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Mothers, stepmothers,
grandmothers and many
more remarkable women
often work tirelessly and
without fanfare to provide
for their families. Even
though they may deserve
to be recognized through-
out the year, moms enjoy a
special day nestled within
the month of May when
children, spouses and oth-
ers celebrate Mother’s Day.
Many people give heart-

felt gifts on Mother’s Day
to express their love for
the mothers in their lives.
The perfect gift may focus
on Mom’s interests and the
things that make her truly
happy. With that in mind,
the following shopping tips
can help anyone find the
perfect Mother’s Day gift.

Explore spa packages

What mother won’t ben-
efit from some rest and re-
laxation with a little pam-
pering thrown in? Salons
andmassage therapists typ-
ically put together Mother’s
Day packages that cater to
mothers. Packages may in-
cludemassages, facials, hair
treatments, manicures and
pedicures. Gift-givers can
customize the services de-
pending on their budgets.

Dining out can be a
treat

A meal at a favorite res-
taurant can be a welcome
change from kitchen duty.
Mother’s Day is a busy day
for restaurants, many of

which have limited menus
to better handle the crowds.
As a result, if dining out on
Mother’s Day, Mom may
not get the full menu she
desires. To ensure mothers
have full menus at their dis-
posal, gift givers can cook
a meal at home on Moth-
er’s Day and then choose
another day of the week to
enjoy a meal in an upscale
restaurant.

Schedule a paint and
sip

A paint and sip session
is a unique gift. A session
is typically two hours and
includes step-by-step in-
structions. Patrons are en-
couraged to bring snacks
and their favorite bever-

ages. With the right plan-
ning, well-intentioned chil-
dren can turn the evening
into a “ladies night out”
and encourage other moms
to join in the fun. Or the en-
tire family can paint mas-
terpieces together.

Give tickets to a show
or sporting event

WhetherMom is a sports
fan or she prefers the the-
ater or live music, event
tickets can make a wonder-
ful gift. Unique gift ideas
include tickets to Cirque du
Soleil, Shen Yun or a Broad-
way play.

Give the gift of wine
tasting

Wineries can be found
across the country and fre-
quently open their doors
to wine tastings and wine
pairing events. A Mother’s
Day wine tasting can be
special for the entire fam-
ily and support local busi-
nesses. Check the vineyard’s
rules on guests. Many times
those under 21 can attend
but will not be permitted
to consume wine, though
other refreshments may be
available.
Mother’s Day offers the

perfect opportunity to lav-
ish attention on special
women. Gifts that cater to
Mom’s interests will make
the biggest splash.
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Mom may appreciate
chocolate or flowers. But
for children who want to
offer her something a little
more special — especially
for their eco-conscious
moms — there are a num-
ber of different gift options
to make Mom’s big day as
eco-friendly as it is enjoy-
able.
An eco-friendly gift for

Mom is a gift that keeps on
giving. When you jot down
your gift idea list, think
about adding these “green”
gifts.

Make a basket of
gardening gear

Garden plants and sup-
plies are perhaps the green-
est gifts to giveMom. Plants
are so plentiful and varied

that there are bound to be
ideal flowers or greenery for
every mother’s tastes. Com-
pile different gardening es-
sentials, such as seeds or
seedlings, organic soil mix,
mulch, all-natural compost
and a few different planting
containers. You can also in-
clude gardening gloves and
ergonomic tools made of
recycled materials. Finish
the gift with the inclusion
of a book that describes dif-
ferent garden designs and
gives tips for beginners.

Dine at a local
restaurant

Many families take Mom
out for ameal on her special
day. Tomake the experience
eco-friendly, select among
restaurants that are close to

home in the area. Explore
the possibilities of restau-
rants that may serve foods
made with local, organic
ingredients. If you cannot
find such a restaurant, do
not worry; just choose a lo-
cal establishment to con-
serve fuel.

Pay for a car tuneup
Improving the gas mile-

age on Mom’s car is one
gift that can be environ-
mentally friendly. Accord-
ing to the United States De-
partment of Energy, keep-
ing a car in shape can help
save money and improve
fuel economy. Fixing a se-
rious maintenance prob-
lem, such as a faulty oxygen
sensor, can improve Mom’s
gas mileage by as much as
40 percent. Also, be sure

to have her car tires prop-
erly inflated. She can be los-
ing gas mileage by 0.3 per-
cent for every 1 psi drop in
all four tires. Getting an
oil change with the recom-
mended grade of motor oil
is another gas mileage im-
provement measure.

Purchase eco-friendly
kitchen items

It may be a major faux
pas to give Mom an appli-
ance or a new vacuum for
Mother’s Day. However,
if your mother is an avid
cook or baker, she may ap-
preciate some new mix-
ing bowls or utensils made
from recycled materials. If
Mom is the consummate
entertainer, get her new
glass tumblers and sipping

straws made from recycled
glass. They are perfect for
serving cocktails and out-
door entertaining.

