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People not required to pay for stuff they didnt order

Dear Attorney General Kline:

| recently received two books in
themail which| did not order. About
tendayslater | receivedabill for the
booksand aletter demanding pay-
ment. What should | do with this
merchandise?

Dear Kansas Consumer:

Scamsinvolvingunordered mer-
chandise are becoming more and
more common involving several
types of products — magazines,
CDs, DVDsor clothing— and a
variety of situations.

For example, inoneinstanceyou
might answer an advertisement of -
fering afree “trial” pair of panty-
hose but instead you receive four
pair alongwithabill. Or youmight
receive a collectible pocket knife

phill
klme

you did not order and despite your
objections, thecompany continues
todemand payment andthreatensto
damageyour creditratingif youdo
not pay.

In short, when you receive mer-
chandiseyou did not order, you do
not haveto pay for it. Federal laws
prohibit mailing unordered mer-
chandiseto consumersandthende-
manding payment.

If you keep unordered merchan-

® attorney general

dise without paying
forityouhavenole-
gal obligation to no-
tify the seller, how-
ever itisagood idea
towritealetter tothe
company stating that
you did not order the
item and you have alegal right to
keepitfor free.

Doing this may discourage the
seller from sending you bills or it
may help clear up an honest error.
Send your letter by certified mail,
keep the return receipt and a copy
of theletter for your records.

If the unordered merchandiseis
the result of an honest shipping er-
ror, thenyoushouldwritetheseller
and offertoreturnthemerchandise,

tion.

groups.

president of the society.

Have you heard anything strange while touring
theGoodland’ shistoric Ennis-Handy House?Care-
takerssay aformer owner hauntsthe old place.

The 1907 Queen Anne Victorian House, at 202
W. 13th, is featured on Page 4 of the fall issue of
Kansas Traveler, aquarterly publication with sto-
ries about Kansas attractions and tourist informa-

The article, by Karna Younger, daughter of Dr.
David and Kay Younger of Goodland, says that
phantom footsteps, doors that mysteriously open
andclose, flickeringlights, aphonethat fliesacross
thekitchen and aself-flushing toilet areamong the
odd occurrences noted in the house.

Thearticlesaysmembersof the Sherman County
Historical Society, thehome'sowner, say aformer
owner plays these tricks on unsuspecting tour

“We just call her Edythe,” said David Branda,

The home was built by Mary Seaman Ennis

Who's haunting the Handy House?

shortly after her husband died. Shewarmed it with
the funerals of her sister and then her infant niece.
Next, the housewas used asafuneral home.

In the mid-1950s, it was bought by Calvin and
Edythe Handy. He died in the ' 70s. As more and
more of her friends died, Edythe was seen lessin
town, thearticle said, and kept her blinds drawn.

Oneday when shedid not pick up somebooks
afriend left on her porch, police went in and
found her on the floor next to the downstairs

bathroom.

ister.

Toursareoffered from 1-5p.m. Wednesday-Sun-
day. Call 899-6773.

Kansas Traveler is published in Wichitaby Su-
sanHowell. Itswebsiteisat KansasTraveler.com.

Thesociety bought thehousein 2000 and hasre-
stored the interior, installed new rails and ginger-
bread trim and is painting the house. It was listed
on the Register of Historic Kansas Placesin May
2004 and is being nominated to the National Reg-

“Advance Care Planning” isa
process rather than a document.
Planning in advance, free of crisis
and pressure, is the best way to
make sure that you receive the
health care you want at the end of
life.

The decisions and thinking that
you participate in and share with
others while you are healthy will
likely be better than decisions that
othersmakefor youif you are seri-
oudlyill.

Hospice Services Inc. has pro-
vided quality end of life carein
northwest and north central Kansas
for morethan23yearsand hasbeen
involved with the Kansas LI FE
Project sinceitsinception.

The LIFE Project worksto help
K ansanswithadvanced chronicand
terminal illnesseslivewithdignity,
comfort, and peaceat theend of life.
There are more than 100 organiza-
tions, agencies and associations
working together as LIFE Project
Partners.

