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I 
was sitting at the intersection 
at North Main Street and 
Island Ford Road, waiting for 

the light to change, when a blue 
truck turned left from 41. The 
afternoon sunshine lit up the cab 
of the truck for a few seconds; 
the driver was a man with a red 
beard.

It was no ordinary beard. 
It was long and full and rested 
against the man’s gray T-shirt 
like a lovely basket of bright 
red apples. It was washed and 
combed and probably had some 
sort of expensive styling crème 
on it. It shimmered in the sun. It 
was a bodacious beard.

The light changed and I 
made my turn, following behind 
the bearded man. The thought 
popped into my head that a 
man with a beard like that must 
be the descendent of a Viking 
king. Thousands of years ago, 
his ancestors probably sailed 
in conquest to the British Isles. 
Then, a few thousand years later, 
another ancestor braved the 
mighty Atlantic to forge a new life 
in the Americas.

Those thoughts evaporated 
like Scottish mist when my 
bearded conqueror turned into 
the Lowe’s parking lot. Surely 
no Viking conqueror would 
have need of Lowe’s! He would 
simply down trees with his trusty 
pollaxe. Then he’d eat a platter 
of Fred Flintstone ribs and make 
merry till dawn.

Ah well. Maybe he simply 
needed his axe sharpened.

RARE GINGER

When it comes to gingers, 
Scotland holds the record with 13 
percent of its population boasting 
red hair. Ireland comes in at a 
close second with 10 percent. You 
are more likely to have red hair 
if you are of northern or western 
European ancestry. From 
strawberry blonde to deepest 
auburn, just 2 percent of the 
human race has red-colored hair.

However, the gene mutation 
that creates red hair (MC1R) can 
pop up no matter your ethnicity. 
When we lived up north, one of 
our son’s classmates was a half 
Eskimo girl with lovely auburn 
hair and a sprinkling of chestnut-
colored freckles across her 
cheeks. Redheads can be Asian 
or African, too, although it’s 
extremely rare.

Because of this rarity, red 
hair has long been the subject 
of folklore and old wives’ tales. 
Although modern day gingers 
are often the subject of gentle 
teasing, more often than not they 
are admired for their colorful 
locks. This was not always 
true. During the middle ages, 
redheads were looked on with an 
unparallelled level of disdain.

Much of this is attributed to 
Judas, the betrayer of Christ, who 
was said to have been a redhead. 
Medieval portraits of Judas often 
render him with red hair, and 
this contributed to the notion that 
redheads were deceptive. Judas’ 
behavior also gave rise to the 
belief that many redheads were 
in league with the Devil. Several 
medieval manuscripts warn 
against befriending a redheaded 
person. In Europe, this skewed 
view eventually led to the belief 
that many ginger-haired people 
were practitioners of witchcraft.

STRANGE GINGER FACTS

Although the medieval 
concept of the evil redhead is 
totally unfounded, the mutation 
that leads to red hair actually 
does cause some unusual 
changes within the cells of most 
redheads. For starters, their 
nervous system is more sensitive 
than the rest of the population. 
Redheads can detect changes in 
temperature sooner than most, 
too, and feel pain more acutely 
than others. They also bruise 
easier, so be gentle with your red.

On average, it takes 20 percent 
more anesthesia to knock out 
these knockouts. This includes 
novocaine at the dentist’s 
offi ce, too. This is especially 
unfortunate, because many reds 
also have sensitive teeth. So if 
the redhead in your family seems 

fussier than everybody else, 
there’s probably a good reason 
for it.

Gingers are more likely to be 
left-handed, and their colorful 
hair attracts bees. Redheads 
actually have less hair than most, 
but each strand is thicker, so it 
often looks like they have more. 
The fair skin of many reds makes 
them more susceptible to skin 
cancer, but for reasons yet to be 
understood, redheaded men have 
a lower rate of prostate cancer 
than the general population. Red 
hair maintains its color longer 
than any other shade, and instead 
of turning gray it turns white.

One of the most interesting 
facts about redheads is that their 
bodies manufacture vitamin D 
better than anybody else. This is 
especially benefi cial since most 
reds are fair skinned and can’t 
tolerate a lot of sun. The reason 
for this ability is unclear, but 
may be because the ginger gene 
fi rst occurred in the far north, 
where sunlight is sometimes 

hard to come by.
An estimated 40 percent of 

all humans have the mutation 
that produces red hair. However, 
both parents must carry the 
gene in order for their offspring 
to possess a fi ery ‘do. If you 
recognize any of the unique 
qualities of gingers in yourself, 
you may be a secret ginger.

