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Laugh-A-Bit with Tidbits 

by Kathy Wolfe

Lucky to some and unlucky to others. That’s the story about 
the number 13, brought to you this week by Tidbits!  

•	 It’s	estimated	that	at	least	10%	of	Americans	have	a	fear	of	
the	number	13.	This	phobia	has	been	officially	recognized	and	
named	triskaidekaphobia,	a	term	created	in	1911.	Because	of	this,	
merchants	often	avoid	using	the	number,	such	as	hotels	and	tall	
buildings	skipping	from	12	to	14	when	numbering	their	floors.	
According	to	research,	more	than	80%	of	high-rise	buildings	do	
not	have	a	13th	floor.	
•	 The	word	 triskaidekaphobia	 has	 its	 roots	 in	 the	Greek	

language,	with	 “tris”	meaning	 “three,”	 “kai”	 translating	 to	
“and,”	and		“deka”	meaning	“ten,”	with	the	addition	of	the	word	
“phobia,”	which	means	“fear.”	
	•	There’s	even	a	special	name	for	the	fear	of	Friday	the	13th	–	

paraskavedekatriaphobia.	This	may	have	originated	in	the	1307	
execution	of	the	Knights	Templar,	a	religious	and	military	order	
formed	 to	 defend	 the	Holy	Land.	King	Philip	 IV	of	 France,	
who	wanted	 the	organization’s	 significant	financial	 resources,	
ordered	 their	 imprisonment	based	on	false	charges,	and	many	
were	executed	on	Friday,	October	13th.	
•	 How	did	the	number	13	get	such	a	bad	rap?	Some	attribute	the	

notion	to	Judas	Iscariot,	the	person	who	betrayed	Jesus,	as	he	was	
the	13th	guest	to	arrive	at	the	Last	Supper,	as	well	as	the	tradition	
that	Jesus	was	crucified	on	Friday	the	13th.		According	to	Norse	
mythology,	 the	evil	god	Loki	appeared	uninvited	at	 a	banquet	

TIDBITS® COUNTS TO THE

What happened to the turkey 
that got in a fight?

He got the stuffing knocked out of him!

NUMBER 13

Q: Why did the farmer have to separate the chicken and the turkey?
A: He sensed fowl play!
Q: What do you call a turkey running away at Thanksgiving?
A: Fast food!
Q: Why did the turkey cross the road?
A: He wanted people to think he was a chicken!
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Big Stone City BOOKENDS
CANCER TEAM

CARDS-for-CAUSE	is	a	set	of	thirty	greeting	
cards	in	a	box	that	can	be	ordered.	The	team	will	
earn	money	 towards	 helping	 cancer	 patients	
in	our	 local	 area.	For	details,	 email	 jrenaek@
hotmail.com	or	call	320.815.7019.

of The Lake Area

Office Hours: By Appointment 
100 S. Maple Street, Suite 106 • Midland Plaza • Watertown, SD

Mailing: PO Box 313, Big Stone City, SD 57216
605-541-0110 • www.LakeAreaTidbits.com
Sean: 605-924-1513 • Lynette: 605-924-1514
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of	the	gods	of	light	and	joy,	and	was	the	13th	to	arrive.	The	
legend	says	he	fatally	injured	his	blind	brother	at	the	party,	
introducing	evil	and	bad	luck	associated	with	the	number.	
•	 Sarah	Winchester,	 heiress	 to	 the	massive	Winchester	

Arms	Company	fortune,	built	a	huge	mansion	in	San	Jose,	
California	based	on	her	superstitions,	with	 the	number	13	
prominent	throughout.	The	chandelier	had	13	gas	jets,	while	
the	glass	window	panes	were	created	from	13	colored	stones.	
There	are	13	bathrooms,	and	every	staircase	has	13	steps.	
Each	sink	drain	cover	contains	13	holes,	and	clothes	hooks	
are	arranged	in	groups	of	13.	Her	will,	which	had	13	sections,	
was	signed	13	times,	leaving	everything	except	the	mansion	
to	her	niece.	Every	Friday	the	13th,	a	bell	is	rung	13	times	
at	1:00	PM,	which	is	13:00	in	military	time.	
•	 Many	consider	it	bad	luck	to	dine	with	13	people	at	a	

table.	London’s	Savoy	Hotel	makes	sure	it	never	happens.	
If	you	book	a	table	for	13,	the	table	will	be	set	for	14,	with	
the	14th	chair	occupied	by	Kaspar,	a	3-foot-high	carved	cat	
sculpture,	a	resident	of	the	hotel	since	the	1920s.	
•	 Not	everyone	considers	13	to	be	unlucky.	In	China,	it’s	

considered	a	lucky	number,	because	its	pronunciation	sounds	
much	like	the	words	for	“assured	growth.”	At	the	time	of	
World	War	I,	the	French	people	regarded	it	as	lucky	and	used	
it	as	a	good	luck	symbol	on	postcards	and	charms.		
•	 Mary	Kay	Ash	considered	13	to	be	her	lucky	number.	

She	 founded	 her	 famous	 cosmetics	 company	 on	Friday,	
September	13,	1963.	The	company’s	headquarters	has	13	
floors	serviced	by	13	passenger	elevators.	
•	 Likewise,	 the	 number	 13	 is	 a	 lucky	 number	 for	

Hamilton,	New	York’s	Colgate	
University.	The	 school	was	
founded	 in	 1819	by	 13	men	
(including	6	clergymen),	with	
$13	and	13	prayers.	Located	at	
13	Oak	Drive,	it’s	ranked	the	
17th-best	 liberal	 arts	 college	
in	the	nation.	
•	 Civil	War	veteran	Captain	

William	 Fowler	 took	 the	
number	13	very	seriously.	As	a	
boy,	he	attended	Manhattan’s	Public	School	No.	13,	graduating	
at	age	13.	As	a	builder,	he	built	13	structures	in	New	York	City.	
On	April	13,	1861,	he	became	a	member	of	the	Union	Army	
and	fought	13	battles,	and	resigned	his	commission	on	August	
13,	1863.	He	belonged	to	13	secret	social	organizations,	which	
included	being	the	13th	member	of	the	Ancient	Arabic	Order	
of	the	Nobles	of	the	Mystic	Shrine.	On	September	13,	1863,	
Fowler	purchased	the	Knickerbocker	Cottage	in	Manhattan	
and	established	a	supper	club.	He	regularly	hosted	an	exclusive	
society	called	the	Thirteen	Club,	a	group	that	dined	together	
on	the	13th	day	of	every	month	in	Room	13,	with	a	13-course	
dinner.	 Four	 former	U.S.	 presidents	were	members	 of	 the	
club.		
•	 President	 Franklin	 Roosevelt	 was	 definitely	 not	 a	

member	of	the	Thirteen	Club,	as	he	refused	to	have	a	meal	
with	13	people	at	his	table,	and	never	traveled	on	the	13th	
of	the	month.
•	 How	much	do	you	know	about	the	13th	U.S.	President?	

