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From the Kitchen of
Laura L. Chatman

“If I were a bird, I would fly about the Earth seeking the successive autumns.”- George Eliot

Brownie Bottom 
Cheesecake

Watermelon Facts

Watermelons have been around 
for many years.  Did you know 

there are paintings which suggest 
watermelon was consumed in the Nile Valley as a 
dessert in 4360 BP!?  Also, the word “watermelon” 
first appeared in the English dictionary in 1615.

There are more than 300 varieties of watermelon 
cultivated in the United States and South America. 
The most common watermelon options are seeded, 
seedless, mini, and yellow & orange.  We think of 
watermelon as a fruit because of its sweet flavor, 
but watermelon is actually a vegetable. It belongs 
to the cucurbit family, and is related to pumpkins, 
cucumbers and squash.  

Most of us grew up on the sweet, red flesh associ-
ated with watermelon. Its bright red color comes 
from the pigment lycopene which is a powerful 
antioxidant. Recent studies revealed that, when 
combined with a healthy lifestyle, watermelon 
consumption can reduce the risk of both cancer 
and diabetes. Additionally, watermelon is a potent 
source of the amino acid citrulline which may help 
lower blood pressure. 

Other studies indicate watermelon consumption 
might be helpful in reducing the onset of rheuma-
toid arthritis. Finally, while most do not consider it 
a “diet food,” a cup of watermelon contains only 
about 45 calories. Plus, unlike other desserts, it’s 
fat-free, low in cholesterol, and contains no so-
dium. Lycopene is a powerful antioxidant which can 
reduce inflammation and destroy free radicals. 

According to Guinness World Records, the world’s 
heaviest watermelon was grown by Chris Kent of 
Sevierville, Tennessee in 2013, weighing in at 350.5 
lbs.  The record for spitting a water-melon seed is 
75 ft 2 in by Jason Schayot at De Leon, Texas, USA 
on 12 August 1995. The most watermelon eaten in 
30 seconds is 1.48 pounds and was achieved by An-
dré Ortolf in Augsburg, Germany, on 4 August 2018.

1 box of brownie mix,  2 (8oz) packages, soft cream cheese
prepared according to  2 eggs   
package directions  ½ cup granulated sugar
¼  cup hot fudge sauce

Heat oven to 350F. Grease a 9 or 10 inch skillet with nonstick cooking 
spray. Pour brownie mix evenly into skillet. Set apart.
In a bowl, beat cream cheese with an electric mixer until smooth and 
creamy. Additionally, mix the sugar, eggs and vanilla extract well. 
Pour the cream cheese mixture over the brownie mixture and brush 
gently to cover the brownie mixture.  Baking cheesecake at 350 F 
for 30 mn, & reduce the heat to 325 F also baking for an additional 
15 mn. Removing from the oven & allow to cool to room tempera-
ture in pan before removing springform mold.  Pour the hot fudge 

“Violence never brings permanent peace. It solves no social problem: it merely 
creates new and more complicated ones. Violence is impractical because it is a 
descending spiral ending in destruction for all. It is immoral because it seeks 
to humiliate the opponent rather than win his understanding: it seeks to an-
nihilate rather than convert. Violence is immoral because it thrives on hatred 
rather than love. It destroys community and makes brotherhood impossible. 
It leaves society in monologue rather than dialogue. Violence ends up defeat-
ing itself. It creates bitterness in the survivors and brutality in the destroyers.” 
~Martin Luther King, Jr.



“Autumn wins you best by this, its mute appeal to sympathy for its decay.”- Robert Browning September 2022, Page 3

Word Scramble

Snack Time

Answers to Word Scramble 
& Cryptogram on page 10

ODZE

AKEBR

HCOUC

LEZA

FLAO

TDIER

EEPLS

SETASI

ESRT

QUEIT

EEAS

ERFE

DILE

BICR

NOZOSE

Cryptogram: 
“SEN ZNYUNO AYZZ, SEN BQHR XZIBO, YHR SEN AYDF 

GILHSDK OZIBZK GEYHVNO ADIF SEN OLFFND GISSIHO 

QHSI QSO BQHSND BIIZO.” – ENHDK XNOSIH  

And here is your hint:  K = Y

Frozen Banana Yogurt Pops

3 bananas, peeled and cut in half
3/4 cup vanilla yogurt or flavor of your choice
Sprinkles or toppings of your choice
popsicle sticks

 Halve and peel each banana. Insert a popsicle stick into 
each 
banana half.  Dip bananas into yogurt, using a spoon to 
coat each banana evenly. Let excess yogurt drip off.  Add 
sprinkles or topping of your choice.  Place bananas on a 
plate covered in wax or parchment paper. Freeze until the 
yogurt has hardened, about 2 hours. (Allow for more time 
if you would like the banana to be frozen through).

