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OUR MISSION
• To uplift our community by being 

a reflection of what is positive and 
good.

• To be a vessel of information 
through our professional interviews, 
stories, and editorial perspectives.

• To encourage interaction among 
diverse walks of life.

OUR VISION
• To retain a love and understanding 

for our community and it’s 
members.

• To be a positive influence and a 
profile for faith and hope.

• To endorse individual uniqueness 
and promote an appreciation for 
diversity.

OUR VALUES
• Respect
• Integrity
• Positive Development
• Excellence
• Good Stewardship

The views and opinions printed in The Racine 
Mirror do not necessarily reflect those of the 
owner and management. Though articles, 
letters, and editorial perspectives maybe edited 
for presentation purposes. The Racine Mirror 
does not suppress the editorial content or 
viewpoints of it’s writers.
Contribute story ideas by calling The Racine 
Mirror office at 262-633-8677 or you can email 
us at racinemirror@yahoo.com
All content © 2019 The Racine Mirror

by Lisa Parham
It’s truly no wonder that the holiday 

season is the most wonderful time of the 
year. There is so much to celebrate, so 
therefore no matter how you celebrate or 
observe the holidays you can always find a 
message that resonates with you and your 
family.  Christmas is also said to be a time 
of celebrating the birth of our Lord and 
Savior Jesus Christ. I would also like to 
grab this opportunity as well to celebrate 
another Christmas with you and your 
families.

So many of you our readers have shared 
with us over the year some of your own 
personal challenges. We don’t take that 
for granted you have allowed us in your 
space – your homes, your cars, your place 
of business, even your churches through 
the pages of The Racine Mirror Newspaper. 
You have shared so many things, and just so 
you know it has really touched us in more 
ways than you will ever know. This Christ-
mas you have helped us feel the true and 
wonderful meaning of it. So my prayer and 
wish is that all of you will enjoy and truly 
feel the spirit of the season. I hope that this 
holiday you’re met by everyone with a high 
and cheery heart. 

We should all take a day or two off just 
to relax and join the joyful celebration of 
Christ this season. To my staff I truly ap-
preciate the efforts and hard work you’ve 
shown this past year. Each and every one of 
you has shown exceptional and commend-

The Woman in the Mirror

Merry Christmas and Season’s Greetings
able work performance and I wish you all 
the best Christmas ever. 

So, in my closing from my family to 
yours my wishes are that you and your 
families will experience a happy Christmas. 
celebration. Please remember Christmas is 
not just about receiving gifts, new clothes. 
Christmas is about the birth of our Lord and 
Savior Jesus Christ and spreading the love 
of Christ to others so that they might have 
the same right as you and I of the gift of 
Christ.

Christmas also celebrates the awesome 
and amazing fact that God is grander and 
wiser and more mysterious than we could 
have ever imagined. We do not rejoice be-
cause of better things come, but we rejoice 
because Christ has come and it’s final. The 
heart of God is Christmas.

Merry Christmas and Happy New Year!!

Sincerely,

Lisa Parham
President & Chief Executive Officer

“I feel that we should all work to continue 
to make Racine a positive atmosphere for our 
Younger People, Thank you for helping to be 
a positive influence in our Community.”
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by Anita Johnson
VoteRiders is the leading national or-

ganization providing non-partisan voter ID 
education and assistance. Voters are confused 
about REAL ID and the effect it will have on 
them at the polls.

Beginning on October 1, 2020, residents 
of every US state and territory will need to 
present a REAL ID-compliant license or ID 
card, or another acceptable form of identifi-
cation such as a passport, to access Federal 
facilities, enter nuclear power plants, and 
board commercial aircraft.

The REAL ID Act of 2005 established 
minimum security standards for state-issued 
driver’s licenses and identification cards. 
It was enacted by Congress following the 
9/11 Commission’s recommendation that the 
Federal Government “set standards for the 
issuance of sources of identification, such as 
driver’s licenses.”

YOU DO NOT NEED A REAL ID-COM-
PLIANT DRIVER’S LICENSE OR A STATE 
ID TO VOTE.

What does REAL ID mean for 
Wisconsin residents?

Wisconsin offers both REAL ID-compliant 
and non-compliant driver licenses and ID cards. 

The READ ID-compliant are marked 
with a star in the upper right corner, while 
the non-compliant cards are marked “NOT 
FOR FEDERAL PURPOSES.”  Should you 
choose to continue to hold a non-compliant 
ID, you will need another form of identifica-
tion to board a plane or access federal sites.

Applying for a REAL-ID compliant 
driver’s license or ID card involves appearing 
IN PERSON at your local DMV with support-
ing documents to prove your identity. 

● If it’s time to renew your driver’s 
license or ID, you can upgrade to a REAL 
ID-compliant card for no additional fee only 
if the upgrade takes place at the same time as 
your renewal.

● If your current driver’s license or ID 
will not expire before 2020 and you wish to 
obtain a REAL ID-compliant card, the cost of 
a duplicate card will apply.

Children 17 years and younger do not 
need a REAL ID when traveling with parents.

People who want to get the REAL ID-
compliant license will need to bring these 
documents:

● Social Security card
● birth certificate (original or certified 

copy) 
● proof of any legal name change 

(original documents or certified copies – 
certified marriage certificate, certified record 
of divorce, certified court order, OR valid 
unexpired US passport in your current name)

● proof of address such as a utility bill 
(issued in the last 90 days) or current license 

NEED HELP?
If you need assistance in obtaining your 

Wisconsin driver’s license or state ID you 
can call VoteRiders Helpline 414-882-8622. 
You can also contact us by Facebook, Mes-
senger or our website (www.voteriders.org) 
24 hours a day, 7 days a week.

Dr. King Wreath Celebration
Save the Date: Wednesday, January 15, 2020

The annual placing of the wreath of Dr. Martin Luther King Jr. at 930 Dr. Martin Lu-
ther King Dr. inside the gym of the Julian Thomas Elementary School. Time: 12:00 til 1:00 
P.M. This years theme: Dr. King Celebrating Hope & Dignity, Guest Speaker (TBA). Any 
questions or if you want to be a part please contact us at 262-995-3557.

How will the REAL ID 
Law Affect You?
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RACINE, WI - Saturday, December 
7, 2019 – The 2ndAnnual Tree Festival 
organized by the Branch and Visioning 
Greater Racine and sponsored by The Branch 
and Uptown BID, will be taking place in 
Uptown.

The Tree Festival is an annual affair 
which gathers the community of Racine 

2nd Annual Tree Festival
together.  Local Non-Profit Organizations of 
not only Uptown but the Greater Racine Area 
creatively decorate a Holiday Tree that is on 
display in the storefronts that line Washing-
ton Ave.  

These decorated trees will be on show-
case in windows of businesses for members 
of the public to view and enjoy. The commu-
nity will be given one free ticket per person 
to vote for their favorite decorated tree and 
help the winning organization earn $500 
towards their cause.  Additional tickets will 
be available for purchase.  

Activities for the Tree Festival begin the 
evening before with a Pop-Up Gallery which 
hosts local artists works. All pieces on display 
will be under $300 for holiday shopping. 
Artworks can be viewed at The Branch until 
the 20th of December. 

The day of the Tree Festival, Santa will 
make his first appearance of the season at The 
Branch at 1501 where hot chocolate, s’mores 
and adult beverages will be available for pur-
chase. A Vendor’s Market and Artists Gallery 
will be present for your viewing pleasure. 

One of the highlights of the Tree Festival 
will be a free trolley that goes up and down 
the streets of Uptown. No one likes to be cold 
so why not take advantage of the warmth and 
view the trees in style! In addition, to the Trol-
ley there will also be a horse-drawn carriage 
from Black Tie Carriage Service which will 
cost $1 for kids and $2 for adults. 

Most of the activities will be free for the 
general public to enjoy so, make sure to stop 
by The Branch at 1501 for the 2nd Annual 
Tree Festival! 
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by Dominique Lambright
For six months, Superb Grill has sta-

tioned themselves in a home. Antonio chose 
a gas station right in his price range. Usu-
ally, Antonio takes off the winter months 
and cooks around town during festivals and 
catering events in the other seasons. This 

Superb Grill
year he chose to deliver his food to us in 
the cold. There’s a lot of cooking that goes 
on during the festivals and events he caters 
to that Antonio needed a home kitchen to 
prepare food. For now, the flow of people 
has been a little slow, but he is hopeful that 
people will frequent the home kitchen more 

in the coming weeks.
Antonio feels very 

blessed when it comes 
to food. Residing in 
Kenosha, between Chi-
cago and Milwaukee, 
there are many food 
places around him, but 
people come from all 
over to visit him. He 
says that it is a good 
feeling. People come 
down to the Marina 
to eat his food in the 
summer months. He is 
very dedicated to what 
he does and has a great 
passion for cooking. 
He lives in Round 
Lake, IL, but has set up 
shop in Kenosha. 

