
A WEEKEND CROSSWORD
“Dinner Music”

By Wayne Robert Williams

ACROSS
1 "Sunshine of

Your Love"
group

6 "My country
__ of..."

9 Group
principles

15 Town on the
Firth of Lorn

19 Oscar de la __
20 Ending for a

belief
21 Having no

principles
22 Sea lettuce
23 Plant fungus
24 "Maybellene"

singer
26 Wishes undone
27 Battled

belligerently
29 $ department
30 Annoys
32 Greek letter
33 Eight: pref.
36 Tear open
38 Set free
39 Moore of

"Indecent
Proposal"

41 Citizen Kane's
residence

43 Argumentative
person

46 "Push It" group
49 Properly

orients
50 Pleasantly

flavorful
53 Wee ones
54 Rugby starting

plays
56 Play about

Capote
59 Foreshadow
61 To a complete

degree
63 Author Uris
64 Eng.

instruction
letters

65 Italian cheese
city

68 Japanese
warrior

69 Muslim
warrior's title

70 Creature
comfort

72 Aromatic
tropical shrub

74 Lobster claw

75 Hearth residue
76 Sported
77 Minuscule
79 Einstein's

birthplace
80 Ancient

Chinese money
81 "Waltzing __"
83 Light, dry

white wine
85 Ems followers
86 Actress Matlin
87 Decisive defeat
90 "Gorillas in the

Mist" director
91 Painter

Modigliani
93 "Hey

Grandma"
group

96 Type of ICBM
99 Porch-roof

support
100 Ballpark figs.
104 Agassi or

Citroen
105 Gem surface
107 Alibi __

(excuse
makers)

109 Darjeeling or
Earl Grey

110 Casual tops
113 Shades of color
115 Helpers
117 Sesame oil
118 "Cruel

Summer"
group

122 Elizabeth and
Bob

123 Banjo player
Scruggs

124 Lemmon film
125 Slangy refusal
126 Delete
127 Early pulpit
128 Apartment

tenant
129 Group of

shrinks
130 "Goodbye Girl"

singers

DOWN
1 Worked aboard
2 Score anew
3 Persistence of

memory
4 Fabric or liquid

finisher
5 San __, CA
6 __-tac-toe

7 Sort of: suff.
8 Sooty matter
9 Adopted

10 Prohibit
11 Cognition
12 Miscalculate
13 Infield

protection
14 Roy Rogers'

real last name
15 Wilder play
16 "(Don't Fear)

The Reaper"
group

17 Disinclined
18 Former

Egyptian leader
25 Most vulgar
28 X x LXIV
31 Smelting

residues
34 Become ragged
35 A.D. word
37 "Even Flow"

group
40 Egyptian

fertility
goddess

42 Appropriate
44 "Be-Bop-__"
45 Containing

calcium oxide
47 Conforms as

needed

48 Sean of "The
Lord of the
Rings"

50 Having pointy
appendages

51 Craftsperson
52 "Reunited"

singers
55 Celestial dog
57 Former NFL

commissioner
58 Not packing

heat
60 Writer Talese
62 Upright, as hair
63 Vietnam

Memorial
designer Maya

66 "Bat out of
Hell" singer

67 WWII hero
Murphy

69 Country singer
Ronnie

71 Squiggly fish
73 Automaton of

Jewish legend
74 Arafat's grp.
76 Sheik's women
78 U.S. rail

system
81 Fabricated
82 Judge
84 Duel item

86 Parking
monitor

88 Popeye's Olive
89 Wrinkly citrus

fruit
92 "Immaculate

Conception"
painter

94 Outdoor
95 Field of study
96 Country singer

Kathy
97 Trouser leg

measurement
98 Floating on

water

101 Inscribed slabs
102 "Let Me Go,

Lover!" singer
Brewer

103 Mouthed off
106 Medieval tale
108 Back of a tape
111 Skier's lift
112 Set aside
114 Yemen's capital
116 Rhode Island

Rebellion
leader

119 Bobbsey twin
120 Travel guide
121 So that's it!

Crossword
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By J.M. HIRSCH
The Associated Press

MIAMI BEACH, Fla. — A month after being widely criticized for
revealing she has diabetes – as well as a lucrative endorsement deal
for a drug to treat it – Paula Deen says she’s ready to show a lighter
side to her famously fatty Southern-style cooking.

Just don’t expect her to swear off butter.
“I am who I am. But what I will be doing is offering up lighter ver-

sions of my recipes,” the longtime Food Network star told The
Associated Press during an interview at the South Beach Wine and
Food Festival on Friday.