Gentle thouGhts for today
• there’s always a lot to be thankful for if you take time to look 

for it. for example i am sittinG here thinkinG how nice it is that 
wrinkles don’t hurt.  

• the sole purpose of a child’s middle name is so he can tell when 
he’s really in trouble.  

• a penny saved is a Government oversiGht. 
• the real art of conversation is not only to say the riGht thinG at 

the riGht time, but also to leave unsaid the wronG thinG at the 
temptinG moment. 

• if you can smile when thinGs Go wronG, you have someone in mind 
to blame. 

• the easiest way to find somethinG lost around the house is to buy  
a replacement.  

• he who hesitates is probably riGht. 
• did you ever notice: when you put the 2 words “the” and “irs” 

toGether it spells “theirs”?



Page 4, The Black River Times “Every leaf speaks bliss to me, fluttering from the autumn tree.”- Emily Bronte

What do firefighters get?  Water on the knee.
What do workers at McDonald’s get? Fallen arches.

What do carpenters get?  Hangnail.
What do roofers get?  Shingles.
What color is a kitten’s meow? Purr-ple.
What color is a soccer score? Goaled!
What color is a police investigation?  Copper.

Q:  Why wouldn’t the team play with the third 
basketball?  A.  Because it was an odd ball.
Q:  Why did the queen go to the dentist?  
A:  To get crowns on her teeth.
Q:  How did the lobster get to the ocean?  
A:  By shell-icopter.

Why did the computer geek sell his 
cat? He was afraid it would eat his 
mouse.

What has a video screen, a key-
board, six legs, and plugs into the 
wall?   A computer bug.

How do you spell mousetrap with 
only three letters? C-A-T

Knock knock. Who’s there?
Avery.  Avery who?
Avery nice person is knocking on 
the door. 

Kid’s Page



“And all at once, summer collapsed into fall.” – Oscar Wilde September 2022, Page 5

BiBle Quiz
1. In what way was Asa 
afflicted in his old age?
A. Foot disease B. Gout 
C. Boils D. Leprosy

2. How many lords did 

the Philistines have dur-

ing Samuel's

childhood?
A. 2 B. 3 C. 4 D. 5

3. At what time did God 
smite the first born of 
Egypt?
A. Midnight B. Noon C. 
Dawn D. Dusk

4. Who did the Apostle 
Paul send to Ephesus?
A. Tychicus B. Phile-

tus C. Timothy D. John 

Mark

5. At what age should 
a widow be considered 

for the

church's financial sup-

port?
A. 70 B. 50 C. 60 D. 65

6. What priest orga-

nized the overthrow of 

Queen Athaliah?
A. Eleazar B. Melchize-

dek C. Jehoiada D. 

Aaron

7. What is the name of 
the concubine of Esau's 

son Eliphaz?
A. Adah B. Anah C. 
Timna D. Ebal

8. What was Mordecai's 

relationship to Esther?
A. cousin B. uncle C. 
husband D. brother

9. What was the name 

of Haman's wife?
A. Vashti B. Zeresh C. 
Delilah D. Sarai

10. How many men 
did the Jews destroy In 

Shushan the Citadel the 

first day of fighting?
A. 500 B. 1000 C. 2500 
D. 3500

CHURCH ETIQUETTE
1. COME.  Never miss church unless it is absolutely necessary.  George Washington’s pastor 
said of him, “No company ever kept him from church.”
2. COME EARLY. Rushing into church at the last minute is not conducive to true worship.
3. COME WITH YOUR WHOLE FAMILY.  “The church service is not a convention that a family 
should merely send a delegate.”
4. TAKE A PLACE TOWARD THE FRONT OF THE CHURCH.  Leave the rear seats for those 
who may come late, and for backsliders, and mothers with children.
5. BE DEVOUT.  The church is not a theater or place of amusement.  You come to worship God, 
not to whisper, lounge, or sleep.  God’s house deserves our very utmost reverence.
6. HELP STRANGERS TO FIND AND FOLLOW THE SERVICE.  If they have no book, share 
yours with them.  Sing!  Join in the worship!  Don’t just sit!
7. ALWAYS REMEMBER THAT STRANGERS ARE THE GUESTS OF THE CHURCH MEM-
BERS.  Treat them with the same courtesy as you would if they should visit your home.
8. GIVE A GOOD OFFERING TO GOD.  “God loveth a cheerful giver.  Freely ye have received.” 
2 Corinthians 9:7.
9. NEVER RUSH FOR THE DOOR after benediction, as though the church were on fire.  Speak 
and be spoken to.  Be congenial.
10. NEVER STAY AWAY FROM CHURCH BECAUSE THE CHURCH IS NOT PERFECT.  How 
lonesome you would feel in a perfect church.

