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IN MY OWN WORDS

Thankgiving stories

Katherine Au

November. Its the beginning
of the holiday season. The

beginning of my hearing people
saying, “oh, I shouldn't eat anoth-
er bite,” but watching them eating
that other bite anyway. Novem-
ber is the month with Thanksgiv-
ing as the designated holiday, and
Thanksgiving is the holiday that
reminds me to give thanks. It’s not
that I don’t give thanks regularly —
my nightly prayers include giving
thanks, but it is around the holiday
that I think more about what I am
truly thankful for. Family, friends,
and the time spent with both are
what I give the most thanks for.
I often think that my time spent
with friends and/or family will be
the ‘perfect’ situation. We gather,
we eat a perfect meal in Novem-
ber, we depart only thinking of our
time together as being like an ep-
isode of “Leave it to Beaver.” But
I, like everyone else I know, am
actually a human living a real life
and not one scripted on a televi-
sion show. So, although I wouldn’t
trade any one single Thanksgiving
for another, some of them have
held more interesting episodes
than others. These are some of the
episodes that all families share.
Ever since 1 can remember

Thanksgiving for me has been
spent with my father’s family in
Georgia. My parents and I would
drive down on Wednesday and ar-
rive by dinner time Wednesday
night. All my family would gath-
er for a light dinner and then go
to bed early. Thanksgiving was the
day to spend from sunup to sun-
down with family, and in between
sunup and sundown was a full
Thanksgiving dinner consisting
of turkey with all the trimmings,
multiple vegetables, mashed pota-
toes, bread, and several desserts.
Thanksgiving morning  was
filled with a flurry of preparation.
My grandmother lived across the
street from my Aunt and Un-
cle’s house, and dinner was al-
ways had at my Aunt and Un-
cle’s since they had a larger dining
room and living room. My grand-
mother would get up with the sun
and start cooking green beans and
the other vegetables — save for the
fried okra and creamed corn. My
aunt would start cooking the tur-
key and get ready to do the corn
and okra. I know there are those
that love ‘al dente’ vegetables, but
I'm a true southern woman and I
grew up eating and loving green
beans that were cooked for hours
with fatback and bacon. Think-

ing about my grandmother’s green
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beans still gets my mouth water-
ing, but my knowledge of what’s
healthy makes me grateful for the
changes made in my family’s tra-
ditions over the years. My fam-
ily has since changed the green
bean cooking procedures, but I
still miss the flavor of my grand-
mother’s beans. There was noth-
ing like beans cooked for the same
amount of time as the turkey.

Speaking of turkeys, my moth-
er told me a story from when she
and my father were young and
just starting out. They couldn’t af-
ford a whole turkey, so they pur-
chased one through the EI Mon-
te Rabbit Company in California.
They purchased a ‘parts missing’
turkey from the company. Their
turkey wasn't as bad as others — it
was whole except for the fact that
its legs were half off. My parents
were just thankful that they were
able to get a turkey and weren’t
concerned with the fact that half
of the legs were missing. They
cooked the turkey, they enjoyed
the turkey, but my mother still re-
members that during the cooking
process the legs ended up standing
straight up and looking like a very
odd bird when it came out of the
oven.

My mother also shared anoth-
er Thanksgiving story from when
both my parents were in graduate
school. They were living with an-
other couple in Wrightwood, CA,
and decided to host a Thanksgiv-
ing dinner for others whose fam-
ilies were too far away. Dinner
was hosted and all was in order.
The turkey was ready, the vegeta-
bles were ready, and then sudden-
ly everyone realized the gravy was
not. In the course of a few min-
utes about five women converged
in the kitchen to prepare the gra-
vy. The gravy was prepared by the
recipe, but the women decided
that the gravy was too pale. I don’t
know what too pale means, but I
do know that the women involved
were not particularly domestic.
They decided that the gravy wasnt
colored dark enough and there-
fore needed some food coloring.

Food coloring doesn’t traditional-
ly come in brown, so red seemed
a good substitute. By the time the
gravy was designated done, my
mother tells me that it looked like
blood. My mom still simultane-
ously laughs and cringes when she
talks of that particular Thanks-
giving dinner. She swears it tasted
fine. It just looked a mess.

My family always has Thanks-
giving at my Aunt and Uncle’s.
It’s just the tradition of my family.
But, a few years ago after my par-
ents had done a major renovation
to their home, they decided to
host Thanksgiving for the family.
My parents and I felt prepared. We
had a menu planned, and we had
a cooking schedule planned. The
oven had two cooking stations and
a turkey smoker had been bought
to cook the turkey. The family ar-
rived the night before as usual, a
light meal was shared, and all was
going as planned. My father woke
up around 6 AM to start smok-
ing the turkey so that we could ecat
around noon. The turkey smoked,
and smoked, and smoked, but
wasn't actually cooking on sched-
ule. My father decided to put the
turkey on the grill. It wouldn’t fit.
No matter which way he posi-
tioned the turkey, the lid wouldn’t
go down as it should. Dad even en-
listed the help of all family mem-
bers. Women and men alike were
hovering around my parent’s grill
trying to figure out ways that the
turkey could be cooked. Finally,
my father resorted to the micro-
wave. The green beans were cook-

ing in the lower bay and the tur-
key was being nuked in the upper.
I just remember all 11 of us hover-
ing around the dual oven. I think
at that point we were so hungry it
wouldn’t have mattered if the tur-
key hadn’t been fully cooked and
we would have taken the conse-
quences of food poisoning. But,
luckily for us all, the turkey was
microwaved to the perfect degree.

Regardless of what my stories or
others Thanksgiving stories may
be, there are a couple of things
that make Thanksgiving for me.
First, it’s the food. Thanksgiving
for me most always has been a
particular menu: turkey, dressing,
green beans, fried okra, creamed
corn, rolls, sweat potato casse-
role, oyster casserole, and pump-
kin and pecan pie. And, thanks-
giving for me has been time spent
with those I love most dear. I don’t
think Thanksgiving has ever been
a perfect televised scene, but it has
always been perfect for me. My
family has gotten together and en-
joyed each other’s company over a
plate of food. It’s simple, but its
significant. Thanksgiving, for me,
has always been the holiday when
we join together and are thankful
for all we are given — be it eight-
hour cooked green beans or mi-
crowaved turkey. Regardless, it’s
all spent with those loved most of

all.

10 read other articles by Katherine, visit
the Authors section of Emmitsburg.net.

HOURS:
MORN & THURS. 4PM-8PM

| East Main Street

See What You've

Hir Gasd Mewemier § -

Xl - een Missing. TUES. & WED. 11AM - 8:00PM i
IHEBFHEHC'II'EIDH BG msﬂrﬁ = ELU:E-:J::_ FRI. & SAT. 11AM - 9:00PM Emmﬂsbu[g' MD 2] ?2?
$36* $108* Y e 3[’14473[}87
TS, WSS comer e s 8
“;“E‘é“i TIRE ;ﬁsfune ms;sﬁ;r*m 5.1 1 Ap pa rel - JOE & CINDY WIVELL
e e Tuxedo Rentals A

[
[N A L,
3’ HOD D00 el i o Aba

(@]

TO ACCESS YOUR VEHICLE HISTORY LOG ON TO
hisplaceinc.mechanicnet.com
20 CREAMERY WAY | EMMITSBEURG, MD

301.447-2800 | 800.529.5835
Monday = Friday 8 am - 5:30 pm
We accept all major credit cards | EQE

Custom Embroidery

Custom Screen Printing
NFA Apparel & Souveniors

Photo Plates & Accessories




28 | EMMITSBURG NEWS-JOURNAL | NOVEMBER 2009

THE OLD TENANT HOUSE

Cabinetry

Michael Hillman

W’lth the addition to the Ten-
ant House now weath-
er tight, it was time to move to
the kitchen and start on Audrey’s
Christmas present — the kitchen
cabinets.

Probably one of the biggest tick-
et items in kitchen renovations is
cabinetry. In order to cut this ex-
pense to a bare minimum, many
chose to purchase their kitchen
cabinets from stores like Lowes
and Home Depot. I will freely ad-
mit that while we fully intended
to have Brian and Vince Reaver
of Reaver’s Woodworking do our
cabinets, my wife and I took a trip
to Frederick to check out what the
big stores had to offer — simply
put, not much.

