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The Cour ier has been trusted for 176 
years for the latest news & advertising

Super Snack 
Sunday   

(with Gladiator Dip and 
Upping your Game Chex Mix)

Gardening

Opportunity is Knockin’!

ATTENTION STUDENTS & PARENTS

Application forms available online at:

click on  Member Services       click on  Internships

www.nynewspapers.comPA
New York Press Association

F O U N D A T I O N

The New York Press Association Foundation is sponsoring a paid summer 
internship at this newspaper for a qualified journalism student.

Any student currently enrolled in a recognized journalism program 
is eligible to compete for an internship with a 

net $2,500 stipend provided by NYPA.   Applicants must attend 
college during the 2017-2018 academic year.

Hurry!  Application deadline is March 1, 2017. 

Paid Summer Internship 
Position Available

ARE YOU A COLLEGE STUDENT?  ARE YOU THE PARENT OF A STUDENT?  
DO YOU KNOW A COLLEGE STUDENT WHO WANTS TO EARN $2,500 THIS SUMMER?

Call or email Editor Douglas Cunningham to 
discuss this opportunity and to apply. 

Doug@pcnr.com 845.265.2468

Parents of children who 
will be enrolled as mem-
bers of the Brewster High 
School Class of 2030 are 
being requested to gather 
documentation needed for 
the registration process.

Kindergarten registra-
tion in the Brewster School 
District takes place from 
Feb. 27 through March 3 
with children who will be 
5 years of age on or before 
Dec. 1 eligible to register 
for September’s classes.

Superintendent of 
Schools Valerie Henning-
Piedmonte has asked par-
ents to bring their child’s 
original birth certificate 
and immunization records 
indicating proof of protec-
tion against Diphtheria-te-
natus-pertussis, polio, hep-
atitis B, measles, mumps, 
rubella and Varicella along 
with a current physical 
exam to the registration 
session that will take place 
at the John F. Kennedy El-
ementary School.

Principal Robin Young 
requested this week that 

parents make an appoint-
ment by calling 279-2087, 
ext. 4111.

Henning Piedmonte 
called registration “critical 
as our district plans for its 
future during difficult eco-
nomic times.” 

The superintendent add-
ed: “According to the Strate-
gic Coherence Plan adopted 
by our Board of Education 
last spring, kindergarten 
children entering school in 
the next few years will live, 
work and learn well beyond 
the 21st century. They will 
be the next generation of 
innovators, critical think-
ers, problem solvers and 
citizens. Our plan describes 
the cross cutting academic 
and social-emotional com-
petencies that children will 
need to survive and thrive 
in this innovation driven 
era. This important work 
starts in kindergarten. Now 
is the time for families to 
register eligible age chil-
dren for Brewster’s full-day 
kindergarten experience.”

-Eric Gross

BY ERIC GROSS

Kindergarten registra-
tion for the Mahopac High 
School Class of 2030 gets 
underway today (Tuesday) 
at the school’s Mahopac 
Falls District office.

School officials stress 
that registration is by ap-
pointment only with specif-
ic dates set aside for each of 
the district’s three elemen-
tary schools.

In addition to today, chil-
dren attending Austin Road 
Elementary may be regis-
tered on Feb. 2 and 22.

Students enrolled at the 

Fulmar Road School may 
register on Feb. 6, 8 and 24 
while boys and girls attend-
ing the Lakeview Elemen-
tary School in September 
may register on Feb. 14 and 
26.

Superintendent Dennis 
Creedon asks parents to 
schedule an appointment 
and request a registration 
packet by contacting the 
Mahopac School Office of 
Central Registration at 621-
0656, ext. 13902. Registra-
tion packets are also avail-
able on the school’s website 
at www.mahopac.k12.ny.us.

Registration for Mahopac 
High School Class of 2030

Kindergarten Registration 
Scheduled in Brewster

Putnam Readies for 
New Kindergartners BY ERIC GROSS 

Emergency responders 
around the county have ex-
perienced a number of calls 
in recent days for carbon 
monoxide detector activa-
tions.

While thankfully Putnam 
has experienced no CO-re-
lated deaths in recent years, 
more than 500 Americans 
perished in 2016 while 
thousands more were in-
jured as the result of carbon 
monoxide poisoning.

Commissioner of Emer-
gency Services Tony Sut-
ton reminded the public 
that carbon monoxide was 
a “colorless, tasteless and 
odorless compound pro-
duced by incomplete com-
bustion of carbon contain-
ing materials. It is often 
referred to as the ‘silent 
killer’ because it is virtu-

ally undetectable without 
using detection technology 
and most people do not re-
alize they are being poi-
soned.” 

Sutton said detectors are 
designed to “measure CO 
levels over time and sound 
an alarm before dangerous 
levels of CO accumulate 
in an environment, giving 
people adequate warning 
to safely ventilate the area 
or evacuate. Some system-
connected detectors also 
alert a monitoring service 
that can dispatch emergen-
cy services if necessary.”

While CO detectors do 
not serve as smoke detec-
tors and vice versa, dual 
smoke/CO detectors are 
sold. Smoke detectors de-
tect the smoke generated 
by f laming or smolder-
ing fires, whereas CO de-
tectors detect and warn 

people about dangerous 
CO buildup caused, for ex-
ample, by a malfunction-
ing fuel-burning device. In 
the home, some common 
sources of CO include open 
f lames, space heaters, wa-
ter heaters, blocked chim-
neys or running a car inside 
a garage.

Acting Commissioner of 
Health Dr. Michael Neshei-
wat reminded the public 
that CO poisoning was 
“completely preventable.”

