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TIDBITS® BROWSES THE FACTS ABOUT

REDHEADS
by Kathy Wolfe

It’s time to honor redheads! Celebrated on 
November 5, National Love Your Red Hair Day 
was created in 2015 to urge redheads everywhere 
to love their hair. This week, Tidbits conveys the 
facts on some natural redheads and some not-so-
natural. 
•	 Red is the rarest hair color in the world. Less 

than 2% of the world’s population, about 140 
million people, are redheads. Scotland has 
the highest percentage with about 13% of the 
population, and Ireland has about 11%.

•	 Not only is the color the rarest, redheads have 
the fewest hairs on their head than any other 
color. Brunettes average 140,000, blondes 
have 110,000, while redheads have just 90,000. 
However, strands of red hair are thicker than 
other colors, so they often appear to have more 
hair.

•  Red hair is caused by a mutation of the MC1R 
gene on chromosome 16. This mutation blocks 
production of dark brown and black pigments 
known as eumelanin, causing a build-up of 
phaeomelanin, the red and blond pigments. 
Because it’s a recessive trait, a child must inherit 
the red hair gene from both parents. 

• The ancient Greeks thought redheads were 
vampires. As many as 45,000 female natural 
redheads were executed for alleged witchcraft 
from the 1400s through the 1700s. 
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REDHEADS (continued):
•	 Olympic	 champion	 snowboarder	 Shaun	 White’s	

red	 hair	 caused	 him	 to	 earn	 the	 nickname	 “the	
Flying	 Tomato.”	 No	 one	 would	 have	 expected	
White	 to	 become	 an	 outstanding	 athlete,	
considering	 that	 a	 congenital	 heart	 defect	 led	 to	
two	open-heart	 surgeries	before	he’d	 reached	his	
first	 birthday.	The	 son	 of	 a	waitress	 and	 a	water	
department	 employee,	 White	 was	 on	 the	 ski	
slopes	at	an	early	age,	switching	to	snowboarding	
at	 age	 six.	 By	 the	 time	 he	was	 seven,	 he	 already	
had	 his	 first	 sponsorship	 with	 the	 snowboard	
manufacturer	Burton.	Skateboarding	legend	Tony	
Hawk	discovered	 the	9-year-old	White	at	a	 local	
skate	 park	 and	 began	mentoring	 the	 boy.	 Shaun	
became	a	professional	snowboarder	at	age	13	and	a	
pro	skateboarder	at	17.	At	the	age	of	16,	he	was	the	
youngest	snowboarder	ever	to	win	the	US	Open.	
White	now	has	three	Olympic	gold	medals	to	his	
credit	from	the	2006,	2010,	and	2018	Games	in	the	
snowboard	halfpipe	 event.	When	not	 competing	
in	boarding	events,	White	plays	guitar	 in	a	band	
and	maintains	a	men’s	clothing	line	at	Macy’s.	He	
is	 also	 active	 in	 the	 Make-A-Wish	 Foundation,	
having	granted	17	wishes	in	the	past	10	years.	

•	 Although	 we	 think	 of	 author	 Mark	 Twain	 as	
having	had	a	wild	mane	of	snow	white	hair,	in	his	
younger	 years,	 this	 author	 of	The	Adventures	 of	
Tom	Sawyer	and	The	Adventures	of	Huckleberry	
Finn	had	red	hair.	 In	Twain’s	words,	“I	was	born	
red-headed	–	maybe	that	accounts	for	my	passion	
for	the	gorgeous	and	ornamental.”

•	Fans	of	Lucy	Maud	Montgomery’s	Anne	of	Green	
Gables	series	of	novels	will	remember	that	the	title	
character	detested	her	“plain	red”	hair.	In	the	first	
novel,	 published	 in	 1908,	 the	 precocious	 Anne	

longed	to	“imagine	that	red	hair	away,”	claiming	
that	with	it,	“I	can’t	be	perfectly	happy.	Nobody	
could	who	had	red	hair.”	