All the department store cabi-
nets looked the same. This would
be OK if every kitchen had the
same dimensions and was painted
white. God forbid you want stain
grade cabinetry. Even if you could
afford the cost, you had to accept
their stain selections. Forget cus-
tom stains! Well that’s not exactly
true. We did find some unpaint-
ed cabinets that we could custom
stain, but the quality of the cab-
inets was so deplorable that their
only use to me would have been as
kindling for a fire.

So with that itch scratched, we
turned the kitchen cabinets over
to Brian and Vince knowing they
would exceed our wildest quality ex-
pectations. Now truth be told, this
was not our first dme having the
Reaver Brothers do cabinetry work
for us. Years ago they built us an en-
tertainment consul that has always
drawn complements from visitors.

If you've never meet Vince or Bri-
an, I think it fair to say youre miss-
ing out. Not only are they two of the
most kind and thoughtful people in
the area, but two of the finest cabi-
net makers this area has ever known

(save their father of course!).

Prior to the new addition, the
space of the old kitchen was about
16 by 16 feet, or 256 square feet. But
once you took into account three
doors, two windows, and room for
a kitchen table, the actual space for
cabinets and countertops was limit-
ed — one wall to be exact. In order
to make the space functional, care-
ful planning was necessary.

With functionality her priori-
ty, Audrey spent months research-
ing exactly how she wanted the
kitchen laid out. And with the ex-
tra space the addition provided,
she had the full 256 square feet to
work with — or as its knowing in
the cooking world — ‘her cooking
triangle’. Once she had settled on
her design, it was up to Brian and
Vince to take it from a drawing to
a reality.

Brian listened patienty as Au-
drey explained what she wanted.
He occasionally offered suggestions
based on his years of experience
which she readily accepted. They
planned to lay the new counters
and cabinets out in a ‘U’ shape.

The first element of the ‘U’ would
be a bar top countertop, overlook-
ing the sink. On both sides of the
sink would be floor level cabinets for
pot and pans. Guests sit on chairs
on the outside of the bar counter-
top looking into the cooking trian-
gle, while the cook gets to look to-
wards the new walls of windows and
the panoramic view of the Catoctin
they afford.

The ‘bottom’ of the ‘U’ would
house the stove and microwave.
The microwave would be sand-
wiched above the stove between
cabinets for spices and glasses.

The final element of the ‘U’ would
provide additional counter space and
offer more cabinets for storage.

But Brian and Vince’s work
didn’t stop there. Audrey’s design
included a pantry adjoining the
kitchen, much like Kitchens of

yester year. Both the cabinets and
the countertop extended into this
pantry.

On its opposite wall of the pan-
try there was a closet with internal
sliding doors that allowed dou-
ble the storage of food stocks. The
Kitchen’s far was continued a cus-
tom-made desk where one could
sit and talk on the phone and an
enclosure for the refrigerator.

I'll be the first to admit, it was an
impressive design and something
that could only be accomplished
with custom cabinets. Brian and
Vince didn’t blink once as Audrey
explained what she wanted. Their
only question was “when?”

“Christmas” was her reply.

“Christmas it will be,” they re-
joined.

For me at least, one of the nicer as-
pects of having Brian and Vince do
our cabinetry was the ability to drop
by their shop and watch them take
boards and shape them into cabi-
nets. It was not only a great learning
experience for me, but a reaffirma-
tion of what quality craftsmanship
is all about. No detail of the cabi-
nets, whether an inside support or
an angle brace, was not too small to
be done to perfection.

As the cabinets were going to
be stained, it was important for
all joints to be exact. Many store
brand cabinets are built with slop-
py workmanship which leads to
gaps in joints that are filled with
caulk that falls out over the years.
But, the Reaver’s cabinets are so
well constructed that caulk is nev-
er needed! Unlike store brand cab-
inets where doors might or might
not hang correctly and open even-
ly, the doors on the Reaver’s cabi-
nets fit like a glove.

Another aspect of Reavers Cabine-
try is how ‘green’ they are. No, I don'
mean the color! Brian and Vince go to
great lengths to minimize waste and
recycle scraps when they can. Their
shop is filled with an assortment of
scrap wood, including old fence posts
and boards. When plained down this
wood is stunningly beautiful.

As T tend to look at every piece
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of old wood in the house as part
of the house’s history, I'm forev-
er handing boards ‘rescued’ from
the walls over to Vince and Bri-
an for them to recycle and incor-
porate into their next masterpiece
for us. Everywhere you look in the
house, the old is mixed with the
new creating a richness that will
bring smiles to Audrey’s and my
face for years to come.

Once the cabinets were complet-
ed, they were stained with a concoc-
tion combining three different stains.
Audrey had spent weeks in perfect-
ing this mixture which resulted in
light brown honey color cabinets.

Given that over the years the
kitchen had settled and didn’t con-
tain a single straight wall or sur-
face, I held my breath when the
time came to install the cabinets.
But the Reaver Brothers took it all
in stride. A shim here and a shim
there and before we knew it, the
first wall of cabinets were up.

Watching the cabinets go up
was like looking through one of
those old time hand-held Praxino-
scope - a machine that flipped still
photos to give give the illusion of
One minute Vince
would be carrying in a cabinet and
before you knew it, it was in place

movement.

and the next cabinet we coming in
the door.

Unlike big production shops, once
the cabinets were in place, Brian and
Vince took their time to make sure
all the doors opened correctly and all
drawers slid without binding. Only
when they got Audrey’s final OK did
they call ita day.

As expected, the quality of the
workmanship of the cabinets exceed-
ed our wildest expectations. Its im-
possible to walk into the house and
not be wowed by the cabinets. While
the cabinets were Audrey’s Christ-

mas present, the Reaver’s bill was my
Christmas present! The final cost of
custom made Reaver Brother’s cabi-
nets was less than the projected cost
of store bought cabinets let alone in-
stallation fees! We got better quali-
ty at a lower price by going with the
Reaver’s Woodworking,

‘While this article is focused on the
kitchen cabinets, the Reaver Brothers
do much more then kitchen cabinets
- as their name implies, they do cus-
tom woodworking.

Whether youre looking for a
custom made night table to fit
that tight spot next to your bed,
a mantle for your fireplace, a cof-
fee table, or a desk, Vince and Bri-
an can make your idea a reality.

As a case in poing, in the time it’s
taken me to pull together this issue
of the paper, Vince and Brian creat-
ed a custom made bathroom vanity
with two sinks, two wall medicine
cabinets, and a custom made closet
door. To be honest, I actually want-
ed to build them myself, but the re-
ality is the Reavers could build them
faster, cheaper, and far better than I
could have. The best part was, once
again, the final bill was a fraction of
what Home Depot or Lowes would
charge.

So if you're looking for that per-
fect Christmas present for that spe-
cial person this year, consider some
custom cabinets or furniture —
you'll never regret it. Reaver Wood-
working dispels the myth that high
quality custom cabinetry and furni-
ture is expensive. They take pride in
the fact that they build for any bud-
get and any design.

Reaver’s Woodworking — fur-
niture and friendship that lasts a
life time.

10 read past editions of the Old Ten-

ant House, visit Emmitsburg.net
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THE Z00 KEEPER

This is why I love Con-
nie. She can make me
laugh under the “black-

est” of circumstances.

nie with the task of putting in the
turkey in the oven at 10:00 a.m.
Around 10:30 I got the phone
call.

Turkey trauma

Layla Watkins

love the fall. There is some-

thing about the crisp morn-
ing air, the scent of fires burning,
and the sound of the wind rus-
tling fallen leaves that is invigo-
rating, yet peaceful and serene. It
makes me thankful to be alive. So,
for me, its completely appropri-
ate that Thanksgiving is in the fall.
And every Thanksgiving, 1 smile
and laugh as I remember the first
Thanksgiving dinner I cooked 21
years ago. ..

My best friend, Connie, and I
had gotten our first apartment that
summer. When her boyfriend came
over to see it, the first thing he said
was, “where does the Christmas
tree go?”

“Christmas tree?” she asked,
“We've got to have Thanksgiving
first, right, Layla?”

“Right! And it’s going to be a real
Thanksgiving — just wait.” Before
I even knew what I was saying, 1
had committed myself to provid-
ing Thanksgiving dinner and all
the trimmings to about 15 away-
from-home-and-family, and single,
Army friends. I don’t think I ever
thought about the fact that I really
didn’t know how to cook.