Pamper Momwith
organic products

What mom doesn’t en-
joy a little pampering from
time to time? You can treat
yourmother to a spa experi-
ence at home by assembling
a basket full of organic
shampoo, conditioner, mas-
sage oils, bath salts and any
other organic spa items you
can find.

Select organic fruits
and flowers

Companies like organ-
icbouquet.com can assem-
ble a bouquet made from

responsibly grown flowers
or even a wreath for a wall
or door. They also have food
gifts, from organic fruits to
nuts.

Spend the day
outdoors

Most moms cherish any
gift from their children,
whether lavish or simple.
A nice, eco-friendly gift is
to spend time together. Re-
search local parks or hik-
ing trails and plan a day
where you both commune
with nature. Or even head
to the seaside for a relaxing
day. Explore the landscape
and be on the lookout for
birds and washed up trea-
sure from the sea. Plan to
finish the day with a home-
made, picnic lunch.
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Give the gift of going green for Mother’s Day this year

ByEmily Ryan
For MediaNews Group

Of course, mom loves
f lowers, phone calls,
handmade cards and
heartfelt hugs, but this
Mother’s Day, why not
whip up something as
sweet as she is?
“Layered trif le with

fresh fruit – that’s usu-
ally my go-to for her,” said
pastry chef Holly Haas of
Frecon Farms in Boyer-
town. “Especially because
it’s May, and spring is fi-
nally here.”
She arranges home-

made cake, pudding and
three types of berries.
“It’s very rustic in how

it looks,” Haas described.
“You can put it in a glass
bowl and see the nice
cake and fruit and pud-
ding all around. And it
doesn’t have to be smooth
like a regular decorated
cake should be.”
So even the youngest

bakers can feel proud.
“It’s something they

can handle with dad help-
ing them,” she noted.
While trifle’s an Eng-

lish tradition, Apple Tarte
Tatin will have mom say-
ing, “merci!”
“I like it because it

looks really impressive,
and it’s really simple,”
said chef Jenny Young of
The Red House Catering
and Love in a Bowl, Soups
from The Red House — a
Kimberton-based deliv-
ery service.
A French friend shared

the recipe, which is “al-
ways a winner,” she
added. “Everybody ‘oohs’
and ‘aahs.’”
Young, also an instruc-

tor at Cooking Spotlight
in Phoenixville, cara-
melizes apples on the
stovetop, then covers the
skillet with pastry, slips
it in the oven and finally
f lips the finished tart
fruit-side-up.
“Don’t try to rush the

caramelizing,” she ad-
vised. “Give it time. Be
patient. That’s always my
advice in the kitchen any-
way.”
Top it with crème

fraîche as “a nice foil to
the caramelized apples”
and see mom smile.
Another dessert that’s

sure to delight: a “bright”
and “pretty” fresh fruit
tart.
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Show
mom
you
care
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Consider these unique
Mother’s Day gift ideas
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My mother was 43 years old
when I was born. By then she had

borne 10 children
(the first having
died in infancy) —
all at home on the
farm. As I grew
up, I always felt
Mom was clos-
est to her father, a
farmer himself, es-
pecially after find-
ing only one photo
of her and her fa-
ther taken at a stu-
dio when she was

around 12 years old, the baby in a
family of seven. Mom’s father be-
lieved in educating his children
and they became teachers. Mom
refused a college education, but
worked as a housekeeper after her
graduation from high school.

It wasn’t until I became 43
that I started asking Mom ques-
tions, the nights it was my turn,
as a sibling, to help care for Pop
after his stroke. Mom met Pop
at a church social after he and
his twin brother returned safely
from WWI, Pop having received
the Purple Heart. The young cou-
ple fell in love and planned to get
married. This is when she told
Pop, who was working in a mill,
“I want to be a farmer’s wife.” I
guess he couldn’t help himself as
he gazed into her sparkling blue
eyes. He hired himself out on
her brother, the teacher/farmer’s
farm, to learn the trade. And that
is how my mother became the

farmer’s wife.
Although I was the youngest,

I grew up, albeit a love/hate re-
lationship with Mom as a teen, I
did know she loved her chosen ca-
reer. She took everything in stride
from baking, cooking, garden-
ing, canning, and butchering —
all this in between tending to her
children. And she didn’t wait for
Pop to come home when a horse
fell through the second floor of
the barn.

She got a rope and tied the feet
and tried to pull the horse up, but
to no avail. The horse died in a
few days.

As the baby in the family, I
had more material things then
the older siblings, but, I proba-
bly didn’t appreciate it. My sis-
ter, Anita, told me, “We didn’t’
have much money but I never felt
poor. Mom was the first to give up
something so we could have more.
I recall on walks to church I could
see Mom’s feet bleed because the
shoes given to her were too tight.”

