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TODAY’S BIRTHDAYS

BY BOBBY WOLFFBRIDGE

DEAR ABBY >>
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DEAR ABBY

HELOISE >>

Dear Abby: I’m a 15-year-old
girl who has two younger broth-
ers. My parents are good people,
but they can be extremely harsh
and cruel. They curse us out and
scream at us for petty things
almost every day. I told my best
friend about it and she said that
it is emotional abuse. I dis-
agree.

I have always been told that
every parent yells at their kids.
Maybe not every day, but re-
gardless, everyone gets mad
sometimes. I honestly didn’t
even think there was such a
thing as emotional abuse.

I don’t knowwhat to do. I have
been suffering this almost my
entire life. I didn’t think that it
was abuse. AM I being emotion-
ally abused? I would appreciate
your help.—Tired of the
Tirades

Dear Tired: The answer to
your question is yes, your friend
is correct. Because your parents

have been doing this on a regular
basis, it qualifies as verbal/
emotional abuse. Be glad you
now recognize it, because their
lack of control isn’t normal.

Their anger and frustration
may have nothing to dowith you
and your siblings. The problem
with this kind of abuse—as
opposed to physical abuse—is
that although it is damaging, it
is often not taken seriously.

If there are family members or
close friends who can intervene,
help your parents to see how

damaging their lack of control is
and convince them to get help,
you should confide in them. It
might be a good idea for you and
your brothers to spend as much
time with friends in healthier
families as you can. This will get
you out of the line of fire and
enable you all to see what
normal family interactions are
like.

Dear Abby is written by Abigail Van
Buren, also known as Jeanne Phillips,
and was founded by her mother,
Pauline Phillips. Contact Dear Abby
at DearAbby.com or Box 69440,
Los Angeles, Calif. 90069.
To order “How toWrite Letters for All
Occasions,” send your name and
mailing address, plus check or money
order for $7 (U.S. funds) to: Dear
Abby—Letter Booklet, Box 447,
Mount Morris, Ill. 61054-0447.
Shipping and handling are included in
the price.

Dear Heloise: When I moved
into a smaller place, it was hard
to arrange my large furniture
without covering up electrical
outlets. I purchased heavy-duty
extension cords with the multi-
plug end, plugged them in and
snaked them around the furni-
ture so I have a convenient
plug.—Deborah F., via email

Readers, remember to not run
an extension cord under a rug or
the carpet—it can be a fire
hazard.

Be sure it’s a heavy-duty
extension cord, and you may
want to check it occasionally to
be sure it’s in good condition.
Please note this advice for a
home office, too!—Heloise

CAT’S CLAWS
Dear Heloise: My kitty uses

her cat tower and assorted claw
mats, but she also likes to claw
my rugs. I’m ready to replace a
large area rug, and wonder what
type of fabric and type of loop
would best stand up. I try to
keep her claws trimmed, but I
refuse to have her declawed. Any
words of advice?—A Reader, via
email

Meow! I don’t know if there is
fabric or loop that can survive a
cat’s claws. Loop type most
probably is worse—the cat has
something to pull on! You can
try the nail caps they have for
cats. They are glued on, like a
fake nail. Your cat can keep her
nails, and it would save your
rugs. Call your veterinarian to
see if he or she provides this
service. Hope this helps!—
Heloise

HIGH-RISE BIRDBATH
Dear Heloise: Here’s an idea

for your readers with chimineas.
(Heloise here: A chiminea is a
free-standing, front-loading ce-
ramic fireplace.) Place a flower-
pot saucer on top of your
chiminea (when not in use) and
fill it with water. Voilá! A high-
rise birdbath for your backyard
birds, who will appreciate relief
from the heat.—Denise R. in San
Antonio

Send a money-saving or timesaving
hint to Heloise, Box 795000, San
Antonio, Texas 78279–5000, or
you can fax it to 210/HELOISE or
email it to Heloise@Heloise.com. I
can’t answer your letter personally but
will use the best hints received in my
column.

“Love, and a cough, cannot be
hid.”

—George Herbert
Guessing how to deal with

powerhouses like South’s in
competition is really a lottery.
Since you can never expect
partner to cooperate, my advice
is just guess whether to go high
or low and hope to be lucky.

That was what today’s South
did, and when North put down
his dummy in six hearts, he
apologized to his partner for
offering him so little. South
thanked him gravely and said
that like the curate’s egg, parts
of it were excellent.