“I will have a broader platform now, trying to do something for
everybody,” she said. “But you know, I’m Southern by roots. I was
taught (to cook) by my grand-
mother and nothing I can do
would change that.”

The Food Network did not
immediately respond to ques-
tions regarding Deen’s new
approach or whether they were
involved in the decision.

Last month, Deen drew the
ire of many in the health and
culinary worlds when she
announced that nearly three
years before she had been diag-
nosed with Type 2 diabetes.
Roughly 23 million Americans
are believed to have Type 2
diabetes, a condition blamed in
part on obesity and unhealthy
lifestyles.

During those years, she
continued to promote her but-
ter- and bacon-laden cooking
on television and in books and magazines, and to profit from lucra-
tive endorsement deals with companies such as Smithfield ham
and Philadelphia Cream Cheese.

But the harshest criticism was triggered by her simultaneous
announcement that she also would be a paid pitch person for drug
maker Novo Nordisk’s new online program, Diabetes in a New Light,
and for its pricy drug, Victoza, which she takes.

Many wondered why she appeared to wait until she had a paying
endorsement before revealing her diagnosis.

“Yes, I am being compensated,” she said Friday. “It’s the way of the
world. It’s the American way. But I am taking a portion of that com-
pensation and giving it back to the (American) Diabetes Association.”

Deen would not say how much she is being paid or what portion
would be donated.

And she dismissed the idea that she should have announced her
diagnosis sooner, citing her longstanding battle with agoraphobia.

“It took me 20 years to come out and stand up and say, ‘Hey, my
name’s Paula and I’m agoraphobic,”’ she said. “I was so ashamed, so
embarrassed. So to do it in 21⁄2 years, I thought it was pretty good.”

Deen, who is 65, shrugged off the criticism – including by some fel-
low celebrity chefs – saying her fans have stood by her.

“I think a few people who have access to a TV camera and ink kind
of wanted to hate on me for coming down with something,” she said.
“But I so don’t worry about it.”

Deen lives in Savannah, Ga., where she ran a successful catering
business, wrote a best-selling cookbook and opened an acclaimed
restaurant, The Lady & Sons, before launching “Paula’s Home
Cooking” on the Food Network in 1999. 

She won a Daytime Emmy as Outstanding Lifestyle Host in 2007,
and has branched out to cookware, foods and furniture bearing her
name.

Her recipes include deep-fried cheesecake covered in chocolate and
powdered sugar, a quiche that calls for a pound of bacon, and a French
toast casserole made with two cups of half-and-half and a half-pound
of butter.

But Deen notes that food is only one piece of the diabetes puzzle –
along with genetics, lifestyle, age and race – and emphasizes that she
doesn’t eat like that every day.

Following her announcement last month, Deen said she had
stopped drinking the sweet tea she used to sip all day and had taken
up treadmill walking. 

On Friday, she told NBC’s “Today” show that she has been eating
less and exercising more.

Deen also has been promoting her son’s take on healthy eating,
Food Network’s “Not My Mama’s Meals,” which stars Bobby Dean
making lighter versions of his mother’s recipes.

Though Deen said she last month wasn’t planning to change her
approach to on-air cooking, on Friday she said that when she begins
shooting new episodes of her show this spring, the recipes will offer
something for everyone, including people who want healthier
recipes.

But it may be a while before viewers see the difference. Because
filming and production schedules are set well in advance, it could take
up to two years before those episodes are aired.

Next on Andrew Zimmern’s
plate? A helping of politics

MIAMI BEACH, Fla. (AP) — Andrew Zimmern already knows
what he wants for the final course in a career built on a penchant for
chowing unusual foods – a helping of politics.

“I’m going to run for public office in Minnesota,” Zimmern, star of
Travel Channel’s “Bizarre Foods with Andrew Zimmern,” said during
an interview Thursday at the South Beach Wine and Food Festival.
“What level? I don’t know. But I don’t want to be a celebrity gover-
nor or anything like that.”

Minnesota has already had one of those – former professional
wrestler Jesse Ventura, who took office in the late 1990s. 

And of course there’s also Sen. Al Franken, a former star on
“Saturday Night Live” who was sworn in as one of the state’s U.S.
senator in 2009.

Zimmern says that when his career in food is over, he might run for
city council or some other local position. Whatever it is, he wants it to
be a way for him to give back.

“I want to help people,” he said. “You have to do something for
other people while on this earth.”

