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Hospice volunteer stunned by family’s generous gift

o DEAR
ABBY

ADVICE

DEAR ABBY: For a few
years, | volunteered to tend to an
elderly woman through a hos-
pice organization. My role was to
visit with her while her son ran
errands or enjoyed an evening of
entertainment. I grew fond of her
and her family.

For my 70th birthday, her
daughter, son and daughter-in-law
hosted an at-home dinner in my
honor. It was good fun. In addi-
tion to a tasty dinner and home-
made birthday cake, there were
presents: wine, a wine glass and
a birthday card with a gift card

enclosed. The wine is long gone,
and I have used the wine glass
ever since.

I left the gift card in the
birthday card and set it aside.
I recently wanted to buy a $20
coffee mug online, so I pulled
out the gift card and was shocked
to see the value of the card is
almost four times more than
the mug I fancied. I feel the gift
is too much. How do I grace-
fully return the very generous
gift? — OVERWHELMED IN
WASHINGTON

DEAR OVERWHELMED:
Your heart is in the right place,
but please do not reject that fam-
ily’s gift of gratitude for what
you did for their mother — and
for them — during a difficult
time. To do otherwise would be a

breach of etiquette. Your acts of
kindness are worth every penny,
and you are deserving of what
was given to you.

DEAR ABBY: My husband of
55 years never talks to me any-
more. Unless I initiate conver-
sation, he sits in silence, staring
off into space. He says he has
“nothing to say.” It drives me
crazy. | suppose, after all these
years, anything he says has been
said before, but still, it leaves me
feeling lonely and unloved.

When I tell him how it makes
me feel, he says it isn’t the case,
but he never changes. We don’t
have TV, and I can read and do
crossword puzzles by myself for
just so long. I really look for-
ward to the evening, when I can
start drinking my whiskey, so I

have a little pleasure in my life.

I don’t have more than a couple
of drinks because I understand
the health risks, but tell me, what
else can I do? — TALKING TO
MYSELF IN TEXAS

DEAR TALKING: What you
can do is quit drinking to ease
your loneliness and get out of
the house. Socialize with others
at least once a week. Look into
opportunities to volunteer in your
community. Take your husband
with you if you can pry him out
of his chair. The only thing you
should not do is continue on the
path you’re on.

P.S. If your husband’s pas-
sivity is new behavior, consider
going with him to the doctor so
he can be screened for depres-
sion. (While you’re there, it might

not be a bad idea for you to be
screened for it as well.)
DEAR ABBY: This is not
a big drama, but I think that
if someone wants to give out
my email address, they should
first ask me for permission. |

just received an email from an

acquaintance telling me they had
given out my email and THEN
asking me if that was OK. No, it
wasn’t! Abby, I’'m not in witness
protection, but my email address
is private. Am [ crazy? —
CRANKY ON LONG ISLAND
DEAR CRANKY: Crazy?
Not at all. What your nervy
acquaintance did was breach
whatever privacy is left
in our society these days,
which was thoughtless, rude
and inexcusable.

LEMONS

Continued from Page Bl

or rosemary leaves

1/4 cup olive oil

Salt and pepper to taste

2 tablespoons oil (not olive
oil) if cooking on stove

1. Place chicken in a large bowl.
Put lemon juice, garlic, shallots,
mustard, thyme or rosemary,
olive oil and salt and pepperina
blender and blend until smooth.
Pour marinade over and around
chicken and let sit at room tem-
perature for 1 hour. Meanwhile,
preheat oven to 425 degrees.

2.Place chickenonarackina
roasting pan (if you don't have a
rack, place it on top of potatoes,
carrots, celery or a combination).

For the best appearance, truss the
legs and wings. Roast in oven until
done, about 11/4to 1 1/2 hours,
depending on the size of the
chicken; if it is getting too brown
on top, cover with aluminum foil.
The chicken will be done when
the legs move freely in their joints.
3.Tent with aluminum foil
and wait at least 5 to 10 minutes
before carving.

Per serving (based on 4): 565
calories; 41 g fat; 9 g saturated fat;
217 mg cholesterol; 44 g protein; 3
g carbohydrate; 1 g sugar; 1g fiber;
814 mg sodium; 21 mg calcium

— Recipe by Daniel Neman

LEMON
SHAKER TART

Yield: 8 servings

For the crust days ahead, tart can be

11/2 cups all-purpose flour baked 1 day ahead.

2/3 cup powdered sugar

11/2 teaspoons salt 1. Make the crust: Preheat oven

12 tablespoons (11/2 to 350 degrees.

sticks) melted 2. Combine the flour, pow-

unsalted butter dered sugar and salt in a medium
. bowl. Drizzle in the melted butter

For the ﬁlllng and mix until it's well combined

1 Meyer lemon or 1 regular
lemon, very thinly sliced,
seeds removed (see notes)

1 cup granulated sugar

3/4 cup Meyer lemon juice
or regular lemon juice

3 large egg yolks

2large eggs

1/4 cup all-purpose flour

1/4 teaspoon salt

Notes: Use a sharp or serrated
knife to cut the lemons;
do not use a mandoline.

— Crust can be baked 2
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(it will have a sort of Play-Doh-
type texture). Press this into

the bottom and up the sides

of a 9-inch tart pan or 9-inch
springform pan. Use a measuring
cup to flatten it and make sure it's
all even.
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3. Bake the tart shell until it's a
pale golden brown on the edges
and baked through on the bot-
tom (it will lose that greasy shine),
about 20 minutes.

4, Make the filling: Toss the
lemon slices, granulated sugar
and lemon juice in a medium
bowl. Let this sit out at least 1
hour or up to 24 hours to soften
the peels.

5.Whisk the egg yolks, eggs,
flour and salt in a medium bowl,
making sure zero lumps remain
(if there are stubborn bits of flour,
then strain the mixture; otherwise
they'll float to the top and won't
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disappear when baked), and add
the mixture to the bowl with the
lemon slices. Toss everything to
combine, then transfer to the
crust.

6. Bake the tart until the edges
are set and the center just barely
jiggles, about 25 to 30 minutes.
Let cool completely before
slicing.

Per serving: 327 calories; 21
gfat; 12 g saturated fat; 162 mg
cholesterol; 6 g protein; 58 g car-
bohydrate; 36 g sugar; 1 g fiber;
533 mg sodium; 28 mg calcium

— Adapted from “Dining In" by
Alison Roman
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onselect BEAUTYREST BLACK and
BEAUTYREST BLACK HYBRID
adjustable sets.

Special
Financing
Available

Mon. - Fri. 9:30 am-6:30 pm.
Sat. 9:30 am-5:30 pm.
Sun. 12 noon-4 pm

B

LACK

=

1520 ADAMS AVENUE La GRANDE, OREGON 97850
(541) 963-4144 « 888-449-2704

+ Free Delivery + In-Store Credit
+ 70 Store Buying Power
+ Decorating Assistance

"Very well made, extraordinarily comfortable and it looks.great too!"

PBeautyrest
BLACK

FEATURING THE
|/ WORLD’S PREMIER
M.

Check out beautyrest.com for more great reviews!
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