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Choosing Love Over Suffering

We have problems.
BIITIIG ones. Problems
which seem impossible to
scale. Gun violence, racism,
sexual assault, climate
change, bigotry, hate crimes,
untreated mental health,
tribalism, a culture of judge-
ment and entitlement.

In my years of personal
development and profes-
sional counseling, I have
learned it is impossible to
legislate morality or forcibly
create peace and love. Heal-
ing comes when we become
willing to take full responsi-
bility for the circumstances
in our lives. In that moment,
we suddenly have limitless
possibilities leading us to
growth. Our lives are the
product of millions of
choices; things we did, things
we didn't do.

The Mangrove Galley by Sandi Mieszczenski

Here we ure in the holiduy seuson und for me that meuns bauking. | love to muke
holiduy treuts und share them with family and friends. They muke a wonderful yift.
Most of my buking involves cookies und what better time of the year to produce
some of these uwesome treuts. Here ure two of my favorite recipes. They ure both so
yummy that | usudlly double the recipe. As u hint, use purchment puper on the
cookie sheets. It mukes it eusier fo remove the cookies. So, try them both and happy

holidays to dll!

SNICKERDOODLES

% cup butter, softened

% cup shortening

1 7 cups sugar

2 large eggs

2 7 cups all-purpose flour

2 teaspoons cream of tartar

1 teaspoon baking soda
% teaspoon salt

2 tablespoons sugar

2 teaspoons cinnamon

Heat oven to 400°. Thoroughly mix the butter, shortening, sugar, and the eggs.
Blend in the flour, cream of tartar, baking soda, and salt. Shape the dough by using
a rounded teaspoon into balls. Mix the 2 tablespoons of sugar and the cinnamon in
a separate bowl. Roll each ball in the cinnamon mixture. Place 2" apart onan
ungreased cookie sheet. Bake 8 - 10 min. or until set. Let cookies cool for a few
minutes then remove from the cookie sheet cool on a rack to cool further.

What if we focused our
attention, choices and
actions on being loving? T am
not talking about a mushy
spineless form of love. Love
is persistent and inherently
embodies boundaries. If we
are blaming others, we are
stuck. Blame lies by telling us
"you cannot heal unless other
people change".

My heart is saddened at
the most recent mass shoot-
ing in Sutherland Springs,
TX. There is no quick fix for
the pain our planet is facing.
My commitment is to do my
part. When I discuss gun
laws, mental health or
victims' rights; I will do so in
a way that is not self-
seeking or easily angered. I
will not be rude. I will trust,
hope and persevere. This is
how we will shift a lifetime

by Dawn Wigygins, Ed.S.

of pain and suffering,
through true and full per-
sonal awakening.

To find out if you are part
of the solution or part of the
problem, check out the poem
below. This is not religion. It's
a litmus fest for creating
change within ourselves in
order to allow greater change
beyond ourselves.

Love is putient, love is kind.
It does not envy, it does not
boust, it is not proud. It does
not dishonor others, it is not
self-seekiny, it is not eusily
unyered, it keeps no record
of wronys. Love does not
delight in evil but rejoices
with the fruth. It always
protects, aulways frusts,
ulwuys hopes, ulways per-
severes. Love never fuils.

Dawn Wiggins, Ed.S.
Licensed Murriuge &
Fumily Therupist
Bocu Ruton e Key Lurgyo e Online
561-221-5575
101 Pluzu Reul South #226
Bocu Ruton, FL 33432

www.duwhwigyinstherapy.com

—1 Corinthians 13:4-8

MOLASSES CRINKLES

2 % cups all-purpose flour
2 teaspoons baking soda

% cup shortening

% stick butter, softened

1 teaspoon cinnamon 1 cup packed dk. brown sugar
# teaspoon ground ginger 1 large egg

% teaspoon ground allspice 3 cup molasses

% teaspoons ground cloves % cup sugar

% teaspoon salt

Heat the oven to 375°. Blend the flour, baking soda,
cinnamon, ginger:, allspice, cloves and salt. Ina separate
large bowl, (using an electric mixer) beat the shortening,
butter, and brown sugar for about 3 minutes or until well
combined. Add the egg and molasses, beating again until
well blended. Add the flour mixture, mix well.