After the lead of the diamond
four to the nine and ace, declarer
cashed the heart ace, then
carefully led the heart eight to
dummy’s 10. Now declarer
played a club toward his hand.
East knew declarer had at least
two clubs, so he ducked, as good
as anything, and the club king
scored. South exited with a club,
and East overtook his partner’s
nine to lead a spade through.
Declarer scored his spade ace,
crossed to dummy by leading his
trump two to the three, then
ruffed a club to isolate the
menace and ran his trumps,
pitching a spade and diamond
from dummy.

To keep the master club, East
discarded a diamond, and South
took the last three tricks in
diamonds to make his slam.

Notice that declarer has to
preserve the extra trump entry
to dummy in order to ruff out
the clubs and isolate the menace
with East. If he does not do so,
West keeps the club and spade
masters, and the squeeze fails.

ANSWER: Had the opponents
not intervened, you would

BUSINESS / ADVICE

probably have responded one
diamond, but here there is a
decent case for raising to two
clubs. You want a club lead if
your LHO declares a major. You
take away a round of bidding
from him, and you may help
partner compete for the
partscore.

Email at bobbywolff@mind
spring.com

Basketball Hall of Famer BobCousy
is 86.
Actress Cynthia Harris is 80.
Comedian–director David Stein-
berg is 72.
Actor Sam Elliott is 70.
Singer Barbara Mason is 67.
Former MLB All-Star pitcher Bill
Campbell is 66.
College Football Hall of Famer
and former NFL player John
Cappelletti is 62.
Actress Melanie Griffith is 57.
Actress Amanda Bearse is 56.
Rapper Kurtis Blow is 55.
TV host Hoda Kotb is 50.
Actor Pat Petersen is 48.
Pro and College Football Hall of
Famer Deion Sanders is 47.
Actress Gillian Anderson is 46.

Actor Eric Bana is 46.
Producer–director McG (aka
Joseph McGinty Nichol) is 46.
NHL player-turned-assistant coach
Rod Brind’Amour is 44.
TV anchor Chris Cuomo is 44.
Actor Thomas Lennon is 44.
Rock musician Arion Salazar
is 44.
Rapper Mack 10 is 43.
Actress Nikki Schieler Ziering
is 43.
Latin rock singer Juanes is 42.
Actress Liz Vassey is 42.
Actor Kevin McKidd is 41.
Actress Rhona Mitra is 39.
Actor Texas Battle is 38.
Actress Jessica Capshaw is 38.
Actress Ashley Johnson is 31.
Actress Anna Kendrick is 29.

SAUCE: ‘You’ve got a gold mine here,’ store owner says
FROM PAGE C8

it,” Copeland said. “They
provide the space, equip-
ment and guidance, but I’m
still the head chef getting
that sauce made.”
Currently, she drives to

Richmond on Thursday
mornings to buy 10 cases of
habaneros that she cleans
and cuts up for her sauce. She
also orders commercial hon-
ey in 5-gallon buckets, be-
cause demand for both the
peppers and the honey has
outstripped what her bees
and backyard garden can
produce.
It takes her a couple of

days from start to finish to
produce, bottle and ship 12
cases a week, but once she
starts using Ashburn Sauce
Co. she’ll do the prep work at
home and cook at its fully
automated facility.
“Then I will go back to

have the sauce analyzed to
make sure it meets all the
FDA safety steps . . . and is
shelf-stable,” Copeland said.
“When I realized how in-
volved it was going to get, I
thought twice about it, but
this is a wonderful product
and I want people to have
it.”
Pepper jams and jellies

have long been popular, and
she used recipes for jalapeñ-
no pepper jam as a starting

point for her sauce. Then she
tweaked it by playing with
different amounts of pep-
pers, pectin and honey.
“I wanted something dif-

ferent than what’s on the
market,” she said. “I think
we nailed it. There are
habanero sauces on the mar-
ket, but they’re ‘blow-your-
head-off sauces.’ Habaneros
have a beautiful floral note;
sometimes the sauces are so
hot that you miss that
characteristic about them. I
wantedmy sauce to be sweet,
but I didn’t want it overpow-
eringly sweet.”
Copeland used Legal

