wouldturn
up soon. Mike was absolutely
thrilled to get the noodl es.

Tuesday morning, | had my doc-
tor appointment. After lunch, we
went to Windsor, so | could get
somejerky. | also met aclass mate
of mine, andwehadagoodvisit. He
brought me up to date on several
otherswho are having health prob-
lems. It was good to see and visit
with Tommy.

We didn’t do any real running
around or shopping. Bobisstill hav-
ingtroublewith hissurgery fromsix
weeksago and had therapy onMon-
day morning. He'll havetwo more
andthenthey hopehe'll bedone. He
will continuesomeat home, asl will

Cookbook celebrates Nutcracker Ballet'sanniversary

LindaHymescel ebratesthe60th
anniversary of theNutcracker Bal-
letinthe United Statesin her cook-
book “TheNutcracker Sweet.” The
ballet isafavorite for the holidays
and with many, atradition.

The original story, from E.T.A.
Hoffmann’s “ The Nutcracker and
theKingof Mice,” isall about des-
serts.

Through the imagination of the
young heroine Marie and a cast of
confectionery characters, Hoffman
celebrates the favorite desserts of
the 19th century. Many of the des-
serts, though, do not appear in the
ballet.

Hoffman’s tale includes ginger-
bread men, a marzipan castle,
shortbreads, macaroons, sugared
fruits, Krakatuk nuts, atown called
Bonbonville, aking of chocolate
and prince of almonds, beautiful
swansfloating on alemonade, and
acity of Sweetmeatburgruled by a
pastry cook, not the Sugarplum
Fairy.

The recipes and information are
from Hymes' “The Nutcracker
Spanish hot chocolate
6 ounceshest-quality dark or bitter-
sweet chocolate, brokeninto small

pieces

4 cupsmilk

pinch of ground cinnamon
optional splash of Frangelico li-
queur in place of cinnamon

Slowly heat chocolate and milk
together over low heat until choco-
late is melted and smooth. Divide
among4 cups. Sprinklewith cinna-

e
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Sunflower seed and sesame
brittle
11/4 cup sugar
1/2 cup water
1/4 teaspoon baking soda
1/2 cup sunflower seeds
3/4 cup toasted sesame seeds

Heavily greasewith butter abak-
ing sheet.

Caramel: Combine sugar and
water in a heavy saucepan. Over
medium heat stir until sugar dis-
solves.

Raise heat and boil until sugar
turnsamber brown color. Swirl pan
if thesugar doesnot brown evenly.

Stir in baking soda and seeds.
Quickly pour onto greased tray.
Flatten with agreased spatulato a
thicknessof 1/4inchthick. L et cook
until hard. Crack into pieces. Store
inatightly covered container.

Raspberry Linzertorte
Hazelnut tart shell
1/2 cup (1 stick) unsalted butter, at
room temperature
legg
1/2 teaspoon vanillaextract
2 tablespoons heavy cream
1/2 cup sugar
1 cuptoasted and skinned hazel nuts
1/2 teaspoon ground cinnamon
1 tablespoon unsweetened cocoa

mon and serve hot. powder
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THUFF
A New Showtime Original Series

We’ve got it together

SHA 1[4

Get SHOWTIME free for the 1st month!

185-694-2256 (Brewster) + 620-397-2111 (Dighton)
185-460-7300 (Colby) -

www.sttelcom.com

Order Showtime and geta

“Limited time offer expires 12/31/04. Monthly cable TV and equipment

BARBERSHOP 2: BACK IN BUSINESS
On Showtime

THE ITALIAN JOB
On Showtime

=

185-890-7400 (Goodland)

; thereafter; standard

monthly service fees apply. Limited cable required o receive optional services featured. Offer does not apply to premium services already subscribed to by customer, Offer may apply to standard
instalation/connection o one TV set in wired servceable areas; other installation/connection or relocation fees may apply to additional TV sets. Offer may vary and other restrictions may apply.