Formerly	a	successful	lawyer,	Millard	Fillmore	had	been	the	
Vice-President	 under	President	Zachary	Taylor,	who	died	
suddenly	of	a	stomach	ailment.	An	ardent	abolitionist,	having	
declared	slavery	an	evil,	Fillmore	was	largely	responsible	
for	the	passing	of	the	Compromise	of	1850,	which	led	to	a	
short-term	truce	in	the	battle	over	slavery.	During	Fillmore’s	
term,	the	state	of	California	was	admitted	to	the	Union.			
•	 	Most	of	us	know	that	there	were	13	original	colonies	

that	 eventually	 became	 the	 United	 States.	 Can	 you	
name	them?	New	Hampshire,	
Massachusetts,	 Connecticut,	
Rhode	 Island,	 New	York,	
New	 Jersey,	 Pennsylvania,	
D e l aw a r e , 	 M a r y l a n d ,	
Virginia,	 North	 Carolina,	
South	Carolina,	 and	Georgia	
comprised	 the	first	 colonies.	
Although	we	 usually	 think	
of	Plymouth	Colony,	 formed	
in	 1620	by	 a	 small	 group	of	

Puritan	separatists,	as	the	first,	the	first	colony	was	Virginia,	
where	 Jamestown	was	 founded	 in	 1607.	 	 Some	Puritans	
who	 viewed	Massachusetts	 as	 too	 restrictive	 formed	 the	
colony	of	Rhode	Island	in	1636,	while	others	who	thought	
Massachusetts	wasn’t	 devout	 enough,	 branched	 away	 to	
form	Connecticut	 the	 same	year.	 Still	 others	who	 longed	
for	 adventure	 settled	 in	New	Hampshire.	By	1775,	when	
the	Revolutionary	War	broke	out,	the	population	of	the	13	
colonies	 topped	 2.5	million	 people.	Although	Virginia	 is	
recognized	as	the	first	colony,	Delaware	is	the	first	official	
U.S.	 state,	because	 it	was	 the	first	 state	 to	 ratify	 the	U.S.	
Constitution	in	December	1787,	followed	by	Pennsylvania	
just	five	days	later	and	New	Jersey	six	days	after	that.
•	 Take	a	look	at	the	back	of	a	one-dollar	bill	and	you’ll	see	

all	sorts	of	evidence	of	the	number	13.	There	are	13	leaves	on	
the	olive	branch	and	13	fruits.	The	shield	contains	13	bars,	
the	eagle’s	wings	have	13	plumes	of	feathers	on	each,	and	
there	are	13	stars	above	the	eagle.	There	are	13	steps	on	the	
pyramid.	The	phrase	“E	PLURIBUS	UNUM”	has	13	letters,	
as	does	the	phrase	“ANNUIT	COEPTIS”	(“God	has	favored	
our	undertaking”).
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MUST BE RECEIVED BY 10AM ON FRIDAYS
MAIL TO:  CLASSIFIEDS
P.O. Box 313, 
BIG STONE CITY, SD 57216
••  PAYMENT MUST ACCOMPANY AD ORDER •••

Name_____________________________________

City______________________________________

Tidbits	of	the	Lake	Area	reserves	the	right	to	refuse	to	publish	any	submitted	ad.

TIDBITS	CLASSIFIEDS
ONLY $400

/week

PHONE NUMBER

TIDBITS CLASSIFIEDS
• FOR SALE • WANT ADS 

• ANNOUNCEMENTS • GIVEAWAY

CLASSIFICATION

Tidbits is available to readers at 550 locations in 
Northeast South Dakota and West Central Minneso-
ta each and every week. Please include your desired 
classification or let Tidbits decide the category. 

PERSONAL	or	BUSINESS

Reader Contest: "GONE FOR THANKSGIVING"

ENTRY DEADLINE FOR November 24, 2020, Volume 9, Issue #11 IS THURSDAY, DEC 3, 2020, 4PM

WINNER for Nov. 10, 2020, Volume 9 Issue #09:
Ronda Boughton, Watertown, SD

Enter Only Once Per Contest
HOW TO ENTER:
RECORD THE 3 LOCATIONS AND SEND VIA...
MAIL: Reader Contest (Vol & Issue#)
P.O. Box 313, Big Stone City, SD 57216
WEB: www.LakeAreaTidbits.com
Click On Reader Contest
EMAIL: Sean@LakeAreaTidbits.com
ENTRY DROPOFF: 100 South Maple St., 
Ste. 106, Watertown, SD 57201
BY APPOINTMENT

SEARCHING FOR: (3) BUCKS 
PRIZE : $25 Gift Certificate for Peddler's Market 
in Watertown, SD and a $25 Gift Certificate for 
Page's Place Cafe & Grill in Watertown, SD..

$25 Gift Certificate for Senor Max's in Watertown, SD and a $25 Gift Certificate for Community Corner Thrift Store in Watertown, SD.

DEADLINE FOR November 17, 2020, Volume 9, Issue #10
is Thursday, NOV 26, 2020 - 4 PM, SEARCHING FOR: (3) DUCKS

Locations for Nov. 10, 2020 (v9 #09)
#1: Melvee's Bar & Grill, Clear Lake, SD , page 2
#2: Insurance Solutions Plus, Milbank, SD, page 3 
#3: Refuge Bar, Odessa, MN, page 7

... like 
this one

FIND THE THREE (3) TURKEYS (pictured 
to the right) in advertisements in this issue 
and enter to win a $25 Gift Certificate for 
The Bullpen Steakhouse & Lounge, Lake 
Norden, SD and a $25 Gift Certificate for 
Angel's Attic Thrift Store in Watertown, SD.

PRIZES ARE MAILED WITHIN 2-3 WEEKS 
OF WINNING. NO SUBSTITUTIONS.

EACH WINNER RECEIVES A FREE "THE WORKS" CARWASH FROM DUTCH BOY CAR WASH in WATERTOWN,SD

ddr Books 
7 South Maple Street, 
Watertown, SD. Call us 
today for book mailing 
and delivery options! 
605-878-0418 

FOR RENT: Browns Valley - Valley 
Vista. 1 bedroom Apt. Heat/Water/
Trash. Rent based on income. 
Equal Housing Opportunity. (320) 
500-0946  or (270)-354-6446

PAGE'S
PLACE
Cafe & 

Grill

Peddler's 
Market

Watertown
SD

Angel's 
Attic

Watertown
Mall

Bullpen 
Steakhouse

Lake
 Norden

SENOR 
MAX'S

Watertown
Mall

Community 
Corner
Thrift	
Store

This is exactly 
what you are 
looking for,  
only smaller..

HELP WANTED 
All positions; cook, wait-
ress, bartenders, mainte-
nance/custodian. Experi-
ence preferred, must be 

18 years or older.
High Mountain Supper Club

Altamont, SD
STOP IN TO APPLY

605-874-2620

The Bullpen 
in Lake Norden is now 

accepting applications for 
ALL shifts and positions. 
Stop by and get 

yours today.

HELP WANTED 
AT MELVEES 

IN CLEAR LAKE!! 
FLEXIBLE HOURS!!

APPLY IN PERSON! 