The Joy of Cooking

The months went by and eventu-
ally, about two days before Thanks-
giving, I decided I better go grocery
shopping. I was scheduled to work
on Thanksgiving Day, so my plan
was to make everything ahead of
time. That way, when I got home,
all T had to do was warm things up.
The only exception was the turkey
— I would get it ready and Connie
would put it in the oven at the des-
ignated time that morning.

So off to the store I went. No nice,
fresh Butterball for us, though. On
our budget it was the generic, fro-
zen, hard as a rock, probably five

years old turkey.

“What? Three to four days to
thaw?” Fortunately, that was when
microwaves were about as big as the
TV, so in it went. Once it thawed,
I did actually know enough (or
maybe I just read the directions)
to wash it and take out the gizzard
bag. I was on a roll.

Next, I seasoned it to what
I thought was the perfect mar-
riage of creativity and tradition. I
didn’t, however, try to stuff it be-
cause the stuffing box said “Stove
Top.” Clearly, that meant it had to
be cooked on the stove, not in the
bird.

Turkey and stuffing under con-
trol, I turned my attention to the
box of mashed potato flakes, jar of
gravy, and can of cranberry sauce.
“Hey, I can do this, no problem,”
I thought. “Now for the vegeta-
bles.”

I felt pretty comfortable opening
a can of green beans and warming
them up. I could also do that with
cream corn. I was a little mystified
by one friend’s request for peas and
pearl onions — I knew peas, but had
never heard of a pearl onion. Luck-
ily I found a frozen bag of said veg-
etables. “Hmmm, frozen. Ok, I'm
pretty sure this means I have to boil
them.”

At this point, I was feeling pret-
ty confident about my culinary
prowess. | had opted to skip the
Sara Lee pumpkin pie and make
one from scratch. Well, not exact-
ly from scratch — I bought the pie
crust, but did make the filling my-
self. I'd never made a pie before
but secure in the knowledge that
enough Cool Whip can make any-
thing taste good, I decided to go

for it.

We'll Call It Cajun

Thanksgiving had finally arrived.
I'd done all my prep work, and I
headed off to work leaving Con-
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“Layla, the turkey is burned.”

“Whare121212”

“It’s burned. To a crisp.”

“What? How? Oh my God.”

“I don’t know, but it’s completely
black. I think it’s ruined. What
do you want me to do?”

“You're kidding, right?”

“No, it’s toast.”

“No way — Is it really?”

“Yes. So, do you want me to take
it out?”

“Yeah, I guess, take it out. No,
wait — is it cooked inside?”

“I don’t know. I'll cut into it and
see...Nope, its raw and kind
of bloody.”

“$#*%! Ok, well, I guess leave it
in. Maybe we can just cut the
outside off?”

“I dont know. It doesnt look
good.”

“Connie, we've got 15 hungry
GI’s coming over tonight.
What are we going to do?”

“You want me to go get another
pie?”

“Pie??? We need a turkey!”

“Well, we could tell everyone it’s
Cajun.”

“What?”

“You know, they blacken every-
thing. It could be a Cajun tur-

»

key.

Better than an
MRE...I hope
Somehow I managed to
finish my day at work
without completely los-
ing my mind. When I
got home, I found ex-
actly what Connie had
described —a very black,
very crispy turkey. Odd-
ly enough though, it
didnt smell burned.
And by this time it had
cooked enough on the
inside that it seemed it
might just be salvageable.

I started slicing it up, cutting off
the black crust, and decided maybe
I should taste it before everyone got
there. It was good! Tender and kind of
sweet. A little unusual, but really pret-
ty good. I decided that even if it didn
look pretty, it still had to be better than
the MRE’s (thats military for Meal,
Ready to Eat) that our friends had
been eating on their last deployment.

Ok guys, dinner is served.

Believe it or not, my first Thanks-
giving dinner was a hit! And no
one was any the wiser as to what
the turkey had looked like just be-
fore they arrived. One of the guys,
who was a pretty good cook, want-
ed to know how I seasoned it.

“Oh, I got kind of creative - Salt,
pepper, and poultry seasoning. But
I thought some honey would be
good on it too, like honey roast-
ed chicken, you know? So I poured
some on the inside and then driz-
zled it all over the outside too.”

“Really? Its good, but I'd have
thought the honey would have
burned on it.”

“Burned?”

“Yeah, usually honey sort of cara-
melizes and turns black.”

“Black, huh?”

I looked at Connie, she looked at
me, and we both burst out laughing.
“So, who's ready for pie?”
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FITNESS AND WELL BEING

Complementary corner

What is Reiki?

Renee Lehman

Many ancient cultures believe that
a vital life force or energy makes up
and shapes everything in the uni-
verse. This energy flows through
our bodies and affects our entire be-
ing. In Chinese medicine this vi-
tal life force is called Qi (“chee”); in
Ayurveda (“eyer-vay-dah”) and Yoga
it is called Prana (“prawna”). Reiki
(“ray — key”) is a Japanese word
meaning “universal” (Rei) “life ener-
gy~ (ki). However, most Reiki prac-
titioners would agree that this “uni-
versal life energy” is only a minimal
description, and that Reiki could be
better expressed as a vibration or very
subtle energy.

The National Center for Com-
plementary and Alternative Med-
icine (NCCAM) of the National
Institutes of Health (NIH) classi-
fies Reiki as a form of energy medi-
cine, and specifically a biofield ther-
apy. Biofields are extremely subtle
energy fields that purportedly sur-
round and permeate the human
body (the existence of such fields
has not yet been scientifically prov-
en because there is no technology
subtle enough to measure biofields
in the way that magnetic fields can
be measured). When the biofield is
disrupted or imbalanced in its flow,
then physical, mental, and emo-
tional illness can occur. Reiki is be-
lieved to balance the very subtle bio-
field, strengthen the body’s ability to
heal itself, and promote well-being.

What is a Reiki session like?

When receiving Reiki, the practi-
tioner places his or her hands light-
ly on or a few inches above your
head, shoulders, back, chest, abdo-
men, and limbs. You remain fully
clothed, and are either lying down
or in a comfortable seated posi-
tion. The practitioner usually fol-
lows a series of 12 hand positions,
and can also place his or her hands
over a specific area of discomfort.
Each position is held for approxi-
mately 5 minutes. The Reiki treat-
ment experience is subjective and
varies from person to person, and
from session to session. Along with
feeling very relaxed, you may feel
a comfortable tingling, or a feel-
ing of warmth and comfort where
the Reiki practitioner’s hands are
placed. Some individuals, may not
feel much sensation during the
treatment, but may fall asleep. Af-
ter the session, many feel a sense of
calm and well-being,

Reiki teachings state that your
body is wise and takes in the univer-
sal energy as needed to bring your
body/mind/spirit into balance. The
Reiki practitioner acts as a conduit
for the universal energy (the ener-
gy flows through the practitioner)
rather than coming from the prac-
titioner. Also, Reiki can only help.
You cannot receive too much ener-
gy. Your body will only take in what
it needs. It is that simple!

Reiki practitioners with appro-
priate training may perform Reiki
from a distance, that is, on cli-
ents who are not physically pres-
ent in the office or clinic. No spe-
cial background or credentials are
needed to receive training. How-
ever, Reiki must be learned from
an experienced teacher or a Mas-
ter; it cannot be self-taught.

Where did Reiki come from?

Reiki originated in Japan in the ear-
ly twentieth century with a spiritual
teacher named Mikao Usui. Usui’s
teachings included meditative tech-
niques and healing practices. One of
Usuis students, Chujiro Hayashi, a
retired navy medical doctor, further
developed the healing practices, plac-
ing less emphasis on the meditative
techniques. A Japanese-American
woman named Hawayo Takata was
relieved of her health problems by re-
ceiving Reiki from Hayashi. She then
learned Reiki from Hayashi in Japan
and began practicing and teaching it
in Hawaii, the U.S. mainland, and
British Columbia, Canada in the
late 1930s. She continued this until
her death in 1980. This type of Reiki
(Usui System of Reiki Healing) prac-
ticed and taught by Hayashi, Taka-
ta, and her students may be consid-
ered traditional Reiki. Numerous
variations (or schools) of Reiki have
since been developed and are cur-
rently practiced.

Usui offered his students pre-
cepts to support their Reiki prac-
tice and their daily ways of living
and “being” in the world. Here are
the precepts as Takarta taught them
to her students:

Just for today, do not worry.
Just for today, do not anger.
Honor your parents,
teachers, and elders.

Earn your living honestly.
Show gratitude o every
living thing.

