
Need, case 4036: An elderly woman needs a lift chair. Contact
Donna at Lifeline Home Care, 781-0702.

Need, case 4037: A disabled single parent of two recently moved
into permanent housing and needs the following items: coffee table,
end tables, kitchen table and chairs, dresser or chest of drawers, full-
size mattress and kitchen items. Contact Kani at LifeSkills, 901-5622.

Need, case 4038: A low-income family of four needs a twin-size bed
with box spring and mattress. Contact Kimberly at Community Action
of Southern Kentucky, Family Preservation Program, 202-1861, or
Deborah at 782-3162, ext. 123.

Need, case 4039: More than one client, all with mental disabilities,
need the following items: dresser or chest of drawers, kitchen table and
chairs, couch, queen-size bed with box spring and mattress, baby chang-
ing table and a blender. Contact Tutie at LifeSkills, 901-5000, ext. 1213.

Need, case 4040: A homeless family of three, with the father dis-
abled by a stroke, has found permanent housing. They need two beds –
full-size and twin-size, both with mattress and box spring – chest of
drawers, couch, chair and a kitchen table and chairs. Contact Nancy at
Community Action of Southern Kentucky, 202-8384 or 782-3162.

Angelika (born November 1998) is a sweet and loving child who is
very verbal, articulate and friendly. Angelika has a good attitude and
wants to learn. Angelika says that she likes to read, draw, color, build
things and cook. She enjoys doing things with her foster family, such
as working in the yard and playing board and card games.

Angelika stat-
ed that she
would like for
her forever fami-
ly to be caring,
giving, and she
would like for
them to take real
good care of her
and have a nice
home.

From a adop-
tive family,
Angelika wishes
to receive assur-
ance, love and acceptance. Angelika would do best in a home where
there are no other children so she can get one-on-one attention. She
enjoys being around people instead of being by herself. The prospec-
tive family for Angelika will need to have the boundless patience and
understanding to allow her to feel accepted, loved and wanted forever.

When you look into the eyes of this child, do you see your reflec-
tion? Angelika is waiting for your family to accept her for who she is
and help her become the young woman she can be. Please contact
SNAP today.

— For more information, call the Family Enrichment Center-Adop-
tion Resource Program at 842-9032 or 866-842-9032, or contact Spe-
cial Needs Adoption, 275 E. Main St., 3C-E, Frankfort, KY 40621, 502-
564-2147, 800-928-4303.

By EMILY PARKE CHASE
“Chicken Soup for the Soul:
Family Caregivers”

“You can’t live a perfect day
without doing something for

someone who will never be able
to repay you.” — John Wooden

Hot tears seared my eyes. I
clutched the phone like a lifeline.
“Tom, can you come?” In desper-
ation, I was calling a family friend
for help. For three months, my
husband had lived in extreme
pain. After shoveling 2 feet of
snow off our driveway, Gene had
injured his back. He had seen doc-
tors and specialists. They ordered
X-rays, bloodwork, MRIs and
physical therapy. They prescribed
pills. Nothing relieved my hus-
band’s agony.

Each visit to the doctor
involved taking more tests, wait-
ing for results and scheduling yet
another appointment. Days turned
into weeks.

Weeks turned into months.
Now, Gene could barely stand.

He had lost more than 30 pounds.
Nights were filled with long
hours of prayer since sleep was
impossible. An avid reader, Gene
no longer had the strength to hold
up a book. Because he could
barely sit up, I was feeding him
by hand.

Our bedroom looked more and
more like a hospital. A full-body
back brace, an electrical stimula-
tion apparatus, a cane, a walker, a
portable commode and now a
wheelchair transformed the area
into a steel jungle. The end table
held a pharmacy of painkillers,
muscle relaxants and antibiotics.

Both of us were discouraged.
For months, I had tried to handle
my husband’s health needs by
myself. Nothing seemed to help. I
was not strong enough to move
Gene by myself. One night, I
spent almost an hour helping him
walk from the living room to his
bedroom, a distance of only 20
feet.

At my wits’ end, I punched
Tom’s number into the phone. Our
children had married and moved
out of state. Tom was like an
adopted son and still lived nearby.

Strong and capable, Tom was a
tree I could lean on in a storm.
Just hearing his voice on the other

end of the phone was good medi-
cine. I felt even better as I heard
him say, “I’ll be right over.”

Twenty minutes later, Tom
stood grinning at our door. Under
his arm was a stack of DVDs,
treasured movies from his child-
hood. He greeted Gene and then
set up the laptop next to his bed.
Together we watched a film that
transported us all to a world far
from our troubles.

During the next weeks, Tom
helped me get Gene in and out of
the car as we went to medical
appointments. He listened not just
to Gene’s pain, but to my sorrow
as well. When I needed to go out
of town overnight, Tom volun-
teered to stay with Gene.

At last, after Gene spent more
than a week in the hospital, the
orthopedist discovered that Gene
had a staph infection hidden deep
inside his spine. No amount of
painkillers or physical therapy
would ever have cured the infec-
tion. For six more weeks, Gene
traveled daily to the hospital for
infusions of high-powered antibi-
otics. I drove him there and back
during the first weeks, but by the
end of the time, Gene was well
enough to drive himself. After six
long months, the dark curtain
over our lives slowly lifted.
Today, Gene is able to do every-
thing he wants ... except shovel
snow.

