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COMICS

HELOISE’S KITCHENEERING

BY HELOISE

DEAR ABBY

Woman in unhappy relationship 
should cut her losses and go

Previous Cryptoquote: HAVE SOMETHING TO SAY, AND 
SAY IT AS CLEARLY AS YOU CAN. THAT IS THE ONLY 
SECRET OF STYLE. – Matthew Arnold 

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

Tundra

Hagar the Horrible

Peanuts

Baby Blues

Dilbert

What Are Butter-Fla-
vored Granules?

Dear Heloise: A few years 
ago, my mother gave me a 
book of recipes from her 
church. Several of the recipes 
call for BUTTER-FLAVORED 
GRANULES. What are they, 
and where can I find them? — 
L. King in California

Butter-flavored granules 
are a powdered form of but-
ter that is fat-free, gluten-free 
and good for those watching 
calories. The main ingredi-
ents are natural butter flavor 
(processed into a dry form), 
maltodextrin (a natural car-
bohydrate that comes from 
corn) and salt.

You can find them in most 
grocery stores in the bak-
ing or spice aisle. Keep the 
top sealed tightly, and once 
opened, store in the refrigera-
tor. They are good to keep on 
hand, as they can be used for 
many foods. — Heloise

P.S.: I love them! I some-
times mix some with nonfat 
sour cream or yogurt to top 
a baked potato. Or I use them 
on steamed veggies, in brown 
rice with veggies and on hot 
oatmeal, among a few other 
things.

    
STORING KETCHUP
Dear Readers: Did you 

know that ketchup has a high 
acid level and so it doesn’t 
NEED to be refrigerated? De-
pending on where you keep it 
and the temperature, though, 
its stability and quality can 
be affected. 

So, what do you do? You 
can store ketchup in the 
pantry, but manufacturers 
recommend that you refrig-
erate it for the best flavor 
and quality. The same with 
mustard: You don’t have to 
refrigerate it, but it is recom-
mended. — Heloise 

    
EATING OUT
Dear Heloise: A year ago, I 

decided to really take care of 
myself. Healthier food choic-
es are now a part of my life. 
A lot of my meals are eaten in 
restaurants. Here are some 
tips I use when eating out:

 Sauces and gravies “on 
the side” or not at all.

 Salad dressing on the 
side.

 Order food that  is 
broiled, steamed or roasted. 
Anything fried is full of  fat 
grams and calories.

 Red sauce instead of  
white (usually cream!) for 
pasta.

 Corn tortillas instead of  
fl our, and whole black beans 
instead of  refried.

 Steamed rice instead of  
fried.

With these simple changes, 
I still get to enjoy eating 
out with friends and family 
and know that I’m eating as 
healthy as I can. — Jessica G. 
in Tennessee

    
SAUSAGE WRAPPER
Dear Heloise: When I buy 

sausage that comes in a roll, 
I freeze it. When it’s frozen, 
it doesn’t leave a lot of sau-
sage stuck to the wrapper 
when you cut it off. You must 
be careful, because it’s slip-
pery. — Gloria in Kansas

   
EASY CLOSE
Dear Heloise: It’s frustrat-

ing trying to open bread 
ties. When I get the wire 
unwound, I replace it with 
a clothespin. No more twist-
ing and untying. — Pat M. in 
Florida

    
GROUND MEAT
Dear Heloise: I use a 

heavy meat-tenderizing 
tool (the type with cleats) 
to break up ground beef or 
sausage being browned for 
chili or meat sauce. — Ruth 
B. in Kansas

DEAR ABBY:  I have 
been with my fiance since 
2006. We expected to be 
married in 2008, but my 
grandmother died a month 
before my wedding, and 
then he was arrested be-
cause of charges stemming 
from a sexual relationship 
he’d had with a 17-year-old 
girl he had been counseling.

Since then, we have had 
a daughter, but through it 
all there has been cheat-
ing, drugs, jail, no job, and 
constant excuses about why 
our sex life no longer exists. 
We have also had physical 
altercations, which he was 
arrested for.

I am no longer happy 
with this relationship. The 
only reason I stay is be-
cause of our children. I’m 
only 33 and don’t want to 
live my life in misery any-
more, but I will sacrifice my 
happiness for my children. 
I am confused and don’t 
know what to do. I’m just go-
ing through the motions in 
life. I work full time, coach 
my son’s soccer team and 
am living with MS.

He does help somewhat, 
but it would be better if he 
would get a job. My mother 
watches my kids while I 
am working and after they 
get out of school. He claims 
because he doesn’t have a 
driver’s license he can’t get 
a job. Really? How many 
people in this world don’t 
drive and still have a job? 
Please give me some advice. 
I have reached my break-
ing point. — DOING THE 
BEST I CAN

 
DEAR DOING THE 

BEST YOU CAN: You say 
you are willing to sacrifice 
your happiness with this 
loser for your children. 

Why? You are not married 
to him, and he is emotion-
ally neglectful, physically 
abusive and contributes 
nothing financially. Ad-
mit to yourself that the 
“romance” has been a mis-
take, and as soon as it’s 
safe, get away from him. If 
he ever finds a job, the state 
will help you collect child 
support, but if he doesn’t, 
you’ll have one less mouth 
to feed.

DEAR ABBY: My mom 
insists on including my 
ex-husband and his wife 
at our family gatherings. 
I have told her repeatedly 
that it makes me very un-
comfortable, but she even 
included them in the gift 
exchange last Christmas. 
What should I do? Not go?

My sister has already 
laid a guilt trip on me. Must 
I go and have Christmas 
with my ex like we’re one 
big happy family? (If we had 
been happy, we would not 
have gotten divorced.) What 
are your thoughts on this? 
— LIVING IN DYSFUNC-
TION JUNCTION

 
DEAR LIVING: If you 

and your ex were married 
for a long time, I can see 
why your mother might 
consider him still part of 

the family and want to in-
clude him. However, out 
of consideration for your 
feelings, it should be on a 
limited basis -- not every 
holiday. (Could she be try-
ing to punish you because 
she blames you for the di-
vorce?)

Because it would make 
you uncomfortable and 
your mother knows it, make 
plans to do something you 
WOULD enjoy -- perhaps a 
trip out of town to be with 
friends or to a different cli-
mate. And please, don’t feel 
guilty if you do -- regardless 
of what your sister says.

DEAR ABBY: What do 
you say to your only son 
who can’t even call to tell 
you he is getting married? 
He posted it on Facebook, 
and I was notified via a text 
from my sister.

Our relationship isn’t 
the issue. He just doesn’t 
seem to be able to use his 
phone for TALKING. Your 
thoughts? — OUTSIDE 
THE LOOP IN OREGON

 
DEAR OUTSIDE THE 

LOOP: Because your son 
seems oblivious to the 
fact that news of this kind 
should be conveyed to the 
immediate family person-
ally rather than in a “bulle-
tin,” EXPLAIN to him how 
it made you feel to receive 
the news the way you did. 
He owes you an apology.

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. 
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