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commentary

from other pens...

Moving nuclear waste

safer than keeping it

TheOttawaHerald on nuclear wastetransport:

Ottawaand Franklin County arealongaproposed routetotakenucl ear
wasteto the YuccaMountainsin Nevadaby rail.

If the proposed route and destination are approved by Congressthis
summer, local residentsshoul d be concerned about the potential disas-
ter related to the decision. ... But they should also be concerned about
wherethewastewould go if the YuccaMountain siteisn’'t approved.

Butinitial evaluation isbound to cause an overreaction.

Thetraincar would bestrictly regul ated to guard agai nst an acciden-
tal discharge of theradioactivematerials. The canisterscontaining the
waste ... have been tested to withstand extraordinary forces. ...

Alarmistscan easily paint apicture of death and destruction of cata-
clysmic proportionsif the YuccaMountain planisapproved. Thebig-
ger issue may be where should nuclear waste go?

Wolf Creek Nuclear Power Plant, just 35 milesfrom Ottawa... was
built to hold 40 years worth of nuclear waste. If the Yucca Mountain
projectisapproved, Wolf Creek can senditsoldest and | east toxicwaste
to the Yucca project beginning around 2010. With more on-site waste
capacity, Wolf Creek can apply for anadditional 20yearsonitslicense.
Keeping the Wolf Creek plant operating isimportant to the economic
vitality of thisregion, including Ottawa, but heal th concernsmatter, too.

Clearly residentsof Burlington and the surrounding areahave made
peacewiththeir neighbor Wolf Creek. If they canlivewithit, weshould
be ableto haveit transported through our area. ...

Par sonsSun on Sen. Pat Roberts' Republican primary challenger:

It's a shame there are candidates like Tom Oyler. While his candi-
dacy may be ahoot for him, it detracts from the importance of the of -
ficeof United States senator.

Oyler isaretired Boeing Co. employee-turned-farmer who lost a
Republican primary bid against Sen. Pat Robertsin 1996. In 1998 he
snared 1.6 percent of thevotesastheLibertarian candi dateagainst Sen.
Sam Brownback.

What’smost frustrating about Oyler isthat heisjust playingagame,
asevidenced by hisopening campaign statement:

“The groups | am targeting are smokers, fat folk, meat eaters, fur
wearers, gunowners, farmers, and any other bunchthat hasbeen marked
by gangs of ANTI-FREEDOM lifestyle hucksters spewing their lies
and hatred, endorsed and supported by our government, for taxation
and condemnation.”

While Oyler may enjoy creative writing, he needs to take alook at
how thereader interpretshiswords. M ost reasonably intelligent people
would assume that Oyler is saying that Sen. Robertsis a part of the
“gangsof anti-freedom lifestyle huckstersspewing liesand hatred...”
when nothing could be further from thetruth. ...

Oyler admitsthat he, himself, thinksRobertsisa“ niceguy” andthat
hedoesn’t haveanything against him. Which bringsusback tothepoint
that Oyler’scandidacy detractsfrom theimportance of the office. Be-
ingaUnited States senator isn’t agig for kicks—anditisn’talark for
someonewithanextra$l,451 dollarsinhispocket tothrow away for a
filingfee. ...

Letter Policy

The Goodland Daily News encourages and wel comes letters from
readers. L etters should be typewritten, and must include atel ephone
number and asignature. Unsigned letterswill not be published. Form
letters will be rejected, as will letters deemed to be of no public
interest or considered offensive. We reserve the right to edit letters
for length and good taste. We encourage letters, with phone num-
bers, by e-mail to: <daily@nwkansas.com>.
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Dear Attorney General Stovall:

| am trying to get financing to buy anew car. |
have held a very stable job for aimost 10 years,
have an excellent credit history and have always
paidmy billsontime. | didnot believel wouldhave
any trouble getting financing for avehicle, but |
have been denied credit because of items appear-
ing on my credit report.

| paid afeetoget acopy of my credit report, and
wassurprisedtofind anumber of medical billson
my report which had beenwritten off asuncollect-
ible/bad debts. Despitewhat my credit report says,
| have an excellent credit history and have been
blessed with excellent health. | haveonly visited
my physicianfor annual check-upsduringthepast
severa years, and have never, to my knowledge,
had any unpaid medical bills. Attorney General
Stovall, what can| dotoclear upthesechargesthat
havebeenincorrectly placed onmy credit report?

Dear Kansas Consumer:

TheFair Credit ReportingAct (FCRA) isafed-
eral law whichmy officeisauthorizedto enforce.
Under that Act, a consumer may dispute credit
information by sending a letter of dispute to the
credit reporting agency which maintainstheinac-
curate file(s). The agency has 30-45 days after
receiving aletter of dispute to reinvestigate the
informationand either updateor deletetheitem(s).

Common

Didyou know that you canuseketchuptoclean
andpolishsilver?Theacidity of thetomatoesdoes
the cleaning.

To get the most juice from fresh lemons, bring
them up to room temperature or slightly warmer
and roll against counter with your hand.

Use part of cake mix to flour pans so the cakes
will not have awhite covering on the outside.

To remove excess fat from recipes, refrigerate
(time permitting) until fat hardens. Put a piece of
waxed paper on top and when the paper is peeled
off thefat comestoo.

Thesetipsandthefollowingrecipescomefrom
“MeasontheMove” by Holly Clegg. Theauthor
doesapretty good job of not getting too exotic on
her spices. Therecipesgivelow fat versions, nu-
tritional information and diabetic exchanges.