I admit I appreciated Mom
more as an adult and raising my
own children. I know Pop had
to be careful with the money,
not knowing if the crops would
bring in an income each year. As
a kid, I considered him stingy. It
was also in the 40s and 50s that
some men believed they were in
charge of the money. That didn’t
deter Mom from earning her
own. She never learned to drive
a car, but she did know how to
“catch” the bus at the end of the

lane. She went into the city and
found a job cleaning for some-
one. On this jaunt she’d some-
times shop for me. As a teen,
I was surprised she had good
taste. Yet, I wonder if I thanked
her.

Mom also earned money butch-
ering chickens and ducks and sell-
ing them. I don’t know how long
she saved but one summer she an-
nounced, “Pop, we’re going to visit
Lester (a brother) and his wife,
Ruth, in Florida. I have enough
money saved for both gas and a
motel. I’ll pack the food and wa-
ter. “I think Pop was so flabber-
gasted that Mom could save so
much, that he actually relented
and they, with four of the kids,
traveled to Florida.

At some point, Mom gave up
cleaning houses in the city and
got a job cooking for a restau-
rant in town. I often walked over
to her work place, after school, to
wait for Pop to pick us up. He al-
ways grumbled about having to
leave his work.

I can’t forget the boarders that
rented rooms. I didn’t like it at
all as I had to share the upstairs
bathroom with them. One time it
was a man. Another time an old
lady, who I think was in the early
stages of memory loss, and com-
plained daily to Mom that I stole
her hairbrush.

There were also the family
boarders for the festival in town.
Mom loved people and many fam-
ilies stayed in what we called “the

old kitchen” in the back part of
the house. Again we had to share
a bathroom. But at this time, Pop
had a toilet installed in the pan-
try area. Mom raised peafowl and
not one of her boarders left with-
out peacock feathers, mom’s pride
and joy.

Mom wasn’t just friendly to
boarders from the festival. She’d
often have my “spur of the min-
ute” friends come home with me
after school. She never scolded,
just fed them and left them sleep
over. Our large farmhouse was al-
ways a party place for our church
youth programs,. Mom helped us
make the home into a haunted
place with neat ideas of her own.
Other times our kitchen table held
ping pong games, while French
fries were our treat.

We kids didn’t mind so much
when Mom was good to our
friends, but every Sunday, no mat-
ter who stopped to visit Mom
would say, “You’ll be staying for
supper, won’t you?” We’d cringe
knowing we’d have all those extra
dishes to do. Mom always did the
cooking.

Another thing, us kids didn’t
like, was that Mom was always
trying to make things look nicer
outside. She was done raising
chickens, on the piece of land
near the house, that had the small
pond. She got the idea that the
area should be cleaned up for
family picnics. It’s not that she
wasn’t out there with us pulling
and tugging weeds like us, we just

felt our yard was enough yard.
Even across the street in front

of the house was a bit of a knoll
that she liked for it to look nice
and grassy. Sometimes she had a
goat tied to a tree to eat the high
grass. She eventually got it down
to her specifications and we could
mow the area.

Growing up, I vowed I’d never
marry a farmer. I never did. I felt
farm life was nothing but work,
work, and more work. And then,
when I was about 25 years old,
married and children, something
changed. I was in a store when
someone I knew came to me,
“Carole, do you know your barn
(Pop had sold the farm and built
a new home in town by then) was
hit by lighting just now and is
on fire?” Since I wasn’t but a few
miles from the farm I drove there.
The police wouldn’t’ allow me to
drive down the lane, but they did
let me walk. As I headed closer, I
saw the barn in flames and burst
into tears. It was then and there I
realized how important my farm
life had been — work and all.

There is only one woman I can
thank for my farm memories and
that is my mother, the farmer’s
wife.

Carole Christman Koch grew
up in Berks County and has
been published in numerous
publications. She has a passion
for writing and has many stories
from growing up on a farm to
everyday stories.

Welcome toMyWorld

Honoring my mother, the farmer’s wife

Carole
Christman
Koch
Welcome To
My World

Mother’s Day is right
around the corner, and this
special holiday serves to
honor all those women who
devote so much time and ef-
fort to their families. While
gifts and other trinkets are
certainly part of the cele-
bration, a vast majority of
children opt to treat Mom
to a night out on the town
comeMother’s Day. Not only
does this give mom a night
off from cooking, but also it
presents an opportunity to
get dressed up and spend
time together as a family.
A vast number of fam-

ilies travel to their favor-
ite restaurants for Mother’s
Day meals. Mother’s Day is
one of the busiest holidays
of the year for restaurants.
The National Retail Feder-
ation says 54.8 percent of

Americans treat their moth-
ers to a special meal out on
Mother’s Day. Billions of dol-
lars are generated by people
eating out with their moth-
ers. With large crowds to be
expected, diners can followa
few tips when treating Mom
to a meal.

Bookearly ... very early
To guarantee a reser-

vation at any restaurant,
namely your favorite restau-
rant, you will need to make
a reservationwell in advance
ofMother’sDay. It’s never too
early toput yournameon the
reservation list. Don’t forget
Mother’s Day is Sunday,May
13.