5: Trust in the LORD with all your heart, 
and do not lean on your own understanding. 
6: In all your ways acknowledge Him, and 
He will make straight your paths. 
Proverbs 3:5–6 KJV



“No spring nor summer beauty hath such grace as I have seen in one autumnal face.” – John DonnePage 6, The Black River Times

MYTH #1
There is a 
three-day 
“cooling off” 
period after 
any major 
purchase in 
which you 

can cancel. 
FACT: In general, the three-day 
rule applies only to “door-to-door” 
transactions when a solicitor 
makes a presentation and sale in 
your home.

MYTH #2
The Lemon Law protects you on 
all big-ticket purchases, including 
used cars. 
FACT: Missouri’s Lemon Law 
applies only to new vehicles and 
demonstrators or lease-purchase
vehicles with a warranty. 
 
MYTH #3
If a landlord fails to make needed 
repairs, a tenant can withhold 
rent until the repairs are done or
deduct the cost to get repairs 
done by someone else. 
FACT: A landlord can legally evict 
a tenant who fails to pay rent, 
even if the money is spent on 
repairs. 

MYTH #4
Your credit report only affects 
your ability to borrow money.
FACT: Potential employers, land-
lords, insurers and others may 
look at your report. Many do. 

MYTH #5
Never pay by credit card on the 
internet.
FACT: Under federal law, paying 
by credit card gives you the right 
to dispute charges. This  protec-
tion does not apply to cash, debit 
cards, checks or other forms of 
payment. 

MYTH #6
If a bank or credit card company 
calls to verify your credit card 
number, it is OK to give that infor-
mation.
FACT: They already have that in-
formation. Never give your credit 
card, Social Security or checking
account numbers to strangers, 
unless you initiate the contact.

MYTH #7
A professional-looking web site is 
a good indicator
that a business is legitimate.
FACT: Anyone can set up shop 
on the internet. Ask unfamiliar 
companies to send a catalogue or 
brochure and their physical ad-
dress. 

SEPARATE FACT FROM FRAUD

Get this straight I don’t care about the color of your skin, your gender, 
your politics, or your religion... If you support raising taxes, violating 
Rights, bypassing the constitution or disarming people; I will resist you. 
Obedience is not patriotism. Patriotism is love of your country not your 
government.  And that’s the truth.



“Autumn…the year’s last, loveliest smile.”- William Cullen Bryant September 2022, Page 7

Kitchen Corner

SEPTEMBER HOLIDAYS

1 American Chess Day
3 National Hummingbird Day

5 Labor Day
9 Star Trek Day

11 Grandparents' Day
14 National Coloring Day
19 Talk Like a Pirate Day
22 National Singles Day

25 National Comic Book Day
29 National Coffee Day

Classical Music Month
International Square-Dancing 

Month
National Honey Month

National Self-Care Awareness 
Month

National Yoga Awareness Month
National Mushroom Month
Self-Improvement Month

PBPWMGINFWMY

4 boneless skinless chicken breasts, cut into 1′′ pieces
1 cup corn starch    2 large eggs
1/4 cup vegetable oil   1/2 cup granulated sugar
1/4 cup ketchup    1/2 cup apple cider vinegar
2 tbsp. soy sauce    1 tsp. garlic powder 
1/2 tsp. sea salt

Preheat oven to 325F and line a 13 x 9-inch pan with parch-
ment paper.  Set aside. Season chicken breasts with salt and 
pepper. Add cornstarch to a large ziploc bag and add chicken 
breast. Shake to coat. In a shallow bowl, beat together eggs. 
Heat oil in a skillet over medium-high heat until sizzling. Dip 
chicken breasts in eggs and add to the skillet. Sear chicken 
until golden and place in the prepared pan. In a medium bowl, 
combine sugar, ketchup, vinegar, soy sauce, garlic powder, 
and sea salt and whisk. Pour over chicken and bake for 1 hour, 
tossing halfway through. Enjoy!