Pan Smoked Salmon Southwestern Style

4 (5ounce) filets of salmon

1/2 teaspoon ground cumin

1/2 teaspoon chili powder

1 teaspoon minced garlic

black pepper to taste

1 tablespoon lemon juice

M esquite smoked chips (about 2 cups)

Season salmon with cumin, chili powder, gar-
lic, and pepper totaste. Drizzlewith lemonjuice.
Soak chipsinbowl of water for 30 minutes. Linea
largeskilletwithfoil. Drainchipsand placeinpile
inmiddle of the pan. Placearack (cooling rack or
fishrack) coated with nonstick cooking spray over
thechips. Placesalmon onthefack and cover with
foil. Heat the pan over medium high heat until it
begin smoking. Lower the heat and continue to
smoke 25 to 30 minutes or until done. Make sure
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Good idea to check personél credit report

carla j.
stovall

® consumer corner

Withinfivedaysof thecompletion of thisreinves-
tigation, the credit reporting agency must provide
the results of the completed investigation to the
consumer, aswell ascertain noticesregarding the
consumer’srights.

Additionally, under the FCRA, a credit report-
ing agency may charge aconsumer up to $9 for a
copy of the credit report. The agency must, how-
ever, provide acopy free-of-chargein certain cir-
cumstances, including when thereisreason to be-
lievethat erroneousinformationhasbeenreported.

My Consumer Protection Divisioncontacted the
credit reporting agency concerningyour complaint
and |earned that themedical bill informationwas,
indeed, that of someoneel sewhich had beenincor-
rectly reported. Theentitiesreportingtheinforma-
tioncould not verify that youwerethe personwho
incurredthebills, sothecredit reporting agency has
now deleted the information from your credit re-
port asrequired by the FCRA. Thechargeyouin-

sense approach
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to turn on overhead vent. When salmon is done,
removeand serve. Serves4.
Riceand Pasta Blend

1 tablespoon margarine

1 tablespoon oliveoil

8 ounces angel hair pasta, broken into small
pieces

11/2 cupsrice

2 (14 1/2 ounce) cansfat free chicken broth

1 cup sliced mushrooms

salt and pepper to taste

2 tablespoons sliced almonds, toasted

Inalarge saucepan coated with non stick cook-
ingspray, meltthemargarineand oliveoil and sauté
thepasta, stirring frequently until brown.Addrice,
broth and mushrooms. Salt and pepper to taste.
Bring to aboil, reduce heat and simmer, covered,
for 20 minutes or until rice is done. Transfer to
serving dishand sprinklewithalmonds. Serves10.

BasicBarley

4 cupswater

2 teaspoonsinstant chicken granules

1/2 cupfinely chopped onion

1 cup medium pear| barley

1/4 cup grated Parmesan cheese

In pot bring water and granules to a boil. Add
onion and barley. Reduce heat, cover, and cook
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curred for theinitial copy of your credit report has
also been refunded.

Copies of credit reports may be requested from
thethree major national credit reporting agencies:

* Equifax, PO. Box 740241, Atlanta, GA 30374,
(800) 685-1111;

 Experian, PO.Box 949,Allen, TX 75013; (888)
397-3742; and

 Trans Union, PO. Box 390, Springfield, PA
19064; (800)916-8800.

A brochure which further summarizes &
consumer’srightsunder the Fair Credit Reporting
Act may beobtained by calling my officeat 1-800-
432-2310 or 296-3751, or by contacting the Fed-
eral Trade Commission, toll-free at 1-877-FTC-
HEL P (382-4357).

Attorney General CarlaJ. Stovall offersthispub-
lic serviceto help you avoid becoming avictim of
consumer fraud. Although someof thedetailshave
been changed, the cases appearing in this column
are based on actual complaints. For further infor-
mationor tofileacomplaint, pleasewriteAttorney
General CarlaJ. Stovall, Consumer Protection Di-
vision, Kansas Judicial Center, Topeka, Kansas
66612, or call the toll-free Consumer Hotline, 1-
800-432-2310. L eaveyour name, number and sub-
ject of your inquiry with the receptionist and your
call will bereturned promptly.

to cooking

until barley isdone approximately 45 minutesto 1
hour. Tosswith Parmesan cheese.

For variety add sautéed peppers, mushrooms, and
tomatoeswith herbs.

This could be used instead of rice or pastain ¢
meal.

Best Black and White Bean Spread

1 (15 ounce) can white navy beans, rinsed and
drained

2 tablespoonslemon juice

1/2 teaspoon minced garlic

2 tablespoons grated Parmesan cheese

1(150unce) can black beans, drained and rinsed

1 (10 ounce) can chopped tomatoes and green
chilies, drained

1/2 teaspoon ground cumin

1/3 cup picante sauce or salsa

1 tomato, chopped

1/2 cup chopped green onions (scallions)

1/2 cup shredded Cheddar cheese

Inafood processor, combinenavy beans, lemon
juice, garlic, and Parmesan cheese; process until
smooth for whitebean spread. Inafood processor,
combine black beans, tomatoes and green chilies,
and cumin, process until smooth for black bean
spread. Cover spreadswith salsaand sprinklewith
tomato, green onion, and cheese. Servewith chips
or pitabread. Serves12to 16.

Besureto rinse beansto keep sodium to amini-
mum.

berry's world

I HAVE Bgen
DeseNsiTizep
To OFFeNSIVE
LANGuAGE,
TUupé
vou

© 2002 by NEA, Inc.
WWW.COmICS.com




