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BABY BLUES

ARLO AND JANIS

ZITS

MONTY

SOUP TO NUTS

DAILY CROSSWORD

MUTTS

 Mock recipes are an 
alternative when you’re 
looking for a clone of a pop-
ular dish or want to use 
healthier ingredients with-
out sacrificing taste. You 
can use them in a pinch 
when you’re pressed for 
time or missing an ingredi-
ent, too. Recipes for mock 
potato salad, mint cookies, 
guacamole, apple pie and 
more are available at 
FrugalVillage.com.

 The first reader tip 
shares another mock reci-
pe: 
 Mock tuna salad: This is 
really a chickpea salad, but 
if I add enough ingredients, 
my hubby does not realize 
it’s not tuna — not right 
away, at least! I cook my 
own chickpeas from dried 
because I think the flavor is 
superior. I leave a little tex-
ture to them rather than 
mashing them until they 
are smooth. The goal is a 
texture akin to tuna salad.

 16 ounces (1 can) chick-
peas, mashed
 2 tablespoons mayon-
naise

 1-2 teaspoons spicy 
brown mustard
 1 tablespoon sweet pickle 
relish
 2 green onions, finely 
chopped
 Salt and pepper, to taste
 1 tablespoon finely 
minced yellow onion 
(optional)
 Chopped celery (option-
al)

 Mix all ingredients in a 
bowl. Serve on a sandwich 
with lettuce, a slice of toma-
to and whatever else you 
like with a tuna salad sand-
wich. — Saule, Illinois
 Skunk spray remedy: My 
dog recently took a direct 
hit from a skunk. My vet 
recommended Skunk Off 
shampoo, which worked 
pretty well, but the smell 
still lingered in the main 
area of concentration (just 
under her left ear). I used 
the peroxide/baking soda/
Dawn remedy below and it 
worked very well — the 
smell is about 99 percent 
gone.

 Skunk spray solution:
 1 quart peroxide
 1/4 cup baking soda
 1-2 teaspoons Dawn dish 
soap

 Mix ingredients and pour 
slowly onto affected area, 
rubbing it in well. Let stand 
for about 10 minutes. Use a 
cloth to wipe around the 
face, being very careful 
around eyes. Rinse well. 
Repeat as necessary. I 
found it worked miraculous-

ly! — S.B., Pennsylvania

 Keep sliced apples from
turning brown: A very sim-
ple solution which I have
used for years with great
success is to dissolve 1 tea-
spoon of salt in one cup of
cold water.  After coring the
apple, I slice it one half at a
time and put the slices in
the salt water for only as
long as it takes to slice the
other half. This brief plunge
in the solution does not
noticeably affect the flavor
of the apple, and it pre-
serves the color for as long
as you would have the tray
out to serve.  I have even
refrigerated leftovers in
storage baggies and found
them in good shape the next
day. — Joyce W., email
 Second use for a dish
rack: I store coloring books,
construction paper and
puzzle books upright in a
dish rack, and I use the cut-
lery cubby for crayons, pen-
cils, markers, glue sticks,
scissors, etc. — Holly, Ohio
 
 Sara Noel is the owner of
Frugal Village (www.fru-
galvillage.com), a website
that offers practical, mon-
ey-saving strategies for
everyday living. To send
tips, comments or ques-
tions, write to Sara Noel,
c/o Universal Uclick, 1130
Walnut Street, Kansas City,
MO, 64106, or email sara@
frugalvillage.com.

Try mock recipes

ATTENTION SMALL BUSINESS OWNERS!!!

PREPAY 2 MONTHS, GET A 1/8 PAGE 
ADVERTISMENT FREE ($204 VALUE)

CALL ANNA OR TRISH TODAY TO FIND OUT THE DETAILS

(606) 528-2464

TODAY’S BIRTHDAYS AND ANNIVERSARIES
Marie Bolton

Amanda Hinkle
Karen Hill

Jim Rogers
Teresa Hopkins

Pat Wells

Billy Greene
Byron Black

Zora Whitaker
Kayleigh Alexandria Lawson

Steve Smith
Donald & Edna Neff 1951

FRUGAL LIVING

SARA NOEL