THE OTHER GINGERS

Of course, the nickname 
than we associate with redheads 
comes from the sweet-spicy 
culinary rhizome that is used 
in cookies, tea, stir-fries or 
even as a medicine. The ginger 
nubs found in most groceries 
goes by the scientifi c name, 
Zingeber offi cinale. Turmeric, 
a component of Indian curry, is 
also a type of ginger.

Both of these gingers can 
be readily propagated in pots, 
although it takes a little time 
before roots can be harvested. 
The fl owers of the turmeric plant 
are more showy than that of 

edible ginger, so if you’re looking 
for something that is both edible 
and eye-catching, turmeric would 
be a better choice. Not all gingers 
are edible, though. Some are 
even poisonous. Therefore, it 
would be unwise to go nibbling 
on the fl owerbed greenery.

It probably comes as no 
surprise that ginger was fi rst 
cultivated in southern Asia, 
where it once grew wild. Europe 
fi rst became aware of ginger 
around 1 A.D., but it did not 
become popular there until 
the late 13th century, when 
Marco Polo carried some back 
from China. At the time, it was 
regarded more for its medicinal 
properties than for food. A sheep 
was valued the same as roughly 
four pounds of ginger root.

From there, ginger traveled to 
the Caribbean and was quickly 
brewed into beer. Ginger beer is 
still quite popular there. It is often 
served as a tea or even added 
to coffee. The warming effect of 
ginger is especially comforting 
on chilly days or when suffering 
from colds or fl u.

Ginger and turmeric both 
possess excellent anti-infl am-
matory properties. A sip of hot 
ginger tea is great for soothing 
sore throats, and ginger is said to 
be energizing. As there are few 
side effects, it is wise to consult a 
medical professional before using 
either of these plants for anything 
other than general consumption.

THE RECIPES

With cooler weather on the 
way, now is the perfect time to 
warm up with ginger. Here are 
just a few tasty ways to add a little 
spice to the menu.

CRYSTALLIZED GINGER

Once made, crystallized 
ginger (sometimes called 
preserved ginger) can be used 
in dozens of ways and will store 
for a long time. For starters, try 
it in cookies and quick breads, or 
dice it and use as a topping along 
with whipped cream on desserts 
or waffl es. This is an easy, 
small-batch recipe that will allow 
you to try crystallized ginger 
in your favorite recipes, or as a 
sweet-spicy fall treat to nibble on 
by itself.
1-2 small ginger rhizomes
3 cups water
3 cups granulated white sugar
Extra sugar, for coating

Peel the ginger and, using a 
mandoline, slice it about one-eighth 
inch thick. Bring the water and sugar to 
a boil in a medium-sized saucepan. 
Once the sugar has dissolved, carefully 
add the ginger. Bring it to a boil, then 
reduce the heat and boil gently for 
about 45 minutes. By this time, the 
sugar-water mixture will have begun to 
form a syrup, and the ginger will be 
tender.

Drain the ginger, but reserve the 
liquid if you wish to make ginger syrup. 
Place the ginger slices on a rack and 
allow them to cool and dry for about 30 
minutes. Place extra sugar in a small 
bowl; toss the cooled ginger, a few 
pieces at a time, in the sugar. Let the 
ginger sit for a bit to fully dry the sugar 
coating before placing it in an airtight 
container. Crystallized ginger will keep 
for up to two years.

To make ginger syrup: Return the 
reserved ginger cooking liquid to a boil 
and cook until it is as thick as you’d like. 
Over time, ginger syrup will crystallize, 
too, but can be quickly liqui� ed by 
adding a little warm water to it. Ginger 
syrup can be used in hot tea, on ice 
cream or as pancake and wa�  e syrup.

SEE GINGER/PAGE C2

The charms of ginger
BY LAURA HUNT ANGEL
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A circa 1953 photo pictures one of America’s most beloved redheads, 
Lucille Ball.

Laura Hunt Angel

Crystallized ginger adds sweet warmth to fall � avors like pear, almond and pumpkin spiced desserts.
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The gingerbread man cookie is synonymous with the holidays.
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Karissa Alkire and 
Matthew Uzzle of Hanson 
are engaged to be married at 
2 p.m., Saturday, Oct. 24, at 
Nelson Pentecostal Church 
in Central City.

The bride-elect is the 
daughter of Mr. and Mrs. 
Alkire of Hanson.