Expect towait
Even with a reservation,

you’re bound to spend some

time waiting at the restau-
rant. Other families may be
lingering at their tables, as
no one wants to rush Mom
out of the door. Plan accord-
ingly for a potentially long
wait time. This means hav-
ing a snack before you leave.
Don’t arrive famished, as no
one wants the dining party
to be hungry and cranky,
which is not a good way to
celebrate Mom. Have plenty
of snacksanddrinksonhand
for young children, aswell as
activities to keep thementer-
tained.

Consider dining out a
daybefore or after

Restaurants are gener-
ally packed onMother’s Day,
and as a result, kitchen and
wait staffs might be over-

taxed. What’s more, diners
might be relegated to a spe-
cial or abbreviated menu. If
youwant amore relaxed set-
ting and the ability to order
whatever you desire, it may
be a better idea to celebrate
Mother’s Day in advance.
Then have Mom enjoy a re-
laxing day at home on her
special day.

Takeout is an option
Families can treat Mom

to a dinner out, without re-
ally having to go out. Many
restaurants offer takeout ser-
vice, so you will not be lim-
ited topizza orChinese. Even
chain restaurants have curb-
side service, so if Mom is in
the mood for a burger or
something more elaborate,
she’ll have that option.
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Tips for dining out on Mother’s Day

Family Restaurant & Banquet Facilities
Roadside dRive • shaRtlesville • i-78

Hot Hors d’oeuvres • Relish Tray • Fresh Fruit Bowl
Crispy Caesar Salad on the Salad Bar

Cheese Tray • Fruit Punch Fountain

Children under 10 - $10.95
Under 5 - Free

ALSO SERVING A REGULAR LA CARTE MENU
WITH ALL THE HOLIDAY TRIMMINGS

HAND-CARVED STATION
Whole Shoulder Roast Beef - Au Jus • A Leg of Honey-Cured Smoked

Ham-Pineapple • Fresh Roast Turkey - Trimmings • Roast Loin of Pork - Gravy
• BBQ Smoked Sausage • Swedish Meatballs

BBQ Pork Ribs • Our famous Shrimp and Scallops Newburg
Fresh-Baked Pasta • Candied Sweet Potatoes • Corn

Potato Filling • Rice Pilaf
Includes: Fresh Green Vegetables, Soup and Salad Bar, Complete Dessert

Table, Assorted Greek Pastries

BOUNTIFUL BUFFET
$21.95 All-You-Can-Eat

(Reservations: Call (610) 488-0353)

Mother’s Day
11am-6pm

Complete Dairy Bar
50 Hard Ice Cream Flavors

20 Soft-Serve Ice Cream Flavors

Italian Ice • Sugar-Free Italian Ice available
Ice Cream Cakes & Novelties • Food Also Available

Gift Certificates Available

1/2 price Italian Ice on Mother’s Day

3/4 miles North of Shoemakersville Light, Route 61

LIKE US ON
610-562-1620

OPEN
7 DAYS A WEEK

OPEN ‘TIL 10PM
FRI & SAT

STARTING MAY 10Th

½ Price offer good on MAY 12th, 2019 only, does not include tub size.
Can not be combined with any other coupons or specials.

Homemade Ice Cream
& Italian Ice

www.EddingerPropane.com

1-888-898-FUEL
1619 ROUTE 100, BALLY, PA 19503

610-845-2091 • FAX 610-845-2689

Family Owned and Operated Since 1890

Your Complete Commercial & Residential
Propane Solution!

EXCEPTIONAL ENERGY
Serving

BERKS, MONTGOMERY, LEHIGH, BUCKS,
CHESTER & LANCASTER Counties

Never run out
of gas again!

Let us install to
your existing

propane system.

NATURAL GAS
GRILLS ALSO
AVAILABLE.

Assembly and Delivery
Available

Best Prices -

Best Selection

GriLLs

2019

WeBer saLe
NoW thrU

MeMoriaL Day

Mother’s Day is May 12!

Specials
Linen webbed dip dyed scarf Reg $37.99 Now 60% off
Select garden & house flags Reg $11.99, $23.99 Now

50% off (Limit 1 sm & 1 lg per person.)
Spiral notepads Reg $3.99 Now 40% off (Limit 1)

These specials are while supplies last & can’t be
combined with other discounts.

Make your own special!
15% off any one item.

(Not valid on consignment. Can’t be combined with other offers or discounts.)

Not sure what to get mom?
A Corner Shoppe gift certificate always fits!

the Corner shoppe
1500 E. Phila. Ave., Gilbertsville, PA 19525

610-367-6884

324 Somerset St., Fleetwood

www.thewiglady.com

• Wigs for Every Occasion
• Wig Accessories

• Hats & Head Wear

610-944-8970

Easy Care
Fashion Wigs

Beauty
and

Wig Salon

160 West Main Street,
Kutztown, PA 19530

Casa Le’nda

610-683-8383

Gift Certificates Available
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“That’s one of my favor-
ite things to do for Moth-
er’s Day,” said personal chef
Lynn Lampe Lindquist of
Cook on Call, who teaches
at Delaware County Com-
munity College and Valley
Forge Flowers. “I tend to go
toward fruit or citrus.”
She combines lemon curd

and pastry cream, topping
the tart with glazed berries.
“It should look like a gift.