Baked Sweet and Sour Chicken

“For somebody to do well in school, somebody needs to make 
him go to bed on time and get a good 10 hours sleep.  Some-
one must make him do his homework.  Somebody must feed 
him breakfast in the morning and somebody must make him 
mind the teacher.  If those things are not done, I don’t care 
how much money you put in the school system, educations 
will not occur.” –Walter Edward Williams



“If a year was tucked inside of a clock, then autumn would be the magic hour.”- Victoria EricksonPage 8, The Black River Times

GARNER CAR WASH

1590 W. Maud St.

Poplar Bluff, MO
We hand wash your vehicle!

The Duck Tape Story
Do you know what it was originally 

developed for? In WWII it was devel-

oped as a tough,waterproof tape to 

seal ammunition cases & other con-

tainers that were to be transported 

on ships & amphibious vehicles. 

Servicemen quickly found many uses 

for it.

I know if I gave it some though I 

could think of over a 100 uses for it 

today. Duck tape is very strong & 

flexible. Just think of all the things it 

will hold together. Some are funny & 

some are very serious. We want it to 

be strong.

Christians today need to be Strong 

but flexible just like Duck tape. Do 

you see yourself as strong but flex-

ible? Do you feel you are the duck 

tape for your family? The devil is in 

full blown attack mode.  The only 

way we can stand up to him is with 

the help of the Lord. But we can-

not be so strong that we become 

insensitive of other peoples needs. 

Our lives should be an example to all 

those 

around us, always pointing them to 

Jesus.

Does anyone know what happens to 

Duck tape when you leave it outside 

in the sun for several days? It falls 

apart from being in the wrong ele-

ments. We too should not be ex-

posed to the wrong elements. If we 

allow ourselves to be exposed to the 

wrong elements we can expect our 

lives to do the same.

This world has a lot to offer. We need 

to make sure that we are keeping 

ourselves & our families stuck to the 

main thing. Jesus Christ. Duck tape 

has many uses & most of them are 

temporary. But Jesus’s arms are 

stronger & are  not temporary, so let 

Jesus warp his arms around you.

It is easy to get caught up on making 

a living & providing for our families 

but the bible tells us

that is not the main thing. So let the 

world see you as a strong  & flexible 

Christian. Now go check your supply 

of duck tape. And if you are out of 

it head down to the store & restock  

your supply of DUCK TAPE. AMEN 

THE AGEE COMMUNITY CLUB

The Agee Community Club met on August 12th, 

2022, at El Acapulco. This month’s hostess was 

Club President Cathy Womack who opened the 

meeting with the ladies repeating the club motto, 

“When the Heart is full of love the world is full of 

beauty”. 

Invocation was given by Jeanie Figgins who also 

gave the Secretary and Treasurers reports. There 

was no old business, the ladies were asked to 

think about what they would like to plan for the 

club’s anniversary and for Christmas time. 

Hostess for September will be Figgins. Devotional 

was read by Nadine Johnson from Acts 3:19-

20. Roll call was answered with how I spent the 

month of August. A poem from honorary belated 

club members poetry book titled, “Good Ole Sum-

mertime”, was read by Nickey Orton. 

Magazines were exchanged, Black River Times 

were handed out, some articles were read. Door 

prize was won by Orton. The ladies dismissed by 

repeating the club collect, “Be Still and Know that 

I am God”, Psalms 46:10.

Jeanie Figgins, Reporter 



“When everything looks like a magical oil painting, you know you are in Autumn!”- Mehmet Murat Ildan September 2022, Page 9

Quick Chicken Breasts
4 thin chicken breasts,   4 TBSP olive oil, divided
boneless and skinless   2 tsp kosher salt
1 tsp black pepper   4 cloves garlic, pressed 
2 tsp parsley, dried   ½  tsp cayenne pepper, plus  
1 tsp thyme, dried   more to taste   
 
Rub the chicken breasts generously with 2 TBSP of the olive oil. 
Season the chicken with the salt, black pepper, garlic, parsley, 
thyme, and cayenne pepper. In a large skillet over medium-high 
heat, heat the remaining 2 TBSP of olive oil. Once the oil is shim-
mering, add the chicken breasts. Cover the pan with a lid, leaving 
a small gap for steam to escape. Cook the chicken for 3 minutes 
without touching either the pan or the chicken. Once the tops of 
the chicken turn white, flip and cook for an additional 3 minutes. 
Remove the chicken from the pan once the internal temperature 
reaches 165 degrees F.