Zoom.com to create Po River
Apiary LLC once she decided
that making and selling the
sauce was more than a
hobby, and she is getting her
sauce trademarked. She’s
also attended a program for
budding food entrepreneurs
and a two-day Better Process
Control School for training
in producing acidified foods.
Both are sponsored by Vir-
ginia Tech and the Virginia
Cooperative Extension.
Honey Habanero Sauce is

now available at 15 specialty
shops in Virginia and Mary-
land, including Braehead
Farm, Made In Virginia Store
and Olde Towne Butcher in
Fredericksburg.
“The customer doing the

most business with us is Hot
Stuff in Chincoteague,” she
said. “They can’t believe it.
The owner said, ‘You’ve got a
gold mine here. Keep it
going.’ Those are the kinds of
comments that keep me
going.”
Copeland includes a cou-

ple of jars of her sauce with
each wholesale order so that
customers can try it. She said
that it can be poured over
mascarpone or cream cheese
and served with crackers or
toasted baguette slices for a
quick appetizer or used as a
glaze on salmon.
Justin Cunningham added

it to vanilla ice cream and
mango slices tomake a honey
habanero shake when he ran
Fizzlebottom’s Café in
downtown Fredericksburg.
“We had one bride use it

for her wedding favors. She
said people were asking for
extras,” Copeland said.
As for herself, she prefers

to pour some of the sauce
over scoops of vanilla ice
cream.
“You get the cold creamy

from the ice cream, sweet
from the honey and then you
get the heat,” Copeland said.
“It’s an interesting combina-
tion of flavors.”

Cathy Jett: 540/374-5407
cjett@freelancestar.com

SUZANNE CARR ROSSI / THE FREE LANCE–STAR

Demand for Lindi Copeland’s Honey Habanero Sauce has risen to the point that she uses
commercial honey in addition to what her bees can produce.

ZITZ: New IronMan One GPS+ includes a Find Me Mode
FROM PAGE C8

one year of free AT&T
connectivity, but a spokes-
man for the wireless compa-
ny said it’s not ready to
announce how much it will
cost per month after that
first year.
The watch doesn’t provide

voice communication capa-
bility. The first smartwatch
to do that independent of a
smartphone will bury the
competition.
Aside from keeping users

connected by email if they
don’t have their smartphone
with them or don’t have one
at all, the IronMan One
GPS+:

Tells friends and family
where you are anytime, any-
where

Offers a Find Me Mode
emergency safety solution that
sends an alert with location

business briefs

For joggers and swim-
mers, it tracks speed, dis-
tance and pace in real time
and shares metrics via social
media

Is waterproof up to 50
meters

Stores up to 4 GB of
music to be played via Blue-
tooth headset

Has a high-resolution
touch display that is always
on and is readable in direct
sunlight.
The IronMan One GPS+ is

also butt ugly, but that may
not be important to many of
the fitness enthusiasts, hik-
ers and loved ones of older
folks with dementia who’d
be most likely to consider
plunking down $400.
The timing for the launch

of the IronMan One GPS+
may or may not be good.
Apple’s iWatch is unoffi-

cially expected to go on sale
in October. If it turns out to
be another superfluous yet
expensive smartphone ac-
cessory that’s not all that
functional, that might actu-
ally help Timex.
It’s likely that you’ll need

to be packing an iPhone in
your pocket for the iWatch
to receive and make calls and
get and send texts and
emails. It’s safe to assume
that it will easily be the most
eye-catching smartwatch,
but it may not be much more
than a cool-looking, but
costly, conversation piece.
If that’s the case, the

Timex smartwatch might
just take a licking and keep
on ticking.

Michael Zitz lives in Spotsylvania County.
mzbeckham@gmail.com

MERCHANT’S TIRE
OPENS IN SPOTSY

The Merchant’s Tire and Auto
ServiceCenter at 28WatsonWay
in Spotsylvania County is now

open and will hold a grand
opening event throughout the
weekend.

Merchant’s is a chain of
automotive and tire service cen-
ters. This is the fourth location
in the Fredericksburg region.

Grand opening festivities are
open to the public and will

include free food and refresh-
ments, raffles, door prizes, half-
price oil changes and alignments,
and a visit for photo opportuni-
ties by Bib, the Michelin man.

Activities will happen all
weekend long, from Friday to
Sunday, during store hours.

Half-price oil changes and
alignments will be available
throughout the weekend.

-Lindley Estes

PIZZA PLACE TO OPEN
IN COSNER’S CORNER

La Delizza Pizza is expected to
open next week in the former
Moe’s Southwest Grill location
in Cosner’s Corner.

It will serve pizza, pasta and
subs, and be open from 10 a.m. to
10 p.m. daily.

Mauricio Cortez, who has 20
years’ experience working in
independent restaurants, owns
the business with his wife,
Miriam Cortez.

—Cathy Jett
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TurnersPoolAndSpa.com

ONLY ONE POOL
COVER IS

THIS SAFE!

10702 B3 Stoner Drive, Fredericksburg
540/891-8650

940 Bragg Road, Fredericksburg
540/786-1470


