
KENEDY SMITH
Navy Seaman Recruit Kenedy

C. Smith, daughter of Faith A.
Perez of Rapid City and Leslie G.
Smith, of Yankton, recently com-
pleted U.S. Navy basic training at
Recruit Training Command, Great
Lakes, Ill. 

During the eight-week pro-
gram, Smith completed a variety
of training which included class-
room study and practical instruc-
tion on naval customs, first aid,
firefighting, water safety and sur-
vival, and shipboard and aircraft
safety. An emphasis was also
placed on physical fitness. 

The capstone event of boot
camp is “Battle Stations.” This ex-

ercise gives recruits the skills
and confidence they need to suc-
ceed in the fleet. “Battle Stations”
is designed to galvanize the basic
warrior attributes of sacrifice,
dedication, teamwork and en-
durance in each recruit through
the practical application of basic
Navy skills and the core values of
Honor, Courage and Commit-
ment. Its distinctly “Navy” flavor
was designed to take into ac-
count what it means to be a
Sailor. 
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Dear Tom and Ray: 
I live near the ocean, and my less- than-a-

year-old battery died this week. My neighbor,
who jumped the battery with his cables, said
that my connections should be disconnected
and cleaned with a wire brush due to corro-
sion. My other neighbor said that she poured
a can of Coke on her battery and it cleaned
off all of the corrosion. Before I start pouring
Coke on my car battery, may I have your
opinion on her fantastic remedy? —Martha

RAY: We prefer Dr. Pepper, Martha. 
TOM: If you do have a lot of corrosion be-

tween the posts and the terminal ends of the
battery, it can prevent the battery from being
charged completely, or discharged when you
need the power. 

RAY: But you shouldn’t have that kind of
corrosion on a year-old battery — even if
your next-door neighbors are Mr. and Mrs.
Sea Cucumber. 

TOM: Corrosion like that usually is caused
by “out-gassing,” which means the acid in
your battery is escaping from its container in
gaseous form. 

RAY: That can be caused by either a faulty
battery — in which case yours should be cov-
ered by warranty — or a charging system

that’s “overcharging” the battery and causing
it to emit gas. 

TOM: So you’ll want to take your car to a
good mechanic, and ask him to test your bat-
tery and charging system. 

RAY: If all’s well, the corrosion may be a
red herring. Especially since we know herring
live near you in the ocean. Your battery may
have died due to human error: You may have
left a dome light on, or simply left the car sit-
ting for a few weeks without driving it. 

TOM: If there IS a problem with the charg-
ing system, then you need to fix that before

you blow through any more good batteries. 
RAY: And Coke — with its carbonic and

phosphoric acids — will help remove corro-
sion from battery terminals, as will any car-
bonated beverage (they all contain carbonic
acid). Although a nice sparkling water, with-
out the sugary syrup, would be an even bet-
ter choice. Add lime or a twist if you want
your terminals to feel particularly refreshed. 

TOM: Or even better, and cheaper, mix a
little baking soda with water to make a runny
paste. Remove the battery’s terminal ends,
smear your mixture on the battery posts and
terminals, give them each a little scrub with a
wire brush, and rinse it all off with a garden
hose. 

———
In their pamphlet “Should I Buy, Lease, or

Steal My Next Car?” Tom and Ray break down
the strategies for buying a car, so you can
make the most of your money. Send $4.75
(check or money order) to Next Car, P.O. Box
536475, Orlando, FL 32853-6475. 

———
Get more Click and Clack in their new book,

“Ask Click and Clack: Answers from Car Talk.”
Got a question about cars? Write to Click and
Clack in care of this newspaper, or email them
by visiting the Car Talk website at
www.cartalk.com. 
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CAR TALK
Tom and Ray Magliozzi

Find Out Why New Battery Dies

Yankton Elementary Schools
Monday — Round Pizza
Tuesday — Meatballs
Wednesday — Grilled Cheese Sandwich
Thursday — Popcorn Chicken
Friday —  Penne Pasta

Yankton Middle School
Monday — Bacon Cheeseburger
Tuesday — Stuffed Crust Pizza Dippers
Wednesday — Chicken Nuggets
Thursday — Chili W/ Cheese
Friday — French Toast Sticks

YHS A Line Menu
Monday — Italian Dunker
Tuesday — Roast Turkey
Wednesday — Lasagna
Thursday — Chicken Nuggets
Friday — Burrito