The LIFE Project isfocused on
issues related to public policy ex-
cellence, health care professional
expertise and citizen engagement
and empowerment. The LIFE
Project hastargeted theareasof ad-
vance care planning and pain man-
agement.

TheLIFEProject’'sCampaignon
AdvanceCarePlanningis®Doltfor
Those You Love.” This campaign
encourages Kansansto:

* Think — about thekind of care
you would want to receive if you
shoul d ever becomeunabl eto speak
for yourself.

» Talk — with those you love
about your values, choices and
wishesin care.

e Act — by completing and
signing aDurablePower of Attor-
ney for Health Care Decisions.
Share a copy of this document
with your family, health care
agent, physician and, if you have
one, attorney.

Will advancecareplanningreally
help those | love?Yes! Just look at
the results of a study by Oregon
Health Sciences University pub-
lishedinNursing Research, March/
April 2001:

« Those who participate in ad-
vance care planning create asitua-
tion that leaves their familieswith
much lessstress.

* When advance care plans are
both verbal and written, stresslev-
elslower evenfurther.

« Familiesthat participatein ad-
vancecareplanning suffer lessguilt
and areless* haunted” by their de-
cisions.

« Advance care planning can
help you determine the care you
receive and improve the difficult
end-of-life experiences for your
family.

Talking about and writing down
your wishes so that your family
members have aclear guidetofol-
low near theend of lifewill reduce
the stressfor those you love. Plan-
ning in advance, free of crisisand
pressure, is the best way to make
sureyoureceivethehealth careyou

Planning ahead helps get care you want
sad hospice

services inc.

e end-of-life care

want at the
end of life.

Kansans
havetold The
LIFEProject,
in focus
groupsacross
the state, that
wethinkitis
importanttoplanfor thekindof care
we want at the end of life or if we
should ever becomeunabl eto speak
for ourselves.

But few of ustakethetimeto do
thisthinking, sharingand planning.
And even those who do plan often
fail to talk about their wishes with
thosethey love. Itisimportant that
both thistalking and planning hap-
pen.

Americansareliving longer and
dying differently than in the past.
For thefirst timein human history
therearemany choi cesabout when,
where and how a person will die.
Thesechoicesaretheresult of dra-
matic changes in medical science
and technol ogy.

It is difficult to face the reality
that someoneyouloveisdyingand
unableto speak for himself or her-
self. Much of the stressisunavoid-
able. Families who have talked
about their wishesfor caremost of -
ten have less stress and guilt
through such acrisisthanthosewho
havenot.

Written by Sandy Kuhlman, ex-
ecutivedirector of HospiceServices
Inc., Box 116, Phillipsburg, Kan.
67661. Contact her or Julia
Schemper at 800-315-5122. Hos-
pices serves northwest and north
central Kansas and has been pro-
viding end-of-life care for more
than 23 years.
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providedtheseller paysfor thepost-
ageand handling.

It'sagood ideato givethe seller
areasonabl eperiod of time(maybe
30days) topick upthemerchandise
or arrangeto haveit returned at no
expensetoyou.

Tell theseller that youreservethe
right to keep the merchandise or
disposeof it after thespecifiedtime
has passed.

Keepinmindthat somemerchan-
disemay besenttoyoulegally with-
out your consent. You may receive
sampl esthat areclearly markedfree
and merchandise from charitable
organizations asking for contribu-
tions. You may keep these ship-
mentsasfreegifts.

Remember, when you partici-

patemsweepstakesor order goods
advertisedas“free,” “trial” or“un-
usually low priced,” be cautious.
Besuretoread all thefineprint to
determineif you areactually join-
inga*“club” with regular purchas-
ing or notification obligations.
Keep acopy of the advertisement
or catalog that led you to placethe
order, which should makeit easier
to contact the company if the need
arises.