•	 We	knew	him	first	as	Opie	Taylor,	then	as	Richie	
Cunningham,	 then	 as	 the	 director	 of	 many	
popular	films.	His	first	film	role	was	at	age	four.	
Ron	Howard	 landed	 the	 role	of	Opie	on	 “The	
Andy	Griffith	Show”	in	1960	at	age	five,	a	part	he	
played	for	eight	seasons.	He	was	also	appearing	
in	 movies	 at	 the	 same	 time,	 including	 1962’s	
“The	Music	 Man”	 and	 1963’s	 “The	 Courtship	
of	 Eddie’s	 Father.”	 	 His	 teenage	 years	 brought	
“American	Graffiti”	and	the	TV	sitcom	“Happy	
Days.”	“Happy	Days,”	which	premiered	in	1974,	
ran	 for	 seven	years.	 	At	age	22,	Howard	made	
his	 directing	 debut	 with	 1977’s	 “Grand	 Theft	
Auto,”	the	first	of	many	box	office	hits,	including	

“Splash,”	 “Cocoon,”	 “Apollo	 13,”	 “The	 Da	
Vinci	Code,”	 and	 “A	Beautiful	Mind,”	which	
earned	him	an	Oscar	for	Best	Director.		Acting	
runs	in	this	redhead’s	family,	as	his	daughter	
Bryce	Dallas	Howard	first	gained	fame	as	the	
vampire	Victoria	in	“The	Twilight	Saga,”	and	
has	appeared	in	the	two	most	recent	“Jurassic	

---
*	Stretch	shoes	with	a	zipper-top	baggie!	Insert	a	
plastic	bag	into	the	shoe,	where	your	feet	go.	Then	
add	water	just	to	fill.	Put	them	in	the	freezer	until	
solid.	The	ice	expands	as	it	freezes,	which	stretches	
the	shoe.

*	If	you’re	replacing	a	hinge	to	re-hang	a	door	and	
you	need	to	use	the	same	holes,	add	grip	by	plac-
ing	 a	matchstick	 or	 toothpick	 in	 the	 hole	 before	
rescrewing	the	attachments.	Just	break	it	off	flush	
with	 the	door	 jamb.	 It	will	 add	 some	 security	 to	
the	hole	so	it	won’t	be	so	loose.
  
*	“Got	kids?	Take	a	tip	from	a	furniture	salesman:	
Get	a	couch	 that	has	a	patterned	 fabric.	Patterns	
hide	stains	and	discoloration.	The	smaller	the	pat-
tern,	the	more	forgiving.”	--	W.S.	

*	“Stick	a	dryer	sheet	 in	 the	bottom	of	your	
trash	can.	It	will	give	off	a	bit	of	 fresh	smell	
whenever	something	lands	in	the	bag.”	--	R.	

*	Sometimes	old	tricks	are	the	best	tricks:	Use	
a	cut	half	of	a	lemon	liberally	sprinkled	with	
salt	to	scrub	a	wood	cutting	board	clean.	The	
salt	acts	as	an	abrasive	while	the	acids	in	the	
lemon	 neutralize	 odors	 and	 bacteria.	 Rinse	
and	dry.

*	When	defrosting	meats	in	the	fridge	(never	
on	the	counter,	right?),	make	sure	they	are	sit-
ting	in	a	tray	or	plate	with	a	lip.	If	the	plastic	
leaks,	you	don’t	want	meat	dripping	on	your	
other	groceries.	Defrost	meats	on	the	bottom	
shelf,	just	in	case.
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by	Samantha	Weaver
---
*	 It	 was	 American	 author	 and	 futurist	 Alvin	
Toffler	who	made	 the	 following	 sage	 observa-
tion:	“Profits,	 like	sausages,	are	esteemed	most	
by	those	who	know	least	about	what	goes	into	
them.”

*	A	leech	can	consume	10	times	its	own	weight	
in	its	victims’	blood.

*	King	James	VI	of	Scotland	also	was,	after	the	
crowns	 of	 England	 and	 Scotland	 were	 united	
in	1603,	King	James	I	of	England.	He	may	have	
been	 doubly	 noble,	 but	 those	who	 study	 such	
things	 say	 his	 personal	 habits	would	not	 have	
been	out	of	place	 in	 a	 commoner	of	 the	 time.	
He	reportedly	never	bathed,	claiming	that	baths	
were	an	unhealthy	practice,	and	he	would	wear	
the	same	clothes	for	months	on	end.

*	 A	 newly	 married	 couple	 sued	 the	 upscale	
resort	 in	Chile	where	 they	 spent	 their	honey-
moon	after	a	swim	in	the	pool	turned	the	bride’s	
waist-length	blond	hair	green.

*	 If	 you	 remember	 the	 early-1960s	 TV	 series	
“Route	66,”	you	might	be	surprised	to	learn	that	
the	show	was	actually	shot	in	Florida	and	Or-
egon,	nowhere	near	the	fabled	highway.