Delicious Baked Chicken
1 qt of warm water    ¼ cup plus 1 tsp kosher salt
4 chicken breasts, boneless,  ½ tsp garlic powder
skinless, and pounded to an  ½  tsp butter
even thickness
   

Preheat the oven to 450 degrees F. Spray a large glass baking 
dish with cooking spray. Fill a large bowl with the warm water 
and 1/4 cup kosher salt. Place the chicken in the saltwater to 
brine for 15 minutes and up to 6 hours covered in the refrigera-
tor. Remove the chicken from the brine and rinse with cold wa-
ter. Pat the chicken dry with paper towels. In a small bowl, com-
bine the remaining kosher salt, garlic powder, smoked paprika, 
and black pepper. Place the chicken breasts in the prepared bak-
ing dish in an even layer with no overlap. Brush the chicken with 
the butter on both sides. Sprinkle the seasoning mixture evenly 
over the chicken on both sides. Bake until the chicken is cooked 
through and no longer pink, about 15-20 minutes. Remove the 
baking dish from the oven and tent it with foil. Let the chicken 
rest for 5-10 minutes.

Yummy Fried Chicken Filets
1½  lbs of boneless, skinless chicken  1 egg
breasts, cut into filets    1 cup cream cheese
3 crushed garlic cloves    1 tsp. Mustard
1 tsp salt      1 tsp black pepper
1 tsp oregano     1 tsp paprika
1 tsp vanilla      4 TBSP plain flour

In a bowl, mix the egg, cream cheese, garlic, mustard, salt, 
black pepper, oregano, paprika and the vanilla. Mix well. In a 
larger bowl, place the chicken filets and cover with mixture, 
stirring well to coat all the pieces. Now take the flour and 
spread over the chicken and mix well,ensuring each piece is 
coated in the flour. Heat a pan on medium, with enough oil to 
fry the filets. Fry each piece about 7 minutes on each side, en-
suring you rotate each filet to a different spot in the pan. Drain 
on paper towels and enjoy!

Slow Cooker Chicken and Gravy
2 packets chicken gravy mix  1 (10.5-ounce) can cream of  
1 pound boneless, skinless  chicken soup
chicken breasts   ½ cup sour cream 
2 cups water    garlic powder, salt, & black 
rice or mashed potatoes   pepper, to taste
for serving    sliced green onions, for topping

To begin, season the chicken breasts (both sides) with black pep-
per, garlic powder, and a pinch of salt.  In your slow cooker, com-
bine the cream of chicken soup, gravy packets, and water until 
smooth consistency.  Add in the seasoned chicken breast and 
coat them in the gravy.  Cover and cook on low for 6-8 hours.  
Once cooked, using a fork, break the chicken up into pieces.  Stir 
in the sour cream and serve over rice, mashed potatoes, or 
noodles. Top with sliced green onions, if  desired.
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Poplar Bluff Square at the Rear of the Parking 

“Wild is the music of the autumnal winds amongst the faded woods.”  -William Wordsworth

DOZE
BREAK
COUCH

LAZE
LOAF
TIRED
SLEEP
SIESTA
REST

QUIET
EASE
FREE
IDLE
CRIB

SNOOZE

CRYPTOGRAM ANSWER

“The leaves fall, the wind blows, 
and the farm country slowly 
changes from the summer 

cottons into its winter wools.”  
– Henry Beston

Eating in the 1950’s

BIBLE QUIZ 
ANSWERS

1. A 1 Kings 15:23
2. D 1 Samuel 6:4
3. A Exodus 12:29
4. A 2 Timothy 4:12

5. C 1 Timothy 5:9
6. C 2 Chro ch 23
7. C Genesis 36:12
8. A Esther 2: 7
9. B Esther 6:13
10. A Esther 9:6

Pet Get Skunked?
DO NOT GET THEM WET!!

Water seals the skunk oil secretion into the hair follicle 
and your pet will smell for weeks or even months.  In-
stead, make a paste with baking soda, hydrogen perox-
ide, and shampoo or dish soap.  You need 1 quart of 3% 
hydrogen peroxide, ¼ cup of baking soda and 1-2 tsp of 
liquid dish soap. Apply this mixture liberally onto your pet.  
Allow it to dry; let it sit for about 30 minutes and then 
rinse your pet. 