POPEYE brought to you courtesy of ANDOR, INC, Watertown, SD

answers on page 10

Looking for a baker 
Approximately 25 hours/

week with pay done 
on experience, some 

experience necessary. 
Apply in person at 

Stockman’s Cafe in 
Watertown! Ask for Patti

•	The	weight	of	all	the	ants	on	
earth	 is	 greater	 than	 that	 of	 all	
humans.
• 	 Doctors 	 who	 perform	

laparoscopic	 surgery,	 which	
involves	inserting	a	tiny	camera	

into	a	patient’s	body	through	a	small	incision,	have	better	
coordination	if	they	play	video	games	at	least	three	hours	
per	week.	According	to	a	2003	study,	gamer	surgeons	made	
37%	fewer	errors	and	worked	27%	faster	than	those	whose	
only	“video	game”	experience	was	the	surgery	itself.
•	The	ancient	Romans	used	swan	fat	or	donkey	milk	to	

soften	wrinkles,	while	sores	and	freckles	were	treated	with	
the	ashes	of	snails.
•	 Eskimos	 use	 refrigerators	 to	 stop	 their	 food	 from	

freezing.
•	Disney’s	musical	fantasy	comedy	“The	Princess	and	

the	Frog”	led	to	an	unexpected	salmonella	outbreak	in	the	
United	States.	More	 than	50	children	were	hospitalized	
after	 the	 film’s	 release	when	 they	 attempted	 to	 free	
handsome	princes	with	a	kiss	from	what	turned	out	to	be	
perfectly	ordinary,	definitely	non-prince	frogs.
•	Redheads	 produce	more	 vitamin	D	 than	other	 hair	

colors.
•	Bao	Xishun,	a	Mongolian	herdsman,	saved	the	lives	of	

two	dolphins	by	using	his	incredibly	long	arms	to	remove	
plastic	from	their	stomachs.	Bao	stands	nearly	8	feet	tall	
and	each	arm	extends	more	than	3	feet.	All	other	attempts	
at	saving	the	dolphins	had	failed.
•	Watermelons	may	 be	 a	 tasty	 treat	 today,	 but	 that	

wasn’t	always	the	case.	Originating	in	Africa,	they	were	
first	cultivated	solely	for	their	water	content	--	their	flavor	
was	very	bitter!
•	In	Sweden,	 the	body	warmth	of	more	than	200,000	

commuters	passing	through	Stockholm’s	Central	Station	
is	harvested	to	provide	heat	for	an	office	building	across	
the	road.

© 2020 King Features Synd., Inc.

by Samantha Weaver

HELP WANTED 
All positions; cook, wait-
ress, bartenders, mainte-
nance/custodian. Experi-
ence preferred, must be 

18 years or older.
High Mountain Supper Club

Altamont, SD
STOP IN TO APPLY

605-874-2620

Garage or Utility Shed. Very Nice 
& All NEW! 11'x 10' by 8' tall. 6' 
tall double doors in front with a 
walk in back door. Seamless sid-
ing, tin roof with 2 sunroof win-
dows. Insulated with 2 windows, 
nice solid floor & shelving. Built 
on skids & easy to move. Asking 
$3,000 or best offer.  For more 
information call (605)881-1639.
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WILMOT,	SD

Summit, SD
	Tuesday, November 24-		Regular	dismissal	time,	there	will	be	
OST.	
Wednesday, November 25	–	No	school.		No	NTHS.
Thursday, November 26-	Thanksgiving.	No	school.	No	NTHS.
Friday, November 27-	No	staff	day.	No	NTHS.
Sunday, November 29-10:30	Worship	at	Hope	lutheran.		All	are	
welcome.	
Monday, November 30-	BBB	practice	starts	in	Summit	this	week.	
GBB	practice	in	Waubay	this	week.
Friday, December 4-	School	is	in	session.	

MOVIE FAVORITES:

HOME ALONE
As the holiday season approaches, Tidbits takes time to 

remember when Kevin McCallister was left behind by his 
family on their Paris Christmas vacation. 

•	 After	getting	into	a	scrap	with	his	older	brother	Buzz,	
Kevin	was	 grounded	 to	 his	 room	 on	 the	 third	 floor	 of	
the	 family	 home.	The	 following	morning,	 as	 the	 family	
scrambled	to	get	to	the	airport	on	time,	Kevin	was	forgotten	
and	was	left	home	alone.	At	first,	it	was	fun	–	making	a	mess,	
jumping	on	the	bed,	eating	what	he	wanted,	and	doing	as	he	
pleased	–	until	two	burglars	attempted	to	rob	the	house	on	
Christmas	Eve.	Kevin	set	out	to	foil	the	bandits’	schemes.	
•	 It	 took	 three	months	 to	film	the	picture,	beginning	on	

Valentine’s	Day,	1990	and	wrapping	up	on	May	16.	Director	
Chris	Columbus	had	been	the	screenwriter	of	“The	Goonies”	
and	“Gremlins,”	and	post-Home	Alone,	he	directed	“Mrs.	
Doubtfire,”	 “Bicentennial	Man,”	 and	 the	first	 two	Harry	
Potter	movies.	 	 Even	 though	 screenwriter	 John	Hughes	
wrote	the	role	of	Kevin	specifically	for	Macaulay	Culkin,	
Columbus	auditioned	more	than	100	kids	for	the	role	before	
settling	on	the	9-year-old.	When	“Home	Alone”	hit	theaters	
in	November,	1990,	Culkin	became	an	immediate	star.	
•	 	Although	 there	 seems	 to	be	an	age	 spread	among	all	

the	McCallister	children	–	Buzz,	Megan,	Jeff,	Linnie,	and	
Kevin	–	all	of	the	actors	except	Culkin	were	born	in	1977.	
Culkin	was	born	in	1980.	Hillary	Wolf,	who	played	Megan,	
quit	acting	and	took	up	judo,	becoming	a	member	of	the	U.S.	
Olympic	team	for	the	sport	at	the	1996	and	2000	games.
•	Stuntman	Larry	Nicholas	served	as	Culkin’s	stunt	double.	

When	viewers	saw	Kevin	sledding	down	the	stairs,	zip-lining,	
and	 crashing	 through	 shelves,	 it	was	 really	 30-year-old	
Nicholas,	a	man	similar	in	size	to	Culkin.
•	 	The	 house	 used	 in	 the	 film	 belonged	 to	Winnetka,	

Illinois	residents	John	and	Cynthia	Abenshien.	Located	at	
671	Lincoln	Avenue,	the	4,250-sq.	ft.	red	brick	Georgian-
style	house	was	built	in	1921.	The	kitchen,	main	staircase,	
and	ground-floor	landing	scenes	were	all	filmed	in	the	five-
bedroom	residence,	while	the	dining	room	and	other	first-
floor	rooms	were	filmed	on	a	soundstage	built	for	the	shots.	
When	the	Abenshiens	put	the	house	on	the	market	in	2014,	
it	was	listed	at	$2.4	million,	but	after	nearly	a	year	without	a	
sale,	the	price	was	reduced,	selling	for	$1.585	million.
•	The	scenes	of	the	McCallister	family	inside	the	airplane	

were	shot	in	a	Chicago-area	high	school.	The	seats	were	built	
on	the	school’s	basketball	court.	The	school’s	swimming	pool	
was	used	for	the	scene	of	Kevin	running	through	a	flooded	
basement.	The	Paris	airport	scenes	were	filmed	at	Chicago’s	
O’Hare	Airport.
•		Joe	Pesci	was	unforgettable	as	the	burglar	Harry	Lyme,	

but	the	role	was	first	offered	to	Robert	DeNiro,	who	turned	
it	down,	then	to	Jon	Lovitz	who	also	said	no.	In	order	to	give	
Macaulay	Culkin	the	impression	that	he	really	was	a	mean	
guy,	Pesci	deliberately	avoided	the	young	actor	while	on	set.	
And	to	add	insult	to	injury,	while	rehearsing	the	scene	where	
Harry	tries	to	bite	off	Kevin’s	finger,	Pesci	did	indeed	bite	
Culkin,	leaving	behind	a	small	scar.	