The groom-elect is the 
son of the Rev. and Mrs. Paul 
Uzzle Jr. of Central City.

Alkire — Uzzle

A 
reader asked a question: “We 
are bathed in waves all the 
time. What’s up with that?” It’s 

an excellent question, particularly 
given the electromagnetic 
radiation issue that has 
come up several times as 
we’ve talked about other 
things, so let’s have at it.

We are, indeed, bathed 
in invisible waves of all 
kinds, pretty much all the 
time. If you’ve ever seen 
the movie “The Matrix,” 
in the part at the end 
where Neo gets up after 
the agents shoot him 
and he fi nally “sees” the matrix, 
that is what the world would 
probably look like if we could 
actually see all the waves — it 
would just be a huge jumble of 
energy, and it would probably be 
like looking at a blindingly bright 
light. Fortunately, we can only see 
a tiny, tiny portion of the waves 
that pass by us and through us 
constantly.

There are two main types 
of waves — mechanical and 
electromagnetic. But fi rst, maybe 
we should defi ne what we mean 
by “wave.” All waves are is the 
propagation of energy from a 
source outward. When you think 
of a wave, what probably pops 
to mind is waves on the beach. 
Those breakers are, indeed, 
waves. They are mechanical 
waves, meaning that they 
represent energy moving through 
a physical medium (the water). 
They are generated, usually, 
by the wind blowing across the 
water. There is, oddly enough, 
friction between the air and the 
water, and the air sort of starts to 
“push” the water along. The water 
is heavy, so once it gets moving, 
it has a lot of momentum and the 
energy in the water just travels 
along. Interestingly, the water 
itself is not moving — it’s just the 
energy supplied by the wind that 
gets transferred from molecule 
to molecule, much like those cool 
hanging ball things where one ball 
is dropped against another and 
the ball on the other end moves. 
All the energy of the falling ball on 
one end of the chain is transferred 
from ball to ball until it gets to the 
end and the last ball then swings 
away, because the energy has 
nowhere else to go. The wave 
in the ocean is probably barely 
noticeable in the open, maybe 
generating a rolling swell, unless 
there is some serious wind stirring 
things up. The energy will just 
go along until the water through 
which the energy is moving starts 
to run out of space near the shore. 

As the fl oor of the ocean comes 
up, the energy in the water causes 
it to start “piling up,” and that’s 
when we see the wave. It will pile 
up higher and higher until friction 

with the bottom starts to 
slow the lower part of the 
wave down while the upper 
part keeps going at the 
same speed. Eventually, 
the top gets far enough 
ahead of the bottom that 
gravity pulls the top part 
of the wave down and the 
wave “breaks.” If you’ve 
seen the pictures of 
tsunamis that hit land, you 

can see the awesome amount of 
energy that they carry.

Another common example of a 
mechanical wave is the “pebble in 
the water.” If you drop a pebble in 
the water, waves will ripple out in a 
circular pattern from the source of 
the energy (the pebble 
you dropped) until 
they hit something or 
spread out so far that 
you can no longer see 
the wave on the water’s 
surface. The waves 
in this example are 
always highest right 
where you drop the 
pebble and get lower 
and lower the farther 
out they propagate. 
This is because there is 
“X” amount of energy 
in the wave. Right 
where you drop the 
pebble, the energy only 
pushes through a small 
amount of water, so 
the wave is relatively 
big. The further away 
from the source the 
wave travels, that same 
amount of energy is 
being spread through 
much more water, so 
the wave is lower.

Sound waves are another 
example of mechanical waves. 
When something produces a 
sound, it causes a wave to move 
through the air (or water, or 
whatever medium, but we’ll stay 
with air). That energy wave travels 
along until it hits your eardrum, 
which absorbs the energy and 
is pushed by it. This sets up a 
vibration in the bones of your 
middle ear, which then transfer 
the energy to the fl uid in the 
cochlea in your inner ear. The 
wave travels through the fl uid 
until it hits certain receptor cells, 
which bend when the wave hits 
them. When these cells bend, 
they produce an electrical signal 
that travels from your ear to your 
brain, and your brain then “reads” 

the electrical signal as a sound.
The other type of waves are 

electromagnetic (EM) waves. 
EM waves are not mechanical, so 
they don’t require a medium to 
propagate through. This is why 
light (a form of EM energy) can 
travel through the vacuum of 
outer space and sound can’t. It’s 
also part of the reason why EM 
waves travel at close to the speed 
of light (300,000 kilometers per 
second and/or 186,000 miles per 
second), while mechanical waves 
are much slower. Sound waves, 
for example, travel at about 1,200 
km per hour (760 miles per hour) 
in air. They are slower in water, 
because water is much denser 
than air, so the waves can’t travel 
as fast. The difference in how the 
waves travel is why you see the 
bat hit the ball before you hear it, 
or you see the puff of smoke from 

the gun before you 
hear the shot, or why 
you see the lightning 
long before you hear 
the thunder.