It should look like a little
jewel,” Lindquist explained.
“It just screams happiness!”

Triple Berry Trifle
Ingredients
For cake:
2½ cups all-purpose

flour
2¼ teaspoons baking

powder
2 cups sugar
4 eggs
1 cup buttermilk
¾ cup vegetable oil
1 teaspoon vanilla ex-

tract
1 package instant vanilla

pudding
1 pint fresh strawberries,

sliced
½ pint fresh blueberries
½ pint fresh raspberries
Instructions
For cake: Preheat oven

to 350 degrees. Spray 9-by-
13-inch pan with pan spray
and set aside. In a large
mixing bowlwhisk together
flour, baking powder and
sugar together until com-
bined. Add in eggs, butter-
milk, vegetable oil and va-
nilla extract and mix until
combined. Do not overmix
the batter. Once the batter
is smooth, pour into pre-
pared baking dish. Bake
for 30 to 40 minutes until
golden brown or a tooth-
pick inserted in the center
of the cake comes out clean.
Let cool before cutting into
cubes and assembling.
To assemble: Have in-

stant pudding made ahead
of time. Try replacing milk
with heavy cream to give it
a lighter and creamier tex-
ture. Start by layering the
bottom of an 8-by-4-inch
glass bowl with half of the

vanilla cake cubes. Break
apart the pieces as needed
to fit. Then spoon 1/3 of the
pudding on top of the cake
layer and spread evenly.
Sprinkle half of the fresh
strawberries, blueberries
and raspberries over the
pudding layer. Repeat us-
ing remaining cake, pud-
ding and fruit. Top with re-
maining pudding and fruit.
Chill and enjoy!

RECIPE COURTESY
OF PASTRY CHEF HOLLY

HAAS

Apple Tarte Tatin
Ingredients
5 or 6 Golden Delicious

apples
Pie crust or puff pastry

sufficient for a 9- to 10-inch
circle
Juice of 1 lemon
¾ to 1 cup sugar
1 stick unsalted butter,

plus a little more for dot-
ting the top of the apples
About½ cup sliced dried

apricots
Instructions
Note: If your skillet has

a rubber or plastic handle,
wrap the handle with two
layers of aluminum foil be-
fore using.
Line the base of an 8-inch

heavy, preferably non-
stick skillet with 1/8-inch-
thick slices of unsalted but-

ter. Sprinkle liberally with
sugar, about ½ cup. Peel
and cut apples into quar-
ters. (I prefer Golden Deli-
cious for this tart.)
Place apples cut-side-

up onto butter/sugar. Ap-
ples should fit together as
closely as possible; it takes
about 5medium apples. Fill
in any gaps with pieces of
apple and sliced dried apri-
cots, and cover the whole
thing with thinly sliced ap-
ple. Squeeze a lemon over
the top and place pan on
medium/low heat, covered.
Let it simmer undisturbed
until the butter and sugar
caramelizes and softens
the apples. You can check
by gently lifting one of the
apple quarters and peeking
to see when it gets golden
and slightly browned. It
will take about 20minutes,
but check carefully that it
doesn’t burn.
Roll out pie crust to a 9-

to 10-inch circle. You can
use puff pastry, or make
your own flaky (but not
puffed) pastry with 1¼ cups
of flour, a stick of unsalted
butter and iced water.
Remove pan from heat,

dot the top of the apples
with butter, place pastry
circle over the top of the
apples, tucking the edges
down to form a thicker rim.

Be careful; it is hot! Prick
the pastry all over with a
fork, sprinkle with ¼ cup
of sugar and place in a hot
(380-degree) oven and cook
until well browned.
Remove from oven. Care-

fully place a dinner-sized
plate over the pan, and
with one hand holding the
pan and one hand holding
down the plate, very care-
fully flip it over so that the
tart is now on the platewith
caramelized apple-side-up.
You need to do this while
everything is still hot or
the apples will stick in the
pan. (If you want to make
a few hours ahead and still
serve warm, you can leave
everything in the pan, and
reheat gently on top of the
stove until the caramel
melts again, then flip onto
a plate as described above.)
Serve at room temperature
or while still slightly warm
with crème fraîche.
This is also very good

made with pears with the
addition of some chopped
almonds scattered on with
the apricots. Often made
in France with quince, but
they are hard to find here.
It sounds complicated,

but is actually very sim-
ple. This recipe was given
to me by a friend in the
Bordeaux region of France

many years ago. He would
casually make it while ev-
eryone was having a pre-
dinner glass of wine. Then
it was just the right temper-
ature in time for dessert!