Don’t these Reiki precepts seem
timeless? How do you think your
life might show up if you followed
these for just one day?

Reiki in health care.

According to the 2007 National
Health Interview Survey, which in-
cluded a comprehensive survey of
Complementary and  Alternative
Medicine use by Americans, more
than 1.2 million adults had used an
energy healing therapy, such as Reiki,
in the previous year. The survey also
found that approximately 161,000
children had used an energy healing
therapy in the previous year.

Reiki complements medical
treatment, psychotherapy, che-
motherapy, and other comple-
mentary forms of care, and is ap-
propriate for anyone in any state
of health. It is practiced in many
environments, including hospi-
tals, outpatient clinics, nursing
homes, and private offices. Ac-
cording to the American Hos-
pital Association, in 2007, 15%
or over 800 American hospitals
offered Reiki as part of hospital
services. This includes hospitals
such as Memorial Sloan Ketter-
ing, University of Maryland, and
Columbia Presbyterian Medical
Centre in New York City.

Recent Research on Reiki.

The National Center for Com-
plementary and  Alternative
Medicine (NCCAM) -supported
studies have been investigating:
how Reiki might work, wheth-
er Reiki is effective and safe for
treating the symptoms of fibro-
myalgia, Reiki’s possible impact
on the well-being and quality
of life in people with advanced
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AIDS, whether Reiki can
help reduce nerve pain and
cardiovascular risk in peo-
ple with type 2 diabetes,
and the possible effects of
Reiki on disease progres-
sion and/or anxiety in peo-
ple with prostate cancer. No
results have been published
yet on these studies.
However, case studies, and clin-
ical trials with a small number of
patients have been published. In
general, these studies have found
Reiki to: 1) Enhance well-being
and increase vitality; 2) Improve
mood; 3) Decrease heart rate and
stress hormone levels; 4) Improve
immune indicators; and 5) Re-
duce pain and anxiety (subjective-

ly noted).
How can Reiki help me?

Reiki
body/mind/spirit

encourages a person%

toward its
own unique balance. Often,
people use Reiki for relaxation,
reduction, and symp-
tom relief, in efforts to improve
overall health and well-being.
Reiki has been used by people
with anxiety, chronic pain, ar-

thritis, HIV/AIDS, and oth-

er health conditions, as well as

stress

by people recovering from sur-
gery or experiencing side effects
from cancer treatments. Reiki

is especially appreciated in hos-
pice care for its ability to allevi-
ate pain and anxiety and to help
impart a sense of peace (for the
patient and their caregivers).

So, if you would like to allevi-
ate pain and stress, and promote
relaxation and healing, you may
want to seek outa Reiki practitio-
ner. Remember to ask questions
about his or her background,
training, and experience. Maybe
your doctor, nurse practitioner,
or other healthcare profession-
al (conventional or complemen-
tary) knows a Reiki practitioner
that they would be glad to refer
you to.

You can at least try: “Just for to-

»

day...

Renee Lehman is a licensed acu-
puncturist,  physical  therapist,
and a Reiki Master with over 20
years of health care experience.
Her office is located at 249B York
Street in Gettysburg, PA. She can
be reached at 717-752-5728.
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Swine flu or any major health assaul

Dr. Bonita Krempel-Portier, D.0O.
Emmitsburg Osteopathic
Primary Care Center
www.eopcc.com

In the local paper this August
there was a short note about
HINI1. The news was that in
South America there were fewer
cases of HIN1 as the virus was be-
ginning its northward migration.
The first thing was that it looked
like the flu impact was no longer
a threat. But the real news is that
the HIN1 was headed in our di-
rection. In Maryland the latest
CDC report was that we still had
sporadic cases. But in the Unit-
ed States there have been over
9000 hospitalizations and nearly
600 deaths due to HIN1 and the
biggest impact is now on its way
North.

West Coast Universities already
are speaking of Flu like illness-
es and are counting by the thou-
sands. Most cases are reported
mild, but there is no way to know
or to guarantee a mild infection.
All viruses are tiny and can affect
all parts of the body, and some ef-
fects can be permanent. While
panic serves no one; it is not good
to strike out looking at a ball that
is crossing the plate. There is much
we can do to minimize the dam-

\ MEATS = SEAFO0D-

age of a viral invasion. The time to
go into action is NOW.

The most important job you
have right now is to get your
flu shots. Notice the pleural “s”.
HINTI is not the only influen-
za coming our way, seasonal flu
causes very real troubles as well.
The concern is that we are going
to have a very long “flu season” of
one kind or another for the next 6
months to a year. Seasonal flu tar-
gets those with chronic diseases
and of senior age.

HINI targets the younger
crowd, but is not necessarily picky.
For those of long experience, we
are aware that sometime influenzas
have caused heart, nerve and mem-
ory damage along with the lung
troubles. Also bacterial infections
take advantage of the new power to
attack while someone is fighting off
the flu virus. Do not get the vaccine
while you are actively sick from a re-
spiratory infection or other illness
with a fever.

If you are allergic to flu shots or
allergic to eggs you should NOT
attempt to get vaccinated but you
could encourage others to get vac-
cinated to protect you. The rest of
us should roll up our sleeves and
get the 1) seasonal flu shot now,
2) the first dose of HINT1 as soon
as it is in your neighborhood, and

www. ShopJubilee Foods.com

Jubilee513a comeast.net

if available 3) the second dose of
HINI for those 9 years of age or
younger and finally 4) 2nd dose of
seasonal flu vaccine in February
for diabetics and others with slug-
gish immune systems.

Another important consider-
ation is remembering an old com-
mandment: “Love your neighbor
as yourself.” Two implications are
here: You are to Love YOU! Take
care of yourself. Get your health
in order. Are your teeth fixed? Do
you brush and floss your teeth
twice daily? Are you up to date on
your screening exams? Are your
blood pressure and blood sug-
ars in control? Do you walk? Are
you eating healthy food? Is your
weight where you want it to be?
Do you keep your surfaces rela-
tively bacteria-free? Do you find
time for fun and let others know
you love them? When you have a
cold, do you take measures not to
contaminate other people?

A vigorous cough can travel 8 to
twelve feet at 70 miles per hour.
Protect others from you cough.
Cough into your sleeve at the el-
bow crook. Wash your hands a
lot and especially before and af-
ter shaking someone else’s hand.
Hand washing is shown to be key
in preventing disease. Enthusiasti-
cally wash your hands for at least

30 seconds. If using hand sanitiz-
ers remember, alcohol hand sani-
tizers are better than non alcohol
sanitizers.

If we are worried about HINT,
why do we need the other flu shot
(?) is often asked. The answer is
that HIN1 is not the only influ-
enza that can make one really sick.
Each year in our country 25-50
million people get influenza. Of
these 30,000- 40,000 die. It seems
more than a little prudent to get
the flu shot.

Some studies show that protect-
ing yourself from one kind of in-
fluenza might make your immune
system better able to fight off other
illnesses. If you are already sick with
one infection, you are more suscep-
tible to other infections because you

are already weak. It is advised that
we spread out the shots a bit to min-
imize side effects from the shots.
Don't get sick! Get your flu shot!
Dr. Bonita Krempel-Portier is
a 1991 graduate of West Virginia
School of Osteopathic Medicine.
She is board certified in Internal
Medicine and focuses on prima-
ry care in Internal medicine. Dr.
Portier was named the 2006-2007
Maryland Osteopathic Physician
of the Year by the Maryland Asso-

ciation of Osteopathic Physicians.

The Emmitsburg Osteopathic Prima-
ry Care Center is located ar 121-123
W Main Street, Emmirsburg, MD.
The centers phone number is 301-
447-3310 or 301-447-5851 or visit

them online at www.eopcc.com.
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The November sky at night

Professor Wayne Wooten

or November, the Moon will

be full, the Hunter’s Moon,
on November 2nd, so the first two
weeks of November will thus find
the Moon waning and not visible
in the evening sky. The last quarter
moon passes three degrees south
of Mars on November 9th; the
waning crescent moon passes sev-
en degrees south of Saturn on No-
vember 12th, and a thin waning
crescent lies six degrees south of
Venus on the morning of the No-
vember 15th, with the new moon
on the 16th. The last two week of
November finds the moon wax-
ing in the evening sky, with the
waxing crescent passing 3 degrees
north of Jupiter on November 23,
then reaching first quarter phase
and appearing almost overhead at
sunset on November 24th.