5" card and mail it along with your firt three months’ original Service bills dated between 10/01/04 and
3/31/05 indicating your new Showtime channel subscripton to: Showtime Wireless Mouse Offer, PO Box 1079, Dept. B, Grand Rapids, MN 5745-XXXX. Free gft available to new Showtime
subscribers only. This offer cannot be combined with any other Showtime promotional offer. Lt one Showtime promotional offer per household in any 12- month period. Your ift card will be mailed
1o you within 8-10 weeks after the receipt o the above mentioned documents. Keep a copy for your files. Your response must be postmarked by 4/15/05 and received by 4/30/05,
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110 receive your free gift, print your name, ful address and telephone number on a
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2 cups sifted al pur-
poseflour

Filling
1 1/4 cups fine seed-
lessraspberry jam

1leggyolk
1 teaspoon milk

powdered sugar, for dusting

Makingthetart shell: Cream but-
ter until light in alarge bowl. Add
egg, vanilla and cream and mix
well.

Combinesugar, hazelnuts, cinna-
mon and cocoa powder in afood
processor and pulse until nuts are
finely ground. Stir ground nutsinto
the butter mixture with amixer on
thelowest speed. Mix inflour until
just mixed. With aspatulascoop out
dough onto a piece of heavily
floured waxed paper. Knead into a
flat disk and wrap tightly. Chill for
at least 1 hour or overnight before
rollingit out.

When chilled, unwrap and place
onagenerously floured board. Cut
off onethird of thedough, wrapand
returnittotherefrigerator. Smooth
some flour on your rolling pin.
Quickly roll thedoughout until 1/4
inchthick. Turnandflipover asyou
roll out so it doesn’t stick to the
board.

Placetart tin over the dough and
cutacirclelinchlargerindiameter

thanthetin. Fitthecircleintothetin.
Use a spatula to help move the
dough.

Push doughinto cornersso there
arenoair pockets. Takesomeof the
trimmingsand forminto aball and
useittopressdoughintothecorners
without tearing the dough. When
doughissnuginthetin, roll theroll-
ing pin across the top to trim the
edge. Useafork toprick all over. Set
aside.

Removereserved doughfromthe
refrigerator and roll it out slightly
thinner thanthedoughfor the base.
Cutintostripsabout 3/4inchwide.

Addthefilling: Spreadraspberry
jam into the base of the tart shell.
Lay dough strips across the top
formingalattice. Placetartintothe
freezer for 20 minutes. Thisisvery
important.

Glaze and bake the tart. Preheat
thebakingtray youwill put thetart
onina400 degreeoven. Inasmall
bowl, whisk together the egg yolk
and 1 teaspoon of milk. Brush over
stripsand the edge of thetart, cov-
ering all visibledough.

Placetart on the baking tray and
bake for 15 minutes. Then reduce
oven temperature to 375 degrees
andbakeanadditional 15to20min-
utesor until crustisgoldenandjam
is bubbling. Cool thoroughly on a
rack. Dust with powdered sugar be-
foredlicing.

Brewster All-Star Booster Club

Weskan 3 p.m.

ScHooL CALENDAR FOR Nov. 24 - Nov. 30

Wednesday to Friday - No school; Thanksgiving break.

Tuesday - Junior High basketball in Brewster against

HaPPY THANKSGIVING

Life, Annuity and Crop

Kevin Petty,
Farm Bureau Financial Services
1610 Main, Goodland, Kan. 67735

785-899-2378

S&T Telephone
Cooperative
wishes all
students success!

( Telephone Cooperative Association

P.O. Box 99 e Brewster, Kan.
» (785) 694-2256

USD 314

Wishes the best to ALL
Brewster Students!
Go Bulldogs!
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KLOE 730..

Full Service Radio

work for the United Way of Mesa
County as director of fund raising
and campaign coordinator.

In 1997, she returned to Mesa
Stateasdirector of alumni relations.
In1999, Giarratanojoinedthestaff
at the University of Colorado at
Colorado Springs, first asthedirec-
tor of is University Club and later
as director of alumni and commu-
nity relations.

Giarratano moved to Tempe, a
Phoenix suburb, inJanuary 2001, as
assistant director of the Annual
Fund for Arizona State and later
moved to the Alumni Association.

Sheisthe daughter of Carmelita
Clark of Goodland. Her father was
JohnGilley, whodiedinJune2001.
Shemarried JoeGiarratanoin 1992

in Morrison, Colo. They met in
1989 at Colby Community College
where he was the baseball coach
from 1989 to 1994.

Giarratano isa 1981 graduate of
Brewster High School, where she
wasthehomecoming queen her se-
nioryear. Sheplayedvolleyball and
basketball for the Lady Bulldogs,
competed on the track and fielc
team, and was a cheerleader and ¢
member of the Kayettes.