RECIPE COURTESY OF
CHEF JENNY YOUNG

Fresh Fruit Tart
Ingredients
1 (9-inch) baked tart shell
3 ounces lemon curd
3 ounces pastry cream (a

thick, creamy custard)
Assorted berries such as

strawberries, raspberries,
blueberries
Apple jelly
Instructions
Place tart shell on serv-

ing dish. Gently fold to-
gether the lemon curd and
pastry cream. You should
have no lumps. Spreadmix-
ture evenly in the tart shell.
Starting at the edge of the

tart shell, place the blueber-
ries on the cream in a cir-
cle around the tart. Next, if
the strawberries are small,
cut off the root end and
place the strawberry, cut
side down, on the cream. If
they are on the larger side,
cut off the root end and
slice in half lengthwise.
Place the cut-side-down on
the cream, arranging the
strawberries close together.
Fill in the gaps with rasp-
berries and blueberries.
Other fruit can be used
such as kiwi and mango.
Glaze the fruit with apple
jelly that has been melted
in a saucepot over low heat.
Brush the jelly on the fruit
with a pastry brush.

RECIPE COURTESY
OF CHEF LYNN LAMPE

LINDQUIST

Mom
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Give it a twirl! Quick and easy pea pesto tops these zucchini noodles.

PHOTO BY EMILY RYAN

Oodles of noodles: Try spiralizing sweet potato, zucchini
and more.

PHOTO BY EMILY RYAN

Truffle butter, rosemary and thyme flavor this sweet potato
pasta.

CHICK, BUNNY & DUCK PET SHELTERS ALSO AVAILABLE FOR SALE

Services we Provide are:
WE BUILD DECKS, INSTALL FENCING AND RAILINGS • MOVE AND

RELOCATE SHEDS, GAZEBOS, PLAY SETS • SITE PREPARATION
FINANCING WHAT WE SELL AND INSTALL

WE WILL REMOVE YOUR EXISTING STRUCTURE

VINYL FENCING
RAILINGS

CUSTOM DECKS

1 Montrose Blvd., Shillington, PA 19607
610-743-5660 • www.wyomissingstructures.com

FREE LOCAL DELIVERY & INSTALLATION

WYOMISSING STRUCTURES

ASK US ABOUT OUR
SUPERIOR ROOFING

SERVICE

RENT TO OWN & FINANCING

$2,000 OR MORE!

$100 OFF ANY SHED

Exp. 6/30/19

$100 OFF ANY PLAYSET $2000 OR MORE!

LAWN & DECK FURNITURE
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Losing a loved
one is never easy.
Whether the loss is
recent or not, many
people find the void
created by a loved
one’s passing never
leaves them. Celebrat-
ing holidays or mile-
stones can magnify
feelings of loss, and
such feelings may
surface on Mother’s
Day among people
whose mothers are
deceased.
People approach

Mother’s Day in
unique ways when
their mother has been
laid to rest. Such
an experience is ex-
tremely personal, and
there’s really no right
or wrong way to mark
the occasion. It can
be challenging scroll-
ing through other’s
social media posts
about happy brunches
and thoughtful gifts.
Some, particularly
those for whom the
wounds may be espe-
cially fresh, may opt
to avoid the celebra-
tion or go through
the motions for the
benefit of children or
spouses. Others may
embrace the bonds
they had with their
mothers by ref lecting
on their memories.
Those opting to

stay connected to
their mothers this
year can recognize
that, although Mom
may be gone, they are
not motherless. While
Mother’s Day may be
painful for people
who have lost their
mothers, the follow-
ing are five ways to

make the most of
Mother’s Day.

1. What would
make her happy?

Take a heart-
felt moment to re-
ally think about what
made Mom tick and
brought joy to her
life. Was it pouring
over recipes in the
kitchen? Did mom
like to trek to the
top of a mountain
in her hiking shoes?
Pay homage to her by
walking in her foot-
steps and you may
just feel a deeper con-
nection.

2. Get together
with siblings

If you are lucky
enough to have sib-
lings, you can share
the day together. This
way you can remem-
ber the happy times,
comfort each other
and laugh together.

If you don’t have sib-
lings, consider a visit
with an aunt or uncle
or another close rela-
tive who may be feel-
ing the loss, too.

3. Relay fond
stories to others

Celebrate Mother’s
Day by doing things
to ensure Mom’s
spirit and personality
live on. Bring up fond
stories of Mom with
your spouse, friends
or your own children.
Help blur out the sad-
ness of the loss by
focusing on happy
memories, such as
those depicted in
family photos.

4. Put mom front
and center

Take out a beau-
tiful photograph of
your mother and dis-
play it in a prime lo-
cation in the house.
This way you may feel

like she is sharing
the day with you, and
you can think about
her fondly each time
you see the photo.

5. Enjoy your
favorite childhood
meal

Whether Mom was
a master chef or
couldn’t boil water,
there’s bound to be
a meal you associate
with her. If that spe-
cial meal is Chinese
takeout or a slow-
cooked roast, enjoy
it on Mother’s Day in
her honor.
Coping with loss on

Mother’s Day is sel-
dom easy. With time
and by focusing on
the positive, people
who have lost their
mothers can enjoy
Mother’s Day.

