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N
ine summer camps for
students of all ages and
interests are scheduled
throughout the month of

June at Rend Lake College.
Choose to learn more about draw-
ing, gardening, survival skills,
team-building, baking, painting,
fashion, or athletics all over the
RLC district.

First on the calendar are basket-
ball and baseball camps. Athletes
in grades 6-8 will meet from 1-4
p.m. Monday, June 8, through
Wednesday, June 10, for Girls’
Basketball Camp. RLC Head
Coach Ward McDaniel will provide
individual instruction on shooting,
ball-handling, passing, one-on-one
defense, and rebounding in Waugh
Gymnasium on the Ina campus.
Campers will need gym shoes, a T-
shirt, socks, basketball shoes, and
a towel.The camp costs $60.

Later in the month, Curt
Courtwright, RLC Assistant Base-
ball Coach, will host Baseball
Camp for boys between first and

ninth grades.The camp will focus
on fundamentals of hitting, pitch-
ing, throwing, base-running, and
the mental aspects of the game.
Grades 1-4 will meet from 8 a.m.-3
p.m. Monday, June 22, through
Thursday, June 25, and grades 5-9
will meet at the same times from
Monday, June 29, through Thurs-
day, July 2. Campers should bring
their own lunch, baseball gear, and
tennis shoes. Baseball Camp costs
$100.

Ready to register or have ques-
tions about sports camps? Call
RLC Athletics at (618) 437-5321,
Ext. 1250 or email oxford@rlc.edu.
All campers will get a Sports Camp
T-shirt.

In Pinckneyville, artists interested
in creating their own painted mas-
terpieces will meet with Instructor
Heidi Karsten at the Murphy-Wall
Campus, Room 101. Camp Pic-
ture It! will give students a choice

June bringing a big variety of Kids Summer Camps

Last year’s campers and Instructor Beth Mandrell in the Me & My Buddy Cooking Camp
showed off their patriotic desserts during a parade around campus. This year’s Me & My
Buddy Cake Creations camp will be on Wednesday, June 24.

A
t about 3:36 p.m.
Wednesday, May
27, calls were
placed to the Jef-

ferson County and
Franklin County dispatch
centers reporting a

hostage situation at Rend
Lake College.

The Ina Police Depart-
ment (IPD) responded
and found there was no
hostage situation.

One person was placed

in protective custody for
that individual’s own
health and was transport-
ed to a local hospital.

No one was in any dan-
ger and no one was injured.

The IPD and the Rend

Lake College Police
Department, in order to
be certain everyone was
safe and there was no
danger, secured and
searched the campus
facilities.

Authorities respond to alleged hostage threat

G
et rid of that old computer
or VCR this summer by
recycling it at Rend Lake
College’s E-Waste Dis-

posal Day. Sponsored by the RLC
Greening the Campus committee
and C & I Electronics, items collect-
ed at the event will be processed
and torn down to nuts, screws,
bolts, and plastics before being
recycled.

Locals can bring their unwanted

or broken electronics to the RLC
MarketPlace in Mt.Vernon from
8:30 a.m. – 1 p.m. Saturday, June
27. Items brought to the E-Waste
Disposal Day will be disposed of
properly or recycled instead of
being placed in a landfill. RLC Sus-
tainability Professional Tyson Ellis
said this process will help keep the
local environment clean and clear
of potential toxins.

“By holding an electronic waste

recycling event, Rend Lake
College and C & I are
able to team up to be
sure electronic
items containing
chemicals such as
cadmium, mercury,
and lead do not end
up in landfills or sitting
beside a road,” said Ellis.
“Any of these items that are
not recycled appropriately eventu-

ally see the chemicals
within them leach into
our watershed.This
poses health risks to
humans and animals,
by contaminating
drinking water and

soil. We can help our-
selves and the envi-

ronment with small
proactive steps such as

this event.”

Items that will be accepted at the
E-Waste Disposal Day include flat-
screen TVs and monitors, laptops,
servers, printers, computers, faxes,
scanners, DVD players, VCRs,
stereos, video game consoles,
peripherals, mice and keyboards,
mobile phones, PDAs, all computer
parts, MP3 players and iPods,

E-Waste Disposal Day at RLC scheduled for June 27

R
end Lake College
has the perfect sum-
mer camp for kids
who have wanted to

be a police officer or firefighter.
Crime Fighters and Kids Fire
Academy will host several
local professionals in law
enforcement and emergency
services to give students a
detailed view of their dream
job.

Crime Fighters camp is as
exciting as it sounds and
serves as an introduction to
the criminal justice field for stu-
dents in fifth through eighth
grades. Led by Ron Meek,
RLC Criminal Justice Associ-
ate Professor, campers will
have hands-on experience
learning about different

careers in law enforcement.
Many professionals will speak
with the students on a range
of topics and personal experi-
ences. Some of the activities
will include crime scene pro-
cessing and fingerprinting.

Students will meet from 9
a.m. – noon Monday, July 13,
through Thursday, July 16, in
the Advanced Technology
Center, Room 143, on the Ina
campus for Crime Fighters
camp. Camp costs $60 per
student.