Again, it'salwaysagoodideato
try toresolve any disputesdirectly
with the company. If this doesn't
work, you can contact my Con-
sumer Protection Divisionat 1-800-
432-2310, your local U. S. Postal
Inspector or Better Business Bu-
reau. Additional informationisalso

Library adds books to

TheGoodland PublicLibrary has
thefollowing new booksand audio
booksasof Oct. 1:

Inadultfiction: “ April Showers,”
by V.C. Andrews; “Hey, Cowgirl,
Need a Ride?’ by Baxter Black;
“Straken — High Druid of Shan-
nara,” by Terry Brooks; “WhiteHot
(large print),” by Sandra Brown;
“Polar Shift,” by Clive Cussler;
“Slow Burn,” by Julie Garwood;
“Fiddlers,” by Ed McBain;
“Friends, Lovers, Chocolate,” by
Alexander McCall Smith; “ Angels
in the Gloom,” by Anne Perry;
“MissduliaMeetsHer Match (large
print),” by AnnB. Ross; “ Fury,” by
Robert Tannenbaum; and
“Goodnight Nobody,” by Jennifer
Weiner.

In adult non-fiction: “The Com-
plete Book of Astrology,” by Ada
Aubin; “Peterson’s Guide to Four-
Year Colleges — 2006 edition;”
“Peterson’s Guide to Two-Year
Colleges — 2006 edition;” “Sign

LanguageMadeSimple,” by Karen
Lewis; “ American Diabetes Asso-
ciation Complete Guide to Diabe-
tes;” “TheWell-OrganizedHome,”
by JudithWilson; “NorthAmerican
Coinsand Prices— 2006 edition;”
“TheArt of Reading;” “Chess for
Dummies,” by James Eade; “A
Family of Poems — My Favorite
Poetry for Children;” “World
Travel Guide— 2005 edition;” and
“FromMistand Stone,” by George
Stone.

In children’s books: “Honey,
Honey — Lion!” by Jan Brett;
“Babar’s World Tour,” by Laurent
deBrunhoff; “ EnoughisEnough!”
by Jodi Carse; “GottaHave It!” by
Jodi Carse; “ Lionboy —theTruth,”
by Zizou Corder; “A BabyinaBas-
ket — New Baby Songs,” by
Sharon Creech; “Ella Takes the
Cake,” by Carmela D’ Amico;
“Mercy Watson to the Rescue,” by
Kate DiCamillo; “Mary Engel-
breit's Mother Goose,” by Mary

available from my 24-hour Con-
sumer Information line. Just call
785-296-2424 and listen to cat-
egory 3, message 6.

Attorney General Phill Kline of-
fersthispublic serviceto help you
avoid becoming a victim of con-
sumer fraud. Although some of the
details have been changed, the
casesappearinginthiscolumnare
based onactual complaintsor ques-
tions.

For information or to file a
complaint, write Attorney Gen-
eral Phill Kline, Consumer Pro-
tection Division, 120 SW 10th
Ave., Second Floor, Topeka,
Kan. 66612, or call thetoll-free
Consumer Hotline, 1-800-432-
2310.
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Engelbreit; “ Sylvia Jean, Drama
Queen,” by Lisa Campbell Ernst;
“Capt. Hook — the Adventures of
aVillainousYouth,” by JamesHart;
“Flush,” by Carl Hiaasen; “Lily B.
ontheBrink of Love,” by Elizabeth
Kimmel; “Lily B. on the Brink of
Cool,” by Elizabeth Kimmell; “If
You GiveaPig aParty,” by Laure
Numeroff; “ Chico,” by SandraDay
O’ Connor; “EmmaKate,” by Pat-
riciaPolacco; “Ripley’sBelieve It
or Not! — 2006 edition;” “ So You
WanttoBeanExplorer?’ by Judith
St. George; “Freaks and Shrieks,”
by R.L. Stine; and “Time for Kids
Almanac — 2006 edition.”
Inaudiobooks: “Point Blank,” by
CatherineCoulter; “ Polar Shift,” by
Clive Cussler; “Slow Burn,” by
Julie Garwood; “Vanish,” by Tess
Gerritsen; “Without Mercy,” by
Jack Higgins; “Fury,” by Robert
Tannenbaum; and “Harry Potter
andtheHalf-Blood Prince,” by JK.
Rowling (audio cassette).

