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Cryptoquip

 This is a logic-based num-
ber placement puz zle. 
 The goal is to enter a num-
ber, 1-9, in each cell in which 
each row, column and 3x3 
region must contain only one 
instance of each numeral. 
 The solution to the last 
Sudoku puzzle is at right.  
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Difficulty Level 9/03

Dear Heloise: I love your CAKE MIX COOK-
IE RECIPE and make it a lot. I found that instead 
of adding the egg and oil to the cake mix first, I 
added nuts/etc. first and gave them a mix, then 
beat the egg and oil and added it to the mixture. – 
Maggie, via e-mail

Maggie, a super hint, and how smart! Yes, add 
the nuts, etc., first, then the “wet” ingredients. 
I, too, mix the eggs and oil in a measuring cup 
and then add them to the dry ingredients. Here is 
the Heloise Cookies From a Cake Mix recipe for 
those of you who might have missed it:

1 (18.25-ounce) box cake mix
2 eggs
1/2 cup vegetable oil
Optional: 1/4 cup raisins, nuts or chocolate 

chips
Choose your favorite flavor of cake mix – I like 

chocolate, strawberry and even pineapple! Pre-
heat the oven to 350 F. Mix ONLY the above in-
gredients in a large bowl until blended. Drop the 
batter by spoonfuls about 2 inches apart onto an 
UNGREASED baking sheet. Bake on the middle 
rack for 8-10 minutes, watching them carefully, 
because they brown quickly.

You can find this and a bunch of other cheap 
and easy-to-make recipes, such as Heloise’s Mock 
Apple Pie and Baked Italian Chicken, in my All-
Time Favorite Recipes pamphlet, which you can 
have by sending $5 and a long, self-addressed, 
stamped (61 cents) envelope to: Heloise/ Reci-
pes, P.O. Box 795001, San Antonio, TX 78279-
5001. Make a copy of sauce and spice recipes and 
affix them on the jars that hold these concoctions; 
you’ll have the recipe right there when you need 
to mix up a new batch! – Heloise

NOT BROWN OR WHITE 
BUT GREEN EGGS

Dear Heloise: I am a faithful reader of your 
column in the Kerrville (Texas) Daily Times pa-
per. A reader wrote inquiring if eggshell color had 
anything to do with the flavor of an egg. I raised 
Araucana chickens, a breed from South Ameri-
ca, which lay colored eggs. My hens laid green 
eggs! The shades varied from pale turquoise to 
pale olive green. The birds were beautiful! The 
eggs tasted fine and were a hit in the kindergarten 
classes when reading Dr. Seuss’ “Green Eggs and 
Ham”! – B.V. in Texas

Yes, the American Egg Board agrees – eggs of 
a different color all taste the same. – Heloise

HINTS FROM HELOISE CENTRAL
• Cheese puffs can jazz up meatloaf. Use them 

instead of bread crumbs.
• Parmesan cheese can spice up popcorn. 

Sprinkle some on!
• For a party, drop a maraschino cherry in each 

compartment of the ice tray.
(c)2010 by King Features Syndicate Inc.

Try mixing up
ingredients first

Hints from
Heloise
•

Heloise

Family Circus • Bil Keane
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By Dave Green

Difficulty Level 9/08

Conceptis Sudoku • Dave Green

Blondie • Chic Young

Hagar the Horrible • Chris Browne

Beetle Bailey • Mort Walker

Mother Goose and Grimm • Mike Peters

Baby Blues • Rick Kirkman & Jerry Scott

Todd the Dinosaur • Patrick Roberts

Sally Forth • Greg Howard

Zits • Jim Borgman & Jerry Scott

Crossword • Eugene Sheffer

South Stages an Extravaganza
Dear Mr. Becker: I recently played in a team 

contest when this deal arose on the final board of 
the match. We had fallen 2,000 points behind at 
the halfway mark, and I didn’t think we had made 
much of a dent in that deficit.

I realized something desperate had to be done, 
so when East opened two spades (strong), I over-
called with five hearts! This may strike you as 
very peculiar, especially in view of the vulner-
ability, but since the match appeared lost, I didn’t 
care if we had a catastrophe. Furthermore, after 
East doubled my partner’s six bid, I redoubled – 
what else could I do?

When dummy came down, it looked like I’d 
have to lose two spades and a diamond. So for 
better or worse, I ducked the spade lead and al-
lowed East to win the first trick. He was now 
afraid to play the ace of diamonds, fearing I was 
void and might thus acquire a 12th trick. Instead, 
he returned the king of spades. I took it with the 
ace and ran seven trump tricks, producing this 
position:

I now led my last trump, discarding dummy’s 
king of diamonds, and poor East was in deep trou-
ble. He couldn’t throw a club, which would allow 
dummy to take the last three tricks, nor could he 
spare anything else. In practice, he discarded the 
ace of diamonds. When I next cashed the jack of 
diamonds, East gave up the ghost, so I made the 
redoubled slam! Cordially, I.M. Dunn.

(P.S. We lost the match anyway!)
(c)2010 King Features Syndicate Inc.

Bridge • Steve Becker
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