Kids Fire Academy is also
an introductory camp that pro-
vides students with knowledge
in fire safety, CPR and First

O
nly the most pop-
ular Kids Summer
Camps at Rend
Lake College host

several sessions every
summer. This year, nine
camps have scheduled
multiple sessions in June
and July in the RLC district.

Three camps will be held
in the Ina and Benton area
to help kids get active dur-
ing the summer: Outdoor
Adventure, Let’s Get Fit,
and Starts and Turns Swim
Camp. Located on Lake
Benton, Camp Manitowa
hosts Outdoor Adventure
four weeks during the sum-
mer months for students to
get all the excitement of an
overnight camp during the
day. Campers participate in
a challenge course, zip
line, and team-building trail
in between arts and crafts,
kayaking, fishing, and hik-
ing.

Students in grades 2-9
can attend one, two, three,
or all four weeks of Out-
door Adventure Camp

from 9 a.m. – 4 p.m. on the
following dates: Monday,
June 15 – Thursday, June
18; Monday, June 22 –
Thursday, June 25; Mon-

day, July 13 – Thursday,
July 16, and Monday, July
20 – Thursday, July 23. The
first week of camp costs
$155, and each additional

week costs $100. Campers
should bring a sack lunch,
drinks, sunscreen, insect

Popular Kids Summer Camps returning to RLC New Crime Fighters,
Kids Fire Academy

summer camps have
limited space left

During the “Garbage Pail Science” Kids Summer Camp last year, Sawyer
Overstreet, RIGHT, of Mt. Vernon focuses on a water balancing trick
alongside camper Maya Rounds, LEFT, of Sesser. The camp is offered
again this year in both June and July.
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Ford and convertible owners
are invited to bring out
their classic or show car to
the June 5 Cruise Night,

hosted by the Kingsmen Auto
Club of Mt. Vernon and spon-
sored by the Rend Lake College
MarketPlace. The monthly event
starts at 6 p.m. in the east park-
ing lot at the MarketPlace, across
from the RLC Golf Outlet, in Mt.

Vernon.
Attendees to the free event can

check out the cars until 9 p.m.
and enter chances to win prizes
and a 50/50 drawing. There will
also be free refreshments and
live music. Any participating Ford
or convertible will have the
chance to be drawn for one of
two Featured Car plaques. Other
classic and show cars are wel-

come to attend.
There are several more Cruise

Nights scheduled this year,
including July 3, featuring Tri-5
Chevys and Rat Rods; Aug. 7,
featuring Street Rods and Race
Cars; Sept. 4, featuring GMs
(Buick, Oldsmobiles, and Pontiac)
and Orphan Cars; and Oct. 2,
featuring Chevrolets (1958 and
newer) and Corvettes. Cruise

Nights are held from 6 – 9 p.m.
on the first Friday of every month.

Both participants and atten-
dees can also take advantage of
several sale opportunities at the
MarketPlace during the event,
including 15 percent off a pur-
chase of $100 or more and buy
one get one half off at the RLC
Golf Outlet, a free cut and style
with chemical service at Studio

RLC, 10 percent off at Helen’s
Coffee Shop, 20 percent off regu-
lar price or 10 percent off sale
prices at Shoe Stop, new sale
items at BonWorth, and 10 per-
cent off a meal at Lone Star
Steakhouse.

To learn more about the Cruise
Nights, contact Jim Hutchison,
Kingsmen Auto Club president, at
(618) 244-7711 or (618) 242-6279.

Fords, convertibles invited to Cruise Night
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Solution to Sudoku puzzle 
printed on page 5.

repellant, and swimming
attire each day.

For a more condensed
version, campers can
attend Let’s Get Fit at the
RLC Rec Center from 9
a.m. – noon Monday, June
15 – Thursday, June 18 and
Monday, July 13 – Thurs-
day, July 16. Tyler O’Daniel,
RLC strength and condition-
ing coach, will show
campers that being active is
fun with a number of physi-
cal activities, all while learn-
ing about nutrition and hav-
ing fun. Students are asked
to wear play clothes, tennis
shoes, and sunscreen, plus
bring swimwear on Tues-

days and Thursdays. Let’s
Get Fit costs $40 each
week.

For the more advanced
swimmer, Starts and Turns
Swim Camp is designed to
improve on technique and
efficiency for competitive
swimmers. Instructor Laura
Johnston will focus the
three-hour camp on working
the walls to get an edge on
other competitors, using a
grab start and track state,
plus techniques to improve
on strokes. This camp is for
those who have swim team
experience. Swim Camp is
for students in grades 1-8
and will meet from 1 – 4
p.m. Tuesday, June 22 –
Wednesday, June 23 and
Tuesday, July 21 – Wednes-

day, July 22 in the Aquatics
Center at RLC. Camp costs
$30 each week.

Two camps are back by
popular demand: Garbage
Pail Science and Martial
Arts. Garbage Pail Sci-
ence is for grades 1-6 and
will host a number of activi-
ties and hands-on events to
make science fun for all
campers. Instructor Reba
Boyer will bring in “stuff and
junk” for science experi-
ments and will provide a
folder with how-to instruc-
tions about more camp
activities. Garbage Pail Sci-
ence will meet from 1 – 4
p.m. Monday, June 15 –
Thursday, June 18 and
Monday, July 20 – Thurs-
day, July 23 in the Historic

Schoolhouse on the Ina
campus. Camp costs $60.