*	 Those	 who	 live	 in	 the	 state	 of	 Minnesota	
might	want	to	keep	in	mind	that	in	that	state	it’s	
against	the	law	to	sleep	with	no	clothes	on.

*	Those	 of	 you	 who	 need	 your	 daily	 java	 fix	
probably	won’t	 be	 surprised	 to	 learn	 that	 cof-
fee	 is	 one	 of	 the	most	 popular	 drinks	 world-
wide	and	is	one	of	the	most	traded	agricultural	
commodities.	Due	to	limitations	in	cultivation,	
however,	Hawaii	is	the	only	state	in	the	U.S.	that	
produces	the	beans.
***
Thought for the Day: “Half of the harm that is 
done in this world is due to people who want to 
feel important. They don’t mean to do harm, but 
the harm does not interest them.” -- T.S. Eliot

THYME oR LAVENdER MEATLoAF

1	large	or	2	small	eggs
1/4	cup	dry	bread	crumbs	or	1/2	cup	fresh	crumbs

1/3	cup	ketchup
1	pound	lean	ground	beef	(or	use	1/2	pork)

1	minced	garlic	clove
1/8	cup	chopped,	fresh		parsley

1/4	teaspoon	(or	less)	thyme	or	lavender
1/2	teaspoon	salt

1/8	teaspoon	cayenne	powder
1/8	teaspoon	black	pepper

4	slices	bacon	to	put	on	top	of	meatloaf

Preheat	oven	to	400F.	Grease	a	loaf	pan.	Beat	eggs	
and	add	crumbs	and	ketchup.	Crumble	in	the	meat.	
Add	 the	 next	 6	 ingredients.	Mix	 but	 do	 not	 over	
mix.	 Pat	 into	 loaf	 pan	 and	 top	with	 bacon	 slices.		
Bake	 for	 about	 20	minutes	 then	drain	 off	 the	 fat.	
Add	another	1/3	cup	of	ketchup	over	 the	 top	and	
continue	baking	 for	 another	20-25	minutes.	 (This	
is	great	served	with	mashed	potatoes,	green	string	
beans	 and	 your	 favorite	 dessert!)	 (This	 comfort	
food	is	 from	my	"ALL	MY	BEST	TO	YOU!	 	SIN-
CERELY,	CARLYNE	LEE"			(Swan	Lake	in	Vernon	
is	featuring	this	cookbook	this	month	in	support	of	
Breast	Cancer	Research.)
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Jocelyn’s Place
Barber Shop

WALK 

IN
2809 CAEN RD.
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Pink Cherry Bistro

Cozy little Bistro on Hudson Ave. Serving Wraps, 
Panini Sandwiches, Salads & in house made Gelato. 

Ask us about catering your next event...
250-832-9626 or angie@mypinkcherry.com

Try a 
Specialty 

Coffee

Royal Wok Restaurant
Asian Buffet

778-489-1688
141 T.C.H. NE, Salmon  Arm

www.royalwokbc.ca

Serving Sushi & Chinese Food

Open Tuesday 
to Sunday

Lunch & 
Dinner Buffet

Eat In or 
Take Out

Wild Bill’s Ventures Home Watch 
    Protecting what matters to you!

250-804-5340 • wbventures56@gmail.com

for details call, email or facebook

Visit 1292 Trans Canada Hwy to see this fi nely crafted home for yourself!

This beautiful 1,596 sqft rancher boasts nine foot 
ceilings, three bedrooms, two baths and a large 
entertaining area that features our 9’ Kingston Island 
and opens right into the comfortable living room.

SHOW HOME FOR SALE!

eaglehomes.ca

Innovative Deck
• Repair & Re-Coat 

Decks & Patios

 Call Innovative Today For a Free Estimate 

250-306-8120

• Repair & Seal 
Ashphalt Driveway’s

• Clear Seal Coat on 
Concrete Driveway’s

• Flakes & Colour Epoxy on 
Garage & Shop Floors

We Also 
Do Sierra 

Stone

Park”	features.	

•			Four	out	of	the	first	eight	U.S.	presidents	had	red	
hair	–	George	Washington,	Thomas	Jefferson,	
Andrew	 Jackson,	 and	Martin	 van	 Buren.	We	
usually	don’t	think	of	Washington	and	Jefferson	
as	redheads	due	to	that	era’s	trend	of	wearing	
powdered	wigs.	Even	when	not	wearing	wigs,	
these	gentlemen	covered	their	hair	in	powder.	
Seventh	president	Andrew	Jackson	was	a	fiery	
redhead	of	Scottish	and	Irish	descent;	however	
his	hair	doesn’t	look	red	on	the	twenty-dollar	
bill!	Eighth	president	Martin	Van	Buren	stood	
just	5’6”	and	was	blessed	with	red	hair	and	red	
sideburns,	 earning	 him	 the	 nickname	 “The	
Red	Fox	of	Kinderhook.”	 	Recent	 red-headed	
presidents	 include	 Dwight	 D.	 Eisenhower	
(before	he	was	bald!)	and	39th	president,	Jimmy	
Carter.	