In 2006 Antonio 
started Superb Grill. 
He had a restaurant in 
Zion, but the loca-
tion was too big. It 
sat over 100 people. 
On the weekends, he 
would turn it into a 
party night. The food 

he is most known for is BBQ. Brisket and 
jerk chicken are his bestsellers, and rib tips 
are favorites. Antonio claims. “I can’t do 
anything normal.” He has too much fun 
creating new things and discovering new 
ways to make food. He and his daughter 
would cook together when she was younger, 
and she would learn to create new foods. He 
states that their relationship is close to best 
friends. Their relationship revolves around 
the fact that whenever each said they would 
do something, they were held to that. There 
is a respect between them as a father and 
daughter should have, and knowing what 
to expect on both sides. He also makes his 
seasonings: Superb Rub, Brisket Juice, and 
Jerk Around Marinade. They’re delicious. 

When Antonio was younger, he would 
invite people over on Sundays to try the 
food he made. In the Navy, he was never 
a cook but always cooked for fun for his 
fellow mates. His real job was an airplane 
mechanic, a different end of the spectrum. 
Nineteen years into the Navy, his brother 
in law said that he should make money 
off of cooking. It was a hit right away. No 
struggle. For his first event, he catered for 
300-400 people, and then in Waukegan, IL, 
at the boat arena he catered for 1000 people. 
He was astonished at the outcomes.

Back then, Antonio only did private 
catering, but now he loves going to the fes-
tivals. He has one helper named Anthony. In 
the summer months, he hopes to hire more 
people to help out during events and even in 
the home location. Antonio loves working 
with kids and does hope to take one under 

his wing to teach them about cooking and 
things in relation. He would love to give 
knowledge as someone did to him in his 
younger days. Knowledge is everything and 
the more you have, the more opportunities 
you can have access to. 

He has had the opportunity to do events 
in Wisconsin Dells, Indiana, and Iowa. 
One of Antonio’s favorite places is the 
Harbor Market. They always have a steady 
business, even in bad weather. So, you 
can imagine how busy they get in the nice 
months. Antonio has gone through a lot to 
get to the place he is now. No one would 
help him out when he started. No one 
would give him any helpful information, 
nothing. 

Antonio is a person who believes 
significantly in giving back. The gift is 
not receiving but giving. The more you 
give, the more you receive. Antonio likes 
to be different and help those even if he 
is the person who let the person go. After 
letting go of a person working for him, 
Antonio helped him find a new place to 
work. Another way Antonio feels he likes 
to give back is going around and buys all 
those other vendors’ food at the event as a 
way of sharing the love. He is a wonderful 
person and very kind to those he encoun-
ters. Many customers seemed like they 
enjoyed waiting for their food because they 
engage in conversation with Antonio. Visit 
Superb Grill for some good food and great 
conversation.

Antonio | Superb Grill | 4433 22nd Ave, 
Kenosha, WI | 847-800-9585Antonio Lewis



VOL. 12, NO. 4 DECEMBER 2019 9



VOL. 12, NO. 4 DECEMBER 2019 10



VOL. 12, NO. 4 DECEMBER 2019 11

Gateway Technical College and the 
Wisconsin Technical College System have 
named longtime college business partner and 
champion Trane Corporation as a recipient of 
the WTCS Futuremaker Partner award.

The award recognizes the unique and dy-
namic partnerships forged between Wiscon-
sin’s technical colleges and their employer 
partners.

“Trane’s forward-thinking approach to 
talent development is a model for others to 
follow,” said Becky Levzow, WTCS board 
president. “The company’s dynamic, vision-
ary and long-standing collaboration with 
Gateway, other Wisconsin technical colleges 
and many more K-12 and postsecondary 
partners makes this recognition very well-
deserved.”

Trane is a world leader in heating, venti-
lation and air conditioning systems as well as 
related services and solutions. It has invested 
time, financial resources and industry knowl-
edge to advance and support Gateway’s 
strong HVAC programming. 

“On behalf of Trane USA, we are 
honored and grateful to be partnered with 
Gateway Technical College,” said Jeff De 
Vor, Infrastructure Solutions for Trane. 
“Gateway Technical College is on the ‘cut-
ting edge’ of developing the skilled talent we 
as a corporation need to be successful, and, 
as our industry changes and the needed skills 
become more complex, Gateway advances 

their programming to keep pace with our 
industry.”

Trane has also been a consistent gener-
ous philanthropic supporter of the college’s 
Foundation to help students reach their 
academic and career goals.

“Trane Corporation and the professionals 
who serve our college community exemplify 
the values and commitment held within 
the Futuremakers Partnership Award,” said 
Gateway Technical College President and 
CEO Bryan Albrecht. “Gateway Technical 
College has benefited from the leadership 
and technical experience of Trane in our 
building automation systems and student 
training programs.”

Student technicians are trained on Trane-
supported, industry-leading equipment in the 
college’s nationally known Building Auto-
mated Systems Lab which numerous colleges 
across the country have modeled their own 
facilities after to ensure students can success-
fully enter high-tech HVAC careers.

Trane annually holds Trane Day at Gate-
way, a time when Trane employees engage 
with students to discuss the day-to-day work 
of an HVAC professional. It also supports 
the college’s commitment to sustainability 
in many ways, including the new C3 Green 
Energy System to reduce energy surges at the 
SC Johnson iMET Center.

“Trane exemplifies the statewide com-
mitment to supporting a Wisconsin Technical 

College’s through student and program train-
ing support,” said Albrecht.

The Futuremakers Award further reflects 
WTCS’s work to create unique, dynamic and 

Trane named WTCS Futuremaker Partner
for strong work with Gateway Technical College

Left to right: Bryan Albrecht, president and CEO, Gateway Technical College 
Jeff De Vor, Infrastructure Solutions, Trane; Becky Levzow, president, Wis-
consin Technical College System Board ; Morna Foy, president,  Wisconsin 
Technical College System 

enduring connections with employers of all 
sizes in every sector and geographic region.

Trane is part of the Ingersoll Rand family 
of brands.
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“Gateway 
is truly honored 
to be a part of 
the legacy of 
Arthur F. Mahone 
through the nam-
ing of the student 
atrium, a place 
where services 
and activities 
come together 
and where our 
students gather,” 
said Sklba.

Jennifer Char-
pentier, Gate-
way Technical 
College Founda-
tion executive 
director, indicated 
the scholarship 
will be used to 
support students 
enrolled in a 
Gateway welding 
program.

“We are 
grateful the Mahone family and the Mary 
Lou and Arthur F. Mahone Fund of the 
Kenosha Community Foundation have cho-
sen to honor their father’s and grandfather’s 
legacy through an endowed scholarship and 
naming of the Kenosha Campus atrium,” said 

Gateway Technical College dedicated the 
atrium on its Kenosha Campus as the Arthur 
F. Mahone Student Atrium at a celebration 
today honoring the legacy of the late welding 
instructor and community leader.

It was also announced there will be an 
endowed scholarship established in his name, 

the Arthur F. Mahone Memorial Scholarship.
Mahone family members, college of-

ficials, community members and former 
students offered their thoughts on the legacy 
of Arthur Mahone, focusing many of their 
comments on his caring attitude, concern 
for community and work to teach the next 
generation of welders.

“It is an honor for Gateway to have this 
special place dedicated to the enduring spirit 
of service that Arthur F. Mahone demon-
strated through his gift of teaching,” said 
Bryan Albrecht, Gateway Technical College 
president and CEO. “The entire Gateway 
community is grateful for the Mahone fam-
ily’s support, and generous support through 
the Arthur F. Mahone scholarship.”

Arthur’s son, Tim Mahone, said the 
scholarship and atrium reflect the values of 
his father. He pointed out that the atrium is 
a hub for the many services and resources 
students engage with to reach their career 
and personal goals, adding it is a place where 
community members also gather for a num-
ber of events held throughout the year.

“Right here, at this atrium, students and 
families gather to discuss the challenges of 
life – and it will be happening here, in my 
dad’s name,” said Mahone.

Stephanie Sklba, Gateway Technical 
College vice president, Community and Gov-
ernment Relations, offered similar thoughts 
on the atrium.

Gateway holds dedication ceremony 
for Arthur F. Mahone Atrium

Mahone family members and Gateway college leaders official 
unveil the Arthur F. Mahone Student Atrium at its dedication.

Tim Mahone shares a laugh with the 
audience during an event celebrat-
ing the dedication of the Arthur F. 
Mahone Student Atrium on the col-
lege’s Kenosha Campus. Tim is the 
late Arthur Mahone’s father.

Charpentier. 
“What a wonderful way to commemorate 

the dedication their dad had to generations of 
Gateway students by endowing a scholar-
ship for generations of Gateway students to 
come.”
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Big Brothers Big Sisters of Racine and 
Kenosha Counties and Chit Chaat Restaurant 
are looking for 100 superheroes to save lives, 
but these heroes aren’t Batman, Wonder 
Woman or Superman, they are everyday 
people that a 12-year old kid named Marc 
and almost 100 other youth are counting on 
to “save-the-day” thanks through the 100 
Hero campaign. The campaign runs Tuesday, 
December 2 through Friday, December 20.