•	Opening	weekend	at	the	box	office	topped	$17	million,	
and	“Home	Alone”	maintained	the	No.	1	spot	for	12	weeks.	It	
was	the	highest-grossing	movie	of	1990,	and	for	27	years,	it	
held	the	record	for	highest-grossing	live-action	comedy,	with	
earnings	of	$285.7	million.	It	was	produced	on	an	estimated	
budget	of	$18	million.	The	film’s	 two	Oscar	nominations	
were	for	the	movie’s	music.		
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You take care of the rest of the meal, and I’ll take 
care of dessert. Now if we could just find someone 
else to take care of the dishes, we’d have something 
else to be thankful for!

18 (2 1/2-inch) graham cracker squares
1 (15-ounce) can solid packed pumpkin
1 (4-serving) package sugar-free 
   instant butterscotch pudding mix
2/3 cup nonfat dry milk powder
1 1/2 teaspoons pumpkin pie spice
3/4 cup water
1 cup reduced-calorie whipped topping
2 tablespoons chopped pecans

1. Evenly arrange 9 graham crackers in a 9-by-9-
inch cake pan. In a large bowl, combine pumpkin, 
dry pudding mix, dry milk powder, pumpkin pie 
spice and water. Mix well using a wire whisk. Blend 
in 1/4 cup whipped topping. Spread half of pumpkin 
mixture evenly over graham crackers.

2. Top with remaining 9 graham crackers. Spread 
remaining pumpkin mixture over top. Evenly spread 
remaining 3/4 cup whipped topping over pumpkin 
mixture. Sprinkle pecans evenly over top. Cover and 
refrigerate for at least 2 hours. Serves 8.

* Each serving equals: 115 calories, 3g fat, 3g 
protein, 19g carb., 225mg sodium, 2g fiber; Diabetic 
Exchanges: 1 1/2 Starch, 1/2 Fat.

© 2020 King Features Syndicate, Inc.

Thanksgiving 
Pumpkin Torte
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 A quick and easy stuffing if you need to make 
Thanksgiving dinner in a flash!

1 package (14 to 15 ounces) cubed 
   seasoned stuffing mix
1 can (14 to 14 1/2 ounces) chicken broth
4 tablespoons margarine or butter
1 package (7 ounces) mixed dried fruit, 
   chopped (1 1/4 cups)
1/4 teaspoon coarsely ground pepper

1. Heat oven to 325 F. Place stuffing mix in 13- by 
9-inch glass baking dish.

2. In 3-quart saucepan, combine broth, margarine, 
fruit, pepper and 1 1/3 cups water; heat to boiling 
over high heat until margarine melts. Pour over 
stuffing mix; toss to coat.

3. Bake stuffing, uncovered, 30 to 40 minutes or 
until heated through and top is browned.

TIP: Brands of stuffing vary. If you like a moister 
version, drizzle with a little extra water or chicken 
broth.

* Each serving: About 165 calories, 4g total fat 
(1g saturated), 4g protein, 29g carb., 3g fiber, 515mg 
sodium.

For thousands of triple-tested recipes, visit 
our website at www.goodhousekeeping.com/food-
recipes/.

© 2020 Hearst Communications, Inc.  All rights reserved

Five-Ingredient 
Stuffing

• “In the week before Thanksgiving, have a 
leftovers day and get all those bits and pieces out 
of the refrigerator. It will make it easier to clean 
so you’ll have room for the turkey and the sides.” 
-- S.T. in South Carolina

• The night before your sit-down dinner, put all the 
serving pieces on the table, and all the dinnerware in 
the dining room. You don’t want to have one person 
trying to get plates and spoons when you are getting 
dinner on the table.

• “For easier cooking when making large holiday 
meals, simply choose two side dishes that can be 
oven-cooked in the same amount of time at an 
average temperature. I like one or two that can be 
cooked in the microwave as well.” -- E.U. in Texas

• “For a delightful twist on cranberry jelly, slice 
and sprinkle with orange zest. Dress up your mashed 
potatoes with a sprinkling of chopped fresh chives.” 
-- A Reader, via email

• Try this chef’s trick for a juicy bird: After 
seasoning, cover the bird with cheesecloth or muslin 
secured with string. Baste over the cloth every 15 
minutes. In the last 20 minutes, remove the cloth so 
that the skin can crisp.

• “You know what works really well to keep hot 
casseroles hot when waiting for other sides to finish? 
A cooler. Line it with a towel and set your casseroles 
inside. Then, when they’re on the table, stick the cooler 
back in the kitchen. You can put the dirty casserole 
dishes back in the cooler after you pack away leftovers. 
Add some warm, soapy water, and they can even wait 
until the next day to get cleaned!” -- M.B. in Georgia

• P.S.G. from South Carolina writes: “For holiday 
gatherings that you host, delegate age-appropriate 
table tasks to your children: place setting, condiment 
delivery, refilling water glasses at scheduled 
intervals, etc. Children like to have a job, and they 
are better behaved when they have a focus and can 
make a contribution.”

• Plan now for leftovers: Have small plastic 
containers and zip-top bags in case your guests or 
family would like to take some home. This is an 
especially smart thing to do if you are looking to 
eat healthier. Send Grandma home with a turkey 
plate and a big slice of chocolate cake! It’s better 
to share.

Send your tips to Now Here’s a Tip, 628 Virginia 
Drive, Orlando, FL 32803.

© King Features Synd., Inc.
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Hope for the Best, 
Prepare for the Worst

After 45 years of cooking, I’ve had 
my share of Thanksgiving Day disas-
ters! I’ll never forget the 
Thanksgiving when the 
turkey wasn’t done, and 
my family and friends 
were starving.

Thankfully, no pun 
intended, I had defrost-
ed a package of pork 
chops for dinner the 
next day. That year we 
had fried pork chops, 
cornbread dressing with 
cranberry sauce, roast-
ed vegetables, mac and 
cheese, dinner rolls and 
a vast array of desserts.

One of the many things that I learned 
that year, and during this stressful and 
unusual year, is to be thankful for the 
good things in life, while preparing as 
much as you can for the unexpected.

Here are some secrets to saving your 
sanity and your Thanksgiving dinner 
if your turkey isn’t done, or other 
unexpected challenges arise: 

HOW TO DEFROST A TURKEY: 
You’ll need at least 24 to 48 hours 
(about five hours per pound) to thaw 
a frozen turkey in the refrigerator. If 
you need to do a quick thaw, place 
the wrapped, frozen turkey in your 
kitchen sink or a large container like 
an ice chest. 

Cover the turkey with cold water. 
Drain and refill the water every half-
hour because as the bird thaws out, 
the water will get warmer. Using this 
method, the turkey will thaw at the rate 
of about a half-hour for each pound.

PREPARING THE BIRD FOR 
COOKING: Remove the giblet pack-
age (neck, livers, heart, and gizzards) 
from inside the cavity of the bird AND 
check the neck cavity. Some manufac-
turers place the giblet package in the 

neck cavity and others place it inside 
the cavity closest to the legs.

You can place the giblets in the 
same pan as the raw turkey to add 
flavor to the meat drippings.

Most turkeys come with the legs 
already trussed (crossed and secured 
with a metal or plastic bracket). If you’re 
not going to stuff your bird, there’s no 
need to truss the legs, so remove the 
plastic or metal bracket and discard it.

Trussing an unstuffed bird hin-
ders the hot oven air from circulat-
ing inside and around the legs. This 
means that the dark meat will take 
longer to cook, and the breast meat 
will cook faster and dry out before the 
legs ever get completely done.