While the naked eye, dark adapt-
ed by several minutes away from
any bright lights, is a wonderful
instrument to stare up into deep
space, far beyond our own Milky
Way, binoculars are better for spot-
ting specific deep sky objects. For
a detailed map of northern hemi-
sphere skies, about Halloween vis-
it the www.skymaps.com website
and download the map for No-
vember 2009; it will have a more
extensive calendar, and list of best
objects for the naked eyes, binoc-

ulars, and scopes on the back of
the map. Also available as the next
month begins is wonderful vid-
eo exploring the November 2009
sky, featuring many different ob-
jects, available from the Hubble
Space Telescope website at: hrzp://
hubblesite.org/
explore_astron-
omy/tonights_
skyl.

Giant Jupiter
dominates the
SW sky in Cap-
ricornus at the
beginning  of
November, but
will be lost in
the Sun’s glare
by 2010. Any
small scope
will reveal what
Galileo
veled at four

mar-

hundred years

ago; four large

moons, all big-

ger or similar to ours in size, orbit
it in a line along Jupiter’s equator.
So get out the old scope, and focus
on Jupiter for a constantly chang-
ing dance of the moons around
the giant world. Larger scopes will
still show detail on the disk, but
observe carly in the evening to
catch the famed Great Red Spot...
the lower Jupiter gets in the SW
sky, the harder it is to see such de-

tails through the earth’s turbulent

atmosphere.

East of Jupiter is the teapot
shape of Sagittarius, which marks
the heart of our Milky Way Galaxy,
but the best view of our Galaxy
lies overhead now. The brightest

M-31—the Andromeda Galaxy

star of the northern hemisphere,
Vega dominates the sky in the
northwest. To the northeast of
Vega is Deneb, the brightest star
of Cygnus the Swan. To the south
is Altair, the brightest star of Ag-
uila the Eagle, the third member
of the three bright stars that make
the Summer Triangle so obvious
in the NE these clear autumn eve-
nings.

Overhead the square of Pegasus
is a beacon of fall. South of it lies
the only bright star of Fall, Fo-
malhaut. If the southern skies of
Fall look sparse, it is because we
are looking away from our Gal-
axy into the depths of intergalac-
tic space. It is
just north of
Fomalhaut
that you will
find the closest
and largest of
the planetary
nebulae, NGC
7293 or “the
Helix”, about
650 light years
distant. It ap-
pears as a faint
ring, half as
big as the full
and
with
binocs from a
dark, clear ob-
serving site.

The constellation Cassiope-
ia makes a striking W, rising in
the NE as the Big Dipper sets in
the N'W. Polaris lies about mid-

way between them. She contains

moon,
visible

many nice star clusters for binoc-
ular users in her outer arm of our
Milky Way, extending to the NE
now. Her daughter, Andromeda,
starts with the NE corner star of

Pegasus” Square, and goes NE

with two more bright stars in a
row. It is from the middle star,
beta Andromeda, that we pro-
ceed about a quarter the way to
the top star in the W of Cassi-
opeia, and look for a faint blur
with the naked eye. M-31, the
Andromeda Galaxy, is the most
distant object visible with the
naked eye, lying about 2.5 mil-
lion light years distant.

To the northeast, Androm-
eda’s hero, Perseus, rises. Be-
tween him and Cassiopeia is the
fine Double Cluster, faintly vis-
ible with the naked eye and two
fine binocular objects in the
same field. Perseus contains the
famed eclipsing binary star Al-
gol, where the Arabs imagined
the eye of the gorgon Medusa
would lie. It fades to a third its
normal brightness for six out of
every 70 hours, as a larger but
cooler orange giant covers about
80% of the smaller but hotter
and thus brighter companion as
seen from Earth. Check it out on
a clear November evening, and
see it the gorgon is winking at
you. If so, then instead of being
as bright as Polaris, Algol fade to
be only as bright as kappa Perseti,
the star just to its south. Look at
Perseus’ feet for the famed Ple-
iades cluster to rise, a sure sign
of bright winter stars to come.
In fact, yellow Capella, a giant
star the same temperature and
color as our much smaller Sun,
rises at 7 PM as November be-
gins. Next month, more on Ori-
on and company.

Farmer’s almanac

eather Watch:  Fair and

warmer (1,2) with chance
of Tropical Storms (3,4,5). Showers
and mild (6,7,8,9); fair but colder
(10,11,12,13,14,15,16). Snow in the
northern part of the region, rain in
the southern areas (17,18,19) turn-
ing fair again but with colder tem-
(20,21,22,23).

peratures Showers

and very windy (24,25) returning to
fair weather, cool temperatures and
windy (26,27,28,29,30).

Full Moon: Novembers Full
Moon rises on the 2nd at 2:14PM.
Many Native American tribes re-
ferred to it as the Big Wind Moon,
Dying Grass Moon, and Leaf-falling
Moon because the days have gotten
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windier and colder, frost has killed
off all of the grass, and the last of
leaves have fallen from the trees.

Holidays: Veteran’s Day is ob-
served this year on Wednesday,
November 11th. Remember the
ultimate sacrifice that so many
have made in the past and re-
member those who are serving to-
day in many far away places. Cel-
ebrate Thanksgiving on Thursday,
November 26th with family and
loved ones and remember, we all
have so much to be thankful for
each and every day!

The Garden: Keep water-
ing until the ground temperature
reaches 40 degrees E Fall flowers,
like Sedum and Chrysanthemum,
should be dead-headed before the
first killing frost. Now is the time
to start those forced bulbs that
were placed in a cool area in Au-
gust or September.

If you've decided to store your
bulbs indoors for the winter, try
storing them in a pail filled with
sawdust after they have dried off
from being in the ground. Lawn
cutting is probably over for this
year so clean the mower thorough-
ly. Scrape off soil and old grass.
Cover all metal parts with a thin
layer of oil or grease, then store
mower in a dry area. Paint fences
with wood preservative now that
leaves have fallen and plants are
not obstructing them.

David E. Little
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The law and you

Luann Battersby

The following is the first in a se-
ries called The Law and You.
This column will tackle various
problems involving our American
citizens and the laws of our great
country as they impact those of us
living in and around Emmitsburg.
The primary focus will be on indi-
vidual consumers and issues involv-
ing their property, money and fi-
nances. With special respect to the
many older residents, legal prob-
lems and opportunities for wise
money management for those in
this age group will be addressed.
The topic  regards
health insurance and is designed
to be informative to anyone of
any age, with or without health

month’s

insurance. If you have health in-
surance, it may alert you to some
gaps in your health insurance. If
you are planning on using Medi-
care, it may alert you to some pit-
falls you may encounter. If you
need health insurance, it may of-
fer some pointers toward getting
some affordable insurance.

Health Insurance and You

There are few among us who do not
know of someone who has a horror

story regarding brain trauma of a
person who still has others depend-
ing upon them or of a costly acci-
dent, injury or disease matched with
inadequate or no insurance cover-
age. Some of the hardest-working
people find that they have no Medi-
care coverage, especially if they have
been self-employed or have worked
as contractors. High health care
costs are one of the leading causes of
bankruptcy. These costs also put a
terrible strain on a marriage through
the financial havoc wrought as one
partner may be drowning the other
partner and their children in medi-

cal care debt.
Cost of a hospital stay

Hospital and rehabilitation stays
can exceed $20,000 per month.
According to the U.S. Agency for
Healthcare Research and Quali-
ty, after adjusting for inflation, the
average hospital charge increased
by 24 percent from $13,900 in
1997 to $17,300 in 2002.

COBRA, does it bite?

COBRA s a health insurance plan
wherein employees may continue
their health insurance plan after they
leave their employers, usually for six

months. While it is a measure that
can keep an ex-employee insured, it
is very expensive (premiums usual-
ly run 110% of an employers costs).
Very expensive insurance and un-
employment are not a good match.
Consequently, very few people find
COBRA insurance to be useful.

What are those ‘uninsured
Americans’ numbers we keep
hearing about? Aren’t they pret-
ty much healthy “kids” — people
in their 20’s?

A recently released U.S. Census
Bureau report shows the num-
ber of uninsured people rose from
44.8 million in 2005 to 47 mil-
lion in 2006. A report last year
by the Robert Wood Foundation
shows one in six adults between
the ages of 50-64 are uninsured.
That’s us, baby boomers.

I don’t have health insurance.
How can I be insured

affordably?