Martial Arts will teach
first-through eighth-graders
about improving their health
and coordination while also
learning how to work with
others. Instructor Gary Dou-
glass and the campers will
practice basic calisthenics,
stretches, and beginning
stances, as well as the fun-
damentals of blocking,
punching, and kicking as
self-defense techniques.
Campers should wear loose-
fitting clothes and tennis
shoes. Camp costs $60 and
will meet from 1 – 4 p.m.
Monday, June 15 – Thurs-
day, June 18 and Monday,
July 20 – Thursday, July 23
in the RLC Rec Center.

Two more specialized
camps for middle-school
students are Minecraft and
Chefs of Tomorrow. Instruc-
tor Matt Jackson will intro-
duce students in Minecraft
camp about the fundamen-
tals of design creation,
building, and three-dimen-
sional space through the
video game Minecraft. Stu-
dents in grades 4-8 will uti-
lize the game to develop
and model structures and
landscapes through new
technologies, such as 3D
printing and digital fabrica-
tion. Each camper will leave
with models of their cre-
ations. Minecraft camp will
be held from 9 a.m. – noon
Monday, June 15 – Thurs-
day, June 18 and Monday,
July 20 – Thursday, July 23,
both in the Vocational Build-
ing, Room 103. Camp costs
$75 each week.

The Chefs of Tomorrow
camp will focus on one
course of a meal during two

sessions. The first session
will focus on lunch from 9
a.m. – 1 p.m. Friday, June
26. Desserts will be the
emphasis on the same
time, Friday, July 17. RLC
Chefs Robert Wilson and
Jeff Fairbanks will teach
campers how to make
these meals for them-
selves, concentrating on
cooking safely and the
importance of food sanita-
tion, clean hands, spotless
utensils, and clear work
space. Campers will take
home samples of their cre-
ations. Chefs of Tomorrow
camp costs $30 per week
and is located in the Stu-
dent Center Culinary Lab.

Two final camps will be
led by Instructor April Ten-
nyson to give campers a
creative musical outlet. The
first camp, Musikgarten,
has three class options,
depending on the age of the
student. The classes meet
at various times from Mon-
day, June 22 – Thursday,
June 25 and Monday, July
13 – Thursday, July 16, all
in the Learning Resource
Center, Room 119 and cost
$25 per week.

The first option, called
Family Music for Babies,
is designed for babies (ages
0-18 months) to take with
their parents or caregivers.
Each class features bounc-
ing and rocking songs, wig-
gle and peek-a-boo games,
and other fun music activi-
ties. Class meets from 9 –
10 a.m.

Family Music for Tod-
dlers is for children ages 15
months to 3 years and
meets from 10 – 11 a.m.
Full of energy, these class-
es are planned for the on-

the-move child, including
singing, chanting, moving,
dancing, listening, and play-
ing activities. Each lesson
features movement activi-
ties for coordination; body
awareness and control;
exploration of space; and
instruments such as rhythm
sticks, jungles, rattles,
drums, and resonator bars.

The last option, Cycle of
Seasons, is for pre-k and
kindergarten campers and
will meet from 11 a.m. –
noon. This camp session
will celebrate each child’s
growing independence and
love for the outdoors with
activities involving the four
seasons. Developed to build
attention and self-expres-
sion, activities include
singing, chanting, moving,
focused listening, musical
games, exploring musical
instruments, creative move-
ment and storytelling.

Children in first through
fourth grades can also join
in the music fun with Music
Makers Intro to Keyboard.
Campers will learn to play
by ear and read music in
these small group lessons
at the keyboard that will
result in pride and excite-
ment in making music. This
camp meets from 1 – 4
p.m. Monday, June 22 –
Thursday, June 15 and
Monday, July 13 – Thurs-
day, July 16, and costs $25
per week.

For more information or to
register, contact RLC’s
Community and Corporate
Education Division at (618)
437-5321, Ext. 1714, or
morrise@rlc.edu. All of
RLC’s Kids Summer Camps
can be found online at
www.rlc.edu/kids-camps.

Popular Kids ......
continued from page 1

between a sports theme or a
flower theme that will be pre-
drawn and ready for them to
paint. Grades 1-4 will meet
from 9:30-11:30 a.m. and
grades 5-8 will meet from 1-
3 p.m., both on Saturday,
June 13. All campers are
asked to bring an old T-shirt
or paint smock. Attendees
must pre-register by Friday,
May 29. Camp costs $25.

The remaining six camps
in June will be held on RLC’s
main campus in Ina. First up
is the Kingdom of Art
Camp with Instructor
Michelle Montgomery.This
three-hour camp combines
fact, fiction, and art to inspire
artists to create royal por-
traits, design and build cas-
tles, and sculpt magical
creatures, castles, knights,
and queens. Grades 1-3 will
meet from 9 a.m.-noon fol-
lowed by grades 4-6 from 1-
4 p.m. on Monday, June 15,
through Thursday, June 18.
Camp costs $60.