THE TURKEY ISN’T DONE: Don’t 
rely on the “pop-up” timer in the 
turkey, as it usually means that the 
breast is overcooked, and the dark 
meat isn’t done. If the dark meat isn’t 
done, remove the wings and breast 
meat from the rest of the turkey, in one 
piece, if possible. Cover the breast and 
wing portion with foil and set it aside. 
Put the drumsticks and thigh portion of 
the turkey back into the oven to contin-
ue cooking until done. 

You can re-assemble the whole turkey 
and garnish it, or just cut it into serving 
portions and arrange it on a platter.

STUFFING SAVERS: If the stuff-
ing/dressing is too wet, spread it out 
in a thin layer on a sheet pan so that it 
will dry quickly. Place it back into the 
oven for 5 to 7 minutes. 

If it’s too dry, add more pan drip-
pings or chicken broth to the mixture. 
If you don’t have any more drippings 
or broth, you can combine a chicken 
bouillon cube (if you have one), along 
with a teaspoon of poultry seasoning, 
three tablespoons of butter and 1 cup 
of water. Cook the mixture in the 
microwave for 3 to 5 minutes or until 

it comes to a boil. Stir to combine and 
then add it, a little at a time, to the 
dressing until it’s moist.

SOUPY MASHED POTATOES: 
You can add unseasoned dry bread-
crumbs to soupy mashed potatoes to 
absorb any excess liquid. You can also 
microwave raw potatoes until soft, 
spoon out the potato, mash it and add 
it to your mashed potatoes along with 
some additional butter, salt and butter.

GRAVY RESCUE TIPS: If the 
gravy is lumpy, pour it through a 
strainer into a new pan and bring it 
to a simmer, stirring gently. If it’s 
too thin, in a separate bowl, mix a 
tablespoon of melted butter with a 
tablespoon of flour. Bring the gravy 
up to a boil and whisk in the butter 
mixture to thicken your gravy. 

If the gravy is too thick, add a little 
more chicken broth, pan drippings, milk 
or a little water and butter to thin it out.

BURNT OFFERINGS: If the turkey 
begins to burn while it’s roasting, flip 
the bird over immediately and contin-
ue to cook it. After the turkey is done, 
you can remove and discard any black-
ened skin and about half an inch of the 
meat below any burnt area. Slice the 
remaining breast meat, arrange it on a 
platter and ladle gravy over it.

If your vegetables or gravy burn on 
the bottom, carefully remove the layer 
that isn’t burned into another pot or 
serving dish. Don’t scrape the bottom 
of the pan!

If the dinner rolls are burned on the 
bottom, just cut off as much as you 
can, butter them, and fold them in half 
to cover the missing ends.

Whipped cream is the perfect 
“make-up” for desserts that aren’t 
quite up to par. You can cut the top 
layer off a burnt pie and cover it with 
whipped cream.

Hopefully, these tips will rescue you 
from any Thanksgiving Day disasters, 
but remember, it’s about gathering 
to give thanks with the people you 
love — not the perfect meal! Have a 
blessed Thanksgiving!

Angela Shelf Medearis is an 
award-winning children’s author, culi-
nary historian and the author of seven 
cookbooks. Her latest cookbook is “The 
Kitchen Diva’s Diabetic Cookbook.” 
Her website is www.divapro.com. 
Recipes may not be reprinted without 
permission from Angela Shelf Medearis.

© 2020 King Features Synd., Inc.,  
and Angela Shelf Medearis
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Unstuffed Turkey
8	to	12	pounds	 2	3/4	to	3	hours
12	to	14	pounds	 3	to	3	3/4	hours
14	to	18	pounds	 3	3/4	to	4	1/4	hours
18	to	20	pounds	 4	1/4	to	4	1/2	hours
20	to	24	pounds	 4	1/2	to	5	hours
24	to	30	pounds	 5	to	5	1/4	hours

Turkey	
Roasting	
Times

Roast	the	turkey	until	temperature	reaches	170	degrees	F	in	the	breast	
and	180	degrees	F	in	the	thigh.	Cooking	times	are	for	planning	purposes	
only	--	always	use	a	meat	thermometer	to	determine	doneness.

Source: National Turkey Federation

Stuffed Turkey
8	to	12	pounds	 3	to	3	1/2	hours
12	to	14	pounds	 3	1/2	to	4	hours
14	to	18	pounds	 4	to	4	1/4	hours
18	to	20	pounds	 4	1/4	to	4	3/4	hours
20	to	24	pounds	 4	3/4	to	5	1/4	hours
24	to	30	pounds	 5	1/4	to	6	1/4hours

Approximate Timetable for Roasting a Turkey (325 degrees F):
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1. MEASUREMENTS: How many 
tablespoons are in 1/2 cup?

2. TELEVISION: Which 1990s sit-
com featured the theme song “I’ll Be 
There for You”?

3. GEOGRAPHY: Where is the city 
of Timbuktu located?

4. GAMES: How much money does 
each Monopoly player get at the start 
of the classic game?

5. SCIENCE: How much of the 
Earth’s surface is covered with water?

6. MOVIES: Which 2004 animat-
ed movie featured the character Edna 
Mode?

7. U.S. STATES: What is the capital 
of Michigan?

8. COMICS: Which comic character’s 
favorite exclamation is “Good grief!”?

9. PSYCHOLOGY: What fear is rep-
resented in the phobia cynophobia?

10. ANATOMY: What is the condition 
of “pes planus” more commonly called?

Answers
1. Eight
2. “Friends”
3. Mali in west Africa
4. $1,500
5. About 71%
6. “The Incredibles”
7. Lansing
8. Charlie Brown in “Peanuts”
9. Fear of dogs
10. Flat feet

© 2020 King Features Synd., Inc.
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1. MEASUREMENTS:	
How	many	 tablespoons	 are	
in	1/2	cup?
2. TELEVISION:	Which	
1990s	 sitcom	 featured	 the	
theme	 song	 “I’ll	Be	There	

for	You”?
3. GEOGRAPHY:	Where	 is	 the	 city	 of	Timbuktu	
located?
4. GAMES:	How	much	money	does	each	Monopoly	
player	get	at	the	start	of	the	classic	game?
5. SCIENCE:	How	much	of	 the	Earth’s	 surface	 is	
covered	with	water?
6. MOVIES:	Which	2004	animated	movie	featured	
the	character	Edna	Mode?
7. U.S. STATES:	What	is	the	capital	of	Michigan?

answers on page 10

Hosting the Thanksgiving feast usually means a 
variety of leftovers tucked away in the refrigerator 
for building piled-high sandwiches. If you’re 

ambitious, you might 
even make soup or a 
casserole with the good 
and seasoned food. 

Here’s another tasty 
option that will please 
your family: Make a 
big, savory, crunchy, 
nutrient-packed turkey 
main-dish salad, and 
serve it at a weekend 

brunch with croissants and fresh fruit on the 
side. 

If you are like me and contribute dishes to the 

Turkey Salad 
Made From 

Thanksgiving 
Leftovers

Thursday feast but don’t host the gathering, no 
worries about not having turkey leftovers. Just 
put a fresh turkey breast in the oven on Friday and 
roast it for this seasonal recipe. I look for a brined 
turkey breast at my local market in all-natural 
seasoned flavors like apple cider and fresh herbs. 