There are still excellent and re-
sponsible employers around who
offer health insurance. If you can
be flexible as to employment,
check on what benefits are offered
at various employers and target

your search to those with health
insurance.

Part-time jobs, more common to-
day than ever, rarely offer health in-
surance, but there are some excep-
tons. Institutions of higher learning
(community colleges, colleges and
universities) and medical care pro-
viders such as hospitals often offer
health insurance to their part-time
employees. And, to your benefit,
hospitals work 24/7! If you have de-
pendents, consider whether you can
juggle your schedule to include an-
other commitment, a part-time job
that includes health benefits.

OK, so you can't give up any
more time to another job and are
not about to leave the job you
have. How can you be insured af-
fordably? You need group insur-
ance, girlfriend. The beauty of
belonging to a group is that the
insurer will shop and deal for bet-
ter medical costs for you and can
make good deals for their mem-
bers. Prescriptions are negotiated
by insurance carriers with phar-
maceutical suppliers — general-
ly this can cut your prescription
costs down to a fraction, especial-
ly important if a member of your
family is on a maintenance drug.

What group should I belong to?
Find one. Are you or your spouse 50
or over? AARP will offer you mem-
bership. Are you a member of some
trade organization? Check with your
organization. Do you have any inter-

The Majestic Theater is proud to present ...

THE LETTERMEN
CHRISTMAS SHOW

Wednesday, December 9 - 7:30 pm

Tony Butala Donovan Tea Mark Preston
Singing the hits you grew ap with and the holiday tnnes you treasare!

ests? Groups from proud car owners
of certain automobile brands to hob-
byists often have organizations offer-
ing group insurance. Are you a grad-
uate beyond high school? Colleges
and trade schools are another good
source of group insurance.

My insurance right now isn’t
that great, but gaps in health
insurance can be fixed by Medi-
care, can’t they?

No, there are gaps in Medicare
coverage, and supplemental in-
surance is a wise investment for
many. This will be covered in
more depth in a further article.

When can I qualify for Medicare?

Medicare typically becomes avail-
able once an individual reaches the
age of 65. However, Medicare does
not automatically cover everyone
even if they are over the age of 65.
Many individuals, including
those who have worked as contrac-
tors, may find that they do not qual-
ify for Medicare because they have
not paid enough ‘quarters’ of em-
ployee deductions into the system.

The information in this article is no
substitute for the personal attention of a
skilled and trustworthy attorney for your
financial and long-term planning need.
For more information feel free to call me
at 717-642-6260 or 301-518-4023

The letter sweaters may only make a brief appearance at cach Lettermien
performance, bul the harmony 15 non-stop. From their first hits in the 1960°s
“Put Your Head on My Shoulder”, “When [ Fall in Love™, and “Theme from a
summier Place”, through their current hits of today, the sound is undeniably
Lettermen. 18 gold albums, scores of top singles, and more than 10,000 sold out
shows attest o their popularity which has endured through several generations!

Tickets: 341, 538, 335 dvaileble £ O Sale Now!

MICHAEL LONDRA

A CELTIC YULETIDE

Wednesday,
December 16 - 7:30 pm

e of Treland s best-known fewors & famions
vacalist of “Riverdance on Broadway ™!
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A special set of tunes from Pennsylvania
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Henry Mancim wall add sparkle to an evenimg
of entertainment, The dance floor will be open!
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For Pre-Show Dinner Reservations Call Susan ar 717-337-8239

25 Carlisle Street, Gettysburg, PA 17325
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Manners among the stacks

Caroline Rock

ast week my husband and I at-

ended a performance at a local
venue. During the moments prior to
the start of the show, an elderly wom-
an tottered up the aisle and eased her-
self into the seat in front of me. Af-
ter a moment, she became flustered,
looking around her for some lost or
forgotten object. Soon an old man
came up the aisle, and she raised her
hand toward him.

“Would you please bring me a
program?”

He leaned closer to hear her.
“I'm sorry. What did you say?”

“A program,” she said again,
waving her hand toward the
back of the auditorium. “Will
you bring me one, please?”

“Oh!” he said, straightening.
“Absolutely. I'll be right back.”

“Thank you!”

In a few minutes he returned
and handed her a program.

“Oh, thank you so much,” she said.

“It was my pleasure,” he re-
plied. Then he sat down next to
her, took her hand in his, and they
leaned their heads close together
to read the program.

Youre surprised, arent you!
Well, T was, too. Manners to
strangers are extraordinary, and
manners to spouses and family are
on the endangered species list.

Of course this made my scruples
itch just a litde. Earlier in the week

my own husband had prepared a
lovely chicken dinner for me when I
got home from work. This was not
just broiled chicken and instant po-
tatoes. He cooked from a recipe! He
prepared Chicken Alla Vendemia,
straight from the cook book of one
of the Top Chef Masters. And while
I did thank him for dinner, I also
noted the heaps of dirty dishes in
the sink, and the slippery dusting of
corn starch on the kitchen floor.

What happened to thanks?

When I was a very, very young
woman working my first job at the
Red Barn restaurant in Hagerstown,
Mr. Kendall insisted that his em-
ployees show gratitude to the cus-
tomers. After all, they were the rea-
son we were in business, although
there were not enough of them to
keep us in business for long!

Points were deducted from our
evaluations if we failed to say,
“Thank you,” as we handed over
bags of greasy burgers and over-
salted fries. And “thank you” was
the only acceptable form of grat-
itude we were permitted to use.
The current variation, “Here you
go,” was never, ever appropriate.

In this season of Thanksgiving
and generosity, it is hard not to no-
tice the glaring lack of manners in
society. And I refuse to say “espe-
cially among the young.” It has not
escaped my attention that many

young people coming into the li-
brary use manners as naturally as
they use a toothbrush, while adults
are just as likely to let the door close
in my face or toss their library cards
across the counter without apology.
So young people do not have a mo-
nopoly on being ill-mannered.

Miss Stephanie asked me re-
cently when I thought the decline
of manners had begun. Was it the
advent of the internet, she won-
dered? Was it when daytime shock
shows like Jerry Springer became
popular? Could we go farther
back? Roseanne Thomas, found-
er of Boston’s Protocol Advisors,
believes the decline in manners
began in the 1960’s when people
stopped eating dinner together as
a family. We might even trace it
back to the California Gold Rush,
or the Revolutionary War, or the
year after the first Thanksgiving.

Perhaps there is no pinpointing
the moment of decline. And per-
haps there is no need to pinpoint it.
Rather we might simply acknowl-
edge it and seck to correct it.

At the risk of causing an un-
precedented surge of road rage in
the stacks, I took an inventory of
the books about manners avail-
able at the Emmitsburg Library.
Children can learn manners (and
let’s face it, manners MUST be
learned), from BB Wolf, D.W. of
Arthur fame, Madeline, Clifford,
Lictle Piggy, Little Penguin, Aliki,

Beth Manners, Berenstain Bears,
and, of course, Barney.

There is dlearly no shortage of re-
sources for instrucdon in the gende
art of etiquette. (Adults, see sidebar
for your list!) But learning, or re-learn-
ing manners can be an overwhelming
task. How often I have stood behind
the circulation desk watching a child’s
horrified expression as he searches his
mind for the answer to his mother’s in-
nocent question: “What do you say?”

What do you say?

Let’s begin with the most appropriate
response for this time of year.

Thank you.

During our Babies with Books pro-
gram, I see that lesson in thanksgiv-
ing from the moms. Their children,
most too young to speak, have been
taught to say thank you with the sim-
ple American Sign Language gesture
of moving their fingers outward from
their lips. This is far sweeter and more
innocent than most other gestures I re-
ceive, especially when driving!

One of my favorite moments
in Dicken’s A Christmas Carol is
when Scrooge, reformed and re-
pentant, is met by the men col-
lecting for charity, and he thanks
them for accepting his donation.

“Thank you,” said Scrooge. “I
am much obliged to you. Thank
you fifty times!”

Thank you fifty times. Fifty

times a week or fifty times a day.

The challenge is ours.

Thank you for holding the door.

Thank you for coming into our li-
brary.

Thank your for your kind words.

Thank you for your service to
our country.

And thank you for reading my
column. Thank you fifty times.

Happy Thanksgiving.