Article courtesy of
MetroCreative

MOTHER’S DAY

Five ways to commemorate Mother’s
Day when mom has passed away

PHOTO COURTESY OF METROCREATIVE

MeadowView FarM

open House
Saturday, May 11

Flowering Trees • Fruit Trees • Small Fruit • Rhubarb Plants
Native Plants • Butterfly Bush • Roses • Persimmon Trees • Honeybush

Buds & Blooms • 100’s of new perennials
Great selection of bedding plant vinca, climbing vines

tomato, sweet pepper & eggplant
Great selection of vegetable transplants

Open Daily 9 a.m. - 6 p.m., Closed Sunday
371 Bowers Road, Kutztown, PA 19530 • 610-682-6094

Greenhouse full of “new style”
Hanging Baskets

new style Flower Combo’s

Your Dreams... Our Quality
Expertise... Your Total Satisfaction!

Book Your
Projects Now

Time To Call Scott A. Weller
Carpentry For A FREE Estimate

Interior
Remodeling

• Complete Design Service

• Kitchens

• Bathrooms

• Finished Basements

• Countertops

• Ceramic Tile

• Hardwood Floor

• Crown Moldings

• Trim Work

• Drywall

Exterior
Remodeling

• Complete Design Service

• Whole House Renovations

• Additions

• Sunrooms

• Garages

• Custom Decks

• Doors

• Windows

• Siding Installation

• Aluminum Work

No Obligation Estimates
Call Today - 610-845-0412 • WellerCarpentary.com

FREE
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Your home is yourmost im-
portant financial investment.

When it’s time to perform
repairs, add on or remodel,
you deserve to know that the
people and businesses do-
ing the work can be trusted.
There is perhaps little else
that can throw a wrench
into your life’s progress, com-
pletely disrupt your home and
family and decimate your fi-
nances like home improve-
ment fraud.

The good news is it is eas-
ily avoided by taking the time
to follow these simple steps
before hiring a home im-
provement contractor.

Always Get Three Bids
Generally, consumers

make a big mistake on both
ends of this spectrum: fail-
ing to get more than one bid
or getting far too many bids.

A tried and tested method
is to solicit at least three bids.
Doing so gives you the idea of
the general price range of the
project and also enables you
to quickly identify those who
may be way off of the mark
on either the high side or the
low side.

Don’t ever rely solely on
price for a project. Use the
price as one consideration in
the process. Ultimately, you
need to select your contrac-
tor based on other factors,
including presentation, com-
munication, professionalism,
flexibility and their willing-
ness to provide credentials
and references.

You are going to be in-
teracting with this contrac-
tor and their crew a great
deal over the course of your
project. Having a respect-
ful, punctual and clean con-
tractor who communicates
well is just as important as
the price that you pay — es-
pecially when they’re practi-
cally living with you during a
large-scale project.

The goal in taking the time
to get three estimates is to
end up with a high-quality
project completed in a sub-
stantial workmanlike man-
ner at a fair price. That’s a
return well worth your time
invested.

Price vs. Value
One of American busi-

ness magnate Warren Buf-

fett’s most famous quotes is:
“Price is what you pay; value
is what you get.”

Don’t ever base the deci-
sion of awarding a home im-
provement project to a con-
tractor solely on price. The ul-
timate value of the outcome
of the project is what you will
be living with (literally and
emotionally) for a very long
time.

Perhaps prominent social
thinker and philanthropist
John Ruskin put it best in the
1800s: “Quality is never an ac-
cident; it is always the result
of intelligent effort.”

“It’s unwise to pay too
much, but it’s worse to pay
too little. When you pay too
much, you lose a little money
— that’s all. When you pay too
little, you sometimes lose ev-
erything, because the thing
you bought was incapable of
doing the thing it was bought
to do.

“The common law of busi-
ness balance prohibits paying
a little and getting a lot — it
can’t be done. If you deal with
the lowest bidder, it is well to
add something for the risk
you run, and if you do that,

you will have enough to pay
for something better.”

Know the Quality of
Materials Being Used

Ask your potential con-
tractor where they will be
purchasing the materials.
Check the reputation of the
supplier(s) and the brand of
materials.

Quality-conscious contrac-
tors will not stake their rep-
utation on the installation of
inferior products that are not
backed by the manufacturer
and by the supplier. These
products may cost a bit more
but ultimately will deliver a
higher-quality result and lon-
ger-lasting satisfaction.

Visit the supplier show-
rooms— if possible — to view
thematerials on display. Take
the time to talk to an experi-
enced sales person and learn
about the item(s).

Spend Local
Local, independent suppli-

ers and contractors alike, live
and work in the same com-
munities as you. The money
they earn is reinvested back

into those communities, local
governments, parks, schools
and emergency services that
benefits all involved.