•	 In	 1975,	 singer/songwriter	 Willie	 Nelson	
released	 the	 song	 “Red-Headed	 Stranger,”	
which	 firmly	 established	 his	 success	 in	 the	
music	 business.	The	 blockbuster	 hit	 told	 the	
story	of	the	Stranger	killing	a	woman	who	had	
reached	out	to	touch	one	of	his	horses,	one	that	
had	 belonged	 to	 his	 wife.	The	 Stranger	 went	
free	because	“you	can’t	hang	a	man	for	killin’	
a	woman	who’s	 tryin’	 to	 steal	 your	horse.”	 In	
1986,	a	movie	based	on	the	album	was	released	
starring	Nelson	as	the	Stranger.	In	those	days,	
Nelson	wore	his	long	red	hair,	which	reached	to	
his	waist,	in	two	braids	covered	by	a	bandanna.	

•	 Former	 British	 Prime	 Minister	 Winston	
Churchill	is	another	one	that	folks	don’t	think	
of	as	a	redhead.	When	he	was	enrolled	in	the	
prestigious	 Harrow	 boarding	 school	 at	 age	
13,	 he	 stuttered	 and	 lisped,	 and	 was	 on	 the	
receiving	end	of	bullying,	given	the	nickname	
“Copperknob”	 for	 his	 red	 hair.	 Before	 his	
political	 career,	 which	 spanned	 60	 years,	
Churchill	was	a	war	correspondent,	and	at	age	
25,	was	 captured	 in	 South	Africa,	 and	put	 in	
a	prison	camp.	He	escaped	soon	after,	making	
his	way	over	300	miles,	walking,	stealing	rides	
on	supply	trains,	and	even	holing	up	in	a	mine	
shaft	 for	 three	 days.	 In	 addition	 to	 politics,	
Churchill	loved	to	paint,	producing	nearly	600	
works	of	art	over	48	years.	When	speaking	of	

REDHEADS (continued): his	 painting,	 he	 said,	 “When	 I	 get	 to	 heaven	 I	
mean	to	spend	a	considerable	portion	of	my	first	
million	years	in	painting.

•	How	about	everyone’s	favorite	red-headed	doll?	In	
1918,	 Illinois	 writer/artist	 John	 Barton	 Gruelle	
published	 his	 book	 Raggedy	 Ann	 Stories,	
introducing	the	yarn-haired	doll	he	had	named	
by	 combining	 two	 poems,	 “The	Raggedy	Man”	
and	“Little	Orphant	Annie.”	Ann’s	brother	Andy	
made	his	debut	two	years	later. 

FOOD OF THE WEEK:
SAUERKRAUT

Since	November	3	 is	Sausage	and	Kraut	Day,	 it’s	
time	to	load	up	on	the	facts	about	sauerkraut!
•	 The	 word	 “sauerkraut”	 has	 its	 origins	 in	 the	

German	language,	 translating	“sour	cabbage.”	
However,	 the	 food	 itself	 traces	 its	 roots	 to	
China,	 where	 cooks	 were	 pickling	 cabbage	
in	rice	wine	as	early	as	200	B.C.	 	It’s	believed	
that	Mongolian	 ruler	Genghis	Khan	 brought	
sauerkraut	 west	 during	 his	 invasions	 that	
conquered	 most	 of	 Eurasia	 around	 the	 year	
1237.	 Fermented	 sauerkraut	 stayed	 fresh	
during	long	journeys.	

•	 	 Sauerkraut	 was	 brought	 to	 North	 America	
by	 German	 immigrants,	 and	 became	 a	
Pennsylvania	 Dutch	 specialty.	 Because	 the	
Pennsylvania	Dutch	believed	the	food	brought	
good	luck,	a	tradition	was	started	there,	eating	
sauerkraut	 on	 New	 Year’s	 Day	 to	 bring	 luck	
for	the	upcoming		year.	It’s	first	mentioned	in	
American	writings	in	1776.	