If drawing is more your
camper’s style, check out All
Can Draw for grades 5-8.
Michelle Montgomery will
return as the instructor to
teach techniques and skills
for realistic drawing. All
materials are provided for
this camp, which costs $60.
Campers will meet from 9
a.m.-noon, Monday, June
22, through Thursday, June
25, in the Vocational Build-

ing, Room 118.
Rounding off the last art

camp is Op! Pop! Splatter
Drip! also with Michelle
Montgomery.This camp is
designed for students in
grades 5-8 to expand their
creative techniques by
designing, printing, and
painting in the styles of
American artists, including
Bridget Riley, Andy Warhol,
and Jackson Pollock. Camp
costs $60 and attendees
should wear old clothing.
Op! Pop! Splatter Drip!
meets from 1-4 p.m. Mon-
day, June 22, through Thurs-
day, June 25, in the Voca-
tional Building, Room 118.

For the outdoor enthusi-
asts, Gardening Safari and
Survivor Camp are right up
your alley. RLC Horticulture
Instructor Ryne Fullerton will
host Gardening Safari for
grades 5-8 from 9 a.m.-noon
Monday, June 22, through
Thursday, June 25, in the
Science Building, Room
106. Campers will learn
about the world of garden-
ing, including hands-on
experience in creating their
own gardens. Some topics
will include learning about
raised beds, building veg-
etable gardens out of pallets,
different foliage and plant
leaves, and using cuttings
from existing plants to grow
their own. Camp costs $60
and attendees will take
home seeds to plant in their
own gardens.

Students can also take

advantage of RLC’s version
of the TV show “Survivor”
this summer with Survivor
Camp. Learn basic survival
skills and compete to be the
ultimate survivor with
Instructor Dawn Kovarik.
Grades 1-4 will meet from 9
a.m.-noon Monday, June
22, through Thursday, June
25, in the Historic School-
house. Campers should
wear long pants, closed-toe
shoes (no sandals), and
dress for the weather. Insect
repellant is also suggested.
Camp costs $60 and will be
outdoors, rain or shine.

The last camp of the
month is Me & My Buddy
Cake Creations with
Instructor Beth Mandrell.
Pre-k and kindergarten
campers are invited to bring
their parent or caregiver
and create a cake with
icing, candies, and much
more.This camp will con-
clude with a parade on
campus to pass out some
of their creations. Camp
costs $15 and will meet
from 9-11 a.m.Wednesday,
June 24, in the Student
Center Private Dining Area.
Aprons or large T-shirts are
encouraged.

For more information or to
register, contact RLC’s
Community and Corporate
Education Division at (618)
437-5321, Ext. 1714, or
morrise@rlc.edu. All of
RLC’s Kids Summer
Camps can be found online
atwww.rlc.edu/kids-camps.

Variety .............
continued from page 1



music devices, phones, UPS
batteries, typewriters, cash
registers, networking equip-
ment, satellite dishes, and
cable boxes.

C & I Electronics will trans-
fer all the items donated to
their Evansville, Ind. facility to
begin the breakdown process.
C & I is an R2 (Responsible
Recycling) company that
adheres to strict guidelines as
to how the material is
processed. None of the mate-
rial will be land filled or sent to
developing countries. All elec-
tronic devices containing per-
sonal or sensitive information,
such as hard drives and
thumb drives, are guaranteed
to be properly destroyed dur-
ing this process.

RLC will have a team of vol-
unteers from the Greening the
Campus committee on hand

to help unload vehicles and
transfer items to a recycling
truck.

“Residents don’t have to do
anything other than bring elec-
tronic items they wish to have
recycled.They don’t have to
package anything, nor get out
of their car,” added Ellis.

Donors should not bring
CRT or tube TVs and moni-
tors, batteries, tires, compact
fluorescent light bulbs, refrig-
erators, or stoves. Information
from C & I Electronics states
that old TVs are considered
Household Hazardous Waste,
which contains lead, phos-
phors, and leaded glass, and
they can be accepted at their
Evansville, Ind., facility
through drop off by the own-
ers Monday through Friday.

For more information about
the E-Waste Disposal Day,
contact Tyson Ellis at (618)
437-5321, Ext. 1230 orel-
list@rlc.edu.

BY JIM MULLEN
UNIVERSAL

I’m sure you’ve heard the
argument that if we raise
the minimum wage, the
cost of that raise will just

get passed along to
you, the paying cus-
tomer.You’ll have to pay
more for your hamburg-
er, more for your clean
hotel room, more for
your convenience at the
convenience store.

I bring this up because
recently, it was reported that a
television executive got paid
$156 million in 2014. He runs
the company that owns the
Discovery Channel. Let’s call
him David Zaslav. Let’s call
him David Zaslav because
that’s his name. And my
question would be, isn’t his
salary passed along to the
consumer? Where does that
$156 million come from, if not
from Discovery’s advertisers,
who pass along their rising
costs to us?

Why is it OK for one
employee to pass his salary
along to the consumer, but
not all of them? If the argu-
ment for paying CEOs so well
is that it’s an incentive, why is
it so good for CEOs, but not
so good for the rest of us?

