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Congratulations 
Dr. Catherine Wright,

Board Certified 
Otolaryngologist
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605-665-0062 • 1-866-665-0062

 www.entyankton.com

We’re H “ear” For You!
EAR, NOSE & THROAT

ASSOCIATES, P.C.

David J. Abbott, M.D.
Board Certified 
Otolaryngologist

Catherine A. Wright, M.D.
Board Certified 
Otolaryngologist

Congratulations to 

Dr. Catherine Wright on 

her Board Certification 

from the American 

Academy of 

Otolaryngology.  

Ear, Nose & Throat 

Associates, P.C. 

congratulates 

Dr. Wright on this major 

accomplishment!

Becoming certified by

the American Academy 

of Otolaryngology is a 

long and complex 

process.  Following 

completion of a college 

degree, medical school,

and a five year residency 

program, a two part 

examination is 

administered. Only after 

passing both of these 

examinations is the 

individual certified.

Ear, Nose & Throat 

Associates, P.C. 

now boasts two 

Board Certified 

Otolaryngologists 

to better serve our 

patients’ health 

care needs.  

KOSHER DILL

REFRIGERATOR PICKLES
Makes 4 pints

2 pounds pickling cucumbers 
(about 10, 3 to 4 inches long)

3/4 cup white vinegar 
(5 percent acidity)

2 cups water
1 packet (1.94 ounces) Kosher 

Dill Refrigerator Pickle Mix
Prepare and process home

canning jars and lids according
to manufacturer’s instructions
for sterilized jars.

Wash cucumbers and remove
blossoms; drain. Leave whole,
cut into spears, or slice.

Combine Kosher Dill Mix,
vinegar and water into a large,
non-reactive pot. Do not use
aluminum. Bring mixture just to
boil over medium heat, stirring
constantly until mixture dis-
solves.

Pack cucumbers into steril-
ized jars, leaving 1/2 inch head-
space. Evenly divide hot pickling
liquid among the packed jars,
leaving 1/2 inch headspace.
Remove air bubbles and cap
each jar as it is filled. If more liq-
uid is needed for proper head-

space, add a mix of 1 part vinegar and 2 parts water. If shelf-stable
pickles are preferred, use the hot water bath method, processing
pints 20 minutes and quarts 30 minutes.

Cool to room temperature, label and store in refrigerator.
Product is ready to eat after 24 hours. When properly processed
and sealed, unopened refrigerator product can be stored up to 6
months, and shelf-stable product up to 18 months.

Give Your Windows The

Brunick Furniture
Free Estimates • Free Expert Installation 

Free Shop-At-Home Service

Enhance your windows 
with the finest and 
most fashionable 
window coverings. 
We stock an extensive 
selection of stylish 
treatments for windows 
of any size or shape. 
Custom treatments 
are also available!

207  W. 3rd Street, Yankton 

605.665.5625
1100 W. Cherry St., Vermillion 

605.624.8688

royal treatment!
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