When I stir the salad together, I remember that 
my kids aren’t mayo lovers, so I compromise with 
half mayo, half Greek yogurt for the dressing. I use 
dried cranberries without added sugar. If the spirit 
moves, this recipe is also delicious with a crisp, 
chopped local apple added just before serving.

Enjoy it topped over mixed greens or spoon 
it between a halved croissant for a delectable 
sandwich.

TURKEY SALAD
4 cups cubed, baked turkey
1 tablespoon chopped red onion
1/2 teaspoon salt
1/2 teaspoon ground black pepper
1/2 cup mayonnaise
1/2 cup Greek yogurt
1 cup chopped celery
1 1/2 cups seedless red or green grapes, halved
1/2 cup dried cranberries
1/2 cup roasted pecans, loosely chopped
1/2 crisp apple, chopped (optional)
1/2 fresh lemon

In a large bowl, combine turkey, onion, salt 
and pepper, mayonnaise and yogurt. Add and stir 
together celery, grapes, cranberries and pecans. 
Add apple, if you wish, and a few squeezes of lemon 
juice just before serving. Serves 8.

• • •
Find more family fun in Donna’s book “Donna 

Erickson’s Fabulous Funstuff for Families.”

© 2020 Donna Erickson
Distributed by King Features Syndicate

8. COMICS:	Which	 comic	 character’s	 favorite	
exclamation	is	“Good	grief!”?
9. PSYCHOLOGY:	What	fear	is	represented	in	the	
phobia	cynophobia?
10. ANATOMY:	What	is	the	condition	of	“pes	planus”	
more	commonly	called?
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answers on 
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MORE 13 FACTS
•	 	The	number	13	is	a	prime	number,	meaning	it	cannot	be	

divided	evenly	by	any	other	numbers	except	itself	and	1.	
•	 Friday	 the	 13th	 only	 occurs	 in	months	 that	 start	with	

Sunday.	It	happens	at	least	once	a	year,	and	up	to	three	times	
in	the	same	year.	Looking	ahead,	2021	and	2022	will	both	
have	just	one	Friday	the	13th.	
•	 The	number	13	is	strongly	associated	with	executions.	

There	are	13	stairs	 leading	to	 the	gallows,	 the	hangman’s	
noose	has	13	knots,	and	 the	guillotine’s	blade	fell	 from	a	
height	of	13	feet.	
•	 The	 Thirteenth	Amendment	 to	 the	 United	 States	

Constitution	was	ratified	on	December	6,	1865.	Submitted	the	
previous	year	by	Massachusetts	Senator	Charles	Sumner,	it	
stated;	“All	persons	are	equal	before	the	law,	so	that	no	person	
can	hold	another	as	a	slave…”	effectively	abolishing	slavery.	
Although	Abraham	Lincoln	 had	 issued	 the	Emancipation	
Proclamation	freeing	slaves	nearly	 three	years	earlier,	 the	
Southern	states	had	remained	in	secession	from	the	Union	
and	did	not	fully	honor	the	proclamation.	The	amendment	
made	it	official	nationally.	

•	 The	U.S.	flag	didn’t	always	have	13	stripes.	When	it	was	
first	created,	13	alternating	red	and	white	stripes	and	13	white	
stars	represented	the	original	13	colonies.	In	1795,	when	two	
new	states,	Vermont	and	Kentucky	were	added	to	the	Union,	
two	more	stripes	and	two	more	stars	were	added.	The	flag	
remained	with	15	stripes	until	1818,	when	it	was	determined	
that	the	13	stripes	was	a	better	design	plan,	with	the	addition	
of	stars	to	represent	new	states.		
•	 Great	Britain	has	a	centuries-old	tradition	of	Christmas	

pudding	 during	 the	 holidays.	 Symbolizing	 Jesus	 and	 his	
12	 disciples,	 the	 pudding	 has	 13	 ingredients,	 including	
various	dried	fruits,	suet,	eggs,	molasses,	and	several	spices.	
Moistened	with	brandy,	it	is	then	aged	for	at	least	a	month,	
and	up	to	a	year.	Legend	has	it	that	all	who	eat	Christmas	
pudding	in	13	different	homes	between	Christmas	and	New	
Year’s	Day	will	have	good	luck	in	the	coming	year.	
•	 The	 term	 “baker’s	 dozen”	 has	 its	 origins	 in	medieval	

England.	Also	known	as	a	long	dozen	or	devil’s	dozen,	the	
quantity	 is	13,	one	more	 than	 the	 standard.	 In	 those	days,	
there	was	 a	 harsh	punishment	 for	 any	baker	who	 cheated	
customers,	so	in	order	to	be	safe,	bakers	began	giving	a	free	
loaf	for	every	12	sold.	The	13th	loaf	was	referred	to	as	the	
vantage	loaf,	since	it	was	advantageous	to	receive	the	extra.	
	•	Superstition	has	even	played	a	part	in	the	Indianapolis	

500.	The	number	13	was	not	permitted	between	1926	and	
2002	due	to	fear	of	tragedy	in	the	sport.	In	2003,	the	rules	
were	 changed	 and	 racer	Greg	Ray	 chose	 the	 number	 for	
his	 car,	 the	 first	 time	 it	 had	 been	 used	 since	 1914.	Ray	
experienced	no	bad	luck	and	finished	8th	in	the	competition.	

In	2018,	 racer	Danica	Patrick	chose	a	Chevrolet	with	 the	
number	13	for	her	final	race.	Her	car	was	green,	which	is	
also	said	to	be	bad	luck	in	racing.	And	so	it	was,	as	Patrick	
crashed	into	the	wall	on	Lap	67	of	the	race,	escaping	with	
minor	 injuries,	 retiring	 shortly	 after	 the	Memorial	Day	
competition.	
•	 Up	 until	 January,	 2019,	 a	 13-year-old	 girl	 could	 be	

married	 in	New	Hampshire	 as	 long	 as	 she	 had	 parental	
consent.	A	boy	had	to	be	14	years	old.	Under	the	new	law,	
the	minimum	age	was	raised	to	16	for	both.		

WE UNLOCK VEHICLES
24/7/365

Business 605-886-5261
Cell 605-881-2634

1-877-488-3813  •  BnD Towing
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DEAR	 PAW’S	CORNER:	This	 summer,	 when	we	
thought	the	pandemic	was	easing	up,	my	husband	and	I	
made	plans	to	visit	his	family	in	Georgia	for	Thanksgiving.	
Now,	we’ve	canceled	those	plans	due	to	the	new	wave	of	
infections.	I	was	quite	sad	about	it	for	a	while,	but	I	realized	
that	 this	 is	 an	opportunity	 to	 spend	 time	with	our	pets,	
something	we	rarely	get	to	do	during	a	busy	holiday.
For	the	first	time	in	a	decade,	I	will	not	be	boarding	our	

two	Golden	Retrievers,	Arlo	and	Woody,	so	we	can	fly	
south	to	visit	my	mother-in-law,	who’s	allergic	to	pets.	Our	
two	cats,	Jinx	and	Star,	won’t	have	to	stay	at	my	friend’s	
house	across	town.	
Our	house	will	not	be	filled	with	visitors	and	guests	in	the	

days	after	Thanksgiving.	The	annual	post-Thanksgiving	
cookout	 that	my	husband	hosts	 the	weekend	afterward,	
when	I’m	out	shopping	for	Christmas	gifts,	is	canceled,	
as	well.
Instead,	we’ll	be	snuggled	up	on	the	sofa,	with	our	dear	

pets	all	around.	I	will	do	most	of	my	shopping	online.	We’ll	
visit	with	friends	and	relatives	on	FaceTime	and	Zoom.	
I	realize	that	for	the	first	time,	instead	of	dreading	the	

holiday	season	with	all	of	the	stress	of	catering	to	family	
and	 friends,	we	will	 be	 focusing	 on	 simple	 joys.	 I	 am	
thankful	for	that.	These	are	difficult	times,	but	in	the	midst	
of	it	all,	we	can	stop	and	just	hug	our	pets	and	feel	love	