And that, my friend, is why
you will never be a CEO.You
obviously haven’t been to
business school. Because
then you would know that if

the company didn’t pay him
so much, he might quit. And
where on Earth are they
gonna find somebody else
who would work for $156 mil-
lion a year, even if it’s

mostly in stock options? Oh,
yeah — just about any-
where.

Would David have quit
working at Discovery Com-
munications, the TV conglom-
erate he runs, if he only got
paid, say, $75 million a year?
Would he have stomped out
in a snit? Would he have left
for some other company that
would pay him $156 million?
Whoops! I forgot:There is no
other company that would
pay him $156 million.

Do you think he’d walk
away if they had only offered
$35 million a year? Maybe.
After all, he does preside over
Shark Week, and Nik Wallen-
da walking over the Grand
Canyon without a net. Show
biz is wacky that way. But the
CEO of Bank of America,
which is a much, much bigger
company than Discovery,
made only $14.5 million last
year.The CEO of Chrysler
made only $38 million.Yet

they bit the bullet and stayed
with their companies in spite
of the low, low, low pay.

Why, you might ask, is
David getting paid so much?

I’m sure he works
hard, but don’t we
all? Did he invent

television? Does he
write the shows? Film
them? Direct them?
Did the guy who runs
Bank of America invent

banking? Did the guy who
runs Chrysler invent the auto-
mobile? 

Henry Ford actually did
invent a car, and he became
fabulously wealthy.You would
hardly call him a communist.
Yet when other car compa-
nies were paying their work-
ers a dollar a day, Ford raised
his workers’ pay to $5 a day.
Not only did it keep turnover
way down, but his workers
could suddenly afford to buy
Ford cars.

When the chairman of Star-
bucks was on “60 Minutes,”
they asked him how his fast-
food company could pay a liv-
ing wage to its coffee pickers,
contribute to its employees’
health care costs and chip in
for their college tuition. His
answer was, basically, “Why
do you think a cup of our cof-
fee costs three dollars?”

This is not communism —
the chairman of Starbucks is
a very wealthy guy — and I’m
not a communist. I think
CEOs should earn as much
as they possibly can; I’d enjoy
being fabulously wealthy as
much as the next guy. But if it
makes sense for the CEO to
be paid well, why doesn’t it
make sense for everyone in
the company to be paid well
— as much as possible,
rather than the current trend
of as little as possible? If the
CEO can get a big raise and
stock options, why can’t
everyone?

A rising tide should lift all
boats, not just the yachts.

(Contact Jim Mullen at Jim-
MullenBooks.com.)
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CT Nails
1441 W. WHITTAKER ST. • SALEM

618-740-1070
HOURS: MON-SAT 9AM-8PM, SUN 10AM-5PM

GRAND OPENING SPECIAL!

$5.00 OFF
ANY SERVICE $25 OR MORE!

Kert
Martin

State Farm
Insurance

IS MOVING
JUNE 1, 2015

to beautiful
downtown Salem

213 East Main Street 

Kert Martin, Agent
120 S. Delmar St.
Salem, IL 62881
Bus: 618-548-2574
kert.martin.18f3@statefarm.com

LIKE A GOOD NEIGHBOR                      STATE FARM IS THERE.®

Providing Insurance and Financial Services

State Farm Mutual Automobile Insurance Company
State Farm Indemnity Company • Bloomington, IL • statefarm.com

W
W

Wilson & Wilson
Monument Co., Inc.

MAUSOLEUMS, MONUMENTS, MARKERS, 
GRANITE SIGNS & BENCHES,

CEMETERY LETTERING, PET MARKERS
406 W. Poplar Odin, Illinois 62870
P.O. Box 247 1-800-966-6488   (618)775-6488

Web: wilsonandwilsonmonuments.com
E-mail: wwmonco@gmail.com

Aid, all while helping shape
character and team-building
skills. Campers will partici-
pate in hands-on training
and become CPR certified,
in addition to meeting local
firefighters and getting an
up-close look at the various
equipment used in emer-
gency situations.

Third- through eighth-
grade campers will meet
with Southern Illinois
F.O.O.L.S. from 9 a.m. – 4
p.m. on Tuesday, June 23,

and Wednesday, June 24, in
the Coal Mine Training Cen-
ter, Room 107, on the Ina
campus. Lunch and a T-shirt
are included in the $55
camp cost.

Space is limited for Crime
Fighters and Kids Fire Acad-
emy camps.For more infor-
mation or to register, contact
RLC’s Community and Cor-
porate Education Division at
(618) 437-5321, Ext.1714,
or morrise@rlc.edu.All of
RLC’s Kids Summer Camps
can be found online at
www.rlc.edu/com-ed/kids-
camps.

Limited Space..
continued from page 1

E-Waste ...............
continued from page 1

BY THE EDITORS OF
CONSUMER REPORTS

UNIVERSAL

P
icture this: You’re at
the supermarket
trying to find the
best deal on AAA

batteries for your flash-
light, so you check the
price labels beneath each
pack. Sounds pretty
straightforward, right? But
how can you tell which
pack is cheaper when one
is priced per battery and
another is priced per 100?

