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COMICS

HELOISE’S KITCHENEERING

BY HELOISE

Tundra

Hagar the Horrible

Peanuts

Baby Blues

Dilbert

DEAR ABBY

Mom’s brief cellphone video 
has lingering consequences

Previous Cryptoquote: SINCE LOVE GROWS WITHIN YOU, 
SO BEAUTY GROWS. FOR LOVE IS THE BEAUTY OF THE 
SOUL. – Saint Augustine

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 noth-
ing has to add up to anything else. You 
solve the puzzle with reasoning and logic. 
It’s fun. It’s challenging. It’s addictive!

Solving time is typically from 10 to 30 
minutes, depending on your skill and ex-
perience. The solution for today’s puzzle 
will be published in 
Saturday’s paper. 
Or you can go to 
www.sudoku.com to 
find the solution.

Previous Puzzle

Previous Puzzle

D E A R  A B B Y :  M y 
13-year-old son, “Wiley,” 
was playing a game on my 
cellphone. I stupidly forgot 
to delete a short video of 
myself engaged in a sex 
act with my ex-husband, 
“Cliff.” Wiley didn’t con-
front me or mention it, but 
given his sudden change 
in behavior, I’m almost 
certain he saw it.

The next morning I men-
tioned it and apologized, 
hoping we could get past 
the awkwardness, but Wi-
ley wouldn’t admit this is 
what’s bothering him. He 
acted as if he didn’t know 
what I was talking about. 
Now he’s shutting down. 
He won’t talk to me. He’s off 
in his own world as if I’m a 
stranger, where a few days 
before we would laugh, 
share and trust each other.

I divorced Cliff because 
he and my son didn’t get 
along, but in the last six 
months we have been se-
cretly having an affair and 
we ultimately want to get 
back together when Wiley is 
18. My son doesn’t approve of 
him and he’s angry about it.

I’m worried and embar-
rassed that he saw me do-
ing what I was doing in that 
few seconds of video, and I 
don’t want to scar him or 
have him think differently 
of me. Wiley’s father has 
been no help, and I sus-
pect adds fuel to our son’s 
anger during his weekend 
visitations. I tried therapy 
for Wiley -- it didn’t help. 
Do you have any sugges-
tions? — MORTIFIED IN 
ARIZONA

 
DEAR MORTIFIED: 

I’m printing your letter be-
cause, once again, it illus-

trates the danger of putting 
videos of a sexual nature 
on cellphones. I can think 
of few people of any age 
who don’t prefer to think 
of themselves as products 
of immaculate conception, 
and your son is no exception. 

Because Cliff and Wiley’s 
relationship was so poor 
the three of you couldn’t 
coexist under one roof, dis-
covering that you are once 
more intimately involved 
with your ex must have 
been traumatic and threat-
ening to Wiley. It might 
reassure him to know that 
your seeing Cliff does not 
mean you will be living 
together anytime soon.

In the meantime, I rec-
ommend that YOU talk 
with a therapist to help you 
cope with the changed rela-
tionship you now have with 
your son. It’s a shame that 
Wiley’s father has used this 
unfortunate incident for 
his own selfish purposes. 
Divorced couples MUST 
remember that they have to 
love their child more than 
they hate each other.

DEAR ABBY: A year 
and a half ago, I reconnect-
ed with “Paul.” We were in 
grade school together and 
hadn’t seen each other for 
many years. We have been 

extremely happy and want 
to spend our remaining 
years together.

Because of our ages 
(we’re both seniors) and 
separate families and in-
comes, we feel marriage 
is not what we’d like to do. 
But we would like to move 
in together. 

Would it be ridiculous 
for us to do that without 
being married? Will the 
world condemn us? Will 
our children understand 
or ostracize us? How do 
we handle questions about 
why we have chosen not 
to marry? — IN LOVE IN 
LOUISIANA

 
DEAR IN LOVE: Many 

older couples do what you 
are considering because 
being married would nega-
tively affect their retire-
ment income. If your chil-
dren like Paul -- and his 
children like you -- I doubt 
you will be ostracized. 
Most adult children want 
their parents to be happy.

If you’re worried about 
how the community will 
react to your living ar-
rangement, consider talk-
ing to a clergyperson about 
being “married in the eyes 
of God.” As to questions 
about why you have chosen 
not to marry, apart from 
your family, it is nobody’s 
business and you are not 
obligated to discuss it.

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

Time to Eat Chinese 
Beets

Dear Heloise: I lost your 
recipe for Heloise’s CHI-
NESE BEETS. I looked for it, 
but it doesn’t seem to be any-
where. I read your column 
in The Orange County (Ca-
lif.) Register daily. Thank 
you for all the years of good 
hints. — Joan R., via email

Joan, say “hi” to my 
friends in Orange County! 
It’s been years since this 
family recipe was printed. 
It’s a good time to run it 
again. Get together the fol-
lowing:

6 cups, or 3 (16 ounces 
each) cans, sliced or whole 
beets

1 cup sugar
1 cup vinegar
2 tablespoons cornstarch
24 whole cloves (less if you 

don’t want a strong taste)
3 tablespoons ketchup
3 tablespoons oil (optional)
1 teaspoon vanilla extract
Salt to taste
Drain the beets. Set aside 

1 1/2 cups of the liquid. In a 
medium saucepan, place the 
beets and reserved liquid. 
Then add all the remaining 
ingredients. Mix well and 
cook for 3 minutes over me-
dium heat, or until the mix-
ture thickens. Let cool before 
storing in the refrigerator. 
Serve as a side dish or in a 
salad. Want more Heloise’s 
All-Time Favorite Recipes? 
I’ve put them in a pamphlet 
that you can get by sending 
$5 and a long, self-addressed, 
stamped (66 cents) envelope 
to: Heloise/All-Time, P.O. 
Box 795001, San Antonio, 
TX 78279-5001. These beets 
can be too tangy for some 
people’s tastes. Adjust the 
recipe by using fewer cloves, 
and leave out the vanilla for 
a different flavor. — Heloise

    
HEARTY HOMINY
Dear Readers: Do you 

know what hominy is or how 
to cook with it? 

I recently just “rediscov-
ered” it, and I started won-
dering. I know it’s corn, but 
...? It is the center of the corn 
that is left over after the corn 
kernel is soaked in a solution 
to bleach it, then washed. 

Hominy can be eaten by 
itself or added to recipes 
such as soups, stews and 
casseroles. I sprinkle some 
on my salad for a nice addi-
tion. — Heloise  

    
MAKING MOLASSES
Dear Heloise: Is black-

strap molasses the same as 
regular molasses? — Louise 
S., via email

No, it is not! Molasses 
comes from the juice of sugar 
cane or sugar beets. The 
juice is boiled to remove the 
sugar crystals. How many 
times the juices are boiled 
determines the “type” of 
molasses.

Light or regular molasses 
is made from the first boil-
ing, while dark molasses 
comes after a second boiling. 
Blackstrap molasses is what 
remains after a third boil-
ing, and it has a bitter taste. 
It’s used in slow-cooking 
recipes, e.g., baked beans or 
barbecue. — Heloise 

 
SEEDING SQUASH
Dear Heloise: Cleaning out 

the pulp and seeds when pre-
paring winter squash using a 
spoon was difficult. I looked 
in my utensil drawer and 
chose the larger end of my 
melon-ball cutter. The insides 
of the winter squash come out 
with very little effort using 
the melon-ball cutter. Don’t 
turn it; simply pull it along 
the inside of the squash. The 
pulp and seeds come out eas-
ily. — W.B. in Texas
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