People that give $100 will be recognized 
on the agency’s web site, and they can have 
their good deed posted on the organiza-
tions Facebook and Instagram pages with a 
selfie when they drop off a donation at its 
3131 Taylor Avenue headquarters, or the 
Chit Chaat restaurant 550 State Street in 
downtown Racine.  The restaurant has free 
parking.

Funds raised will help develop programs 
that will remove children from the agencies 
waiting list due to the lack of adult mentors. 
“Many of these children (Littles) have been 
anxiously waiting for a mentor (Bigs); some 
for more years,” said Sonya Thomas, BBBS 
executive director.  

“It’s a high goal, but I know that the 
Racine and Kenosha area is filled with lots 
of super heroes to answer the call,” Thomas 
added.

“Chit Chaat is honored to assist Big 
Brothers Big Sisters because they do so 
much good in the community.  We welcome 
the opportunity for people to come to our 
restaurant on behalf of Big Brothers and Big 
Sisters. Also, the staff at Chit Chaat looks 

Big Brothers Big Sisters Seeking 100 Heroes 
Proceeds will lift youth from waiting list... Up, up and away!

forward to taking selfies 
with those who walk 
through our doors in order 
to help the organization 
soar toward its goal,” 
said Angela Downs, who 
owns Chit Chaat with her 
husband Junaid Shafique.  
Chit Chaat is a homestyle 
restaurant the provides 
home made Eastern In-
dian food and drinks and a 
chai an espresso bar.

Big Brothers Big Sis-
ters of Racine & Kenosha 
Counties helps dozens of 
children throughout the 
area, providing mentor-
ship support, so at-risk 
youth can thrive and find 
success in life. 

The mentoring 
program have proven, 
positive academic, socio-
emotional and behavioral 
outcomes for youth in 
areas linked to high school 
graduation, avoidance of juvenile delinquen-
cy and college or job readiness. Studies show 
that after a year of mentoring: 

• 84% of Littles sustained or improved 
their grades. Higher grades are linked to 
higher school graduation rates.

• 88% of Littles report feeling they have 
a more understanding and respectful relation-
ship with their parent or guardian.  Strong 

parental relationships have been associated 
with improved grades and attendance and 
reduced substance abuse.

• 90% of Littles report that having a spe-
cial adult in their lives, which is associated 
with improvements in school performance 
and mental health, as well as decreased 
delinquency.

• 92% of Littles plan to graduate high 

school and college.  Mentoring has been 
linked to higher educational and voca-
tional aspirations, which have been shown 
to predict long term school performance and 
standardized test scores.

• 92% of Littles maintained or improved 
their confidence in doing school work.  
Researchers often see increases in scholastic 
competence and improvements in grades.

• 93% of Littles maintained or improved 
their sense of belonging by peers or feeling 
socially accepted. Mentoring can help facili-
tate peer relationships and social acceptance, 
which have been linked to a range of positive 
outcomes, including school achievement, 
improved conduct, and a lower likelihood of 
dropping out.

• 97% of Littles report maintaining or 
improving their attitudes toward risky be-
haviors. How a child feels about others their 
age engaging in certain risky behaviors such 
as using tobacco, skipping school or hitting 
someone is associated with actual negative 
behaviors and violence.

To donate, stop by Big Brothers Big 
Sisters headquarters, 3131 Taylor Ave. from 
8:30 a.m. to 4 p.m. or Chit Chaat restaurant 
550 State Street (free parking) from 10 a.m. 
to 7 p.m.  (don’t forget to take a selfie for 
BBBS social media).  You can also give 
online by visiting the Big Brother Big Sister 
website at www.beabignow.org or mailing a 
check to the Taylor Ave. location.

For more information contact BBBS at 
(262) 637-7625 or Chit Chaat at (262) 800-
1079.

  Nearly 100 minority children are waiting for a mentor.



VOL. 12, NO. 4 DECEMBER 2019 15



VOL. 12, NO. 4 DECEMBER 2019 16



VOL. 12, NO. 4 DECEMBER 2019 17

Senator Bob Wirch Birthday Celebration

Senator Bob Wirch celebrated his 76th birthday. This event was held on 
November 13th 2019. About 200 or more of Bob’s family, friends and constitu-
ents and his work out buddies from RecPlex came out to put the icing on the 
cake. We the City and the ttaff of The Racine Mirror Newspaper wish Senator 
Wirch many more healthy and prosperous birthdays Happy birthday Senator!
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Moore and Elder Recognized for Service
Congratulations to Lonnie V. Moore and Rosie M. Elder in recognition of their years of 

Federal service to Inpatient Geriatric Services at Captain James A. Lovell Federal Health 
Center in North Chicago, Illinois.

Lonnie Moore, RN
Retired October 2019, 27 years
Parish Nurse (2006) Marian College

Completed:
• Associates Degree in Biblical 

Studies fro · MBC (Midwest Bible 
College) June 2018 

• MBC Associates Class Valedictorian 
June 2018 

• Bachelor’s Degree in Biblical 
Studies from  MBC (Midwest Bible 
College) June 2019 

• MBC Bachelor’s Class Valedictorian 
June 2019 

• Presently pursing Master’s Degree 
in Biblical Studies at MBC

Rosie M. Elder, RN 
Retired 2013, 41 years 
Parish Nurse (2006) Marian College

Completed:
• Associates Degree in Biblical 

Stndies from MBC (Midwest Bible 
College) June 2018 

• Bachelor’s Degree in Biblical 
Studies from MBC (Midwest Bible 
College) June 2019 

• MBC Bachelor’s Class Salntatorian 
Jone 2019 

• Presently pursing Master’s Degree 
in Biblical Studies at MBC

Midwest Bible College offers a variety of classes in Biblical Studies. Their goal is to 
help people grow in their walk with Christ and develop a greater understanding of His 
Word. MBC prepares men and women for ministry in their local churches, their communi-
ties, and the world by helping them apply God’s Word to everyday life. MBC is located in 
Southeastern Wisconsin in the greater Milwaukee area. Classes are offered once per week, 
suited perfectly for the busy adult. Students also have the opportunity to receive the same 
quality teaching with online courses. So if you want a clearer understanding of the truths of 
the Word of God, consider classes at MBC. They are ready to help take you to the next step 
in fulfilling God’s call on your life. 

Midwest Bible College of Milwaukee 
1227 South 116th Street 
West Allis, Milwaukee 53214 
PH: 1-414-546-1248 
Email: info@midwestbiblecollege.org



VOL. 12, NO. 4 DECEMBER 2019 19



VOL. 12, NO. 4 DECEMBER 2019 20

ANTHONY COEY

by D. White
As I write these words I believe there is 

relative significance and it is significantly 
relevant that my wife and I just returned 
from the library at UW-Parkside.  The 
library, a generally quiet setting, is one of 
my favorite places.  In fact I’m known to 
frequent multiple libraries on the same day.  
I appreciate the peaceful and tranquil envi-
ronment that allows me to think, process, 
and then think some more.  Have you ever 
listened to the sound of silence?  It may 
sound, no pun intended, like an oxymoron 
but the sound of silence is sweet to the lis-
tening ear.  Unfortunately many rarely hear 
that sound because they’re too busy talking 
just for the sake of hearing themselves’ talk. 

I have worked with adolescents both 
voluntarily and professionally my entire 
adult life and I still haven’t gotten used to 
the way youngsters get right in each other’s 
faces and talk at the top of their voices.  
Not because they’re angry but they act as if 
they’re afraid of not being heard.  To some 
extent this is understandable with adoles-
cents who’ve not matured enough to both 
listen and speak with a purpose.  I’m more 
concerned about adults that grandstand and 
ramble on with superficial gibberish trying 
to convince themselves and others how 
“important” they are.  How about the public 
figures that posture and pose for publicity 
while making presumptuous promises in 
their preposterous presentations yet when it 
comes to providing practical solutions for 
problems of the poor in spirit and those who 

Real Talk Therapy: The Sound of Silence
are poor literally, 
they are pathetic. 

Unfortunately 
in this society 
people talk without 
saying much if 
anything at all 
of substance and 
gullible people 
just keep drink-
ing the flavorless 
Kool-Aid because 
they get caught up 
in the hype.  Have 

you ever been in a meeting where people 
monopolize the time with a lot of sizzle but 
very little steak?  Or have you attempted 
a conversation with someone that talks so 
loud and rapidly that you don’t get a chance 
to say anything and they don’t even pause 
long enough for you to process what they’re 
saying? It’s an interesting paradox that 
those most outspoken are often the least 
experienced.  Has anyone met the 18 year-
old with one semester of college that knows 
everything?  The only person worse is the 
high school drop out that knows everything.  

As I get older and gain more experience 
I have more knowledge to share.  Unfor-
tunately many people won’t shut up long 
enough to listen to that which may benefit 
them. May I submit to you that the Bible 
values silence?   Jesus said, “But let your 
communication be, Yea, yea; and Nay, nay: 
for whatsoever is more than these cometh 
of evil” (Mt. 5:37).  In other words Christ 

warns against the evils and pitfalls of talk-
ing too much.  A fool uttereth all his mind: 
but a wise man keepeth it in till afterwards 
(Prov. 29:11).  Jesus spoke very few words 
himself but when he did speak he spoke 
with a purpose.  In fact Jesus even held his 
peace and kept silent at times when he was 
being tested and/or falsely accused even 
though he had every right to say something 
(Jn. 8:6, 8).  To those that perceive silence 
as weakness, when I was very young a 
wise person told me that I have 2 ears and 
1 mouth therefore I should hear twice as 
much as I say.  