And Tom?
He performed no delicate

surgery. He offered no miracle
drug. But the hope and encourage-
ment he infused into my caregiv-
er’s heart were better medicine
than any prescription written by a
doctor.

All I had to do was call.
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 Carpet Cleaning
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Magic of television pays wonderful dividends
I do not watch much televi-

sion.
In fact, I would be A-OK if I

only had PBS and some basic
channels.

I have proposed going with-
out television in our household.
Much to the dismay of four
other voices.

I have been strenuously
overruled.

I was able to win the conces-
sion of the DVR. We do not
have one. If you want to watch
a show on television, you have
to catch it On Demand or actu-
ally watch it when it airs.

When I was young, I was the
last of all of my friends to have
cable television installed in my home. We
had one television. It had knobs and was
surrounded by wood, like an actual piece
of furniture. I remember being introduced
to the “remote control.” I thought it was

magic. 
What do you mean you don’t

have to stand up to turn the
channels? I couldn’t wrap my
young mind around it.

Things were much different
back then.

My parents were of the posi-
tion that sitting in front of a box
was not entertainment. They
told us to read books or go play
outside.

We lived across the street
from a huge creek. I would run
out with my friends and not
come back until dark. We would
catch crawdads in the creek and
bicycle all over the neighbor-
hood. Property lines meant

nothing to us. I cannot imagine letting my
son do that these days, unfortunately.

Again, things were much different
back then.

One thing that has not changed is my

opinion that a good book is superior to a
good television show. That is why I do
not watch much television. 

That, and my 4-year-old prefers atten-
tion be directed at him instead of at a box.

There is one television show I really,
really enjoy watching, however.

I love watching “Top Chef” on Bravo.
On paper, the television show should

not make sense. It’s a reality cooking
competition. You cannot smell the dishes,
you cannot taste the flavors. What is the
fun in watching people cook?

I don’t even like to watch myself cook.
The show works somehow.
Each season begins with various chefs

coming from across the country to com-
pete against one another. And when I say
chefs, I mean chefs. They speak words I
have never heard. And use ingredients I
have never dreamed of using.

They are total foodies.
And I so wish I was one.
There are three judges and a host. Each

episode begins with a “quickfire” chal-
lenge where the chefs are given an
insanely short amount of time to make
something delicious based on ingredients
they are handed. Then there is an elimi-
nation challenge, where the chefs are pre-
sented with various challenges and
restrictions in the creation of their dish.

I watch “Top Chef” every season. This
past season, Season 9, there was a chef
from Louisville on the show. His name is
chef Edward Lee and he is executive
chef/partner at 610 Magnolia in Louisville.
Since he is a Kentucky chef, I rooted for
him the entire season. His “Top Chef” bio
says he is a Brooklyn native and magna
cum laude graduate of New York Univer-
sity in English literature. After graduation,
he decided to begin a culinary career.

My BFF, Heather, loves all reality tele-
vision, so I could totally depend on her to
enjoy “Top Chef” with me. We decided
that once the season was over, we would
have a double date at 610 Magnolia in

Louisville. 
These days, my life is less fine dining

and more kid meal cuisine. Needless to
say, I was looking forward to a beautiful
dining experience.

And I was not disappointed.
We found 610 Magnolia in the historic

St. James district of Louisville. We
enjoyed a four-course meal with foods I
had never experienced. Tiny dollops of
puree packed incredibly intense flavors. I
could literally taste the earth in a roasted
beet. One of the wines I tasted was like
drinking a flower. It was an amazing meal
spent with great friends.

And no chicken nuggets to be found
anywhere.

I must admit I probably would not
have known about this wonderful restau-
rant without the magic of television.

I guess I’m glad I was overruled after
all.

— Jennifer Brinkley is an adoptive
parent and stepmother in Bowling Green.
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Friend delivers
a helping hand

JACK CANFIELD
and MARK HANSEN

Syndicated columnists

Chicken Soup

Sunday’s Child
Foster children in need of permanent homes. 

Friend in Need
Organized by the United Way of Southern Kentucky.

Mayor of tourist
town has to wait
for his hanging

BISMARCK, N.D. (AP) —
The mayor of the southwest North
Dakota tourist town of Medora is
seeking permission for a hanging,
and he is sticking his neck out by
volunteering to be the one to go to
the gallows.

Mayor Doug Ellison wants to
erect a gallows on his property to
stage mock hangings for tourists,
and he has taken his request to the
city’s planning commission.

“The matter was not on the
agenda, and they were a little
taken aback,” Ellison said. “There
was about five seconds of stunned
silence, and at first I think they
thought I was joking.”

The commission, of which Elli-
son is a member, tabled the idea
Tuesday and will vote on it next
month. Commission members
want to be assured the idea is safe
and that a locked fence would sur-
round the gallows display.

“I’ve spoken to the commis-
sioners individually, and I’m opti-
mistic it will pass,” Ellison said.

“My vision is to stage a shoot-
ing, where I’d gun down someone
in the street, have a trial and a
hanging, all within 20 or so min-
utes,” he said.

Ellison said he would purchase
material for his mock gallows from
a movie industry stunt supplier. A
harness would be worn under his
clothes that would take the impact
of the fall from the gallows.