Welcome to the per-
plexing world of unit pric-
ing. Eight in 10 Americans
rely on those labels to
determine the most eco-
nomical brands and pack-
age sizes, according to
Consumer Reports. In
theory, they’re the easiest
way to see whether pur-
chasing a 59-ounce con-
tainer of orange juice is
cheaper than buying a
quart.

Consumers can be con-
fused or even misled
when unit-price labels are
inconsistent or unclear.
And that’s often the case.
There are no federally
mandated, standardized
requirements for unit pric-
ing as there are for Nutri-
tion Facts labels. They’re
actually exempt from the
Federal Trade Commis-
sion’s Fair Packaging and
Labeling Act.

“Neither industry nor
state government per-
ceives a big problem with
unit pricing in the market-
place,” says David Sefcik,
a weights and measures
expert for the National
Institute of Standards and
Technology (NIST), an
agency in the Department
of Commerce. “It’s an
issue that hasn’t generat-
ed a lot of consumer com-
plaints because many
people simply don’t know
what they’re missing, and
that improvement is need-
ed.”

The major chains feel

no need to change with-
out pressure from con-
sumers, he adds.

INCONSISTENCY IS THE
STANDARD

Consumer Reports last
uncovered widespread
inconsistencies in unit-
price labels in 2012, when
it worked with NIST to
create an ideal label.

Today, unit pricing
remains essentially volun-
tary. Only nine states and
the District of Columbia
have mandatory regula-
tions, but they differ from
each other. Ten other
states have voluntary reg-
ulations that follow recom-
mendations from NIST.

Consumer Reports
recently shopped at nine
stores near its headquar-
ters in Yonkers, New York,
and found a mixed bag in
terms of content and clar-
ity as well as layout and
legibility.

Some labels had type
as tiny as 0.22 inch,
unreadable for impaired
or aging eyes. Others had
different ways of compar-
ing the same products.
Findings included:

• Furniture polish priced
by the pound and by the
pint.

• Batteries and tooth-
brushes priced “each” and
“per 100.”

• Salad dressing priced
by the pint and by the
quart.

• Toilet paper priced by
“100 count,” though the
“count” (a euphemism for
sheets) differed in size
and number of plies
depending on the brand.

• Dental floss priced per
pack, though containers

varied widely in capacity,
from around 30 yards to
more than 100.

WHAT NEEDS TO BE
DONE

Since 2012, Sefcik has
gathered input on unit
pricing from academics,
consumer watchdog
groups, officials, retailers
and trade associations.
He compiled their recom-
mendations into a guide,
“A Best Practice
Approach to Unit Pricing,”
the first comprehensive
primer on the layout,
design, and presentation
of unit-price labels. It was
released earlier this year.
(Find it at nist.gov.) His
goal is to encourage com-
panies to follow the stan-
dards, eliminating ambi-
guities once and for all.

“Now that retailers have
a national set of guide-
lines of how to implement
item pricing in the most
effective way, there is no
excuse or reason for them
not to provide it,” says
Edgar Dworsky, a former
assistant attorney general
for consumer protection in
Massachusetts. “It is part
of good customer ser-
vice.”

WHAT YOU CAN DO
When comparing unit-

price labels, make sure
that you’re really compar-
ing apples to apples. If
some apples are sold by
the piece and some by
the pound, you might
need a scale or calculator
to determine the best
deal. And if labels are
inaccurate or illegible,
don’t suffer in silence: Tell
a store manager.

Does unit pricing really
help you judge costs?

232 East Broadway • 532-5604

$156 million for
your thoughts

VILLAGE
Idiot by: JimMullen
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N
othing tastes bet-
ter to me in the
warmer months
than a salad with

a hearty muffin as a side.
The problem with this is
that I kill any calorie-sav-
ing points by eating a sal-
ad when adding in the
oftentimes fat-filled muf-
fin. Sure, it tastes amaz-
ing, but it’s more of a
dessert than the side of
bread I crave. I want
hearty, not heavy.

So I headed into the
kitchen to create a whole-
wheat muffin packed with
yummy oats and apple-
sauce (no half white flour
and half wheat flour in
this one). I did not add oil
or butter — only one egg.
If you like, you can substi-
tute two egg whites
instead. But best of all,
these muffins do not
leave a heavy bricklike

feeling in your tummy an
hour later.

Of course, these
muffins are a delicious
start to your day, or a per-
fect afternoon snack with
tea. But I still like them
best with a green salad
loaded with summer fruits
and vegetables. Just pour
a glass of sun tea, and
summer patio dining is
here! Enjoy! 

(Alicia Ross is the co-
author of “Desperation
Dinners!” (Workman,
1997), “Desperation
Entertaining!” (Workman,
2002) and “Cheap. Fast.
Good!” (Workman, 2006).
Contact her at Kitchen
Scoop, c/o Universal
Uclick, 1130 Walnut St.,
Kansas City, MO 64106,
or send email to
tellus@kitchenscoop.com.
Or visit the Kitchen Scoop
website at www.kitchen-
scoop.com.)

UNIVERSAL

C
ooking for two is
always challenging.
How do you take
your favorite

recipes and trim them down
to just two servings? If
you’re like me, you’re much
more accustomed to dou-
bling and tripling your
favorites for a crowd.