The rap group Run-DMC said it best, 
“You Talk Too Much” (1985).  The world 
would be a better place if we could block 
out the noise and keep silent long enough to 
hear what God has to say.  If we would just 
take the time to listen we would learn that 
what we have to say is insignificant in com-
parison to what God has to say to us. When 
God speaks things begin to happen.  God 
spoke light into existence (Gen. 1:3).  God 
spoke heaven into being (Gen. 1:6).  Nature 
is a beautiful thing and it does what it does 
silently.  Grass, flowers, and trees all grow 
silently.  The sun, the moon, and the stars 
all shine brightly and they do it in silence. 
Silence can touch souls.  

Multiple times people have expressed 
their appreciation for me, both profession-
ally and personally, because I simply shut 
up and listened to what they had to say.  
During a season when we sing songs like 
Silent Night, Peace on Earth, and Do You 

Hear What I Hear, take time to consider the 
beautiful sound of silence.  Silence is safe.  
Silence is secure.  Silence is something to 
behold.  Did you know that L-I-S-T-E-N 
and S-I-L-E-N-C-E are spelled with the 
exact same letters arranged in a different 
order?  Please learn to listen and appreciate 
the soul-soothing sound of silence.  Have a 
healthy and happy holiday season!

Darrell Anthony White Woodard is a 
school counselor in Kenosha and a 
Gospel preacher at the Southside 
Church of Christ and Hampton Avenue 
Church of Christ in Milwaukee. To 
schedule a consultation or speaking 
engagement, please make your request 
via email: darrellwoodard@rocketmail.
com or phone: (847) 287-5842. Linked 
In: www.linkedin.com/in/dr-darrell-
anthony-white-woodard-32387837/ 
Facebook: Acrostic Therapy.
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“Do not neglect the gift you have, which was given you by prophecy when the 
council of elders laid their hands on you.” (1 Timothy 4:14)

You were created and designed for a specific purpose. God has placed gifts inside 
of you to equip you to fulfill your purpose. Do you know what those gifts are? 
What are you passionate about? What can you do better than other people? What 
would you choose to do if there were no obstacles? God wants you to develop and 
pursue the gift inside of you because your gift is a part of your destiny.

The gifts God gives aren’t just for us. He gives us gifts to help build other people. 
You have a specific role to play in the body of Christ. That doesn’t mean God’s 
going to send you to a third world country or make you preach. But, there are 
people all around you that only you can reach. Are you using your gifts to build the 
kingdom? Are you serving in your local church? Even if you are still discovering 
what your gifts are, you can simply take a step and volunteer.

Everyone has something to give. You can give a smile, a handshake or an 
encouraging word. When you step out and serve others, that’s how you develop 
your gift and move forward in the destiny He has for you!

Father, thank You for equipping me to fulfill my destiny. Thank You for walking 
with me and guiding me. Show me ways to develop the gifts You  
have given me so  that I can be a blessing  everywhere I go in  
Jesus’ name. Amen.

The Racine Symphony Orchestra (RSO) is pleased 
to announce that applications are now being accepted 
for our 2020 Young Artists’ Competition. To be held  
on Sunday, February 9 at 1:00 pm, the Competition  
is open to high school age orchestral instrument and 
piano students residing in Racine, Kenosha and Wal-
worth counties, as well as students of RSO musicians.

The Competition winner will perform alongside the 
RSO at our April 5, 2020 Masterworks Concert. Cash 
prizes of $800, $600 and $400 will be awarded to first, 
second and third place finishers, respectively. Ap-
plications must be postmarked by Friday, January 10. 
Application materials and additional information on the 
Competition are available at racinesymphony.org.

For more information on the Young Artists’ Compe-
tition, including applications and specific requirements, 
please visit www.racinesymphony.org, call 262-636-
9285 or email beth@racinesymphony.org.

The Racine Symphony Orchestra’s concerts and 
educational programs are made possible by the gener-
ous support of The Racine Community Foundation, SC 
Johnson, The United Performing Arts Fund, Johnson 
Financial Group, Educators Credit Union, Marjorie 
Christiansen Foundation, The Wisconsin Arts Board 
and our patrons and donors.

Racine Symphony Orchestra  
Opens Applications for 2020  
Young Artists’ Competition
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Ameriprise Financial Services, Inc. 
Member FINRA and SIPC.

Take charge  
of your 

. 

Call me today at 
262.901.1540  to  
get started. 

YVETTE M. STEWART
Financial Advisor

16650 W Bluemound Rd, Ste 800

262.901.1540
yvette.m.stewart@ampf.com
ameripriseadvisors.com/
yvette.m.stewart

Keep the Happy in Your Holidays! 
Organize a Neighborhood Block Watch!

This year, don’t send your neighbors a 
traditional Christmas card. Give them (and 
yourself!) the gift of safety and crime pre-
vention by helping to Organize a Neighbor-
hood Block Watch! 

A Neighborhood Block Watch is one of 
the most effective and least costly ways to 
prevent crime.  It relies on the best crime-
fighting tool ever created – a good neighbor.  
It depends on a communication network 
among all block watchers, law enforce-
ment, and Racine Neighborhood Watch, Inc. 
(RNW).

 To start a Block Watch, one neighbor 
agrees to host a Block Watch organiza-
tional meeting.  RNW staff, along with law 
enforcement, present information about 
personal and neighborhood crime prevention 
and safety, how and when to report suspi-
cious people and activities to law enforce-

ment, and Block Watch best practices for 
keeping neighbors engaged, connected and 
informed. Law enforcement also discusses 
issues relevant to the neighborhood and 
answers residents’ concerns. Safety and 
crime prevention packets, along with other 
pertinent information, are distributed to 
meeting attendees.

 The organizational meeting typically 
lasts one hour and is held on the block. Most 
are scheduled at 6:00 p.m. Monday through 
Thursday. 

As we approach the most wonderful time 
of the year, remember it is also the most 
profitable season for burglars, scammers, and 
all sorts of thieves and bad guys.  Be proac-
tive in crime prevention and safety.  Call 
RNW for more information about creating an 
organized and effective Block Watch in your 
neighborhood: 262-637-5711.
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 by Sherika Parham
Ingredients
• 2 Tbsp olive oil, separated
• 2 garlic cloves, minced
• 2 cups mirepoix (mix of carrots, onion, & celery), finely chopped
• 1.2 pounds of ground chuck round
• ¼ cup white flour
• ½ cup frozen sweet peas or corn
• 1 can (14.5 oz) fire-roasted diced tomatoes, undrained
• 2 Tbps tomato paste
• 1 and ¾ cups beef stock
• ½ cup 100% grape juice
• 1 beef bouillon cube
• 2 Tbsp Worcestershire sauce
• 1 tsp dried thyme
• 3 bay leaves, separated

Topping
• 2 and ½ lbs potatoes
• ½ cup heavy cream
• ½ cup sour cream 
• 6 Tbsp unsalted butter
• Fine sea salt and freshly cracked pepper

Instructions
1. Pour 1 and ½ Tbsp olive oil in a large 

skillet over medium high heat.  Add garlic 
cloves and finely chopped onion and cook, 
stirring frequently for about 1 minute.  Add 
the finely chopped carrots and celery and 
cook for another 2-3 minutes or until veggies 
are softened.

2. Increase heat to high and add in the 
beef.  Cook, breaking up the beef, until 
browned through.  If there is excessive 
grease, drain off that additional fat.  Add 
in the flour and cook an additional minute 
to cook off flour taste.  Reduce the heat to 
medium high ad add in the frozen peas or 
corn, can of diced tomatoes, tomato paste, 
beef stock, grape juice, beef bouillon cube, 
Worcestershire sauce, dried thyme, and 2 bay 
leaves.

3. Bring the mixture to a simmer then 
reduce heat to medium and bring the mixture 
to a rapid simmer.  Cook for 25-35 minutes at 
medium heat, stirring every 5 or so minutes, 
until you have a good thickened gravy. Re-
move from heat, cover, and refrigerate until 
ready to bake. If making immediately, place 
in the fridge until potatoes are done (you 
want the mixture to chill for as long as pos-
sible so the layers stay separate when baking, 
15-20 minutes at a minimum)  If you didn’t 
prepare in an oven-safe skillet, transfer to a 2 
quart oven-safe dish.

4. Preheat the oven to 350 degrees F. 
Peel and then cube the potatoes into golf-ball 

Holiday Recipes

Shepard’s Pie

sized pieces. Place in a strainer and rinse under cold water 
until the water rinsing through comes out clear. Place in a 
large pot and cover with cold water. Add 1 tablespoon fine 
sea salt and 1 bay leaf, stir, and bring to a boil. Reduce to 
a simmer until the potatoes are fork-tender; about 15-20 
minutes. When a potato can easily be pierced, drain the 
potatoes in a strainer and make sure you get rid of ALL the 
extra moisture. Let them dry for about 3 minutes. Discard 
the bay leaf.