Avoid large national con-
tractor and supplier conglom-
erates who seldom have your
best interests at heart, use
workers from well outside of
your region, can be very dif-
ficult to deal with, often lack
accountability and do not re-
invest in sustaining the local
economies.

Verify Licensing and
Insurance

In the state of Pennsyl-
vania (and multiple other
states), all contractors must
be licensed with the state At-
torney General’s Office.

While having this registra-
tion is not an endorsement as
to the quality of workman-
ship, not having it is a high-
flying red flag. If a contrac-
tor is not registered with the
state, grab your wallet, and
walk away quickly!

To verify the registration
of a home improvement con-
tractor in Pennsylvania, go to
the Registered Contractors

section of the attorney gen-
eral’s website. All contractors
must display their official reg-
istration number on all con-
tracts, estimates, proposals
and advertisements.

You should also check for
documented complaints with
the Better Business Bureau.

Get References and Call
Them (customers and
suppliers)

Always ask your contrac-
tor for references. This in-
cludes, of course, references
of recent customers for whom
the contractor has completed
like projects.

But also ask for refer-
ences from the contractor’s
supplier(s) that they will be
using for your project. Call
them or stop in and have a
brief conversation to get a feel
for each individual’s percep-
tion of the contractor in gen-
eral, as well as details of proj-
ect flow, cleanliness, commu-
nication and punctuality.

The people who sweat the
small details (i.e. how clean
they keep their trucks and
tools, being punctual, leav-
ing the jobsite clean at day’s
end and how they and their
crew present themselves) will
most often care more about
the big details (like the out-
come of your project).

LOCALBUSINESS

8 things to know before hiring a contractor

4643 Pottsville Pike, Rt. 61 at Rt. 222
Hours: Sun-Thu 6am - 9pm • Fri, Sat 6am - 10pm

610-926-9002 • crossroads61.com

After
5PM

Shrimp on
the buffet

SUNDAY THROUGH
THURSDAY 5 PM

till CLOSE!

Where Friends Meet &
Families Eat!

OPEN 24 HOURS A DAY SEVEN DAYS A WEEK

4949 North 5th Street
Temple 610-929-3340
open 24 hours 7 days

www.templefamilyrestaurant.com
“We are always ready to serve you”

$3 OFF
YOUR CHECK OF
$25 OR MORE
Temple Family Restaurant

610-929-3340
With this coupon. Not valid with other
offer or prior purchases. Not valid on

holidays. Excludes beer & wine.
Expires 6/1/19

$4 OFF YOUR CHECK OF
$30 OR MORE

Crossroads Family Restaurant
610-926-9002

4643 Pottsville Pike, Routes 61 and 222’ • Exp. 6/1/19

SENIOR
DINNER
SPECIALS!
every day that
include desserts

Happy
Mother’s Day

ORDER YOUR
HOMEMADE
PIES TODAY!
2 NEW Banquet Rooms

One Seats Up To 40
One Seats Up To 70

Private Place
for Meetings,
Rehearsals

or Any Occasion

Banquet Menu
Available

Homemade Desserts
Made
Fresh Every Day

Breakfast
Served All Day

Lunch & Dinner
Starting @ 11 am

w/coupon. Not valid w/other offers or prior purchases.
Not valid on holidays. Excludes beer & wine.

*No other coupoNs or
discouNts apply to sale items

Variety of
mother’s day

cards

Many other unique gifts
including

Candles,Mudpie,
Home Decor, Florals,
Scarves, Accessories and

much more!

PROM 2019

Levengood’s Flowers, Inc.
Rt. 562 – 5 miles west of Boyertown

610-689-5182 • 1-800-234-7436
Family owned since 1952

Open
7 days
a week

We accept all major credit cards.
Levengoodsflowers@gmail.com

• Mother’s Day Pots
Assorted Annuals
in Containers

• Herbs
• Flowering Annuals
• Assorted Planters

• Fairy Garden Supplies
• Vegetable Plants
• Perennials
• Trees & Shrubs
• Hanging Baskets
• Mulch bagged

Hrs: Mon.-Thurs. 8-5, Fri. 8-8, Sat. 8-2, Sun. Closed
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If this is more your idea of a perfect

we’ve got the perfect solution...
tea time

FREE Delivery
on most items

PA2267
admoyer.com

1200 E. Philadelphia A
(610) 367-2036

GILBERTSVILLE

300 Armand Hammer B
(610) 327-1120

POTTSTOWN

4514 Easton Ave.
(610) 868-2010

BETHLEHEM

KUTZTOWN
80 Willow St.
(610) 683-7391

4 Gener amily 1 Commitment

0 Years!
admoyer.com

Ave.

lvd.

rations 1 Fa

80

Proudly stocking the
#1 name in outdoor living

• Offers rich, long-lasting deck colors
• Durable, low-maintenance outdoor living
• Made from 95% recycled materials

#80Moyer

Mon - Fri
7:00 - 4:30

Sat
7:00 - 12:00

(Kutztown Closed)(All Locations)
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