Electromagnetic 
force is based on the 
movement of electrical 
charges and is one of 
the four fundamental 
forces in the universe. 
Almost everything 
that we interact with 
is a result of EM 
force. Chemical bonds 
occur because of EM 
forces. Radio waves, 
visible light, x-rays and 
gamma rays are all 
EM waves, and they 
are all fundamentally 
the same. They 
are all waves of 
EM energy, just at 
different wavelengths 
(frequencies). EM 
waves lie along what 

is called the EM spectrum. Very 
long-wavelength, low-frequency 
waves are at one end, and very 
short-wavelength, high-frequency 
waves are at the other. Wavelength 
is the distance between waves. 
In the pebble-in-the-pond 
example, the wavelength is how 
far apart the tops of the waves 
are. The frequency is how often 
a wave passes by. Wavelength 
and frequency are inversely 
related — long wavelengths come 
at low frequency.

On the EM spectrum, 
the longest wavelengths are, 
theoretically, limited only by the 
size of the universe. Practically, 
the longest waves are a few 
thousand miles, in what is called 
the Extremely Low Frequency 
(ELF) radio band. ELF radio 

waves used to be used to 
communicate with submarines 
under water, because ELF waves 
can penetrate deeply into seawater 
and most other EM waves can’t. 
The U.S. Navy used to have an 
ELF transmitter in Wisconsin, so 
some of those ELF waves used 
to travel right by (and through) 
us. Regular AM and FM radio, 
TV signals, cellular phone 
signals, GPS information and 
so on are also in the relatively 
long-wavelength band of EM 
radiation. There is no telling how 
many radio waves are passing by 
— and through — us all the time. 
Easily thousands, if not millions.

Next to radio waves are 
infrared, like in infrared lights and 
heaters. “Infrared” means “below 
red.” It’s called that because the 
next band of EM radiation is 
visible light, and red is the longest 
wavelength of visible light. The 
“visible light” segment of the 
EM spectrum is just like any 
other part of the spectrum. It’s 
just called “visible light” because 
we have adapted sensors (our 
eyes) that allow us to detect EM 
waves in this range directly. At 
the other end of visible light is 
the blue-violet light. Beyond that 
is ultraviolet (“beyond violet), 
x-rays, microwaves and gamma 
rays. EM radiation at the UV 
band and above is very energetic 
and can cause damage to living 
things. UV radiation from the sun 
is what causes sunburn. It can 
also damage the DNA in cells 
and lead to, for instance, skin 
cancer. Microwaves are energetic 
enough to heat up your burrito. 
X-rays and gamma rays are so 
energetic that they are referred 
to as “ionizing radiation” and can 
cause more damage to cells and 
DNA, particularly at high doses. 
Gamma rays are what kill you 
when a nuclear reaction occurs. 
The wavelength of gamma rays, 
at the shortest-wavelength, 
highest frequency, end of the 
EM spectrum have wavelengths 
of subatomic length, less than 
trillionths of a millimeter.

We are, indeed, constantly 
bathed in waves of all kinds. 
Fortunately, we don’t get exposed 
to a lot of EM radiation in the 
X-ray and gamma ray range, 
but the rest of it is pretty much 
everywhere, all the time. It’s best 
we can’t see it.

Michael J. Howard, Ph.D., is the vice 
president for education and research 
at Baptist Health Madisonville. 
He can be reached by email at 
madisonvillescience@gmail.com or 
via Twitter at @madville_sci.

Waves on the beach — and everywhere else, all the time

T
here’s a lot to look forward 
to in the fall, but if you suffer 
from fall allergies, it can be 

hard to enjoy the season.
Hay fever, also called allergic 

rhinitis, starts with cold-like 
symptoms. Unlike a cold that 
goes away within a week, hay 
fever lingers until the cause of the 
allergic reaction is identifi ed and 
treated. One of the most common 
causes, especially during the 
fall allergy season, is ragweed. 
Ragweed begins to pollinate in 
mid-August and sticks around 
until a hard freeze.