5. While the potatoes are drying in the strainer, add the 
heavy cream, sour cream, and butter to the pot. Melt on low 
heat and stir to combine. While potatoes are still hot, put 
them through a ricer and add right on top of the butter/sour 
cream mixture. Stir with a wooden spoon until smooth. 
Season to taste with salt and pepper.  Cover and place 
in the fridge until ready to assemble pie! OR add these 
mashed potatoes to top the pie in an even layer.

6. Use a fork to add marks into the surface of the pota-
toes. Drizzle with remaining 1/2 tablespoon olive oil. 

Bake in preheated oven for 25-30 minutes or until the 
potatoes are golden brown and the edges are bubbling. Broil 
for 1-2 minutes on high to get the very tops of the potatoes 
crispy! Remove from heat and garnish with fresh thyme or 
fresh parsley as desired. Serve hot.
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Holiday Gift Guide: Financial Gifts with a Lasting Impact
by Yvette Stewart

The gift-giving season is fast approach-
ing. So, if you are like a lot of people, this 
means you are spending time trying to 
brainstorm gifts to give your loved ones – 
something that they will use and appreciate. 
For those disillusioned with giving gifts that 
are quickly used up or forgotten the moment 
the wrapping paper comes off, consider a 
financial gift designed to make an impact. 
Here are a few financial gift ideas you can 
feel good about giving:

Start a savings account. Help instill 
the importance of saving with the gift of a 
partially funded savings account. A variation 
on this gift idea would be to open a Roth IRA 
if your loved one is working full time but 
hasn’t yet established a retirement account. 
Roth IRA investment earnings grow tax-free, 
which make them a good option.

Purchase a savings bond. Give someone 
you care about a secure way to save. Savings 
bonds are low-risk investments backed by 
the U.S. government. There are no fees or 
expenses, and bonds do not trigger state or 
local taxes.

Donate to charity in the recipient’s honor. 
A charitable donation is a thoughtful way to 
acknowledge a cause your loved one cares 
about. As you research charities to support, 
look for ratings that indicate how efficiently 
these organizations use donations.

Buy socially responsible stocks. This 
is another way to support something that 
is bigger than both of you. Choose your 
criteria and look for companies that exem-
plify the values that matter most to you and 
your loved ones. Stock has the potential to 

increase in value 
over time, so your 
gift also represents 
savings that double 
as financial security.

Fund an educa-
tion savings plan. 
Your generous gift 
can help a grand-
child start saving for 
future college costs. 

There are several types of savings accounts 
designed to help parents and students save 
for future education expenses. Every little bit 
helps.

Help chip away at a debt. Many young 
adults are burdened by student loan debt. 
Juggling work and loan repayments can be 
challenging. Your loved one will be pleas-
antly surprised when you relieve them of 
loan payments.

Help with a down payment. Purchasing 
a car or a first home may be out of reach for 
many young adults. If you have loved ones 
who could use a little help, your financial gift 
can assist them as they get settled and on their 
way to greater financial stability.

Give the gift of cash. Everyone appreci-
ates a cash infusion. If you’re so inclined, you 
can suggest how the money is spent, espe-
cially when recipients are not inclined to treat 
themselves.

Gift an appointment with a financial advi-
sor. Help your loved ones establish a financial 
plan with the assistance of an advisor you 
know and trust. This thoughtful gesture has 
lasting value by helping lay the foundation for 
future financial security.

Take Steps Now to Save 
on Your 2019 Tax Return

2019 is winding down, and before you 
know it, you’ll be pulling together everything 
needed to file your federal income tax return 
for the year. Federal income tax returns for 
2019 are due on or before April 15, 2020. 
But if you’re interested in potentially saving 
on taxes, you should plan now, before 2019 
comes to an end. Talk to your tax professional 
about whether the considerations below apply 
to you.

How you claim deductions affects the 
steps you can take to save. You have the op-
tion to either take the standard deduction (an 
amount set by law and adjusted for inflation) 
or itemize deductions. However, fewer people 
may benefit from the itemized deduction 
option due to changes in the tax law that 
took effect in 2018. The standard deduction 
nearly doubled from 2017 to 2018. For 2019, 
the general standard deduction is $24,400 
for married couples filing a joint return and 
$12,200 for single tax filers1. At those dollar 
amounts, it may not benefit you to itemize 
your deductions, but thankfully there are still 
potential tax-saving steps you can take.

Steps to consider regardless of how you 
claim deductions. Here are potential tax-sav-
ing opportunities that may apply to you:

• Save more for retirement: One priority 
if you are still working and contributing to a 
workplace retirement plan is to maximize your 
contributions to that plan. Dollars contributed 
to the plan on a pre-tax basis reduce your tax-
able income, which reduces your tax bill.

• Take advantage of other pre-tax savings 
options: You may be able to contribute money 
from your paycheck to fund a Health Savings 
Account or HSA (if your current health plan of-
fers that option). This builds funds that can ul-
timately be available on a tax-free basis if used 
for qualifying medical expenses while reducing 
taxable income. What’s more, any HSA money 
not spent this year can continue to grow on a 
tax-advantaged basis and be used in the future 
to offset out-of-pocket medical expenses.

• Offset investment gains with losses: If 
you have taxable investments that are cur-
rently in a loss position, you can sell those 
investments and deduct those capital losses 
from your capital gains on a dollar-for-dollar 
basis, reducing your tax liability. To the extent 
your capital losses outpace capital gains, you 
may also deduct losses against up to $3,000 
of ordinary income. Unused losses are carried 
forward.

Maximize deductions if you itemize. If 
you can benefit from itemizing deductions, 

some key steps to consider include:
• Make your January mortgage payment 

before the end of December as you may be 
able to claim the interest portion of the pay-
ment as a deduction this year.

• Make donations to qualified charities by 
December 31.

• Keep track of state and local taxes, up to 
$10,000 may be eligible to be deducted from 
your federal income taxes.

As part of your planning process, consider 
if your total available itemized deductions are 
nearing the amount of the standard deduction. 
If they are, contemplate taking steps to qualify 
for additional or increased deductions. Donat-
ing to charity, making an additional house 
payment with mortgage interest or paying 
medical expenses (subject to an AGI floor) are 
common itemized deductions. Incurring these 
expenses in this calendar year may allow you 
to reduce your taxable income by more than 
the standard deduction. However, be aware of 
certain limitations and deductions that are no 
longer available as a result of the new tax law.

If you believe you’ll be closer to the item-
ized deduction threshold in 2020, you may 
want to delay deductible expenses until next 
year to the extent you are able. Going forward, 
it might be beneficial to bunch deductible 
expenses in alternating years to utilize the 
itemized deduction option when you can.

As always, be sure to consult with your 
tax advisor. Also check with your financial ad-
visor to make sure any decisions you make are 
consistent with your long-term financial plan.

1 Internal Revenue Service, 2019
Yvette M. Stewart, is a Financial Advi-

sor with Ameriprise Financial Services, 
Inc. in Brookfield, WI. She specializes 
in fee-based financial planning and 
asset management strategies and 
has been in practice for 13 years. To 
contact her, visit www.ameriprisead-
visors.com/yvette.m.stewart, email: 
yvette.m.stewart@ampf.com. PH: 262-
901-1540. Ameriprise Financial Services, 
16650 W Bluemound Rd, Suite 800, 
Brookfield, WI 53005. She resides in Ra-
cine, WI. Ameriprise Financial Services, 
Inc. and its affiliates do not offer tax or 
legal advice. Consumers should consult 
with their tax advisor or attorney regard-
ing their specific situation. Investment 
advisory products and services are made 
available through Ameriprise Financial 
Services, Inc., a registered investment 
adviser. Ameriprise Financial Services, 
Inc. Member FINRA and SIPC. © 2019 
Ameriprise Financial, Inc. All rights 
reserved.
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 by Sherika Parham
Ingredients
• 1 15 oz package 12-count slider rolls 
 (i.e. Pepperidge Farms)
• 1 lb thinly sliced roasted turkey
• 16 slices sharp cheddar cheese
• ½ cup cranberry sauce 
• 6 Tbsp butter
• 3 Tbsp spicy brown mustard
• 2 Tbsp honey
• 1 Tbsp poppy seeds
• 1 Tbsp grated sweet onion
• ½ tsp Worcestershire sauce
• ½ tsp garlic powder

Instructions
1. Preheat the oven to 350 F.  Line a large baking 

sheet with parchment paper.
2. Using a serrated knife cut through the middle of 

the slider rolls.  Place the bottoms side by side on the 
pan.  Set the tops aside.

3. In a small saucepan over medium heat, melt to-
gether the softened butter, mustard, honey, poppy seeds, 
grated onion, Worcestershire sauce and garlic powder.  
Whisk until fully combined and slightly thickened then 
remove from the heat.

4. Brush the bottoms of the sliced rolls with about 
1/3 of the seasoned butter.

5. Layer ½ of the cheese on the bottom, then arrange 
the turkey over the cheese.  Break cheese slices when 
needed to fit.