Dampen your hands and using a rounded
teaspoon, roll the dough into 1 inch balls.
Dip one end of the balls in the sugar.
Place 2" apart on an ungreased cookie
sheet. Bake for 10 - 12 minutes

until golden brown. Cool on

the sheet then transfer to =
a rack for further cooling.——__ (¢
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Christmas: a “Handy” Guide to Portion Sizes

Many people over indulge at Christmas, Simply remember these hand gestures and you will be able to

keep your festive consumption at sensible levels.

WINE

In a single sitting you should
consume no more glasses
than the number of fingers
on hand. Include both hands
if necessary.

CHOCOLATE

Press thumb / index finger
together. Look through the
gap and eat whatever you
see while wandering round
the house.

CHEESE

A block that fits between
extended thumb and little
finger is enough. If not, cut
larger block down middle
and measure both halves.

SHERRY TRIFLE

Stop when you point
aggressively at the
Christmas Angel decoration

and argue with it about the
true meaning of Christras.

TURKEY

Mr. Finger says you can eat
as much turkey as you want
because it's been a really,
really bad year.

MIMNCE PIES

Any even number is ok.

Always have a spare box to
prevent finishing on an odd
number.

\
v

1st-26th Dec

iTth Dec- 31st Dec Jaruary etc.

... and Repeat!

HOLIDAY WORKOUT

i Y

Cocondt Telegeaph Chrisimas Party 2001
Nude Group Selfe (in the dark). You've wielcame.

BUSINESS IN THE KEYS
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SALES & SERVICE
D.E. HARRINGTON Mile Marker 100

Owner Ocean Side

305-451-5639 - DennysAppl@yahoo.com
300 Atlantic Dr. « Key Largo, FL 33037

24-HR

" NATIONWIDE
[PLUMBING SERVICES)

Commercial & Residential ¢ State Certified Contractor
CFC057546 / Licensed & Insured
CERTIFIED MASTER PLUMBER SPECIALIST
info@nwpflkeys.com

Office: (305) 853-1848 97671 Overseas Hwy
Cell: (305) 772-4580 Key Largo, FL 33037

Larry's Mobile RV Service
Serving the Upper Keys

31 Years Experience - Licensed and Insured

630-460-7676
Larry Zinser

larrysrvs@yahoo.com

 www.floridakeysrvservice.com m
LR  Like us on FACEBOOK A e |

Quality Web design at affordable rates.

Upper Ke'gs :
Web Design

Web Design

Website

Renovations Omar Perez

info@upperkeys.net
305.453.4281

www.upperkeys.net

E-Commerce
Maintenance

PROMPT
PROFESSIONAL
SERVICE

305-451-3389

CHARTER PEST CONTROL

HOUSEHOLD AND COMMERCIAL PEST CONTROL

CHRIS SANTE BOX 373006, MM 100 1/2
Owner KEY LARGO, FLORIDA 33037

w”
Structural/Civil * Structural Evaluations
Residential/Commercial Design

WE CLOSE PERMITS

Michael F. Padula P.E.
Seacoast Engineering & Design

Key Largo, FL 33037 » 305.509.7695 « fax 305.509.7635

seacoast@live.com « Seacoast Engineering and Design on Facebook

Barbara Eads
GRI, CRS,TRC, CIPS, CLHMS, SFR, REOS |
Licensed Real Estate Broker

Barbara Eads Realty, Inc.

91770 Overseas Highway
Tavernier, FL 33070

Off: (305) 853-5982
Cell: (305) 586-7326
Fax: (305) 853-5987

Email: Barbara@keysforsale.com
Website: www.keysforsale.com

GRAPHIC DESIGN
PRE-PRESS SPECIALIST
Brochures e Rack Cards
Camera Ready Art ® Logos

ISLAND.. . . ...

INFORMATION SERVICES
219 SECOND STREET  KEY LARGO, FLORIDA 33037

SUE BEAL

305.451.4601
FAX: 305.451.3165
beal_s@bellsouth.net

NUM THAI RESTAURANT & SUSHI BAR

H Tp b Dlslﬂ‘lgk Lunch Specials from $5.95
S (Every Day) Private Room Available
| 305-451-5955

Voted Best Asian Food
l}  numlargo@yahoo.com 15 years in a row. 1
103200 Overseas Hwy, Key Largo, MM 103 Bayside

é«.. LUNCH $1 Sushi all the time!
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