YHS B Line Menu
Monday — Buffalo Chicken Pizza
Tuesday — Goulash
Wednesday — Pretzel W/ Cheese
Thursday — Potato Soup
Friday — Fish & Cheese Sandwich

YHS C Line Menu
Monday — Baco Cheeseburger
Tuesday — Walking Taco
Wednesday — Corn Dog
Thursday — French Dip
Friday — Ham & Cheese Croissant

Sacred Heart Schools
Monday — French Toast Sticks
Tuesday — Hot Dog
Wednesday — Hot Turkey Sandwich
Thursday — Sweet & Sour Chicken
Friday — Sub Sandwich

The Center — Yankton
Monday — Chicken Fried Steak
Tuesday — BBQ Chicken
Wednesday — Upside Down Pizza
Thursday — Turkey / Dressing
Friday — Beef Roast

Tabor Senior Citizens Center
Monday — N/A
Tuesday — Turkey Ala King
Wednesday — Spaghetti & Meat Sauce
Thursday — Swiss Steak
Friday — N/A

Menus listed below are for the week of April 22. Menus are subject to change without notice.
All meals are served with milk.  

MENUS

 Your local  store is here to stay!

 Plus Sizes for Women &  Big & Tall for men are back.

 You Derserve 
 Quality in Every 

 Stitch & Size

 You Derserve 
 Quality & Style 

 That Fits  Yankton Mall
 605-665-2714

 20 %
 OFF

 valid Saturday April 20th & 
 Sunday April 21st

 *Some restrictions apply
 see store for details

 Small appliance 
 department now at 
 Yankton 

 Smith-Daisy
 Elly Smith and Jerrod Daisy, both 

 of Minot, ND, are pleased to 
 announce their engagement and 
 upcoming marriage.

    Parents of the couple are Rick and 
 Leslie Smith and Wes and Tammy 
 Daisy, all of Yankton, SD.
    The bride-elect is a 2012 graduate 
 of USD with a business degree in 
 accounting and currently works at 
 Grant Accountant for the City of 
 Minot.
    The groom-elect is a 2012 graduate 
 of USD with a business degree in 
 marketing and is employed as an 
 Assistant Manager of Sherwin 
 Williams in Minot.
   The couple is planning a May 11, 
 2013 wedding at St. Benedicts 
 Catholic Church in Yankton, SD. 

 Francis Varilek 
 will celebrate his 
 70th Birthday  on 
 April 29, 2013.

 His family requests 
 a card shower. 

 Greetings may be 
 sent to:

 44599 SD Hwy 50
 Mission Hill, SD 

 57046

 50th
 Anniversary 
 Celebration

 Mr. & Mrs. 
 Roland Kaldun

 Mr. and Mrs. Roland and Judy Kaldun, Yankton, will
 celebrate their 50th wedding anniversary April 25, 2013.

 Their family requests a card shower. Greetings may be sent 
 to 1003 E. 16th St. Yankton, SD 57078.

 Judy Uherka and Roland Kaldun were married April 25, 
 1963 at the First Presbyterian Church in Wagner, SD .

 They have one child: Wendy (Eric) White, Sioux Falls. The 
 couple has 5 grandchildren; Megan Eisenbeis, Freeman, Ethan, 
 Zoey, Kiera, and Jaxon White of Sioux Falls.

P&D CLASSIFIEDS
WORK FOR YOU!
(605) 665-7811

Movie Night Slated For Yankton
The Yankton chapter of the Weston A. Price Foundation is host-

ing a movie night at the Avera Professional Office Pavilion Educa-
tion Center at 501 Summit Street in Yankton on Thursday, April 25.
Showing is “The Urban Myth of Salt and Health” by Mortin Satin,
one of the world’s leading authorities on the many benefits of salt.
The movie will be preceded by a sauerkraut making demonstration
beginning at 6:30 p.m. The movie will begin at 7 p.m. 

The urge to come up with an instant and easy solution to hyper-
tension has driven the salt reduction agenda in this country. Policy
makers, under pressure from many sides, have chosen to ignore the
preponderance of clinical evidence and are pursuing a strategy of
population-wide salt reduction. This presentation will provide sev-
eral recent and surprising peer-reviewed studies that ! seriously
challenge this strategy because of the unintended health conse-
quences expected to result from it.

Morton Satin is the Vice President of Science and Research for
the Salt Institute. A molecular biologist by training, he is an interna-
tionally-known food industry and United Nations executive and au-
thor with extensive experience in all aspects of the food industry.