Holiday Recipes
Poppy Seed Cheddar  
Turkey Sliders

6. Spread the turkey with cranberry sauce.
7. Top with the final layer of cheese.  Brush liberally with butter mixture.
8. Place the tops over the cheese.
9. Brush the remaining seasoned butter on the top of all slides.
10. Cover loosely with foil.  Bake covered for 20 minutes then uncover and 

bake for an additional 10-15 minutes or until the tops are lightly golden.
11. Cut apart and serve immediately with additional cranberry sauce, if 

desired.
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by Lauren Lamoreaux
Ruts. Yes, ruts. We all get into them. 

And some are worse than others... But 
some can actually be good; think of irriga-
tion ditches. I find that so many times in 
my day-to-day, I get into many, many ruts. 
You would think a few hours isn’t enough 
time to get into a rut, but it is with some 
things. And anything can produce a rut.

I was watching MythBusters the other 
day as Kari, Grant and Tori tried to use 
dental floss to break out of jail. Of course 
I thought right away, ‘no way, now how, 
no chance.’ But after hours and days of 
running floss across a steel bar, there was 
a noticeable rut! Now, the method of floss-
ing was mechanized and there was a ton 
of control over the experiment, but it still 
proved plausible. Amazing: dental floss 
had carved a rut into a steel bar.

A while back, I got a new computer and 
the transferring of music and data, while 
simultaneously learning the new system 
became very time-consuming. I found my 
normal daily activities had started suffer-
ing and my children were eating lunch at 
1:00... all because of this particular rut I 
had gotten myself into. Thankfully, the 
music got transferred, and the data... well, 
the data is still in progress--slow, painful 
progress, but at least it isn’t sucking my 
time away like the spoiled child that data 
transfer usually is.

All this got me thinking along the lines 

of ruts and how useful or useless they 
can be in our lives. It seems the things 
we can fall into that are not beneficial 
are the things that are made of the softest 
substance--easily rutted. And the things 
we should be happy to fall into habits with 
are made of steel--and we only have some 
dental floss to make the impression.

Living a life that is full of genuine faith 
is a great example of one of those steel 
bars. We can go to church, get pumped 
up by some explosive worship time, or 
a dazzling teaching from the pulpit, but 
the real test comes when our feet hit the 
pavement: We get in our car and someone 
cuts us off while throwing out expletives 
and gesturing wildly; the company where 
we worked for 15 years decides it doesn’t 
need us anymore; someone whom we loved 
decided they didn’t love us back anymore; 
the list goes on. And it seems that these 
are the places where we can get stuck... in 
a rut. The soft, pliable substance that each 
of these trials are made of allows for many 
people to get lost in their own little ruts--
some for many years.

I believe that with God, all things are 
possible; even climbing out of the canyons 
we have carved over the years from cling-
ing to the hardships and strongholds of life, 
and turning back to triumphing and living 
victoriously in Him, is possible. In my life, 
in my faith, I pray that I will cling only to 
what is good and pleasing to my Savior, 

Jesus Christ. This is what living a real life, 
with real faith, is all about: looking for the 
positive and beautiful areas in our lives 
and growing in these things, not in negativ-
ity and sadness. 

There is one thing that MythBusters 
has taught me: it IS plausible. It takes hard 
work, determination, and precision to make 
those ruts, but it CAN be done. So this 
is my goal: to ‘make dental floss ruts in 
steel bars,’ by living a useful and produc-
tive life with a lasting impression on the 

Real Life, Real Faith

RUTS

Dr. King Wreath Celebration
Save the Date: Wednesday, January 15, 2020

The annual placing of the wreath of Dr. Martin Luther King Jr. at 930 Dr. Martin 
Luther King Dr. inside the gym of the Julian Thomas Elementary School. Time: 12:00 
til 1:00 P.M. This years theme: Dr. King Celebrating Hope & Dignity, Guest Speaker 
(TBA). Any questions or if you want to be a part please contact us at 262-995-3557.

world around me. On my dying day, my 
life won’t be defined by the hardships I’ve 
endured, but by the lifestyle of real faith 
that I lived. I want to trust in God’s word, 
when He says that He has plans to prosper, 
and not to harm me. I want to trust that 
I am making a difference in the lives of 
those around me. This is living a real life, 
with real faith.  

“And my God will supply every need 
of yours according to his riches in Christ 
Jesus.” Philippians 4:19 (ESV)
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To Your Health
Making the changes, improvements, break-throughs you want/need the most

HEALTH, NUTRITION, DIET 
Support & Accountability Team Update 
www.maxfulfillment.com/sundayhealth/
On Facebook https://www.facebook.com/

healthnutritiondiet/
In Meetup https://www.meetup.com/

Sunday-Health-Nutrition-Diet-Support-
Accountability-Team/

It’s for:
♦ Optimizing health, nutrition, diet, AND 

changes, improvements and break-throughs 
utilizing a total, comprehensive, full-service 
approach, and 

♦ Finding and enriching, empowering 
your answer, what’s best for you, and not 
The Answer and what Sunday and I, co-
facilitators think is best.

♥ Here are the October meeting notes, 
“minutes” www.maxfulfillment.com/health-
meetfollowupoct/

Along with the Questionnaire www.
maxfulfillment.com/sundayhealthquestion-
naire/, meeting notes are the basis, founda-
tion or launching pad for agendas, meetings, 
panels; ongoing topics, discussion; support, 
assistance and accountability.   

So do share any input, ideas or sugges-
tions; contributions, answers or resources. 

♥ Here’s the beginning of the HEALTH, 
NUTRITION, DIET Support & Accountabil-
ity Resource Center  www.maxfulfillment.
com/healthresource/.  

Explore what the different health or 
change practitioners have to offer and see 
what resonates with you, may want to learn 
or find out more about, and that might help 
with changes, improvements or break-

throughs you want to make.  See 5 and 6 in 
www.maxfulfillment.com/sundayhealth/ 

♥ Next blended, panel meeting (in-person 
or call-in) will be Thurs, 1/9/20 www.max-
fulfillment.com/sundayhealthmeeting/

Note the Agenda and how much it is all 
about you; what you need/want, and real, 
significant change making the improvements 
or break-throughs you want most of all.  

Not to mention the ongoing topics, 
discussion; support, assistance and account-
ability.   

HEALTHY HOLIDAYS
Below are tips, pointers and resources 

for having and keeping healthy during the 
Holidays. 

1 BEFORE YOU GO OUT
♥  Eat before you go. Don’t go out with 

an empty stomach. Before setting out for a 
party, eat something first so you don’t arrive 
famished. If you’re worried about resist-
ing the delicious but unhealthy foods at the 
event, eat a nutritious snack before you go. It 
will take the edge off your appetite and keep 
you from overeating.

♥  Do not skip meals.A popular strat-
egy for holiday eating is skipping breakfast 
and lunch to save your appetite for the big, 
special Holiday dinner.  That typically leads 
to overeating. Instead, have a good balanced, 
satisfying breakfast and lunch. 

2 EATING
♥  Start simple. Fill your plate with 

veggies, fruits, green salads, and lean 
meats. Chances are, after filling up on all 

that healthy food, you won’t be too hungry. 
You’ll be better able to resist the casseroles 
and gravies that looked so good at first.

♥ Use a small, smaller plate. We tend to 
fill our plates, no matter what size they are. 
So choose a small plate and you won’t be 
able to fit as much on it.

♥ Eat mindfully. Savor each bite. Don’t 
eat fast or gobble the food down.  Put your 
fork down between bites. Focus on the flavor 
and enjoy what you’re eating.

♥ Take a break before taking seconds. 
It takes a few minutes for your stomach’s 
“I’m getting full” signal to get to your 
brain. After finishing your first helping, take 
a 10-minute break before taking seconds.  
Make conversation. Drink some water. Then 
recheck your appetite. You might realize 
you are full or want only a small portion of 
seconds.

3 DRINKING
♥ Limit alcohol. When you get to the 

party, start off with a low-calorie, non-alco-
holic drink, such as sparkling water or a diet 
soda. This will help quench your thirst. 

♥ Avoid alcohol on an empty stomach. 
Alcohol increases your appetite and dimin-
ishes your ability to control what you eat.

♥ Try alternating between water and alco-
hol.If you’re going to drink, try to alternate 
between water and alcohol to minimize al-
cohol calories intake and stay hydrated.  The 
calories that mixed drinks can add ranges 
from 150 to 225.You can really cut down 
your alcohol calories by using seltzer water 
as a mixer for hard liquor. 

4 KEEP PHYSICALLY ACTIVE 
♥ Go for a walk or run. Instead of head-

ing for the couch after the big meal,
bundle up and head outdoors for some 

fresh air. Walking is one of the healthiest 
habits you can have during the holidays, 
especially after a big meal.  A brisk 15- to 
20-minute walk after a  meal can help ease 
digestion and stabilize blood sugar levels. 

♥ Play to win. Start a new tradition of an 
annual family game of touch football, bas-
ketball, mini-golf or whatever your family’s 
favorite sport is.

♥ Make it move. Add movements and 
gestures to your favorite card or board games.