Spend Thanksgiving Cuddled Up With Pets
By Sam Mazzotta

answers on 
page 10

1. MEASUREMENTS: How many 
tablespoons are in 1/2 cup?

2. TELEVISION: Which 1990s sit-
com featured the theme song “I’ll Be 
There for You”?

3. GEOGRAPHY: Where is the city 
of Timbuktu located?

4. GAMES: How much money does 
each Monopoly player get at the start 
of the classic game?

5. SCIENCE: How much of the 
Earth’s surface is covered with water?

6. MOVIES: Which 2004 animat-
ed movie featured the character Edna 
Mode?

7. U.S. STATES: What is the capital 
of Michigan?

8. COMICS: Which comic character’s 
favorite exclamation is “Good grief!”?

9. PSYCHOLOGY: What fear is rep-
resented in the phobia cynophobia?

10. ANATOMY: What is the condition 
of “pes planus” more commonly called?

Answers
1. Eight
2. “Friends”
3. Mali in west Africa
4. $1,500
5. About 71%
6. “The Incredibles”
7. Lansing
8. Charlie Brown in “Peanuts”
9. Fear of dogs
10. Flat feet
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PUZZLE ANSWERS

www.MilbankSD.com

You'll love to Shop Milbank! 
Visit one of our 180+ Chamber 

Member Businesses Today!

and	joy.	I	hope	your	readers	feel	the	same	way.	--	Carol	
M.,	Canton,	Ohio
DEAR	CAROL:	You’ve	encapsulated	 just	how	I	 feel	

about	the	holidays	this	year.	Thank	you	for	sharing	it	with	
us,	and	Happy	Thanksgiving	to	all.

Send your tips, questions or comments to ask@pawscorner.com.
© 2020 King Features Synd., Inc.
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Brought to you by Stockman's Family Restaurant

DEAR DR. ROACH:	I	recently	
changed	 primary	 doctors,	 and	 I	
saw	the	report	of	my	echocardiogram.	It	said	I	have	
“mild	left	ventricular	hypertrophy	with	some	diastolic	
dysfunction.”	Could	you	tell	me	what	this	means	and	
if	it	is	serious?	--	C.B.

ANSWER:	An	echocardiogram	uses	sound	waves	
to	take	precise	images	of	the	heart.	The	cardiologist	
interprets	those	images	to	make	statements	about	the	
anatomy	of	the	heart,	including	thickness	of	the	walls	
of	the	heart,	as	well	as	its	function.
The	left	ventricle	is	the	chamber	of	the	heart	that	

pumps	 blood	 to	 all	 of	 the	 body,	 having	 received	
oxygenated	 blood	 from	 the	 lungs.	 Consequently,	
it	 is	 the	 thickest	 of	 the	 chambers.	 “Hypertrophy”	

Echocardiogram
Definition

Part	 of	 the	 fun	 of	 bidding	 at	 auctions	 is	 seeing	 unusual,	
and	perhaps	useless,	 antiques	 selling	 for	 a	 lot	of	money.	A	
very	noticeable	iron	head	of	a	clown	with	a	mask,	about	20	

inches	 high,	 was	 offered	 in	 a	
Michaan’s	Auctions	 in	Alame-
da,	 California.	 It	 was	 marked	
“J.T.	 Dickman,	 Pat’d	 Sep	 19,	
1911.”	 Only	 the	 clown,	 squir-
rel	 and	 rabbit	 shooting	 gallery	
target	shapes	with	the	Dickman	
patent	information	are	listed	for	
sale	online.	The	clown	sold	for	
$12,000.
Iron	 tools	 were	 the	 only	

antiques	 to	 be	 pricey	 before	
1950.	Tongs,	building	supports,	
fences,	 hardware,	 boot	 scrap-
ers,	safes	and	windmill	weights	
were	 selling	 at	 antique	 shows.	
By	1900,	iron	was	used	to	make	
frying	pans	and	attractive	pieces	

like	bookends,	doorstops,	large	statues	of	animals	and	garden	
furniture.	Iron	can	be	molded	or	shaped	by	hand,	is	heavy	and	
durable,	and	is	often	used	for	manhole	covers.

•	•	•
Q:	I	inherited	two	unusual	14-karat	gold	and	pearl	tuxedo	

studs	 from	 my	 father’s	 estate.	 They	 are	 square	 with	 what	
looks	 like	 a	 lace-edge	 handkerchief	 folded	 over	 in	 a	 trian-
gle	shape.	A	long	pin	with	a	pearl	head	is	stuck	through	the	
“handkerchief.”	I	don’t	want	to	scrap	them.	How	can	I	find	
their	value	for	resale?
A:	Even	though	you	don’t	want	to	“scrap	them,”	it	helps	to	

know	 the	 meltdown	 value	 in	
order	 to	 determine	 the	 resale	
value	of	 gold	or	 silver	 items.	
You	 can	 take	 the	 studs	 to	 a	
jeweler	 to	 see	 how	much	 the	
gold	 weighs	 and	 to	 find	 out	
the	 current	 meltdown	 value.	
The	 pearl	 also	 adds	 value.	
Jewelers	 often	 measure	 gold	
in	 troy	 ounces,	 which	 are	
heavier	 than	standard	ounces.	
The	 meltdown	 value	 of	 14-
karat	 gold	 fluctuates,	 but	 the	

Iron Clown Head
value	of	a	troy	ounce	is	about	
$1,850.	The	jeweler	may	offer	
to	buy	them	for	a	lower	price	
because	 the	 jeweler	 must	 be	
able	 to	 make	 a	 profit.	 Most	
tuxedo	 stud	 sets	 include	 at	
least	 four	 studs	and	a	pair	of	
cufflinks.	Since	you	only	have	
two	studs,	they	can’t	be	worn	
with	a	tuxedo	shirt.	

•	•	•
CURRENT PRICES

Backgammon game,	 Bake-
lite,	yellow	chips,	 cups,	dice,	
cork	playing	surface,	flowered	
case,	19	x	14	inches,	$90.

Prov Saxe vase,	 woman	 in	
garden	 with	 dogs	 and	 birds,	
blue	and	gold	beaded	enamel,	
3	1/2	inches,	$120.

Lunch box,	 Joe	 Palooka,	
cartoon	 scenes,	 multicolor,	
tin	 lithograph,	 square	 with	
lid,	two	upright	strap	handles,	
1948,	4	x	7	inches,	$180.

Side table,	 tiger	 oak,	 four-
leaf	clover	shaped	top,	reeded	
apron,	 spindle	 spool	 legs,	
shaped	 lower	 shelf,	 ball	 feet,	
c.	1890,	29	x	24	inches,	$275.

•	•	•
For more collecting news, 

tips and resources, visit www.
Kovels.com.

© 2020 King Features Synd., Inc.