•	To	make	sauerkraut,	cabbage	is	finely	shredded	
and	 layered	 into	 stone	 jars,	 with	 salt	 placed	
between	each	layer.	The	amount	of	salt	is	equal	
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to	2%	of	 the	cabbage’s	weight.	 It	 is	 then	 tamped	down	with	a	wooden	
masher	until	the	juice	rises	above	the	cabbage.	If	the	cabbage	is	low	in	
juice,	water	is	added	to	the	jar	until	it	reaches	the	desired	depth,	with	the	
cabbage	fully	covered.	

•	 	The	 cabbage	 is	 then	 left	 to	 ferment	 at	 60	 degrees	 F	 (15	C)	 for	 several	
weeks.	The	proper	temperature	is	vital	for	the	best	quality	product	and	
to	prevent	mold	and	yeast	from	growing.	As	it	 ferments,	acid-forming	
bacteria	flourish	and	convert	the	cabbage’s	sugars	into	acetic	and	lactic	
acids,	which	will	act	as	preservatives.	Refrigeration	isn’t	required	during	
fermentation,	although	sometimes	the	stone	jars	must	be	immersed	in	a	
tub	of	cold	water	to	maintain	the	temperature.	Exposure	to	heat	during	
the	process	will	kill	the	bacteria	that	produce	the	fermentation.

•	 	 In	 many	 countries,	 sauerkraut	 is	 more	 than	 just	 cabbage.	 Poland,	
Russia,	and	Ukraine	add	shredded	carrots	to	the	brine,	and	might	also	
include	quartered	apples	or	cranberries.	Bell	pepper	and	beets	are	also	
added	 ingredients.	 German	 cooks	 might	 flavor	 their	 sauerkraut	 with	
juniper	berries	or	caraway	seeds,	adding	white	wine	to	the	mix.	In	the	

Netherlands,	 sauerkraut	 is	known	as	“zuurkool,”	while	 the	French	call	 in	
“choucroute.”	

•	 Commercial	manufacturers	can	or	jar	sauerkraut	by	using	heat,	and	some	
use	 vinegar	 in	 the	 fermentation	 process.	 Unfortunately,	 much	 of	 the	
nutritional	value	is	lost	once	the	cabbage	is	cooked,	and	raw	sauerkraut	is	a	
much	more	nutritious	product.

•	Sauerkraut	is	filled	with	health	benefits,	including	its	ability	to	aid	in	digestion	
and	increase	blood	circulation.	During	fermentation,	beneficial	probiotics	
that	promote	gastrointestinal	health	are	produced.	It’s	also	rich	in	Vitamins	
A,	C,	K,	and	B	complex,	along	with	minerals	like	iron,	manganese,	copper,	
potassium,	magnesium,	 and	 calcium,	 as	 well	 as	 being	 a	 good	 source	 of	
fiber.	It	provides	an	increase	in	energy	and	metabolism	levels	and	boosts	
the	immune	system.	

•	 However,	even	with	all	the	healthy	benefits,	sauerkraut	isn’t	for	everyone.	
Due	to	the	salty	brine,	it’s	very	high	in	sodium,	which	can	be	a	dangerous	
thing	for	those	suffering	from	cardiovascular	and	renal	diseases.	
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Community Events

non profit event info send to
tidbitsbrad@gmail.com

FREE 6-week workshop	 to	 better	 self-manage	
DIABETES.		Friday	mornings,	Oct	19-	Nov	23,	
from	10:00-12:30	at	Uptown	Askews	Communi-
ty	Room	in	Salmon	Arm.	Family	members	and	
friends	may	register	too.		For	info	and	to	register:	
call	UVIC's	Centre	on	Aging	&	Lifelong	Health		
1-866-902-3767	 	OR		online	 	www.selfmanage-
mentbc.ca

LUCILLE BALL
One	of	America’s	favorite	redheads	wasn’t	really	
a	redhead	at	all!	

•	We	remember	Lucille	Ball	as	the	madcap	redhead	
in	 “I	 Love	 Lucy,”	 which	 aired	 from	 1951	 to	
1957.	Lucy	got	her	start	at	age	18	as	a	model	
using	the	name	Diane	Belmont,	modeling	for	
New	 York	 City	 fashion	 entrepreneur	 Hattie	
Carnegie.	 Carnegie	 ordered	 Ball	 to	 dye	 her	
natural	brunette	hair	blonde.	It’s	said	that	Lucy	
drove	by	New	York’s	Belmont	Race	Track	and	
thought	the	name	was	“glamorous.”		