♥ Play in the snow. Go sledding, ice 
skating, skiing or snowshoeing. Build a 
snowman or snow fort. Team up for an epic 
snowball fight.

Sources; Resources
11 Holiday Healthy-Eating Tips From A 

Registered Dietitian
https://www.self.com/story/13-holiday-

healthy-eating-tips-from-a-registered-
dietitian

Holiday Healthy Eating 
https://www.heart.org/en/healthy-living/

healthy-eating/eat-smart/nutrition-basics/
holiday-healthy-eating-guide

https://www.heart.org/-/media/aha/h4gm/
pdf-files/hheatingguidefinalnohablogo.pdf?la
=en&hash=8D07B2B796438093C7DC7DEF
12DA978C8DFF5893

♥ 12 tips for holiday eating
https://www.health.harvard.edu/blog/12-

tips-for-holiday-eating-201212245718
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by Tom Kral
Ah, ‘tis the season once again. The holi-

days are here. “Over the river and through the 
woods to grandmother’s house we go!” And if 
you’re still driving those raggedy tires from last 
summer, chances are you’ll be spinning off the 
roadway and into the fields very soon as well.

Yes, we Wisconsinites know that winter 
poses some very special challenges to safe 
driving. The Federal Highway Administra-
tion says that 41 percent of vehicle collisions 
involve snow, sleet, ice or slush, resulting 
in some 150,000 injuries and 2000 deaths 
each year. Clearly, winter driving conditions 
present serious threats to occupants and their 
vehicles. 

So what actually works in giving an edge? 
Front-wheel drive? Four-wheel? All-wheel? 
Any of these? 

Consumer Reports investigated the op-
tions and found some answers. In a sense, all 
of the above and yet none of them. Huh?

CR publishes videos on a wide range of 
products and services including auto-related 
subjects. In one such recent video they com-
pared the snow driving performance between 
an all-wheel drive Honda CR-V and a front-
drive Camry. Both vehicles were factory-
equipped with all-season tires. All-season tires 
are an attempt to offer reasonable handling 
across the widest variety of road conditions. 
For the most part they are jacks of all trades 
but masters of none—in other words, they are 
a compromise at best. Where all-season tires 
can provide acceptable performance in dry, 
wet and lightly snowy conditions, they are 
often completely out of their element (so to 

You Auto Know If You’ll Grip or Slip
speak) in deep snow 
and especially on 
that most treacherous 
of all surfaces, ice. 

Ok, so what does 
work?

Winter tires, and 
not just on front-
wheel drive vehicles. 

Comparing all-
season tires against 
winter tires CR un-
covered impressive 
differences. Vehicles 
with winter tires 
were able to stop on 
a snow-covered test 

track in about 300 feet from 60 mph. Mind 
you, the distances were nearly identical for 
both the front-drive Camry and the all-wheel 
drive CR-V! The same vehicles running all-
season tires took more than 650 feet to stop 
from 60 mph—over twice as far!  That’s an 
extra football field! Two things are appar-
ent: one, that snowy/ icy conditions make a 
huge difference in your ability to control your 
vehicle; and two, that winter tires can make a 
dramatic, if not a life-saving difference.

What makes winter tires so effective? 
Aren’t they the same as good old, noisy snow 
tires? And why isn’t four-wheel drive or all-
wheel drive all that it’s cracked up to be?   

Snow tires and winter tires are very differ-
ent technologies. Aggressive-looking, deeply 
cleated snow tires work well in deep snow.  
The open tread design invites snow to build 
up in the tires. Snow can then stick to snow. 

That’s particularly useful in relatively wetter 
snow. Think of making a snowball. Snow-
on-snow works. It adheres to itself. However, 
when temperatures drop and snow gets dry 
and ice starts to build up, snow-on-snow 
doesn’t work so well.

So again, what does work? 
Suction cups.
The tread of a dedicated winter tire is 

honey-combed with pores that act like tiny 
suction cups, sticking to smooth surfaces. In 
addition, they have open cleats and zig-zag 
siping that helps snow traction. Very impor-
tantly, the tread material on winter tires is 
designed to stay soft and flexible even at very 
low temperatures. The tread compounds in 
non-winter tires are usually formulated for 
durability or maximum grip on dry surfaces, 
losing flexibility and grip as temperatures 
plunge. 

Four-wheel or all-wheel 
systems are most advantageous 
when accelerating on slippery 
or heavily snowed surfaces, 
particularly uphill when weight 
transfers to the rear axle. 
However, four- or all-wheel 
systems may only marginally 
aid in cornering on slick sur-
faces and simply do not help 
stopping power. In fact, driving 
an all-wheel vehicle can instill 
a sense of over-confidence 
in a driver, sometimes with 
catastrophic results.

There are drawbacks. A 
set of winter tires must be 

rotated with three-season tires twice a year—
removed in the spring, mounted in fall. The 
soft rubber compounds will wear badly if left 
on for a hot summer. And of course there is 
the initial cost and the nuisance of storage for 
half a year. The good news is that if you buy a 
set of winter tires your original tires will last 
twice as long, effectively canceling the overall 
cost through extended use. Another aspect to 
consider is that if the alternative is to buy an 
all-wheel drive vehicle, a set of winter tires 
will cost you a fraction of that upgrade. Most 
all-wheel systems run at least $1400 or more, 
and will reduce year-round fuel economy.  

So in an effort to get you and your loved 
ones safely to Grandma’s house and back, 
consider investing in a set of winter tires.

Wishing our readers a most joyful holiday 
season!    
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The following individuals have earned 
the honor of being included on the Gateway 
Technical College Dean’s List for the 
Summer 2019 semester. This award is 
reserved for those students who completed 
at least 6 hours of postsecondary course 
work – not including development/remedial 
credits – and achieved a grade point average 
of 3.75 or higher. Dean’s list calculations 
are based on courses that have finished 
(been graded) by the end of the traditional 
semester.

This distinction recognizes the 
determination, dedication and effort 
necessary to attain this level of academic 
success. All hometowns are from Wisconsin 
unless otherwise listed.

Baraboo
Jeanean Kaelber

Big Bend 
Tyler Nault 

Bristol
Alyssa Harris

Burlington 
Christopher Bell, Korin Bourdo, Cullen 

Brien, Tracy Carpenter, Douglas Clements, 
Ashley Eckblad, Samuel Harrington, 
Amanda Maldonado, Janice McClain, Alanna 
Nellessen, Sadie Peters, Anna Prange

Darien
Irma Brooks, Andrew Logterman

Delavan
Bryan Anderson, Marlene Andrade, 

Wyatt Farrington, Holly Halbur, Benjamin 
Logterman, Julian Perez, Maria Rodriguez, 
Emily Smith, Alexandra Van Dan, Kayla 
Zellmer

Eagle
Nathan Elderbrook, Janessa Salazar-

Marshall

East Troy
Kayla Rauworth, Franklin Stackhouse, 

Melanie Steinbach, Sarah Suttman

Elkhorn
Sandra Beinert, Jordan Belanus, 

Benjamin Davis, Lanigan Elvin, Ana 
Flores Duran, Matthew Iserloth, Michele 
Jacobs, Bradley Kirkpatrick, Christopher 
Pantle, Mason Stelzer, Alyssa Stork, Sharon 
Zielinski

Fontana
Regina Keller

Franksville
Patrick Borske, Nicole Kurhajec, Mariah 

Niemyjski, Michael Potisk

Genoa City
Katrina Bivins, Roxane Faulkner, Craig 

Johnson, Catherine Lewandowski, Ashton 
Novick, Travis Packard, Natasha Rees, 
Ladislao Sanchez Hernandez, Nadezhda 
Yanny