Available at the Emmitsburg
Library

Excuse Me, but I Was
Next: How to Handle the
Top 100 Manners Dilem-
mas by Peggy Post

PoliteKids 101. Social
Skills Your Child Needs
for Success in Life!
[videorecording]

The Knight's Handbook :
How to Become a Champion
in Shining Armor by Christo-
pher Gravett

How Rude! : the Teenag-
ers’ Guide to Good Man-
ners, Proper Behavior, and
Not Grossing People Out
by Alex J. Packer

Choosing Civility : the
Twenty-five Rules of Con-
siderate Conduct by
PM.Forni

Emily Post’s Etiquette by
Emily Post

SENIOR NEWS

Susan Allen

Welcome back to Standard Time,
and Happy Thanksgiving to ev-
eryone! The center will be closed
for the following November hol-
idays: Tuesday, Nov. 11 for Veter-
ans’ Day, and Thursday & Friday,
Nov. 26 & 27 for Thanksgiving.

Special Programs Energy Con-
servation, Nov. 12 at 11:30 a.m.;
Nurse Steve on Diabetes Educa-
tion, Nov. 17 at 11 a.m.

The seniors encourage all eligi-
ble persons (50 years and older)

to join them for regular program
activities and special events. Our
lunch program is open to those
60 and older. Programs are held in
the Community Center on South
Seton Avenue. Call for lunch res-
ervations 24 hours in advance. The
Senior Center will close whenever
county offices are closed. To regis-
ter for special events or for infor-
mation, call program coordinator

Linda Umbel, 301-600-6350.

REGULAR ACTIVITIES

Bowling: Mondays at Taneytown

bowling center. Carpool; meet at
center at 12:30 p.m.

Strength Training & Conditioning:
Tuesday and Thursday, 10 a.m. Dress
comfortably, wear athletic shoes. Par-
ticipants will use small weights. Free.

Bingo: Nov. 4 & 18.

Cards, 500, and Bridge Group:
Nov. 25.

Men'’s Pool: Wednesdays at 1:00 p.m.
Pinochle: Thursdays at 12:30 p.m.
Canasta: Fridays at 12:30 p.m.

Shopping at Jubilee Foods:
Thursdays at 12:30 p.m.

39 Federal Ave.
Emmitsburg, MD 21727
301.447.6440
E-mail: ebaughsr2@comcast.net
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Classic Affairs ‘D.].’s

Elaine & Dennis Ebaugh

Wedding, Anniversary & Birthday Parties
1930's to Top 40

Karaoke available

ROCKY RIDGE VOLUNTEER FIRE COMPANY
COUNTR Y BUTCRERILE

& PAMECARE BREARFAST
NOVEMBER 21, 2009 s
6:00 am - 10:00 am (&

{in The Activities Bullding)
Orders Must Be Placed By November 14, 2009
Meat Orders Must Be Picked Up Befweon & .am £ 10100 am
To Plece da Qroes Cally

Paulette 301-271-4252 Gertie 301-271-4253 Helen 410-775-2758
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Tt bry an nstructor with cver 20
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yers of Ceaching & parforming g

GUITAR LESSONS

*Acoustic #Electric
+* Beginners # Advanced
* All Ages = All Styles

SrEncE

Call Brent Progecene

301-271-0860

Rred

Don Ehaugh 410-T56-2195

Maple * B"ﬂde re

fri Business Since [ 998

Specializing in All Types of Home Improvement
Liscensed & Insured
¥ (Juality Work ¥ Dependable W Reasonable Rates
No Job Too Small

Tom Stenley 410-756-6403
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UPCOMING EVENTS

Reoccurring Events:

Saturday

Bingo at the Rocky Ridge Volunteer Fire
Company’s Activity Building. Doors open
at 4:30, games start @ 7pm.

Nov 3 -7

Fairfield Mennonite Church’s 49th In-
ternational Gift Festival. Discover hand-
crafted gifts and home decor from Thir-
ty Third World Countries. Items include
jewelry, toys, musical instruments, holi-
day decorations, and hand-knotted Orien-
tal rugs from Ten Thousand Villages. Fair-
field Mennonite Church, 201 West Main
Street, Fairfield. For more information call

717-642-8936.

Nov 7

Blue Ridge Summit Mountaintop Com-
munity Art & Antiques Showcase and Col-
lectibles Road show - 9 a.m. until 3 p.m.
The Collectibles Road Show portion is just
like the one on TV. You may bring in up
to 3 articles at one time to have them ap-
praised by an area expert at a cost of $5
pet item. All proceeds from the event ben-
efit the Amanda Bowders Memorial Gar-
den. If you have any questions please ei-
ther Lynn Ford (717) 729-7461, or Duke
Martin (717) 729-0188

Adams County Winery Home Wine Mak-
ing Class. Learn how to make wine from
John, the Vintner. John will take you from
the very beginning of your home wine-
making experience to the very end, bot-
tling your own wine! Adams County Win-
ery, Orrtanna. For more information call

717-334-4631.

The Adams County Arts Council’s annu-
al Masquerade Party, featuring The Colgan-
Hirsh Band with the Slammin’ Horns, Cos-
tume Contest with cash prizes, silent auction,
Tarot readings. Gettysburg Hotel on the square
in Gettysburg. For more information call 717-
334-5000 or visit www.adamsarts.org.

Tom’s Creek United Methodist church
turkey and oyster supper. Adults $14.00,
children (5-10) $6.00, under 5 free. Locat-
ed on Toms Creek Church Rd. For more

information visit emmitsburg.net/tcumc

Mt. Joy Lutheran Church’s Chicken Bar-
becue. 11 a.m. until were sold-out. $7
Dinners. To place your order call Bonnie
Brown 717-334-8998, Pat Johnson 717-
637 2040, or the Church Office — 717-

334-8585.

Nov 8

Taneytowns’ St. Joseph’s Catholic Church’s
Knights of Columbus Country Style Break-
fast Buffet. Cost: Adults $6.00, Children
7-10, $3.50, (6 & under Free).

Nov 9

Monthly meeting of The South Moun-
tain Audubon Society of Gettysburg PA,
a Charter of The National Audubon Soci-
ety. Robert Bull, a U.S. Fish and Wildlife
Certified Bog Turtle surveyor will talk on
the different natural and human causes for
the Bog’s Turtle’s continued peril includ-
ing: early fur industry, logging, mill dams,
roads, natural succession, predators and dis-
eases. The meeting starts at 7:30 pm and
is free and open to the general public. Ag-
ricultural Resource Center, 670 Old Har-
risburg Road, Gettysburg, PA, 17325. For
further information contact Deb Siefken at

677-4830.

Nov 11

Mother Seton School open house from 10
am. to 1 p.m. and 6 t0 8 p.m. Info ses-
sions at 11:15 a.m. and 6:15 p.m. Parents
interested in obtaining information about
Mother Seton School and not able to at-
tend, please contact us at 301-447-3165 or
www.mothersetonschool.org.

Nov 13

Elias Lutheran’s Churchs Chile Supper
Fundraiser for St. Dysmus Lutheran Prison
Ministry. Dinner beginning at 4 p.m. on
Friday, November 13th. The cost is $7.50/
person. All proceeds will benefit the Lu-
theran Prison Ministry that takes place at
Frederick and Hagerstown Prisons. Thanks
— see you for Chile Dinner.

Grand Open celebration of the Rebec-
ca Pearl Studio. Open House from 6 to 9
PM at the Gallery/Studio on Main Street
in Emmitsburg.

Elias Lutheran Church’s The basement cof-
fee house ministry returns for the fall sea-
son. Featuring common clay! The music
starts at 7 pm. For more information visit
emmitsburgnet/elias

Nov 13 - 14

Unitarian Universalists of Gettysburg Sea-
sonally Artistic Crafts Sale featuring new
distinctive hand made gifts at best pric-
es for your Holiday shopping. Peruse the
Book Nook, Collectibles, & Gently used
Christmas decorations. Warm cider awaits
your arrival! Unitarian Universalists church,

Gettysburg, 136 S. Stratton St.

Nov 13- 15

Gettysburg’s Supernatural Summit: The
Supernatural Summit program will fea-
ture more than 50 hours of presentations
by paranormal experts on a wide range of
topics. For more information please visit
www.supernaturalsummit.com or call 717-

337-0445

Nov 14

Mother Seton School Fall Fun Run for
all ages at Mount Saint Mary’s Campus.
Come out and join us for a Fall Family Fun
5K Run/Walk and experience the beautiful
scenery of the Catoctin Mountains. Pro-
ceeds to benefit the Education Program at
Mother Seton School. More info forth-
coming: www.mothersetonschool.org. Run
starts at 9 am.

