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COMICS

HELOISE’S KITCHENEERING

BY HELOISE

Man trolling on dating sites 
is not ready to fall in love

Previous Cryptoquote: WINNERS MAKE A HABIT OF 
MANUFACTURING THEIR OWN POSITIVE EXPECTA-
TIONS IN ADVANCE OF THE EVENT. – Brian Tracy

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

Parchment Management
Dear Heloise :  I  have 

a problem with PARCH-
MENT PAPER. Every time 
I use it, I cannot keep it on 
the pan. It slides off so eas-
ily, even when I am being 
careful. Cookies go every-
where. I’ve tried binder 
clips, but they pop off. Do 
you have any hints for pre-
venting this? — Tammy P. 
in Texas

Here are some hints to 
try: Cut parchment paper 
ahead of time and lay be-
tween two cookie sheets 
to flatten. When you need 
the paper, it should now re-
main flat while you use it. 

Use magnets to hold the 
corners of the parchment 
paper while putting cookie 
dough on it. Just make sure 
to remove the magnets be-
fore baking. — Heloise 

    
Heloise’s Salt Substitute
Dear Heloise: Some time 

ago, you ran a recipe for a 
salt substitute. I made up a 
batch and gave it to friends. 
Now I need it for myself, 
and I have lost the recipe. 
Can you please reprint it? 
— Jo in Florida

Sure can! This healthy 
salt substitute is great 
for anyone watching the 
amount of salt he or she 
eats. You need:

5 teaspoons onion pow-
der

1 tablespoon garlic pow-
der

1 tablespoon paprika
1 tablespoon dry mus-

tard
1 teaspoon thyme
1/2 teaspoon white pep-

per (or black, if preferred)
1/2 teaspoon celery seeds
Mix all ingredients to-

gether. Place in a tightly 
sealed container and store 
with your other spices 
(don’t forget to label the 
container!) in a cool, dry 
place. If you would like oth-
er seasoning recipes, along 
with sauces and hints on 
food substitutes, order 
my Heloise’s Seasonings, 
Sauces and Substitutes 
pamphlet by sending $ 3 
and a long, self-addressed, 
stamped (70 cents) enve-
lope to: Heloise/SSS, P.O. 
Box 795001, San Antonio, 
TX 78279-5001. In a hurry? 
Marinate meat in a simple 
mixture of equal parts soy 
sauce and Worcestershire 
sauce. Delicious! — Heloise

    
Repackaging Meat
Dear Heloise: When I 

buy large packages of ham-
burger or other meats and 
want to repackage them 
in freezer bags, here is 
my hint: I turn the bag 
inside out, stick my hand 
into the bag and grasp the 
amount of meat wanted for 
bagging. When pulling my 
hand out, I turn the bag 
right side out at the same 
time, zip the top shut and 
am ready for the next one.

Since most people have 
sandwich bags as well, you 
can use them to grasp the 
meat when putting it into a 
larger freezer bag. Toss the 
sandwich bag away when 
done. Clean hands, and no 
need to wash utensils. — 
Robin N., Omaha, Neb.

    
Rotate Dishes
Dear Heloise: When I 

empty the dishwasher, I 
take the plates and silver-
ware and put them on the 
bottom of the pile of clean 
dishes instead of the top. 
That way, I am rotating the 
dishes and silverware, and 
not using the same plates 
and silverware over and 
over. — Joan in California

DEAR ABBY: I met the 
most wonderful man on a 
dating site. We seemed to 
hit it off. In fact, we are fall-
ing in love with each other. 
But he isn’t ready for an 
exclusive relationship and 
still wants to date. He gets 
on the dating sites when I’m 
asleep in his bed.

I really care for him, but I 
don’t want to pressure him. 
He has told me he loves me, 
but right now he just wants 
to be friends. He says I 
should also date, but how 
do you turn off love? — SAD 
AND CONFUSED

 
DEAR SAD AND CON-

FUSED: Please don’t think 
I’m unkind, but when a 
man is falling in love with 
a woman, he does not creep 
out of bed in the dead of 
night to visit dating sites. 
He also doesn’t tell her to 
date other people.

Although you may love 
this guy, from where I sit, 
when he said he “just wants 
to be friends,” it appears he 
meant friends with benefits. 
Because you are looking for 
more than that, the next 
time he gets out of bed to 
peruse a dating site, you 
should go with him -- on 
your way out the door.

DEAR ABBY: I have a 
friend, “Michelle,” who is 
attractive, intelligent and 

works as a teacher’s as-
sistant in a public school. 
What I can’t understand is, 
she refuses to go anywhere 
without her 33-year-old 
daughter, “Chloe.” They 
even dress alike. 

Ch lo e i s  pret t y a nd 
doesn’t have a boyfriend. 
When Chloe goes out with 
friends, her mother rings 
her cellphone over and over 
until Chloe turns it off.

What do you think is the 
problem? If Michelle and I 
go someplace, she wants to 
bring Chloe, or she calls 
her and has her come to 
where we are. Chloe com-
plains to me that she wants 
her freedom, but Mom ac-
cuses her of not loving her, 
and cries and makes her 
feel guilty.

Chloe is a college grad-
uate. Her mother allows 
her to work, but she must 
come straight home after-
ward. I’m confused, Abby. 

What can I do? — SOME-
THING’S NOT RIGHT

 
DEAR SOMETHING’S 

NOT RIGHT: How sad for 
Chloe. Michelle’s relation-
ship with her daughter 
is more “smotherhood” 
than motherhood. It’s not 
healthy for either of them. 
Your friend appears to be 
unable to see Chloe as sepa-
rate from herself -- which 
is why she wants them to 
dress like twins and be-
comes anxious when Chloe 
is with friends instead of by 
her side.

The kindest thing you 
could do for the young wom-
an would be to tell her to 
discuss this with a licensed 
mental health professional, 
because she will need help 
and support in severing the 
umbilical cord at this late 
date. That won’t be easy. 
There will be pain involved 
for both Chloe and her des-
perately possessive mother, 
but if Chloe is going to have 
an independent life, it has 
to happen.

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. 

DEAR ABBY