•	 When	 Lucy	 was	 three	 years	 old,	 her	 father	
contracted	typhoid	fever	and	died.	There	was	
just	 one	 thing	 she	 remembered	 from	 that	
day	–	a	bird	got	 trapped	 in	 the	house	–	and	
from	then	on,	 throughout	her	 life,	Lucy	was	
plagued	with	ornithophobia,	the	fear	of	birds.	

•		Lucy	spent	part	of	her	childhood	with	her	step-
grandparents,	 a	 strict	 Swedish	 couple	 who	
banished	 all	 mirrors	 from	 the	 home,	 with	
the	exception	of	one	over	the	bathroom	sink.	
When	 Lucy	 was	 caught	 admiring	 herself	 in	
that	mirror,	 she	was	 severely	 disciplined	 for	
her	“vanity.”	

•	 	At	 age	17,	 she	was	 stricken	with	 rheumatoid	
arthritis	and	was	unable	to	work	for	two	years.		
After	 appearing	 in	 several	 “B”	 movies,	 she	
auditioned	for	 the	part	of	Scarlett	O’Hara	 in	
1939’s	“Gone	with	the	Wind,”	losing	the	role	
to	Vivien	Leigh.	

•		MGM	executives	urged	her	to	dye	her	hair	red,	
and	 it	 became	her	 signature	 color.	 In	 Lucy’s	
words,	 “I	dyed	my	hair	 this	crazy	red	 to	bid	
for	attention.	It	has	become	a	trademark,	and	
I’ve	got	to	keep	it	this	way.”	

•	 Lucy	 met	 Cuban	 bandleader	 Desi	 Arnaz	 in	

1940,	 and	 the	 two	 promptly	 eloped.	 Together	
they	created	“I	Love	Lucy,”	portraying	 the	 life	
of	Ricky	and	Lucy	Ricardo,	living	next	door	to	
Fred	and	Ethel	Mertz.	Her	real-life	pregnancy	
was	 written	 into	 the	 series.	 The	 episode	 of	
“Little	Ricky’s”	birth	aired	on	January	19,	1953	
before	 44	 million	 viewers,	 the	 same	 day	 that	
Lucy	actually	delivered	her	son,	Desi,	Jr.		With	
71.7%	 of	 all	 American	 TV	 sets	 tuned	 in,	 the	
viewership	 surpassed	 the	 coverage	 of	 Dwight	
D.	Eisenhower’s	 inauguration	as	president	 the	
following	 morning,	 which	 garnered	 a	 67.7%	
rating.	The	birth	was	the	subject	of	TV	Guide’s	
very	first	issue.	

	•	 Lucille	 Ball	 holds	 the	 record	 for	 the	 most	
appearances	 on	 the	 cover	 of	 TV	 Guide,	
appearing	39	times.	The	magazine	named	this	
four-time	Emmy	winner	the	“Greatest	TV	Star	
of	All	Time.”

•	 	 In	1960,	one	day	after	filming	Lucy	and	Desi’s	
final	episode	together,	she	filed	divorce	papers,	
calling	 her	 life	 with	 Desi	 a	 “nightmare,”	
annihilating	 the	 public	 image	 that	 the	 Arnaz	
marriage	was	as	 idyllic	as	 “I	Love	Lucy.”	Lucy	
bought	 out	 Desi’s	 shares	 of	 their	 television	
studio,	Desilu	Productions,	and	she	became	the	
first	 woman	 to	 run	 a	major	 television	 studio,	
one	 that	 produced	 several	 popular	TV	 series,	
including	 “Mission:	 Impossible”	 and	 “Star	
Trek.”

•		Lucy	went	on	to	star	in	six	seasons	of	“The	Lucy	
Show,”	 then	 on	 to	 her	 third	 sitcom,	 “Here’s	
Lucy,”	for	another	six	years.	She	wrapped	up	her	
regular	sitcom	career	in	1974.

•	 	 Lucy’s	 last	 public	 appearance	was	 at	 the	 1989	
Academy	 Awards,	 just	 four	 weeks	 before	 her	
death	 at	 age	 77	 from	 a	 ruptured	 abdominal	
aortic	aneurysm.	

 --
1.	 Which	 artist	 released	
“Swing	Your	Daddy”?
2.	Neil	Young	wrote	and	re-
leased	“Lotta	Love”	in	1978.	

