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by Jeffrey R. Lewis
(NAPSA)—After all the rhetoric,

finger-pointing and stimulus,
America’s economy has moved from
“free fall” to “standstill.”
This should be an occasion for

humility and a little common
sense. But common sense is a lit-
tle uncommon in Washington.
Instead, a willingness to develop

and implement a
bipartisan effort to
solve problems in
the national interest
seems absent.
The Republicans

hope to gain com-
plete control of the
Congress. The image
of the Republican
Party is so bad, how-

ever, that they have embraced the
Tea Party, and many of the Tea
Party candidates want to destroy
a part of the nation’s social fabric,
such as Social Security. 
Democrats hoping to hold on to

a deteriorating base of support
continue to condemn everything
Republican and cloak the Tea
Party in doom and gloom. All this
at a time when every American
family is asking, What is our eco-
nomic future? 
Today, perhaps more than ever

before, there is an absence of real
leadership. Political pontificating
is not creating jobs and is not offer-
ing Americans any sense of hope.
Years ago, when Congress tried

to make a political football out of

the solvency of Social Security,
Senators John Heinz, R-Pa., and
Patrick Moynihan, D-N.Y., came
together, putting aside partisan-
ship to help broker a successful
resolution. Their efforts were not
focused on their individual politi-
cal parties, but rather the com-
mon good of all Americans. This
was not only the demonstration of
real leadership, but it also exem-
plified two congressional leaders
who put the interests of the
nation ahead of partisan politics.
America’s economic well-being

is fragile. There is no one right
answer. If there were, the Obama
administration or the Republican
leadership would have put it for-
ward and blistered the media with
all the reasons.
Politicians know they’re only

one vote away from retirement,
but for those who put the country
ahead of their own political
future, it’s a legacy no one can
refute. Sens. Heinz and Moynihan
demonstrated that; now we must
ask ourselves whether the voices
of the past can influence the poli-
tics of today and hope that two
other bipartisan leaders emerge to
create an economic path for Amer-
ica’s future. All that is needed is a
bit of humility and a desire to
serve not political interests, but
the national interest.
• Mr. Lewis is president of the

Heinz Family Philanthropies and
was staff director for the late Sen-
ator John Heinz. 
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(NAPSA)—“Heart health
should be a major priority and
focus for all women,” said Dr.
Suzanne Steinbaum, attending
cardiologist and the director of
Women and Heart Disease of the
Heart and Vascular Institute of
Lenox Hill Hospital in New York.
Dr. Steinbaum recommends
MegaRed 100 percent Pure
Omega-3 Krill Oil to her patients.

**  **  **
The Foundation for Chiro-

practic Progress says it’s impor-
tant to follow backpack safety.
The group says not to carry a
pack that’s more than 10 to 15
percent of your body weight and
to be sure your pack fits prop-
erly. For more information, visit
www.yes2chiropractic.com.

**  **  **
It’s wise to do regular mainte-

nance for dishwashers, garbage
disposals and washing
machines, with a monthly clean-
ing product such as affresh

Dishwasher and Disposal
Cleaner or affresh Washer
Cleaner Kit. For additional tips,
visit the Whirlpool Institute of
Kitchen Science, www.institute
 ofkitchenscience.com.

**  **  **
Ginger ’s natural stomach-

soothing properties are in a fast-
acting chewing gum. Ginger Gum
is available from Sea-Band in
major drugstores such as CVS.
The FDA has also approved an
acupressure wristband from the
company for nausea relief. Learn
more at www.sea-band.com.

Earl Tupper, of Tupperware fame, is believed to have gotten the
design for Tupperware’s liquidproof, airtight lids by duplicating the lid
of a paint can.

Hair For The Holidays
(NAPSA)—Celebrity colorist

Beth Minardi shares tips and the
latest trends to help your hair be
a hit at any holiday get-together:

Holiday Highlights: Make
memories with new color and by
adding brightness and dimension to
various strands of hair with high-
lights. There are four types of high-
lights to consider: lowlights, foil,

baliage or “hair painting,” and
Minardi’s signature foil technique
known as American Baliage. Ask
your stylist to recommend what will
best bring out your features. High-
lights provide a range of color that
gives hair that extra pop. Some gor-
geous combinations include:
• Rich medium-brown color

with soft caramel; 
• Warm red and copper-gold

blonde;
• Copper blonde with light

blonde.
Let It Shine: To keep your new

color looking healthy, hy drated and
shiny, use color-protecting products
that help repair hair such as
Joico’s K-Pak Color Therapy.

Learn More: More on holiday
hair trends and color is at
www.joico.com and (800) 445-6426.

Highlights in your hair tend to
last longer than single-process
color, says celebrity colorist
Beth Minardi.

(NAPSA)—While some believe
that whoopie pies were first made
in New England and others claim
they originated as an Amish
dessert, all agree that they are a
delicious, all-American treat. Tra-
dition has it that when children
would find the treat in their lunch
bag, they would yell “Whoopie!”
A whoopie pie actually resem-

bles a sandwich. There are two
soft  cookies—usually  choco-
late—with a fluffy cream fill-
ing—often vanilla—in between. 
Over time there have been

variations, such as pumpkin or
red velvet for the cookies. The
fluffy cream center can vary as
well. Here is a prize-winning twist
that relies on Maraschino cherries
for flavor and color.

Cherry Whoopie Pies

1 jar (10 oz.) Maraschino
cherries

1 pkg. (181⁄4 oz.) red velvet
cake mix

3 eggs
1⁄2 cup canola oil
1 tsp. almond extract
Filling:
1 can (16 oz.) cream cheese

frosting

1 carton (12 oz.) frozen
whipped topping, thawed

1 jar (10 oz.) Maraschino
cherries, drained and
chopped

Cut 22 cherries in half (save
remaining cherries for another
use). In a large bowl, combine
the cake mix, eggs, oil and
extract; beat on low speed for
30 seconds. Beat on medium
for 2 minutes.

Drop by tablespoonfuls 2
inches apart onto greased bak-
ing sheets. Top each with a
cherry half. Bake at 350° F for
8–10 minutes or until edges
are set. Cool for 2 minutes
before removing to wire racks
to cool completely.

For filling, beat frosting
and whipped topping until
blended; fold in chopped cher-
ries. Spread filling on the bot-
toms of half of the cookies; top
with remaining cookies. Store
in the refrigerator.

Yield: about 2 dozen.
To learn more, visit the

National Cherry Growers and
Industr ies  Foundat ion  at
www.nationalcherries.com.

A Pie To Make Cherry Lovers Go “Whoopie!”

Maraschino cherries are easy to use and can add color and flavor to a
wide range of recipes.

***
So divinely is the world organized that every one of us, in our
place and time, is in balance with everything else. 

—Goethe
***

***
I’ve learned that you can’t have everything and do everything at
the same time. 

—Oprah Winfrey
***

***
For neither birth, nor wealth, nor honors, can awaken in the minds
of men the principles which should guide those who from their
youth aspire to an honorable and excellent life, as Love awakens
them.

—Plato
***

***
One must ask children and birds
how cherries and strawberries
taste.

—Goethe
***

***
Space isn’t remote at all. It’s only
an hour’s drive away if your car
could go straight upwards.

—Fred Hoyle
***

The first umbrella factory in
the U.S. opened in Baltimore,
Md., in 1928.