It may seem like simple

math: Just divide by two or
three. But it doesn’t always
work that way. Most “large
ingredients” such as pro-
teins, vegetables, etc., can
be simply cut in half or a
third; but a little more
finesse is needed for
sauces, dressings and sea-
sonings. Otherwise, you
may find your finished meal
either dry or sopping wet.

My best advice is to mix
gradually when self-adjust-
ing a recipe.Yes, it can take
longer, but adding by a
tablespoon or even a tea-
spoon at a time can help
you build the recipe until it is
just right. It’s easier to add
than to take away. If you’ve
ever tried to reclaim mayon-
naise after adding too much
atop your ingredients, you
know what I’m talking about.

No special math skills are
needed for today’s recipe,
though. It is already adjust-
ed for two servings. If you
are cooking for one, left-
overs are delicious for up to

two days, so don’t fret. This
is one recipe you will gladly
have that second helping
tomorrow for lunch. Enjoy!

[Alicia Ross is the co-
author of “Desperation Din-
ners!” (Workman, 1997),
“Desperation Entertaining!”
(Workman, 2002) and
“Cheap. Fast. Good!” (Work-
man, 2006). Contact her at
Kitchen Scoop, c/o Univer-
sal Uclick, 1130 Walnut St.,
Kansas City, MO 64106, or
send email to
tellus@kitchenscoop.com.
Or, visit the Kitchen Scoop
website at www.kitchen-
scoop.com.]
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By Alicia Ross

Whole-wheat 
muffin a perfect
complement to

crisp salad

MENU
CRISP GREEN SALAD WITH FRUITS AND VEGGIES

WHOLE-WHEAT OAT MUFFIN
SUN TEA

WHOLE-WHEAT OAT MUFFINS
Start to finish: 20 minutes preparation;

30 minutes baking time
Yield: Makes 12 muffins

1 cup old-fashioned oats
1 cup 1 percent milk

1 cup unsweetened applesauce
1 egg, beaten

1 teaspoon vanilla extract
1 cup whole-wheat flour

2 teaspoons baking soda
1/2 cup light brown sugar, firmly packed

1 teaspoon ground cinnamon

Preheat oven to 350 degrees. Place paper muffin
cups in a 12-cup muffin tin and set aside.

In a medium bowl, combine the oats, milk, apple-
sauce, egg and vanilla extract; stir well. Let sit for 10
minutes.

In another large bowl, combine the whole-wheat
flour, baking soda, brown sugar and cinnamon. Stir
well to break up any lumps in the sugar. When oat mix-
ture has rested for 10 minutes, stir it into the flour mix-
ture. Spoon the mixture into the prepared muffin cups
and bake for 25 to 30 minutes. Serve warm, or cover
and serve at room temperature.

Approximate values per muffin: 132 calories, 1.5 g fat
(trace saturated), 15 mg cholesterol, 4 g protein, 25 g
carbohydrates, 2 g dietary fiber, 227 mg sodium.

Waldorf Chicken
Salad is delicious
the second time

around

Hearty but not heavy muffins with whole
grains. (Photo by Alicia Ross for Kitchen
Scoop.)

MENU
WALDORF CHICKEN SALAD FOR TWO
WHOLE WHEAT FRENCH BAGUETTE

CHILLED CHABLIS

WALDORF CHICKEN SALAD FOR TWO
Start to finish: under 20 minutes

1 cup diced cooked chicken*
1/2 cup diced red seedless grapes

1 small gala apple, cored and chopped
1/4 cup chopped celery

3 tablespoons reduced-fat mayonnaise
3 teaspoons honey Dijon mustard

1/2 teaspoon poppy seeds
1/8 teaspoon salt

dash ground black pepper
lettuce leaves for serving, if desired

Combine the chicken, grapes, apple and celery in a
medium bowl. In a separate small bowl, whisk together
the mayonnaise, mustard, poppy seeds, salt and pepper.
Add the dressing to the chicken mixture and gently com-
bine. Serve on lettuce leaves if desired.

*Cook’s Note: Rotisserie, grilled or oven-roasted chicken
is equally wonderful in this salad.

Approximate values per serving: 258 calories, 8.5 g fat
(1 g saturated), 64 mg cholesterol, 25 g protein, 20 g car-
bohydrates, 1.5 g dietary fiber, 425 mg sodium.Delicious maindish salad for two in under 20 min-

utes. (Photo by Alicia Ross for Kitchen Scoop)



BY ANTHONY L.
KOMAROFF, M.D.

UNIVERSAL

DEAR DOCTOR K: I
get painful cold sores
in my mouth every
couple of weeks.Why

do I get them? And what can I
do to make them go away
faster?

DEAR READER: Cold
sores are caused by the her-
pes simplex virus (HSV) Types
1 and 2. HSV Type 1 is the
most common cause of cold
sores.Type 2 more often
causes genital herpes, but it
can also produce cold sores.

HSV spreads easily from
person to person; at least half
of all adults are infected with
the virus. Once you are infect-
ed with HSV, you have the
infection permanently.The
virus lies “sleeping” inside the
nerves, causing no symptoms
most of the time. In some peo-
ple, the virus periodically
“wakes up” and causes cold

sores.
Cold sores most often occur

on the edge of the mouth,
usually in the same place
every time.That’s because the
virus lives in the nerves that
lead to that spot on the skin.