Johnson Staffer To Hold Outreach In Clay Co.
WASHINGTON — Sen. Tim Johnson (D-SD) has announced that

Shad Christman of his Sioux Falls office will hold a Constituent Case
Day in Vermillion on Thursday, April 25, He will hold office hours
from 11 a.m.-noon at Cherry Street Grille.

“Many South Dakotans are unable to travel to my offices in Rapid
City, Aberdeen or Sioux Falls. Outreach Days help me remain in
touch with the concerns of South Dakotans,” Johnson said. “South
Dakotans are my number one priority, and I want to make sure that
everyone regardless of where they live has the opportunity to meet
personally with my staff.”

Johnson has always encouraged South Dakotans to call, write or
visit his Service Offices in Rapid City, Aberdeen, Sioux Falls or
Washington, D.C. to share their concerns. South Dakotans may also
call Johnson’s office toll-free by dialing 1-800-537-0025 or e-mail at
http://www.johnson.senate.gov/public/index.cfm?p=ContactForm .

If local residents would like to make an appointment with Christ-
man, they may call 1-800-537-0025.

Red Cross’ ‘Dining For Disaster’ April 25
The Yankton Branch of the American Red Cross is holding its ninth

annual Dining for Disaster fundraising event on Thursday, April 25.
“Dining for Disaster” is a one-day event during which area restau-

rant and businesses encourage their customers to enjoy a delicious
meal benefiting a great cause. Participating restaurants and busi-
nesses commit to donating 5-10 percent of the day’s income, collect-
ing donations from customers at the time of payment, or contributing
some other monetary amount to benefit local Red Cross Services.

Funds raised will help the Yankton Red Cross as we support local
families affected by fires, flooding and other disasters year round. 

Following is a partial list of participating restaurants and busi-
nesses: Avera Sacred Heart, Arby’s, Casey’s on Broadway and on
Fourth St., Captain Norm’s, Charlie’s Pizza, Cottonwood Corral, Dairy
Queen, Freedom Valu Center, El Tapatia, Godfather’s Pizza, HyVee
Kitchen, KFC/Taco Bell, The Landing, The Marketplace Café, Mexican
Viejo, Murdo’s Aten Resort, O’Malley’s, Paul’s Kwik Shop, Pizza
Ranch, Pump N Stuff, Rounding Third, Starbuck’s, TJ’s Mini-mart and
Thrivent Financial for Lutherans. 

Support these local businesses and your local American Red
Cross.

Children’s Choir To Present ‘Why We Sing’
Yankton Children’s Choir will present “Why We Sing,” its spring

concert under the direction of Deb Kruse, choral director, and Dixie
Church, Accompanist, at 2 p.m. Sunday, April 28, at United Church
of Christ, 210 W. Fifth St., Yankton. 

The concert will feature eighth grade solos by Beau Heimes,
Marielle Logue and Hailey Wagner. 

Yankton Children’s Choir consists of the following 29 young
singers in grades 3-8 with unchanged voices: Austin Ahlers, Dharian
Arens, Dakota Barnes, Luke Barnes, Tamiah Barnett, Brenna Becker,
Gage Becker, Rylee Berndt, Madisyn Bietz, Victoria Cass, Jillian Eid-
sness, Lauren Eidsness, Riley Folkers, Beau Heimes, Trystan
Heimes, Paige Hoesing, Gavin Kafka, Lauren Kafka, Paul Koenigs,
Claire Kouri, Carley Lafrentz, Marielle Logue, Lizzy Riley, Abby Tally,
Hailey Wagner, Jessica Wagner, Blake Wieseler, Jaidyn Wishon and
Korbin Yaggie.

This event is open to the public with refreshments to follow. Do-
nations are welcome.

If you have any questions about Yankton Children’s Choir and its
schedule, contact Executive Director Dot Stoll, Yankton Children’s
Choir, P.O. Box 409, Yankton, SD 57078 or 605-660-1819.

ARLINGTON, Va. — At least
one poorly-conceived charity
scam has already emerged in the
wake of the explosions at the fin-
ish line of the Boston Marathon
yesterday, and more are likely.
BBB Wise Giving Alliance (”Al-
liance”), the national charity
monitoring arm of the Better
Business Bureau, and BBB Serv-
ing Eastern Massachusetts,
Maine, Rhode Island and Ver-
mont (”BBB Boston”) cautions
donors about potential red flags
concerning tragedy-related phi-
lanthropy.

