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COMICS

HELOISE’S KITCHENEERING

BY HELOISE

DEAR ABBY

Clandestine family affair 
needs complete confession

Previous Cryptoquote: YOU CAN PRETEND TO BE SERI-
OUS; YOU CAN’ T PRETEND TO BE WITTY.  – Sacha Guitry

Daily Cryptoquote – Here’s how to work it:

Instructions for play: Fill in the grid so that every row, 
every column, and every 3x3 box contains the digits 1 

through 9.
That’s all there is to it. There’s no 

math involved. The grid has numbers, 
but nothing has to add up to anything 
else. You solve the puzzle with reason-
ing and logic. It’s fun. It’s challenging. 
It’s addictive!

Solving time is typically from 10 to 
30 minutes, depending on your skill 
a nd experience. 
The solution for to-
day’s puzzle will 
be published i n 
Saturday’s paper. 
Or you can go to 
www.sudoku.com 
to find the solution.

Previous Puzzle

Previous Puzzle

Tundra

Hagar the Horrible

Peanuts

Baby Blues

Dilbert

A Feast of 
Food Faux Pas

Dear Readers: Wow and 
double wow! It seems like 
a lot of you have had some 
pretty funny “mistakes and 
mishaps” IN THE KITCH-
EN! I had no idea so many of 
you would “fess up” to some 
pretty silly food foul-ups! 
Here are just a few:

  Ilona, via email, said: 
“In my fi rst month of  mar-
riage, I used a recipe call-
ing for a clove of  garlic. I 
thought it meant the whole 
head. Boy, did my kitchen 
reek of  garlic for hours 
after!”

  Maria C., via email, 
said: “I grew up with three 
brothers. When learning to 
cook, I made my fi rst cake 
from scratch and left out 
any leavening. The cake 
turned out fl at and rubbery. 
My family still laughs about 
how my brothers had a great 
time using it as a fl ying disc 
in the backyard!”

  Marie W., via email, 
said: “My mother baked the 
best cherry pie on Earth, so I 
wanted to impress my father 
with mine. I cooked a cherry 
pie. The problem was, I used 
canned cherries with the 
pits still in them. My father 
ate it, declaring that it was 
the best he had ever eaten, 
while spitting seeds along 
the way. I will always adore 
him for that!”

Look for even more sto-
ries next week! — Heloise

    
Malt Vinegar

Dear Heloise: I enjoy eat-
ing fish and chips, and I love 
the malt vinegar sprinkled 
on the fish. I put some on 
the “chips” or fries by ac-
cident, and I loved the taste. 
To make ordinary french 
fries tastier, sprinkle with 
malt vinegar. — Ally T. in 
New York

What a great hint, and 
I often do the very same. I 
do love vinegar on salads 
and veggies, and tasty red-
wine vinegar with fresh 
chil led cucumbers and 
carrots. With so many fla-
vored vinegars available, 
it’s easy to experiment with 
different foods for a new 
(and no-calorie) taste ex-
perience. For more hints 
and recipes, order my Helo-
ise’s Fantabulous Vinegar 
Hints and More pamphlet 
by sending $5 and a long, 
self-addressed, stamped (70 
cents) envelope to: Heloise/
Vinegar, P.O. Box 795001, 
San Antonio, TX 78279-5001. 
Use balsamic vinegar to add 
to salads or sliced tomatoes 
and mozzarella for a quick 
and healthy meal! Try it on 
egg rolls for a no-sodium 
alternative to soy sauce. — 
Heloise  

    
How Long?

Dear Heloise: Pumpkin 
pie is a traditional dessert at 
Thanksgiving in our home. 
How long will it keep on the 
table? -- Kelly D. in Kentucky

Pumpkin pie is always on 
the menu during Thanksgiv-
ing (here in Texas, it’s pecan 
pie). It should be refrigerated 
within a two-hour window 
of time. The same guideline 
goes for most food that sits 
out. — Heloise

    
Plastic Helper

Dear Heloise: My hus-
band came up with this 
hint: Save the little plastic 
“tables” that often come 
inside pizza-delivery box-
es. They work great when 
poked into a frosted cake, 
pan of bars or meringue-
topped pie. They keep the 
plastic wrap or aluminum 
foil cover from touching the 
food. — Cherie M., via email

DEAR ABBY: I recently 
found out my daughter has 
been having an affair with 
her sister’s husband. This 
will tear our family apart. It 
will also have a huge impact 
on my grandchildren. 

I have not yet told my 
wife, who will be devastat-
ed, but I’m having trouble 
carrying this burden alone. 
I feel they should be held 
accountable. Should I look 
the other way, or make 
them responsible for their 
actions, knowing the hell it 
will create? — STRESSING 
IN THE USA

 
DEAR STRESSING: 

What an unfortunate mess. 
Please do not assume that 
you are responsible for any 
damage that may result 
from this affair. Because 
you know about it, it’s logi-
cal to assume that it’s only 
a matter of time until oth-
ers find out what has been 
going on.

That’s why you should 
talk to your daughter. Tell 
her you know about the 
affair and will now have 
to inform her sister, who 
deserves to know that her 
marriage is in serious trou-
ble and why. If you do, it 
may save the marriage.

DEAR ABBY: In the past 
few months I have gone to 
different parties for friends 
from my church group. I 
always go to the celebra-
tions eager to meet and chat 

with people I haven’t seen 
in years.

However, one thing both-
ers me about these get-to-
gethers. Toward the middle 
of the event, I often get ap-
proached by the host who 
will ask me to assist with 
a certain task such as set-
ting up the table, clearing 
or even doing the dishes. 
No one else is ever asked 
to help.

I was raised in a fam-
ily that emphasized good 
manners and to always be 
willing to help a friend. 
But in these situations 
I feel uncomfortable be-
cause I don’t want to refuse 
my host and I was invited 
as a “guest.” 

Isn’t it rude for a host to 
ask a guest to help clean? 
If so, what would be the 
appropriate response? — 
INFRINGED UPON IN 
CONNECTICUT

 
DEA R IN FRINGED 

UPON: Whether it’s pre-
sumptuous to ask depends 

upon how close the host is 
to the guest being asked to 
lend a hand. Some people 
would consider it a compli-
ment; however, if you’re not 
close, it IS presumptuous. 
And if you prefer not to be 
recruited, all you have to 
say is, “I’d rather not.”

 
DEAR READERS: To-

morrow is Thanksgiving, 
and no Thanksgiving would 
be complete without my 
sharing the traditional 
prayer penned by my dear 
mother:

Oh, Heavenly Father,
We thank Thee for food 

and remember the hungry.
We thank Thee for health 

and remember the sick.
We  t h a n k  T h e e  fo r 

friends and remember the 
friendless.

We thank Thee for free-
dom and remember the 
enslaved.

May these remembranc-
es stir us to service,

That Thy gifts to us may 
be used for others.

Amen.
Have a safe and happy 

celebration, everyone! — 
Love, ABBY

Dear Abby is written by 
Abigail Van Buren, also 
known as Jeanne Phillips, 
and was founded by her 
mother, Pauline Phillips. 
Contact Dear Abby at www.
DearAbby.com or P.O. Box 
69440, Los Angeles, CA 
90069. 


