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Congratulations to Bonnie Starrett of
Hermiston, Oregon. Bonnie has been
very helpful with shifts the past month
due to a colleagues absence. She has
offered to adjust her weekly schedule to
assist with coverage during her cowork-
ers absence, which has been very helpf
with scheduling and shift coverage.
Thank you for all your assistance and

dedication. Congratulations!
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Horoscopes

Aries
% ) (March 21sfi April 19th)
> Your ambition and drive are strong

now. Things are starting to happen

with your career path due to this.
Use your good sense about financial risks and make
the right moves. Take action to get ahead. More
time will be freed for people skills. There could be
boring and complicated work ahead, but you can
handle it. There could be an emotional overtone to
all that requires understanding and flexibility on
your part. Slow down and enjoy the quiet time.

Pisces :ﬁ
(February 19tli March 20th) E :;!
There is an overflow of responsibili-& <
ties that re in front of you. The

stress can be just as fun as the re-

wards. These little pushes you do to perform your
best helps you to be more creative, and in turn
more productive. You will burn yourself out and
cause yourself to age quicker if you drive yourself
too fast. You may be of tremendous help to an as-
sociate or stranger because of your compassionate
nature. Communicating and getting your message
across is at a high.



The Blarney Stone and the Gift of Gab... Q

The Blarney Stone is a block of bluestone built into the battlements of Blarney Castle, Blarney which is abot
five (5) miles (8km) away from Cork, Ireland. According to legend, kissing the stone endows the kisser witt
othe gift of gabdé, or great el ogquence or skill a
The castle is a popular tourist site in Ireland, attracting visitors from all over the world to kiss the Stone and

tour the castle and its gardens.

The word Blarney has come to mean clever, flattering, or coaxing talk.

The stone is said to have presented to Cormac McCarthy by Robert the Bruce
in 1314 in recognition of his support in the Battle of Bannockburn. Popular leg-
end holds that this was a piece of the Stone of Scone. This stone was then in-
stalled in McCarthyds <castle of Bl a
Dermot McCarthy had the stone preserved in the new castle. Although colorful,
this fold legend cannot be true as the stone was removed from Scotland 18

years before Bannockburn.

The proprietors of Blarney Castle list several explanations other than the Stone

of Scone for the ancient origins of the stone, many of which suppose that the

Stone had previously been in Ireland but was then taken to Scotland and returned to Ireland in 1314. The
theories listed include those that the stone was part of the wailing wall in Jerusalem brought to Ireland during
the Crusades, was half of the original Stone of Scone, was the stone that Jocob used as a pillow and w
brought to Ireland by the prophet Jeremiah, was the pillow used by St. Columba of lona on his deathbed, we
the Stone of Ezel, which David hid behind on Jo

Moses struck his staff to produce water. None of which have been proven.
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Irish Soda Bread

Ingredients

2 cups whole-wheat flour

2 cups all-purpose flour, plus more for dusting
1 teaspoon baking soda

1 teaspoon salt

2 1/4 cups buttermilk
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Directions

Preheat oven to 450 degrees F. Coat a baking sheet with
cooking spray and sprinkle with a little flour.

Whisk whole-wheat flour, all-purpose flour, baking soda and salt in a large bowl. Make a well in the
center and pour in buttermilk. Using one hand, stir in full circles (starting in the center of the bowl
working toward the outside of the bowl) until all the flour is incorporated. The dough should be soft
but not too wet and sticky. When it all comes together, in a matter of seconds, turn it out onto a well-
floured surface. Clean dough off your hand.

Pat and roll the dough gently with floury hands, just enough to tidy it up and give it a round shape.
Flip over and flatten slightly to about 2 inches. Transfer the loaf to the prepared baking sheet. Mark
with a deep cross using a serrated knife and prick each of the four quadrants.

Bake the bread for 20 minutes. Reduce oven temperature to 400° and continue to bake until the loaf
is brown on top and sounds hollow when tapped, 30 to 35 minutes more. Transfer the loaf to a wire

rack and let cool for about 30 minutes.
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