Sign on...

Tomorrow is Thanksgiving, and | have so many things to be
thankful for. Too many to bore you all with, but | will say
I'm thankful for my wife, who has the burden of caring for
me and my disabilities. Also, for those who make my life a
little easier by opening doors, picking up things that | have
dropped and many other seemingly insignificant things
that do make my life easier.//Many of us have
Thanksgiving or other holiday traditions that make us look
forward to those holidays. Our family's long time tradition
for Thanksgiving was having Swedish Potato Dumplings. It
involves peeling about thirty pounds or so of potatoes,
more or less, depending on the size of the crowd,
chopping some onions, and grinding them together. When
| was little, my folks used a hand grinder and it was quite a
project. Later on, we got food processors, and they
simplified things somewhat. Due to family changes, such
as grandkids going off to college and other things, we
haven't had them for a couple of years. So, this year, with
a little prodding, my son Rick is taking over the leadership
of the project, and my son-in-law Jim and | are the potato
peelers. Rick will grind them at his work, where they have
a grinder, then we will mix the ground potatoes and
onhions together, squeeze the moisture out of the mix, add
Wondra flour, make softball sized balls, put a dab of
ground or diced salt pork in the center, and simmer them
for an hour or so, until they float. They are uglier than sin,
but boy , do they taste good! Everybody takes some home
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and we slice and fry them for breakfast for a couple of
days. As my grandson Nathan, who is away at Fresno
State, where he is first string nose guard«ays - "l sure do
miss those yummy things!"*//We'll have a turkey for the
weekend, but as John Sapper suggested, we won't thaw it
in the refrigerator for five days, as it is about a twelve
pounder. | will put it in a bucket or a sink, such as a
laundry sink overnight in tepid water, and it will pretty well
thaw overnight, with a change of water or two. Then it will
go into the 'Fridge. As | said on a recent talk shop, there
are as many ways of preparing and cooking turkeys as
there are people who are cooking or preparing them. Add
some stuffing, mashed potatoes and gravy, some
cranberry sauce, some candied yams, some pecan and
pumpkin pie and whatever else floats your boat, and you
have a real meal!//l have to say goodbye to another good
friend, Donna Gift, of the laqua Gift ranch family. laqua is
South of Kneeland, in some beautiful cattle, sheep and
goat ranching country. | dealt with many of the ranching
families when | worked at Norris Market, now Myrtle
Avenue Market. In a small to medium store like that, you
really get to know your customers, and | was able to visit
them at the ranch a couple of times. //So- HAPPY
THANKSGIVING!
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