Mold can cause problems for 
allergy sufferers any time of the 
year, but a warmer-than-normal 
fall, high humidity or windy 
conditions can allow mold spores 
to be released into the air for an 
extended period of time.

Raking leaves, a common fall 
chore, can also stir up mold and 
pollen in the ground. Allergy 

sufferers who rake their yard 
can use an N-95 respirator mask 
when raking leaves to lessen the 
impacts of allergens. Children 
who have allergies should avoid 
jumping or playing in leaves.

Many indoor allergies can 
worsen in the fall, as you stay 
inside more. While you can’t get 
rid of all the allergens in your 
home, you can minimize them. 
Here are some tips:

• Wash your sheets weekly in 
hot water and your blankets every 
two to three weeks to kill dust 
mites.

• Replace pillows every two to 
three years.

• Encase your mattress, pillows 
and other padded furniture with 
allergen-proof covers.

Sometimes signs of allergies 
aren’t straightforward as it can 
be hard to distinguish an allergy 
from the common cold. This is 
especially true with children. 
If you or your child has cold 
symptoms that last more than 

a week or seem to occur at the 
same time every year, you may 
want to talk with your health care 
provider about it. Only a certifi ed 
health care provider can truly 
diagnose allergies and prescribe 
treatments.

More information on healthy 
living is available at the Hopkins 
County Extension Offi ce.

Educational programs of the 
Kentucky Cooperative Extension 
Service serve all people 
regardless of economic or social 
status and will not discriminate 
on the basis of race, color, 
ethnic origin, national origin, 
creed, religion, political belief, 
sex, sexual orientation, gender 
identity, gender expression, 
pregnancy, marital status, genetic 
information, age, veteran status, 
or physical or mental disability.

Katherine Hahn Jury is a family and 
consumer sciences agent with the 
Hopkins County Cooperative Extension 
Service.

Understanding and dealing 
with fall allergies is important

BY KATHERINE HAHN JURY

MICHAEL J.

HOWARD
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OLD FASHIONED 

GINGERBREAD MEN

This time of year, family 
and friends of Jenny Starks 
of Mortons Gap are already 
beginning to anticipate 
her holiday gingerbread 
men. Hard to believe, but 
it’s not too early to begin 
collecting your recipes for 
Thanksgiving. Though 
I normally prefer to use 
real butter, this recipe can 
be made with margarine, 
which is a better option if 
you are concerned about 
burning the underside 
of your cookies. The 
recipe comes from Ree 
Drummond, the Pioneer 
Woman.
6 cups � our
1 teaspoon salt
½ teaspoon each:
Ground ginger
Ground cloves
Cinnamon
Nutmeg
Allspice
¾ cup margarine or butter, 
softened
1 ½ cups dark brown sugar
1 cup molasses (I use sor-
ghum)
2 eggs
1 tablespoon maple extract
Royal Icing
Candies, etc. to decorate the 
cookies

Combine � our, salt and 
spices in a large mixing bowl. In 
a separate bowl, beat together 
the butter and brown sugar 
until � u� y; add the molasses in 
a steady stream and mix well. 
Add the eggs and maple extract, 
then add the � our mixture by 
thirds, beating after each 
addition just until blended. 
Wrap the dough in plastic wrap 
and refrigerate for at least two 
hours.

When ready to bake, preheat 
the oven to 350 degrees F. For 
ease of working, cut the dough 
in half. Roll out the dough half 
between sheets of waxed paper. 
Using a cookie cutter, cut out 
the gingerbread men and place 
them on a parchment lined 
baking sheet. Repeat with 
remaining half of dough. Bake 
for 12 to 15 minutes (on the 
shorter side for softer cookies, or 
longer for crisper ones). Cool 
completely before decorating. 
Makes about 24 large cookies.

Royal Icing
Beat together 1 pound of 

powdered sugar with two egg 
whites and about one-third cup 
of milk, or enough to the make 
icing thin enough to pipe. Use a 
piping bag with a � ne tip, apply 
icing to the cookies and 
decorate as desired.

GINGER

There are two 
main types 
of waves —  
mechanical and 
electromagnetic. 
But � rst, maybe 
we should de� ne 
what we mean 
by “wave.” All 
waves are is the 
propagation of 
energy from a 
source outward. 
When you think 
of a wave, what 
probably pops to 
mind is waves on 
the beach. Those 
breakers are, 
indeed, waves.