For Thanksgiving, Giarratanc
said, thefood bank isconducting
“Turkey DriveThrough” wheredo-
norscandriveintothebank’spark-
ing lot and leave turkeys and other
food with volunteerswithout | eav-
ingtheir cars. Shesaidtheevent has
been quite successful.

nextvisitsetforspring

also have some. | guessthereisno
endtotryingtoget everything back
tonormal.

My niece’s husband Bob had
been put onsomepowerful drugfor
his liver problem. He seemsto be
fairlywell. Thedoctorsfinally gave
thempermissiontofly toCalifornia
to seetheir first grandson whoisa
month old. The kidswere going to
come for Thanksgiving, but Mike
has only Thursday evening off.
There’'sno way they could arrange
anything, so Bob, Patsy and Cathy
flew out to seethefamily.

That little guy has the longest
black curly hair I’ veever seenona
newborn. He weighed almost nine
pounds at birth and was 22 inches
long. GreatgrandpaBob saidhewas
half-grownat birth. They had some
picturesfor me, but | would rather
have had the chanceto hold him.

| had forgotten how tall Bob's
former farmer boss was. We
stopped inWindsor to seeKen and
KarenKneivel. Thatmanis6feet9
inchestall. He' sthecousin of dare-

devil Evel Kneivel. Boy is hetall,
not very heavy but has a head full
of curly gray hair.

Hiswifeiscloseto6feettall, anc
sheonly comestohisshoulders. Bok
said their two girls are both arounc
6feet or dightly morein height.

| didmissanotelast week. At the
turkey dinner acoupl eof weeksage
at the Catholic Church, the diners
across the table from us were the
Hardinswho live north of town.

Mr. Hardinisthemanwho makes
animal sor other creaturesout of ol
steel. It was an interesting conver-
sation, ashetold about some of his
projects.

We passed the Swets farm at
Timnath, wherethat man makesdi-
nosaurs and other animals. He has
acastlehehasbuilt wherehehouses
his creations. | told Mr. Hardin
about the place, and he said he
wouldtry to stop and seeit ontheir
next trip to Fort Collins.

| seenothing else, so | will close
and get it ready for the paper. Have
asafeand happy Thanksgiving.
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Crossword Puzzle

CLUESACROSS
1. Hutch
5. President’sDay Mo.
8. Schoolsof whales
12. Consequently
13. Putrid
15. Capital of Western Samoa
16. Drat!
17.Dote
18. Farm building
19. Competitive outcome
22. Frau’'shusband
23.Bad (prefix)
24. Bravesslugger
27. Presidential nominee,
Landon
30. Fooled
34. Prickly biennial herb
36. Three
38. French Sudan
39. Sphere
40. Watering holes
43. Dusk
44, Prevaricator
46. Typeof rug
47. Iraq’'sneighbor
49. Admit
51. Conger
53.Le___, Grand Prix location
54.Bro.’ssibling
56. Distant
58. Bush or Kerry tune
65. Hook
66. L oathe
67. Grayishyellow
68. President’s office
69. Limit
70. Related
71. Compasspt.
72. Compasspt.
73. Colored
CLUESDOWN

1.Yield
2.Voiced
3.Giant
4.Villaand Segora
5. Hat type
6. School founded by Henry V1
7. Energy
8. Food nutrient
9. Black or fire
10. Grime
11. Before Clemente
13. Bamy
14. Believe
20. Dogma
21. Upset
24. Coral reef
25. Eagle’'snest
26. Capital of Morocco
28. Vassal
29. Tree
31. Song of praise
32. Rock and Rall “King”
33. Reduce
35.Rule
37. Pen stuff
41. Engagein acontest
42. Berried shrub
45. Arousing or provoking laugh-
ter
48. Explosive
50. A quantity of noimportance
52. Indian city
55. Knife
57. Nonflowering plant
58. Own, possess
59. Saddle horse
60. Double-reed instrument
61. Sowesee
62. Yucky
63.Lake__, oneof the Great
64. Supply
65. Good (Gaelic)

Don’t wait until six men carry you
to church in a pine box. You can

do it for yourself on Sunday.

The crossword puzzle brought to you by

St. Paul’s Episcopal Church