Grand Portage, Minn.
Paula Marie Powell

Greendale
Michelle Pintar

Hales Corners
Jacob Hansen, Dominic Vent

Hartland
Joseph Greenhagen

Janesville
Spencer Saunders

Kaneohe, Hawaii
Chelsea Wolfe 

Kansasville
Jillian Humphrey, Betsy 

Leach, Audrey LeCount, 
Camille Perkins, Michael 
Sheerin

Kenosha
Paris Alterson, Mary Atkinson, Haley 

Ayers, James Bader, Jesus Andres Badillo 
Tejeda, Jordy Barrera, Melissa Bastean, 
Evelyn Berg, Jonathon Booth, Yacxin 
Bravo, Ashley Burns, Nancy Cabrera, 
Autumn Carreon, Abraham Castaneda, Noel 
Cervantes, Sarah Christensen, Michael 
Christman, Elizabeth Clay, Deischa Dalton, 
Alfred Daniel, Kaitlin Daniels, Kristine 
Derwae, Taylor Dwyer, Elizabeth Ecklor, 
Andrew Fairchild, Nicole Fernandez, Kyle 
Fonk, Alexa Frechette, Kayla Freund, 
Robert Fulmer, Nicholas Gallion, Celina 
Garcia, Margaret Gerlach, Genevieve 
Gerou, Katie Giebel, Sean Ginter, 
Alexander Godlewski, Yesenia Gonzales, 
James Gonzalez, Evan Guttormsen, Stephen 
Hampton, Jessica Harp, Michael Hart, 
Jonathon Hart, Kaitlyn Hermes, Ian Herrera, 
Denielle Hill, Vincent Hubli, Stephanie 
Hunt, Kathryn Hunter, Jeremy Johnson, 
Brittany Johnson, Trevor Karasek, Brian 
Karls, Stephanie Kring, Hannah Lampada, 
Stephanie Lecheler, Tavia Leslie, Jamia 
Lowery, Kaitlyn Lupia, Lilli Mahaffy, 
Gerardo Maldonado, Rebekah Marquez, 
Daryle Miga, Beatrice Muresanu, Kathryn 
Mustell-Watkins, Sammy Nissoul, Trent 
Noah, Lanya Norman, Sabrina Northern, 
River Nyland, Kiersten Oleson, Maria 
Padilla, Kalana Parmentier, Kayla Perez, 
Dragana Popadic, Christina Ptaschinski, 
Joshua Radandt, Terra Ramos, Marlene 
Retana, Renee Richling, Sally Rivera, 
Maryjane Rivera, Michael Rizzo, Amy 
Robleski, Adela Rogel Vargas, Destini 
Salerno, Christina Santos, Theresa Sarpong, 
Sydney Schatz, Nathan Schmaling, Thomas 
Sexton, Jennifer Sternberg, Michael Stoj, 
Jakub Stoj, Michael Towle, Jeffrey Turek, 
Jailene Valle, Jesus Vega, Esmeralda 
Villalobos, Jonathan Villegas Carreno, 
Kelley Vrevich, Christopher Weishaar, 
Brent Westerfield, Christina Woolman, Max 
Yousif, Qun Yu, Vincent Zanotti

Lake Geneva
Danielle Carper, Helen Cherry, Evelyn 

Cordova, Dale Curtis, Catherine Gregoles, 
Judy Johnson, Bailey Krueger, Kourtney 
Mulhollon, Alexis Perez, Kayla Pinnt, Brandi 
Powell, Jennie Swanson, Julia Schroder 
Mcfarland

Milwaukee
Adam Beyerl, Jose Gonzales, Annette 

Holland Vander Heyden, Nanette Prendergast 

Mount Pleasant
Brenda Abernethy, Kaylee Balchitis, 

Sarah Borchardt, Brittany Claus, Hope Cody, 
Laura Coffman, Salvador Escobedo, Corbin 
Howell, Roxanne Karbowski, Taylor Long-
Ross, Vanessa Moreno, Michael Munoz, 
Cody Olson, Zackary Slovacek, Courtney 

Snoderly, David Solfest, Erik Struebing, Juan 
Torano-Aiello, Emma Widmar, Lee Williams

Mukwonago
Selena Blucher, Kaitlyn Brahm, Sydney 

Kuhrt

Muskego
Amanda Shelton, Hunter Wage

New Berlin
Brittany Engel, Samantha Nehrkorn 

Oak Creek
Jeremy Jones, Wyatt Mevis, Michael 

Schlabach

Peru, Ind.
Annamarie Burch

Pleasant Prairie
Lea Albrecht, Jocelin Leal, Konstantinos 

Nestoras, Benjamin Ruhle, Jessica Schuler, 
Colin Webber

Racine
Sam Aiken, Sarah Aiona, Soledad 

Aquino, Samantha Borzych, Jazzmin Bryant, 
Faizah Calverley, Aaron Cikel, Shana 
Conley, Morelia Coronado, Alexi Cruz, 
Ebony Cunningham, Joshua Cunningham, 
Chinetta Donaldson, Rachel Dorsey, Michele 
Douglas, Karen Draper, Samuel Engevold, 
Amid Escobar, Alexis Escobar, Rebecca 
Estrada, Jenifer Fechner, Tracey Ferg, Joseph 
Ford, Marlow Franklin, Lucas Friedenreich, 
Michelle Fugett, Novien Garland, Amy 
Georgi, Danielle Giese, Brittany Goertz, Seth 
Gradymiller, Tiffany Griffin, Sarah Gursky, 
Logan Haller, Veronica Hayslett, Karina 
Hernandez, Marissa Hickey, Anastacia 
Jahnke, Jennifer Jensen, Joyce Johnson, 
Darlene Johnson, Nicholas Kamakian, 
Andrew Karasek, Shannon Keller, Sarah 
Klingelhofer, Natasha Kluck, Daniela 
Maldonado, Raquel Mandujano, Ana 
Martinez, Oscar Martinez, Anthony Matalik, 
Ericka Merino Cabrera, Brian Milkie, Nicole 
Miller, Joseph Miller, Ignacio Morales, 
Daniel Murphy, Meredith Nyuydzewira, 
Jonathan Ohara, Alexandra Olaguez 
Sarinana, James Ostrowski, Kim Palmer, 
Jehdeiah Paras, Frank Patino, Kristianna 
Pedersen, Kaitlyn Pflieger, Jacqueline 
Pietsch, Ariela Pinedo, Anita Radomski, 
Venesha Randolph, Lisbeth Reynoso, 
Jonathan Riley, imothy Rodgers, Mark 
Rose, Renee Schoff, Brionna Shaw, Aaliyah 
Smelley, Christina Starr-Mesko, Logan 
Stenseth, Ashley Summerford, Sydney 
Syring, Natra Tabit, Victoria Thomas, Debra 
Turner, Jakelyn Villamil, Kimberly Vukovic, 
Austin Wallace, James Wampole, Rochelle 
Wampole, Delores Williams, Brenda Wishau, 
Robert Wood, Lena Woods, Christopher 
Zamecnik, Tyler Zemke 

Rosharon, Texas
Amanda Heathman 

Salem
Paul Braun, Kathryn Davis, Khatarina 

Kramer, Kayla Myers, Charlene Niewerth, 
Jennifer Patton, Aerin Rempert, Keelin 
Richards, Lana Schimian, Kimberly Tubbin

Sharon
Ashley Palacios, Melissa Warren

Silver Lake
Hunter Beesch, Charles Keil, Corinne 

Krause

Somers
Hannah Repka
South Milwaukee
Elizabeth Williams 
Spring Grove, Ill.
Kelcy Molidor

Sturtevant
Lauren Abraham, Ashley Berg, Auden 

Erickson, Nicole Habel, Annah Lange, Faith 
Place-Hodge, Jared Verwey

Trevor
Jason Adams, Molly Post, Deanna 

Rentner

Twin Lakes
Ashley Hickmann, Benjamin Hughes, 

Istvan Kiss, Sapphire Kramer, Nicole 
McNulty, Heather Rozman, Ryan Valentine

Union Grove
Nicholas Brueggeman, Amanda Cassity, 

Alden Eggleston, Theodore Fonk, Matthew 
Kristiansen, Roger Myers, Ethan Rymenams

 Walworth
Carolyn Nickels, Sara Pajeau 

Waterford
Holly McAlpin, Sarah Rudzinski, Amber 

Slattery, Michelle Sucharski

Waukegan, Ill.
Nikki Megerle

Waukesha
Henry Feyen, Nathaniel Sarnowski 

Whitewater
Tiffany Albright, Ian Brady, Melissa 

Zimmerman

Williams Bay
Heather Foulkes, Dawn Hill, Michelle 

Lantis

Winthrop Harbor, Ill.
Mark Holverson

Yoncalla, Ore.
Aaron Corkill 

Zion, Ill.
Lucy Gallegos 

Gateway releases Summer 2019 dean’s list
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Society’s Assets has provided home care 
services since 1974. We celebrate caregiv-
ers who tirelessly provide care and services 
to people of all ages with disabilities and 
chronic health conditions. These individuals 
are the heart and soul of our communities. 

Home care includes any professional sup-
port services that allow a person to life safely 
in his/her home. Home care services can help 
someone who is aging and needs assistance to 
live independently; is managing chronic health 
issues; is recovering from a medical setback; 
or has special needs or a disability. Profession-
al caregivers such as nurses and aides provide 
short-term or long-term care in the home, 
depending on a person’s needs. In-home care 
services are non-medical and primarily help 
individuals with the activities of daily living. 
The main goal is to help them live safely and 
comfortably in their own homes.

New consumers/clients may be referred 
by their doctors, another agency, the county’s 
Aging and Disability Resource Center, or 

November Marks Home 
Care and Hospice Month

family members. Inquire to find out more 
about types of services, scheduling in-home 
visits, and costs. Society’s Assets accepts 
payment for services from a variety of sourc-
es. We are a Certified Wisconsin Medicaid 
Personal Care provider for Forward Health, 
SSI Managed Care, IRIS, Medicaid HMOs, 
and Family Care. A long-term care insur-
ance policy may cover expenses. Veterans 
benefits can include in-home care. Some life 
insurance policies have living needs benefits 
to use. Older adults may choose to pay for 
their long-term care out of pocket, or family 
members can chip in together.

Services provided for consumers in their 
homes include help with getting up and 
going to bed, bathing, dressing, and eating. 
Cleaning, laundry, shopping for groceries, 
preparing meals, and medication reminders 
may also be part of the personalized care 
plan.  

For more information, call 800-378-9128 
or visit this website. www.societysassets.org 
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