Mother Seton School old fashioned bin-
go with a Thanksgiving theme will in-
spire prizes such as sugar, flour, apples,
turkeys, and much more. Tickets: $15
Advanced, $20 at the door. Doors open
at 1:00 p.m. Bingo begins at 2:00 p.m.
For more info: 301-447-3161 or www.
mothersetonschool.org.

Strawberry Hill's 8th Annual Auction Din-
ner! - Bidders will find great items such as
stained glass art, photographs, oil and wa-
ter color paintings, hand-crafted wood-
work, fanciful dinners, bed & breakfast
getaways, outdoor gear, gift certificates,
and many other unique products and ser-
vices donated by local businesses and sup-
porters of Strawberry Hill. Bidding starts
at 6 pm. For tickets email info@strawber-
ryhill.org

Dance to benefit 1st LT Rob Seidel Wound-
ed Soldiers Fund. See About Town article
on page 3 for more information.

Nov 15

St. John’s Lutheran Church in Creager-
stown present the Blue Grass Chapel Band
- concert will begin at 3:00 PM. All are
welcome. A Pot Luck Dinner will follow in
the Parish House

Nov 16

Regular Monthly meeting of the Em-
mitsburg Historical Society in the Em-
mitsburg Community Center. Meeting
starts at 7 pm and is open to the pub-
lic. Topic of the November meeting is
Thanksgiving traditions. For more in-
formation the Historical Society section

of Emmitsburg.net.

Nov 19

146th Anniversary of the Gettysburg Ad-
dress. An annual observation with brief
memorial services in the Soldiers Na-
tional Cemetery at 9:45 a.m. Gettysburg
National Military Park. For more infor-
mation call: 717-334-1124 ext. 3121.
Sponsored by the Lincoln Fellowship of
Pennsylvania, Gettysburg National Mili-
tary Park, and the Civil War Institute at
Gettysburg College.

Nov 21

Gettysburg’s Remembrance Day Parade
and Ceremonies An annual event held in
conjunction with the Gettysburg Address
anniversary. Sponsored by the Union Vet-
erans of the Civil War. Parade begins at
1 pm.

8th Annual Gettysburg Remembrance Il-
lumination held at the Soldiers’ Nation-
al Museum. Luminary candles will be
placed on each Civil War grave as a testa-
ment to the sacrifices made here in 1863.
Gettysburg National Military Park and
Visitors Center. Sponsored by the Get-
tysburg Foundation. Illumination begins
at sunset.

Nov 26

St. John’s Lutheran Church’s 117th Annual
Thanksgiving Dinner. For more informa-
tion visit www.emmitsburg.net/sjlc

Nov 28

22nd Annual Gettysburg Christmas Pa-
rade. Be part of it all as we delight in
the annual parade, light the great tree
in the Lincoln Square, and sing Christ-
mas carols together to bring in the hol-
iday season. Enjoy a variety of bands,
floats, costumed characters, distin-
guished guests, dancers, youth groups
and, of course, Mr. and Mrs. Santa
Claus! Downtown Gettysburg. After the
parade, Santa’s Shanty will be open on
the Square for the children. Parade be-
gins at 6:30 pm.

Nov 29

Music Gettysburg!’s Festival Choral Ves-
pers for Advent. Enjoy the Schola Can-
torum of Gettysburg by candlelight in a
most festive way to enter the season of
expectation. 7:30 pm at the Gettysburg
Lutheran Seminary Chapel, 147 Semi-
nary Ridge.

Luann Battershy
Creorgelown Law Craduate

(717) 642-6260

P No Extra Charge!

Luann_Battersbyi@comcast net
www.battersbylawoffice.com

Battersby Law Office

Pennsylvania and Maryland Attorneys

Since 1984 we have earned the trust of people in Adams and Frederick counties.

WILLS

WEALTH PLANNING

Simple Will......................

Living Will/Medical Directive....

Financial Power of Attorney........ $80
AARP Members 5% Discount!

— 1 L]
380

Also Available: Complex Wills, Trusts, Estate and Tax Planning

Right up the road a bit!
20 West Main Street, Fairfield, PA 17320

TRUSTS

(301) 518-0423

Membar-
National Acadamy of
Eider Law Atfomeys, inc, (NAELA)
AARP
Maryiand Bar Assccialion
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MOUNT ST. MARY'S UNIVERSITY

Go Mount!

Men's Basketball to take on
Loyola November 21.

The 29-game slate features 12 home games
including the home opener against rival
Loyola on November 21.

The Mount’s non-conference slate
includes road games against Oklahoma,
Georgetown, Pittsburgh, Siena and Old
Of the Mount's 11 non-
conference matchups, eight are against
teams that finished in the top 100 in the
final RPI rarings last season.

Diovminion.

The schedule also fearures nine teams
that advanced to postseason play last
vear. NCAA reams include American,
Oklahoma, Pittsburgh, Robert Morris

and Siena while Georgetown and Niagara

Campus Events

John Rist Lecture
November 5

Knott Auditorium, 2-4 PM
Caritas in Veritate: Philosophical
Foundations and Future Prospects.

Day in the Life
November 15-16

Morning Session at 10:00 a.m. and
Evening Session ar 7:00 p.m.

A Sunday to Monday overnighrt visit
opportunity for high school seniors to
experience the Mount first hand. Visiting
students will be hosted by current Mount
freshmen and will have the opportunity to
arrend classes during the day on Monday.
A parent program is offered on Monday
morning with presentations on various
aspects of academics and student life. An
optional campus tour, led by one of our
Mount Ambassadors, will also be offered
at the conclusion of the program.

Call 301-447-6122.

Spring 2010 Information Session for Working Adults

Undergraduate Degrees in Business, Education and Criminal Justice

November 5

the Sooners with the last matchup coming
during the 2007-08 season.

were in the NIT Tournament. Vermont
participated in the College Baskethball
Invitational (CBI) while Old Dominion
was in the Collegelnsider.com
Tournament (CIT).

The home opener against longtime

rival Loyola is next on the schedule,
slated for a 2:00 p.m. start on
Saturday, November 21.
It will be the 164th
meeting in the

“We know we have a really

competitive non-confterence
schedule this vear,” said Brown.
Mmost played rivalry

“ l " T in the stare of Maryland.

The Mount has won six of the

“Hopefully we will be prepared
tor Northeast Conference
action after playing so many
quality opponents.” past eight meetings with the
Greyhounds, including an 84-76

The Mount opens ) .
i victory at Loyola in the season-

the 2009-10 season
at Big 12 power
Oklahoma on
Saturday, November
14. It will be the

tourth-meeting

T ; | opener last season.

Season tickets are now
available through the Mount
Ticket Office at 301-447-5700.
Individual game tickets are on sale
beginning November 2. Come help
us cheer on the Mount!

all-time berween
the Mount and

' Jeremy Goode

Athletic Events

Men's Soccer
November 7

1-4PM. East Campus-Behind ARCC,
Club Soccer Field.

The men take on Loyola.

Soup Up Your Portfolio: The
Campbell’s Soup Company and
Socially Responsible Investing
November 16

Knott Auditorium, 7-9 PM

Steve Lvdenberg, Chief Investment
Officer, Domini Social Investments, and

Swimming
November 14

1-3 PM. Home Swim meert vs.
St. Francis (M.Y.) and Loyola

Dave Stangis, Vice President, Corporate
Social Responsibility and Sustainability,
Campbell’s Soup Company.

Women's Basketball
November 14

3-5 PM, Knott Arena.

Women's Basketball home opener

School of Education and Human
Services Special Event
November 19

AC 116, 7T PM

Alumna Rebecca Remsburg, Author,
Teacher, and Parent of a Special Needs
Child will discuss all three of these topics.

- —
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For more information on these or
other events contact the Office of
Communications at 301-447-5366.
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OUNT
ST+ MARY'S

UNIVERSITY

Morning Session at 10:00 a.m. and Evening Session at 7:00 p.m.

Mount St. Mary's University's Center for Professional and Continuing Studies

in Frederick.

Artend this day only and pay no application tee, we'll obtain your transcript

16300 Old Emmitsburg Road
Emmitsburg, MD 21727
1.800.448.4347

tor you free at no cost and pay for your book! Call 877-MSM UNIVersity or

register for the information session online at msmary.edu/frederick.

FAITH +

DISCOVERY

www.msmary.edu

LEADERSHIP + COMMUNITY