FUN FACT:  Skunks can spray up to 10 feet and can 
spray as many as 6 times in a row!  After a skunk has 
used up all of its spray, it can take anywhere from 10 to 
14 days for their anal glands to refill.  Baby skunks can 
spray from the moment they are born.  

An ode to old Age

There’s quite an art to falling apart 
as the years go by,

And life doesn’t begin at 40. 
That’s a big fat lie.

My hair’s getting thinner, 
My body is not.

The few teeth I have 
are beginning to rot.

I smell of Vick’s Vapo Rub, 
not Chanel # 5.

My new pacemaker’s all
that keeps me alive.

When asked of my past, 
every detail I’ll know,
But, what was I doing 

10 minutes ago ?
Well, you get the idea, 
what more can I say?

I’m off to read the obituary, 
like I do every day,

If my names not there, 
I’ll once again start

Perfecting the art of falling apart.
~Unknown Wise Person

•  Pasta had not been invented.  It was macaroni or spaghetti. 

•  Curry was a surname.

•  A take-away was a mathematical problem.

•  Pizza?  Sounds like a Leaning Tower somewhere.

•  Bananas and oranges only appeared at Christmastime.

•  All chips were plain.

•  Oil was for lubricating, fat was for cooking.

•  Tea was made in a teapot using tea leaves and never green.

•  Cubed sugar was regarded as posh.

•  Chickens didn’t have fingers in those days.

•  None of us had ever heard of yogurt.

•  Healthy food consisted of anything edible.

•  Cooking outside was called camping.

•  Seaweed was not a recognized food.

•  “Kebab” was not even a word, nevermind a food.

•  Sugar enjoyed a good press in those days, and was regarded as being white gold.

•  Prunes were medicinal.

•  Surprisingly, muesli was readily available.  It was called cattle feed.

•  Pineapples came in chunks in a tin; we only ever saw a picture of a real one.

•  Water came out of the tap.  If someone had suggested bottling it and charging more      

 than gasoline for it, they would have become a laughingstock.

•  The one thing that we never EVER had on/at our table in the fifties . . . was elbows,  

 hats, and cell phones.



Poplar Bluff, MO 63901

573-785-2023

Walmart Supercenter is next to us!

We Accept Most Major Credit 

Cards Poplar Bluff, MO 63901

“Autumn is a second spring when every leaf is a flower.” -Albert Camus September 2022, Page 11

Owner: 

Myra Knight

1103 Cherry St.

Store hours:  Tue-Fri 10-5

Sat         10-2

Fabric, notions, alterations, embroidery, quilting, 
sewing classes and sewing supplies

Your Personal Sewing Store
Sewmuchmore4u@att.net

 KLID
1340 AM

The Original Swap Shop
MON. - FRI. 9:30 AM to 10:00 AM

686-1600  or text *1340

From Sunny Skidmore 

at KLID Radio
According to Dr. Assa on KLID from 8 to 
9 PM Monday through Friday.

A new study just out indicated eating 
3 to 4 kiwi’s a week could reduce muscular degeneration by 38%. 
The Kiwi fruit is a super food; one kiwi has more vitamin C than an 
orange.

Also, kiwi is a cancer fighter, it helps diabetes and has many other 
helpful properties. Kiwis help treat asthma, aid digestion, boost your 
immune system, helps to prevent sickness, manages blood pressure, 
reduces blood clotting and protects against vision loss.

Eating kiwi fruit is considered safe for most people.  The main ex-
ception is for those who are allergic. Signs of a kiwi allergy include 
itchy throat, swollen tongue, trouble swallowing, vomiting, and 
hives. Your risk for allergy to kiwi increases if you’re also allergic to 
hazelnuts, avocados, latex, wheat, figs, or poppy seeds.

In rare cases, kiwis could slow blood clotting, increasing bleeding. 
This could increase the severity of blood disorders. If you have a 
bleeding disorder, or are about to have surgery, avoid eating kiwis.

The above information is not intended to replace the advice of your 
doctor.

What if I told you that no 
matter how much 
information you share 
with your friends about 
the corrupt government 
and our liberties  disap-
pearing, 97% just will not 
care until it is too late; and 
only then  will they 
wonder how we allowed 
this to happen. 

Just a thought
I have decided some changes need 

to be made to our Constitution.  
Like dusting it off and putting it 
back to use like it was intended.



“There is something incredibly nostalgic and significant about the annual cascade of autumn leaves.” -Joe L. WheelerPage 12, The Black River Times


