
The physicians of Willcockson Eye Associates, P.C. are dedicated to providing the best possible 
medical and surgical eye care for you and your entire family. In addition to comprehensive eye 
exams and contact lens fittings, our physicians perform state of the art small-incision cataract and 
implant surgery. Our physicians are the regional experts in the diagnosis and management of sight 
threatening conditions such as glaucoma, diabetes, and macular degeneration.

For all your eyewear needs visit the Spectacle Shop next door. They offer an extensive selection of 
frames from traditional styles to the latest fashion design with frames to meet every family’s budget.
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Paula Hicks, M.D.
Board Certified Ophthalmologist
Medical and Surgical Eye Care

Gregory A Kouri, O.D.
Optometrist

Medical Eye Care

Karen E Dickes, D.O.
Board Certified Ophthalmologist
Medical and Surgical Eye Care

Brady W. Betten, O.D.
Optometrist

Medical Eye Care

28vHERVOICE NOVEMBER/DECEMBER 2015

Recipe 
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ZIPPY RED CABBAGE SLAW
Submitted By Lynn Facile, Yankton

½ cup orange juice
¼ cup lime juice
2 Tbsp. olive oil
2 Tbsp. brown sugar
½ tsp. salt
½ tsp. ground black pepper
¼ tsp. cayenne pepper
½ medium red cabbage, shredded
2 large carrots, grated
½ small yellow onion, slivered
½ green pepper, shredded
¾ cup chopped cilantro
Mix together the first 7 ingredients. Pour over the 
vegetables and cilantro. Refrigerate for at least 3 hours.

CHRISTMAS SPECIAL FRUITCAKE
Submitted by Lana Frederick
From Lana’s Recipe Collection

9x5x3 Pan
1 Hour + 45 minutes at 300
3 cups pecans
1 pound chopped dates
1 cup halved maraschino cherries
¾ cup flour
½ teaspoon baking powder
½ teaspoon salt
¾ cup sugar
3 eggs
1 teaspoon vanilla
Mix nuts, dates and cherries. In another bowl, stir dry 
ingredients together. Add to nut mixture. Beat eggs until 
foamy and stir in vanilla. Fold in nut mixture well and put 
into wax lined pan. After baked cool in pan 10 minutes. 
Wrap in foil and refrigerate.

CREAM CHEESE 
SPREAD
Submitted by Audrey Locken

¼ cup lemon juice
½ cup chopped onion
2 minced garlic
1 ½ cup catsup
1 cup honey
2 tablespoons vinegar (white)
½ teaspoon salt
½ teaspoon pepper
1 tablespoon mustard
2 tablespoons A-1 steak sauce
Bring all to boil. Simmer 10 minutes. Cool. Pour in small containers and freeze. 
When ready to use pour small amount of cream cheese spread on crackers. 
Defrosts immediately. 

HARBOR LIGHTS DESSERT DRINK
Submitted by Judie A. Shull, Yankton

Fill blender with:
 1 ½ pints vanilla ice cream
2 (8 ounce) package frozen raspberries
A few glugs of Amaretto
Blend. Serve with wafer cookie. Put drink in stemmed glasses for a nice touch.