This heavy 20-inch-tall head is 
made of iron. It was painted red 
and white. The auction catalog 
said it was a clown because of 
the pointed hat with a tassel. It’s 
a not-very-funny shooting gallery 
target that pictures a clown with 
a mask. The strange item was 
wanted by many collectors, and 
the high bid was $12,000.

means	“too	much	growth”	--	that	the	wall	is	too	thick.	
“Diastole”	is	the	part	of	the	cardiac	cycle	where	the	
ventricles	 fill	 up.	This	 should	 happen	 at	 very	 low	
pressures.	In	diastolic	dysfunction,	which	commonly	
accompanies	 left	 ventricular	 hypertrophy,	 the	 left	
ventricle	requires	higher	pressure	to	fill	that	thickened	
and	stiffer	wall.
LVH	and	diastolic	dysfunction	are	most	commonly	

results	 of	 high	 blood	 pressure.	 Some	 of	 the	many	
medicines	we	 use	 to	 control	 high	 blood	 pressure	
are	 good	 at	 helping	 the	 heart	fill	 at	 lower	 pressure.	
Not	everybody	with	these	findings	on	an	echo	needs	
treatment.	The	 key	word	 in	 your	 report	 is	 “mild,”	
which	generally	indicates	no	need	for	treatment	beyond	
careful	blood	pressure	monitoring.

Dr. Roach regrets that he is unable to answer individual 
questions, but will incorporate them in the column whenever 
possible. Readers may email questions to ToYourGoodHealth@
med.cornell.edu.

© 2020 North America Synd., Inc. All Rights Reserved
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December 7th, 1941
In honor of the upcoming 79th anniversary, Tidbits and these fine businesses 
bring you information and facts about this fateful day in American history.

Americans fired the first shot
The	first	 of	many	Pearl	Harbor	 facts,	 some	 new	 information	

discovered	in	the	last	year	or	so,	is	that	on	the	morning	of	December	
7th,	1941,	the	Wickes-class	destroyer	USS	Ward	attacked	and	sank	a	
Ko-hyoteki-class	midget	submarine	near	the	entrance	to	the	harbor,	
making	it	not	only	the	first	shot	fired	on	that	day,	but	the	first	official	
American	shots	in	the	War.	The	Japanese	sub’s	periscope	was	spotted	
above	the	water	by	the	minesweeper	Condor,	which	alerted	the	crew	
of	the	Ward,	who	opened	fire	on	the	intruder.

The attack on Pearl Harbor lasted for about two hours
Coming	in	from	all	directions.	The	defenders	had	no	idea	which	

direction	they	should	fire.	Wave-after-wave,	Japanese	planes	arrived	
targeting	airstrips,	ships,	buildings,	and	storage	areas.

Dive	bombers,	fighters,	torpedo	bombers,	and	high-level	bombers	
blanketed	the	sky	dropping	their	deadly	payloads	across	the	island	of	
Oahu.	The	two	waves	of	aircraft	enacted	a	heavy	toll	on	their	targets,	
namely	battleship	row.

The	attack	began	at	7:55	am	HST	on	Sunday	morning.
Japanese	aircraft	were	launched	from	the	Japanese	fleet,	north	of	

Hawaii	consisting	of:	65	Ships	–	4	heavy	aircraft	carriers,	2	heavy	
cruisers,	35	submarines,	2	light	cruisers,	9	oilers,	2	battleships,	11	
destroyers.	353	Aircraft	–	40	torpedo	planes,	103	level	bombers,	131	
dive-bombers,	79	fighters	were	used.

The Attack on Pearl Harbor led to US entering World War II
On	December	8,	the	day	after	the	attack	on	Pearl	Harbor,	Congress	

approved	Roosevelt’s	declaration	of	war.	The	US	declared	war	on	
Japan.

Three	days	later,	Japanese	allies	Germany	and	Italy	declared	war	
against	the	United	States.	More	than	two	years	after	the	start	of	the	
conflict,	the	United	States	had	finally	entered	World	War	II.

The surprise attack did not destroy the entire American Pacific 
Fleet

In	the	surprise	attack	on	‘Battleship	Row’	on	December	7th,	the	
Arizona	and	Oklahoma	were	the	only	ships	damaged	beyond	repair	
by	bombs	or	torpedo	hits.	Of	the	2,026	American	sailors	and	marines	
killed	in	the	attack,	1,606	had	been	aboard	these	two	ships.

Three	more	battleships	(the	California,	West	Virginia	and	Nevada)	
sank	upright	in	the	shallow	water	of	the	harbor.	They	were	salvaged,	
and	while	many	vessels	did	not	return	to	the	battlefield	for	several	
years,	most	suffered	repairable	damage.	The	Battleship	Missouri	is	
now	anchored	there.

Veterans can be laid to rest at Pearl Harbor
A	wonderful	USS	Arizona	fact	that	honors	the	survivors	is	that	

they	have	the	option	to	join	their	lost	comrades	and	make	ship	their	
final	resting	place.	Crew	members	who	served	onboard	the	USS	
Arizona	during	the	attack	may	choose	to	have	their	ashes	deposited	
by	divers	beneath	one	of	sunken	Arizona’s	gun	turrets.

Roughly	44	Arizona	survivors	have	chosen	this	option.	Other	
military	survivors	can	choose	to	have	their	ashes	scattered	wherever	
their	 ship	was	 located	during	 the	 attacks.	The	 last	 person	 to	be	
interred	in	the	ship	was	in	2019.

Pearl Harbor was attacked to protect the invasion of 
“Southern Resource Area”

Japanʻs	 naval	 forces	 depended	on	 the	United	States	 for	 the	
supply	of	 natural	 and	 industrial	 resources	 (namely,	 oil)	without	
which	its	forces	would	be	significantly	impaired.	This	led	to	Japan	
to	target	South-east	Asia,	rich	in	minerals	and	oil.	While	they	knew	
that	such	an	invasion	would	lead	to	war	against	America,	Japan	
decided	 to	destroy	America’s	Pacific	Fleet	 to	prevent	American	
interference	in	its	plan	to	access	resources	of	countries	in	Southeast	
Asia,	which	Japan	called	“Southern	Resource	Area”.

This	was	 the	 primary	 reason	 behind	 the	 attack	 on	 Pearl	
Harbor.

The USS Arizona still leaks fuel
The	day	before	the	attacks,	the	USS	Arizona	took	on	a	full	load	

of	fuel,	nearly	1.5	million	gallons.	Much	of	that	fuel	helped	ignite	
the	explosion	and	 subsequent	fires	 that	destroyed	 the	 ships,	but	
amazingly,	some	fuel	continues	to	seep	out	of	the	wreckage.

According	to	the	History Channel,	the	Arizona	“continues	to	
spill	up	to	9	quarts	of	oil	into	the	harbor	each	day.”	This	adds	to	the	
emotional	gravity	of	this	memorial	and	those	visiting	often	refer	to	
this	phenomenon	as	the	“tears	of	the	Arizona”	or	“black	tears.”

Japan is now one of America’s strongest allies
While	most	 people	 can	 tell	 you	 that	 the	 Japanese	 were	

responsible	for	the	attacks,	not	everyone	realizes	that	the	Japanese	
now	visit	the	memorial	in	droves.

Japan,	now	one	of	America’s	strongest	allies,	is	the	largest	source	
of	international	tourists	to	the	state	of	Hawaii.	Japanese	visitors	pay	
their	respects	at	National	Memorial	just	as	Americans	do.

Courtesy of www.pearlharbortours.com.
Visit their website for more information.