Who	had	a	No.	1	hit	with	the	song	a	year	later?
3.	Who	 had	 an	 international	 hit	 with	 “Nothing’s	
Gonna	Change	My	Love	for	You”?
4.	 Who	 topped	 the	 charts	 with	 “Come	 into	 My	
Life”?
5.	Name	 the	 song	 that	 contains	 this	 lyric:	 “Don’t	
carry	the	world	upon	your	shoulders,	For	well	you	
know	that	it’s	a	fool	who	plays	it	cool,	By	making	
his	world	a	little	colder.”

Answers
1.	Jim	Gilstrap,	in	1975.	This	relatively	unknown	song	
should	be	on	the	playlist	for	every	Carolina	beach	shag	
DJ.
2.	Nicolette	Larson.
3.	 Glenn	Medeiros,	 1987.	 He	 released	 the	 song	 after	
winning	a	talent	contest	at	age	16.	It	spread	by	word	of	
mouth	--	and	soap	operas,	where	it	was	featured	on	a	
number	of	shows.
4.	Joyce	Sims,	in	1987.
5.	 “Hey	 Jude,”	 by	 the	 Beatles	 in	 1968.	 Famous	 for	 its	
four-minute	 coda,	 the	 song	 was	 over	 seven	 minutes	
long.	 It	 was	 originally	 written	 by	 Paul	McCartney	 as	
“Hey	Jules,”	for	John	Lennon’s	son	Julian,	who	was	upset	
that	his	parents	were	divorcing.

The	regular	meeting	of	the	Shuswap	Garden	Club	
will	be	held	on	October	25th	at	7p.m.	in	the	Scout	
Hall.		Our	guest	speaker	will	be	Herman	Bruns	of	
Wildflight	Farm	with	an	overview	of	his	organic	
farm	and	a	focus	on	fall	harvest	vegetables.

 Shuswap Theatre -	presents-	'Odd	Jobs'	-	direct-
ed	 by	 professional	 Actress/Director	 and	 former	
Shuswap	Theatre	member	 Danielle	 Dunn-Mor-
ris.		November	2	to	November	17	@	7:30	Friday/
Saturdays.	 	Two	Matinee	 Sundays	 at	 1:30	 and	2	
pay	What	You	Can	Thursdays	 -	 7:30.	 	Tickets@	
Intwined	Fibre	Arts	-	Our	Downtown	ticket	seller	
-	778-489-1090	or	on-line	at	shuswaptheatre.com.	

Monthly Texas Holdem 
Tournaments in the 

Shuswap

Next Tournament 
Oct. 28th

 Call Brad for more info

250-803-4603

Community Events for the Carlin Hall.
Nov.	1		The	Contenders		7pm
Nov.	3		Coffee	House		7pm		Doors	6:30pm	
Nov.	17	Christmas	Craft	Sale	 	9am-1pm	 	Con-
cession	available.		Tables	$20.00.		Phone	Joan	at	
250-835-0104.
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wANTEd: Will	 remove	 old	 skidoos,	
snowmobiles,	quads,	dirt	bikes	etc.	from	
your	 property.	 Possible	 cash	 if	 paper-
work	is	produced.	Cash	for	Stamps,	Old	
Jewellery	&	coins	Call	or	text	
250-306-8120 for	more	info

Pet Bits PAw’s CoRNER  By	Sam	Mazzotta

Adoptables 

250-832-7376

Adoptables ad is donated by Tidbits. To sponsor call 250-803-4664

wANTEd  Looking	 for	 1970’s	 camper	
vans	 1976-1979	 Ford’s	 &	 Chev’s.	 Call	
250-306-8120

ERICKsoN’s APPLIANCEs
•	Reconditioned	Appliances	

•	New/Used	Parts	
•	90	Day	Warranty	Return

250.832.9968 - 603 3rd Ave. SW

Meet	Buttercup!
This	girl	has	a	unique	smoke	grey	coat	
and	 striking	 yellow	 eyes.	 She's	 looking	
for	a	quiet	home	where	she	can	cuddle,	chirp,	and	hang	out	on	a	win-
dowsill	to	watch	the	day	go	by.	Buttercup	gets	stressed	easily	so	a	quiet	
indoor	home	with	no	children	or	other	pets	is	essential	for	her	health.	
If	Buttercup	sounds	like	she	could	be	a	good	match	for	you,	come	to	
the	Shuswap	SPCA	and	talk	to	our	staff.