Festival cookbook caters to garlic lovers

The Gilroy Garlic Festival has
another cookbook out, “ TheGarlic
Lovers Cookbook Volumell,” for
thosewho haveto have garlic with
everything. Who knows, it may
work onvampiresaswell asgerms.
Thefollowing information aswell
asrecipes comefrom that book.

Garlicbutter

Logs of garlic butter can be pre-
paredandkeptinthefreezertohave
on hand for broiled meatsand veg-
etables. To make, add mashed gar-
licclovesoritsequivalenttosticks
of butter. It is suggested to use six
clovesper stick of butter and adjust
to your taste. A few herbs and salt
may bealso added if desired. Form
butter mix into logs, wrap in plas-
ticand freeze. Slice off asneeded.

Baked garlic heads

Peel away as much of the outer
skinof agarlicbulbasyoucanwhile
leavingtheclovesunpeeledandthe
headintact. Placebulbsinacovered
casseroleor onaheavy pieceof alu-
minumfoil. Drizzlebulbwitholive
oil, dot with butter and salt and pep-
per to taste. Bake covered at 350
degreesfor about 45 minutes until
clovesaresoft and can be sgueezed
out of their skins.

TexasSurprise

50 to 60 cloves fresh garlic,
pecled

12 ouncessharp Cheddar cheese

1/3 cup fresh parsley leaves,

pat

stemsremoved
1to3jaapenopeppers(optional)
6 clovesfreshgarlic
6 ounces hot pork sausage
6 ouncesmild pork sausage
1 1/4 cupsbuttermilk baking mix

Blanch 50 to 60 garlic clovesin
boiling water 3to4 minutes. Drain
and set aside to cool. Shred the
cheeseinafood processor. Remove
andsetaside. Allow cheeseand sau-
sagetowarmto roomtemperature.
Chop parsley and peppersin adry
food processor bowl. Crush 6 gar-
lic cloves and add to the processor
with the sausage and buttermilk
mix. Process until well mixed.
Shapeinto 50 or 60 small balls. In-
sert one whole blanched garlic
cloveinto each ball. Balls may be
frozenfor baking at alater time. To
bake, placebulbsonungreased bak-
ing sheet. Bake at 325 degreesfor
20 to 25 minutes or until golden
brown. Servehot asan appetizer or
withabow! of plainyogurt for dip-
ping. Makes50to 60 appetizers.

schiefen

® postscript

Garlicchip cookies

10clovesfreshgar-
lic

boiling water

1/2 cup maple
Syrup

1 cup butter, soft-
ened

3/4 cup brown
sugar

3/4 cup sugar

2eggs

1 teaspoon vanilla

1/2 teaspoon salt

2 1/4 cupschocolate chips

1/2 cup chopped nuts

21/2 cupsflour

1 teaspoon baking soda

Drop garlic cloves into boiling
water for about five minutes or un-
til tender. Peel and chop garlic anc
soak inmaplesyrupfor 20 minutes.
Whilegarlicissoaking, cream but-
ter, sugars, eggs and vanillato-
gether until light and fluffy. Com-
bineflour, salt and baking soda. Add
tothebutter mixture. Stirinchoco-
latechipsand nuts. Draingarlicand
add to cookie batter. Blend well.
Drop by tablespoonful onto an
ungreased cookie sheet about 2
inches apart. Bake at 375 degrees
for 8 to 10 minutes or until lightly
browned. Remove from the oven
and cool on racks. Makes 5 dozer
cookies.

Shop Burlington

for all your needs

(" Health Essentials [ A
Advertising
pays give
Natural Foods, Vitamins, M 0 n a
M Th ,
Acu?)?;igtire Secr ZIi/lpélre a Cal I tOday
Natural Living Cottage
& Wellness Center 785-899-2338
314 14th Street, Burlington, Co.
\_ 719-346-4681 L )
\,




