
The following tribute 
to Mothers is like most 
other performances of 
ole IC... a few days late.

WHAT IS A 
MOTHER?
If there is something one 
cannot do without, it is 
Mother. Father loves 
her daughter, daugh-
ter imitates her, son 
ignores her, salesmen 
thrive on her, motorists 
hurry around her, teach-
er phones her, and the 
woman next door con-
fides in her.

She can be sweeter than 
sugar, more sour than 
a lemon, all smiles, 
and crying her heart 
out all within any given 
two-minute period.

She likes sewing, detec-
tive stories, having her 
birthday remembered, 
church, a new dress, the 
cleaning woman, Fa-
ther’s praise, a little lip-
stick, flowers and plants, 
canasta, dinner out on 
Sunday, policemen, one 
whole day in bed, cross-
word puzzles, sunny 
days, tea, and the news-
paper boy.

She dislikes doing the 
dishes, Father’s boss, 

having her birthday for-
gotten, the motorist be-
hind her, spring clean-
ing, Junior’s report card, 
rainy days, the neigh-
bor’s dog, stairs, and the 
man who was supposed 
to cut the grass.

She can be found stand-
ing by, bending over, 
reaching for, kneeling 
under, and strethcing 
around, but rarely sit-
ting on.

She has beauty of a 
spring day, the patience 
of a saint, the appetite 
of a small bird, and the 
memory of a large ele-
phant.

She knows the low-
est prices, everybody’s 
birthday, what you 
should be doing, and all 
your secret thoughts.

She is always straighten-
ing up after, reminding 
you to, and taking care 
of, but never asking for.

Yes, a mMother is one 
thing that nobody can 
do without. And when 
you have harassed her, 
buffeted her about, tried 
her patience, and worn 
her out, and it seems 
that the end of the world 
is about to descend upon 

you, then you can win 
her back with four lit-
tle words, “Mom, I love 
you!”

*** 
Bro. S.B. Rowe is try-
ing to initiate a story 
on ole IC that is untrue 
and, to the best of our 
knowledge, occurred 
at the Rowe residence. 
It see,s that the clothes 
dryer at this household 
quit functioning and the 
lady of the household re-
quested a new one. After 
a short while, the man 
of the house returned 
and reported that he had 
purchased a brand new 
SOLAR COTHES DRY-
ER. Upon investigation, 
the new dryer was found 
in the back yard and 
consisted of two shiny 
posts and white nylon 
line strung in between.

*** 
Walt Gorin, Greensburg, 
reports that on a recent 
trip to Florida his trav-
eling friend met with a 
witty beach bum. Gorin 
tells that his friend, 
upon approaching the 
beach dweller,remarked, 
“Did you give me a fun-
ny look?” “You have got 
one, “ replied the bum, 
“but I did not give it to 
you.”

A8 May 16, 2019 THE TIMES JOURNAL | www.russellcountynewspapers.com

A Look Back In Time
F R O M  M Y W I N D O W

M a y  1 6 ,  1 9 7 4
By I. C. Toowell

Few things are better 
than coming home at 
the end of the day to a 
freshly prepared meal. 
Slow cookers can help 
us achieve that dream. 
While slow cookers 
might seem to be synon-
ymous with winter, you 
can use them any time of 
the year to prepare foods 
safely. In fact, using a 
slow cooker during the 
summer will help keep 
your home a little cooler 
as it keeps you from us-
ing a hot oven to prepare 
dinner.

Slow cookers cook food 
at low temperatures 
over a long period of 
time.  The pot’s heat, its 
lengthy cooking time, 
and steam created by the 
tightly covered lid de-
stroy harmful bacteria, 
making it safe for food 
preparation. As with any 
appliance or food prepa-
ration method, safe 
handling is extremely 
important when using a 
slow cooker. Remember 
these tips when using 
your slow cooker. 

•Always wash your 
hands before and during 
food preparation. Make 
sure your slow cooker, 
utensils, and work area 

are clean before using 
the slow cooker.  

•Always thaw meat or 
poultry in the refriger-
ator before putting it in 
the slow cooker. Do not 
start with frozen cuts of 
meat because they will 
not reach a safe tem-
perature fast enough 
and could result in bac-
teria growth.  

•Keep perishable foods 
refrigerated until prepa-
ration time.

•Put vegetables in the 
slow cooker before meat 
or poultry because they 
take longer to cook. 

•Only remove the lid to 
stir your meal or check 
for doneness.

•Cook foods at the prop-
er settings according to 
the instructions of your 
recipe. If you are going 
to be gone all day, it is 
safe to cook foods on the 
low setting for the entire 
time.

•Do not leave cooked 
food in the pot to cool 
down.  Eat immediate-
ly or place leftovers in 
shallow containers and 
refrigerate.

Food will remain safe 
for consumption in the 
slow cooker as long as 
it is working.  If a pow-
er outage occurs and you 
are not at home, throw 
the food away even if 
it appears done. If you 
are home and the power 
goes out, finish cooking 
the food by some other 
method that does not 
require electricity such 
as a gas stove or outdoor 
grill.

For more information 
on food preparation and 
safety, contact your local 
county extension office. 

Source: Annhall Norris, 
extension associate for 
food preservation

Educational programs 
of the Kentucky Cooper-
ative Extension Service 
serve all people regard-
less of economic or so-
cial status and will not 
discriminate on the ba-
sis of race, color, ethnic 
origin, national origin, 
creed, religion, political 
belief, sex, sexual orien-
tation, gender identity, 
gender expression, preg-
nancy, marital status, 
genetic information, age, 
veteran status, or physi-
cal or mental disability.

Slow 
cooker 
safety
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