Now HIRING
Machinists	/	Millwrights
Fabricators	/	Helpers

BID Group Technologies
Apply	in	Person:
4620	40th	ave	SE
Salmon	Arm	BC

By	Email	to	
patty.unterschultz@bidgroup.ca

Pets and Divorce
---
DEAR	PAW’S	CORNER:	My	husband	and	I	have	decided	to	call	it	quits	after	seven	years	to-
gether.	We	don’t	have	any	kids,	so	we’re	mainly	just	splitting	up	assets.	But	there’s	a	problem:	
Both	of	us	want	“Spitz,”	our	little	terrier	mix.	What	can	I	do?	Is	this	something	that	has	to	be	
decided	by	a	judge?	--	Calling	it	Splits	in	Sacramento

DEAR	SPLITS:	Who	gets	the	pets	is	an	issue	that	often	comes	up	in	divorce.	And	because	
the	way	we	view	pets	is	changing	--	they’re	more	often	considered	an	extension	of	the	family,	
rather	than	simply	property	--	the	way	judges	decide	who	gets	to	keep	the	pets	is	changing	
too.
For	example,	California	now	gives	judges	much	more	leeway	in	determining	who	gets	cus-
tody	of	pets	in	a	divorce.	Rather	than	basing	the	decision	on	who	paid	for	or	who	adopted	a	
pet,	the	judge	can	look	at	factors	like	who	walks	the	dog	every	day,	who	takes	the	cat	to	the	
veterinarian	and	so	on.	
In	states	with	no-fault	divorce	or	that	allow	mediation	rather	than	hashing	it	out	in	court,	the	
divorcing	couple	can	negotiate	custody	of	pets,	taking	into	account	factors	like	who	fed	them	
every	day,	who	trained	them,	who	paid	for	medical	care,	etc.,	and	determine	who’s	going	to	
be	responsible	for	those	things.	I	even	know	of	a	couple	who	worked	out	a	shared	custody	
arrangement	where	one	of	them	cared	for	their	two	dogs	during	the	week	and	the	other	took	
them	on	the	weekends.
I	wish	you	both	the	best	of	luck	and	hope	you’ll	both	agree	on	an	arrangement	that	is	best	
for	Spitz.

Send	your	questions,	comments	or	tips	to	ask@pawscorner.com.	(c)	2018	King	Features	Synd.,	Inc.
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T3390 rans Canada Hwy SW • Salmon Arm BC
7 DAYS A WEEK •

Farm & Garden Market
Pedro GonzalesPedro Gonzales

9• ww rw
3390 rans Canada Hwy ST

Phone: 250.832.491

 

Artisan

BakedFresh
Daily

BreadsBreads
Artisan

Fruit Pies

Ice Cream
Foothills
Creamery

8 AM - 7 PM

  
   

 
   

Ice Cream
Foothills
Creamery

Fruit Pies

.ped os.ca
We Are Your Source

For The Highest Quality
& Best Price

Fruit & Produce In Salmon Arm

Apricots

Raspberries

English
Peas

New
Potatoes

Lettuce

Yellow & Green

Beans

Check Out Our
Amazing Selection

Of Planters, Hanging Baskets,
Trees, Shrubs & Flowers

Check Out Our
Amazing Selection

Of Planters, Hanging Baskets,
Trees, Shrubs & Flowers

Nectarines

Raspberries

Apricots

Yellow & Green

Beans

Lettuce

English
Peas

New
Potatoes

Peaches
30lbs

$29.95

Peaches
30lbs

$29.95

Nectarines

Field
Tomatoes

Field
Tomatoes

Pickling

CucumbersPickling

Cucumbers

Check Out Our New 
Organic Fruit & 

Produce Section

Layer 
Pellets

Salmon Arm Grown 
Yellow Jubilee Corn 

BC Grown
Honeycrisp 

Apples 

BC Grown

D’Anjou 
Pears

Homemade 
Fruit & 

Meat Pies

BC Grown
Squash

assorted varieties

$.79 p/lb

6

Huge 
Selection of 
the highest 

quality of 
locally 

produced 
meats & 
Cheeses

22 lb box $30

BC Grown
Spartans
10lb bag 

$4.99

BC Grown
Seedless 
Concord
Grapes

Salmon 
Arm Grown
Pumpkins
$.29 p/lb

Wood Burning 
Pellets 

Spruce • 
Pine • Fir

We At Pedro’s Are Proud To Produce Many Of The Local Products We Sell

NOW 
AVAILABLE

BC Grown
Red Peppers

$1.49 p/lb
$12.99  
per bag

$5.99 Bag

made from 
scratch

Guaranteed Best 
Prices In Town