A cold sore usually begins
with a slight tenderness or tin-
gling. It develops into a painful,
swollen red lump. During this
time, the virus in the sore is
highly contagious. After a day
or two, the area blisters, bursts
and crusts over.Then the yel-
low crust peels away and
secretes a clear liquid. It can
take up to two weeks for the
sore to heal.

The following conditions or
circumstances seem to cause
cold sores to reappear: anxi-
ety, stress, sunburn, hormonal
changes and physical exhaus-
tion. Cold sores also often
develop when you have a
fever, which is why people
sometimes call cold sores
“fever blisters.”

Cold sores go away by
themselves and most of the
time don’t need treatment.
There are two types of treat-
ment.There are pills and oint-
ments or solutions to put on
the sore when it first appears,
in order to make it go away
faster.There also are pills to
keep cold sores from coming
back as often, for people who
get them frequently.

The treatments (pills or oint-
ments) to make cold sores go
away faster have to be started
at the very first sign — the tin-
gling or unpleasant feeling I
noted earlier — before the
skin starts to change. Even
when treatment is begun ear-
ly, studies find that it shaves
off less than a day from what
would have been the natural
resolution of the sore.The pills
I generally recommend are
one of two antiviral drugs, tak-
en just for one day: famciclovir
and valacyclovir.

The liquids that you put
directly on the sore include
acyclovir, penciclovir, benza-
lkonium chloride and
docosanol.The latter two are

available over-the-counter.
Over-the-counter anesthetics
like benzocaine can numb the
skin and help relieve pain and
discomfort. Applying ice at the
first sign of a cold sore may
also help shorten the duration
or avert a full-blown sore.

Finally, when you do have a
cold sore, keep your hands
away from your eyes. HSV
infection of the eye is rare, but
it can be serious if it occurs.

(Dr. Komaroff is a physician
and professor at Harvard
Medical School.To send
questions, go to
AskDoctorK.com, or write: Ask
Doctor K, 10 Shattuck St.,
Second Floor, Boston, MA
02115.)
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Solution to page 2 
Crossword puzzle.

Solution to page 2 
Sudoku puzzle.
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Cold sores caused by dormant
virus that suddenly awakens

UNIVERSAL

D
EAR HARRI-
ETTE: I baby-sit
for a family with
two fathers. I love

the kids and always have
great experiences baby-
sitting for them. Recently,
one of the boys has start-
ed to call me “Mommy.”
When it first happened, I
told him I was not his
mother; he already has
parents and I am just a
baby sitter. The second
time it happened, I cor-
rected him and he said he
was just playing house. I
correct or ignore him
every time he calls me his
mother, but I feel as
though I am in a bit of an
awkward situation. I would
never want his fathers to
find out and feel inade-
quate since they are
amazing parents. Do I
have the responsibility to
report back to the fathers
or accept this as a playful
phase? — Not Mommy,
Philadelphia

DEAR NOT MOMMY:
Your experience may feel
uncomfortable, but it’s
actually quite common.
Children grow to love their
baby sitters as if they are
parents, especially if they
spend a lot of time togeth-
er. On one hand, it is a
compliment, even though it
can feel awkward to the
sitter. When my daughter
was young, she called her
sitter “Ma Cheryl.” I got
jealous at first, but eventu-
ally relaxed.

Your situation is different
because of the two dad-
dies and no mommy.
Rather than constantly cor-
recting them, why not
make up a fun name for
yourself that is neutral but
engaging. Or make a game
with them and come up
with a name together, a
love name that doesn’t
include the “m” word. If that
works, great. If they contin-
ue to call you the “m” word,
you should tell their dads.

DEAR HARRIETTE:
Recently, one of my friends
decided to clean out her
closet and allow any friend
to take what they wanted.

As she was sending us
pictures of the clothing,
she slowly decided she
wanted money for all of
these items. She waited
until everyone decided
which clothes they wanted
to tell us she wanted com-
pensation, and now every-
one is in an awkward spot.
These worn clothes are in
good shape and fashion-
able — but they’re still sec-
ondhand. Additionally, she
is trying to sell us some of
her used bras! While the
undergarments may have
been expensive purchases
originally, worn underwear
is not something to charge
people for. Is there a kind
way to remind her that this
is all used clothing, or do I
have to bow out of this
whole exchange to avoid
getting ripped off? — First-
hand Confusion About
Secondhand Clothing,
Boston

DEAR FIRSTHAND
CONFUSION: Go the
direct route. Tell your friend
that she changed the rules
on you, and you no longer
want the items. Explain
that since she offered the
items for free and later
decided to charge, you
don’t think that’s fair, even
though is her prerogative.
Don’t go into what she
should charge for and
what she shouldn’t. Keep it
simple. She changed the
rules, and you have now
changed your mind.

(Lifestylist and author
Harriette Cole is president
and creative director of
Harriette Cole Media.You
can send questions to
askharriette@harriet-
tecole.com or c/o Univer-
sal Uclick, 1130 Walnut
St., Kansas City, MO
64106.)

Kids call baby
sitter ‘Mommy’
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