Carlo Allegri/AP
A month after being widely criticized for revealing she has diabetes,
as well as a lucrative endorsement deal for a drug to treat it, Paula
Deen says she’s going to show a lighter side to her famously fatty
Southern-style cooking.

Paula Deen:
No regrets

“It took me 
20 years to 
come out and 
stand up and 
say, ‘Hey, my 
name’s Paula 
and I’m agoraphobic.’
I was so ashamed,
so embarrassed. 
So to do it in 
21⁄2 years, I thought
it was pretty good.”

Paula Dean
On going public with 
diabetes diagnosis

Charles Krupa/AP
Steam rises from a maple sap evaporator Feb. 14 as Ben Fisk stokes the fire at Ben’s Sugar Shack in Temple, N.H. An unusually mild win-
ter across much of the Northeast has raised concerns about the maple syrup crop.

By HOLLY RAMER
The Associated Press

TEMPLE, N.H. — A mild winter across the
Northeast is injecting extra uncertainty into
maple syrup season, but many producers say
they’ll just go with the flow, whenever it starts.

Temperatures have been up and snowfall
totals have been down throughout the region
this winter, raising some concern for the maple
syrup crop. But syrup producers say the weath-
er during the six-week season when sap flows
matters more than the weather leading up to it.

“The mild winter, I’m sure has some effect
on the trees and the soil and the microorganisms
and so forth, but as long as you get those freezes
and thaws during the actual sap flow season,
those are what control how much sap you get,”
said Brian Stowe, sugaring operations manager
at the University of Vermont’s Proctor Maple
Research Center.

Below-freezing nights followed by warm
days are necessary to start the sap flowing from
maple trees, a period that usually begins in late
February or early March. But those conditions
arrived early in some areas, prompting produc-
ers like Ben Fisk of Temple to start collecting
and boiling sap Feb. 2, more than a month ear-
lier than he did last year.

“We made syrup the earliest we’ve ever
made syrup this year,” said Fisk, 23, a fifth gen-
eration producer who has been making maple

syrup since he was 5. “This time of year, there
should be 3 or 4 feet of snow, and it should be
cold out and we shouldn’t even be thinking
about making syrup for another couple weeks.”

Though Fisk was happy to get a jump start on
the season, it could end early, too, if prolonged
stretches of warm weather result in budding
trees. That’s the main concern in New York
state, where the director of the New York Maple
Producers Association has been hearing from
plenty of worried members.

“I’ve had more phone calls this year than I’ve
ever gotten before. Everyone wants to know
what everyone else is doing. ‘Is it time?’
‘Should we tap?”’ said Helen Thomas, who set
the 1,700 taps on her family’s farm about a
week earlier than usual.

With so little snow, she worries that all it will
take is one warm day in March to trick the trees
into thinking spring has arrived. Once trees start
to bud, the sap develops an “off” flavor, effec-
tively ending the season.

“The snow moderates any warm-up. You can
have a 60-degree day in March, but if there’s
two feet of snow on the ground, that tends to
keep the woods cool, so you can get past that
warm day or two,” she said.

In North Andover, Mass., Paul Boulanger of
Turtle Lane Maple Farm, has decided not to tap
his trees at all this year because he’s already see-
ing signs of leaf buds on the trees.

“Even if we started tapping right now, we’d
only get a couple of weeks of very watered
down sap, and it’s just not worth it ... We just
didn’t have winter, and without winter, there’s
no spring, and without spring, there’s no maple
syrup,” said Boulanger, who plans to give tours
of his sugar house by watering down last year’s
syrup and turning it back into sap.

But in northern Vermont, Jacques Couture is
optimistic. Couture, 61, has been sugaring since
he was a toddler and has run his own operation
for 40 years. Some of his best crops have been
after winters just like this one, he said.

“Some people say, ‘Is it worth tapping this
year, you don’t even have any snow. It’s going
to be spring before you know it,’ ” he said. “But
the caution I would say is, ‘Don’t transplant
your tomatoes outdoors just yet, because it ain’t
over.’ ”

Unlike points further south, there has been
some snow in Westfield, Vt., where Couture
lives. But it’s closer to knee-deep than the chest-
deep drifts he faced last year when it was time
to tap his trees.

“We’ve had a lot of thaws this winter,” he
said. “But the old timers say, every thaw in the
winter is a run of sap in the spring,” he said.
“This is agriculture, and you never know what
kind of crop you’re going to get, but you’ve still
got to try to do the best you can. ... So I’m not
the least bit discouraged about it at this point.”

Syrup season comes early