He suggested that de-
tectors be installed on all 
levels of a home including 
those heated with electric 
heat.

Putnam County’s Emer-
gency Services Safety Ad-
visory Board (ESSAB) 

also reminded the public to 
“hear the beep” by making 
sure all homes are equipped 
with working carbon mon-
oxide detectors.

At its meeting last week, 
the ESSAB was advised of 
an emergency call in Kent 
when a residence lost elec-
tric power in the middle 
of the night. An automatic 
generator kicked in and an 
hour later, the family’s CO 
detector awakened the man 
of the house who felt dizzy. 
He immediately called 9-1-
1 and evacuated his young 
family. Kent FD personnel 
responded and discovered 
high levels of carbon mon-
oxide inside the residence.

Carbon Monoxide Safety on the Minds of County Officials

Remember the old days 
of Playboy magazine when 
people claimed that they 
only bought that lad mag for 
the cartoons? I’m like that 
about the upcoming Super 
Bowl Game this Sunday be-
tween the Chickadees and 

the Brady Bunch. In the past 
I watched the entire bone-
crushing gladiator event 
but now I’m only interested 
in the commercials and the 
half-time show. Oh yeah, and 
the snacks. Definitely the 
snacks.

This year the commercials 
include a very funny one 
directed by the Coen Broth-
ers. Your kids might not 
get it. Genius! http://www.
rollingstone.com/tv/news/
watch-coen-brothers-easy-
rider-inspired-super-bowl-

51-ad-w463520
And the half time show

is Lady Gaga. She says she 
has wanted to sing at the
Super Bowl since she was
four years old. My kids will 
explain her part of the show 
to me.

But, the snacks! Oh yeah, 
the snacks! Everyone under-
stands those!

Gladiator Dip

My Boss might have re-
cently mentioned that I didn’t 
necessarily need to mention 
kale and carrots in every col-
umn. I will try…

Here’s What You Need

cooked or freshly steamed,
one cup cooked and cooled

and crushed

pinch

ground pepper: to taste

washed and cut into batons

cut into batons

Just Do This:
1. Press as much liquid out 

of the cold, cooked ale-kay
as possible. 

2. Place the ale-kay, sour
cream, garlic, red pepper 
flakes into the blender or
food processor. Squeeze the 
juice from ½ of a lemon into 
the mix. 

3. Process at high speed,
yelling and roaring louder
than the blender noise. This 
is why it’s called Gladiator
Dip and not Ale-kay Dip.

4. When smooth, taste and 
add salt and pepper if need-
ed. 

5. Place in fridge to chill
for at least one hour.

6. Serve with celery and
arrot-cay sticks and hear 

your family roar YUMM-
MM!

Upping Your Game
Chex Mix

The recipe for Chex Mix 
originally appeared on boxes 
of Chex cereals starting in 
1952. By the time the first 
Super Bowl was played in 
1967, home-baked Chex Mix 
was carted to every family 
event in metal cookie tins by 
my favorite chain-smoking, 
frock-wearing, loud-laugh-
ing Aunt Jan. All of us little 
kids adored her, gobbled her 
Chex Mix, and guzzled the 
ridiculously sweet iced tea 
she brought along to wash 
down her tangy, salty snacks.

In 1985, Chex Mix went 
seriously wrong and was 
sold commercially, pre-as-
sembled in crinkly bags. Un-
fortunately, there is now an 
entire generation of people 
who think that the orangey, 
dusty, stale stuff lingering on 

racks at gas stations is what 
Chex Mix is all about. Sad!

This year I’m bringing 
back the thrill. I now make 
Chex Mix sorta like the orig-
inal recipe, but have taken 
out and added a few things 
to make it halfway ealthy-
hay. Also, I only use Corn 
Chex as it is far superior in 
taste and texture to its bland, 
prickly sister Chex (aka rice 
and wheat.) Be like Aunt Jan 
(except for the smoking part) 
and bring this Upping Your 
Game Chex Mix to the next 
Super Bowl party. Your fam-
ily will cheer!

Here’s What You Need

(about ½ big box)

mix, broken pieces great, no 
peanuts (I hate peanuts) 

sized sourdough, Herr’s 
brand delish

NOT garlic powder and NOT 
garlic salt, one teaspoon

pinch

tablespoons

yeast, one teaspoon 

Just Do This:  
1. Preheat the oven to 250 

degrees
2. In a large bowl, mix the 

Corn Chex, nuts, and pret-
zels.

3. In a saucepan on top of 
the stove, melt the butter over 
low heat. Turn off heat and
stir in the dried garlic, dry
mustard, red pepper flakes,
Worcester sauce. 

4. Pour the butter mix
over the cereal mix and stir
to mix. Don’t overdo it and 
make it all dusty.

5. Sample and add salt if
you think it needs it. Add
the optional nutritional yeast 
(It’s super-tasty and ealthy-
hay). Stir to mix.

6. Spread mix in shallow
layer in a large roasting pan. 
Bake one hour, stirring with 
a pancake flipper every 20
minutes. 

7. When finished baking,
spread mix on paper towels 
to cool. It will crisp up as it 
cools.   

8. Store in that metal cook-
ie tin you have saved forever 
and not used once since you 
ate all the cookies. Now you 
will use it often because ev-
eryone will beg you to make 
your special Chex Mix for-
ever! Game on! 

This is the 331st Garden-
ing Gusto column Katherine 
has written. Stay tuned here 
every week for tried-and-
true organic gardening tips 
and simply delicious family 
recipes. Katherine is the au-
thor of six books, including 
The Way We Garden Now, 
illustrated by pediatrician/
gardener/artist Peter Gerge-
ly.
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