“Tragedies inspire people to
give,” said H. Art Taylor, presi-
dent and CEO of the Alliance,
“but, tragedies – whether natural
disasters or manmade catastro-
phes – also inspire scammers to
take advantage of that generos-
ity. Social media, in particular,
makes it very easy to reach a lot
of people quickly, when emotions
are running high and people feel
the need to take action, any ac-
tion, to help.”

BBB Wise Giving Alliance
urges donors to give thoughtfully
and avoid those seeking to take
advantage of the generosity of
others:

BBB Wise Giving Alliance: Ten
Tips for Giving with Confidence

1. Thoughtful Giving
Take the time to check out the

charity to avoid wasting your
generosity by donating to a ques-
tionable or poorly managed ef-
fort. The first request for a
donation may not be the best
choice. Be proactive and find
trusted charities that are provid-
ing assistance.

2. Help Spread the Wise Giving
Word 

Remind your friends and fam-
ily to be cautious about giving re-
quests in the wake of such a
tragedy and ask them to spread
the word as well. People are emo-
tionally moved by events like
these and may react before they
have time to carefully consider.

3. State Government Registra-
tion

About 40 of the 50 states re-
quire charities to register with a
state government agency (usu-
ally a division of the State Attor-
ney General’s office) before they
solicit for charitable gifts. If the
charity is not registered, that
may be a significant red flag.

4. Respecting Victims and
Their Families

Organizations raising funds
should get permission from the
families to use either the names
of the victims and/or any photo-
graphs of them. Some charities
raising funds for the Colorado
movie theater and Newton
school victims did not do this
and were the subject of criticism
from victims’ families. 

5. How Will Donations Be
Used?

Watch out for vague appeals
that don’t identify the intended
use of funds. For example, how
will the donations help victims’
families? Also, unless told other-
wise, donors will assume that
funds collected quickly in the
wake of a tragedy will be spent
just as quickly. See if the appeal
identifies when the collected
funds will be used.

6. What if a Family Sets Up Its
Own Assistance Fund?

Some families may decide to
set up their own assistance
funds. Be mindful that such

funds may not be set up as chari-
ties. Also, make sure that col-
lected monies are received and
administered by a third party
such as a bank, CPA or lawyer.
This will help provide oversight
and ensure the collected funds
are used appropriately (e.g., pay-
ing for funeral costs, counseling,
and other tragedy-related needs.)

7. Online Cautions 
Never click on links to chari-

ties on unfamiliar websites or in
texts or emails. These may take
you to a lookalike website where
you will be asked to provide per-
sonal financial information or to
click on something that down-
loads harmful malware into your
computer. Don’t assume that
charity recommendations on
Facebook, blogs or other social
media have already been vetted.

8. Financial Transparency
After funds are raised for a

tragedy, it is even more impor-
tant for organizations to provide
an accounting of how funds were
spent. Transparent organizations
will post this information on
their websites so that anyone
can find out and not have to wait
until the audited financial state-
ments are available sometime in
the future. 

9. Newly Created or Estab-
lished Organizations

This is a personal giving
choice, but an established char-
ity will more likely have the expe-
rience to quickly address the
circumstances and have a track
record that can be evaluated. A
newly formed organization may
be well-meaning but will be diffi-
cult to check out and may not be
well managed.

10. Tax Deductibility

Not all organizations collect-
ing funds to assist this tragedy
are tax exempt as charities under
section 501(c)(3) of the Internal
Revenue Code. Donors can sup-
port these other entities but
keep this in mind if they want to
take a deduction for federal in-
come tax purposes. In addition,
contributions that are donor-re-
stricted to help a specific individ-
ual/family are not deductible as
charitable donations, even if the
recipient organization is a char-
ity.

———
OTHER RESOURCES:

BBB Wise Giving Alliance is
asking anyone who receives a
suspicious charitable solicitation
to report it to BBB Report a
Scam. 

The FBI has the lead investiga-
tive role following the bombing.
Anyone who has information, vi-
sual images and/or details re-
garding the explosions should
call 1-800-CALL-FBI (800-225-
5324), prompt #3. The FBI says
no piece of information or detail
is too small.

The American Red Cross says
it has enough blood and financial
resources committed to Boston
at this time, but asks that people
make appointments to give blood
in the weeks and months ahead.

Boston Mayor Thomas M.
Menino offers the Mayor’s 24-
Hour Hotline at 617-635-4500 for
anyone with concerns about
their family members or friends
who were at the race. 

The Mayor’s office also sug-
gested resources from the Na-
tional Association of School
Psychologists to help children
deal with tragedies.

BBB Warns Of Scams In Wake Of Boston Bombing
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