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W
e all have 
our favorite 
Asian take-
out place 
that has 

the standard offerings, but 
if you are in the mood for 
something a little different 
and more than a little deli-
cious, we encourage you to 
try out Bento Café.

They have locations in 
Orlando, Jacksonville and 
Gainesville. Serving Pan 
Asian cuisine and top-notch 
Sushi for more than 10 
years, Bento Café is a gem 
of a find.

Bento Café is not run-of-
the-mill. The décor is styl-
ish ... in deep dragon red 
or cool blue, depending on 
the location. The Newberry 
Road location in Gainesville 
is popular among the col-
lege crowd and nearby 
businesses so it’s always 
hustling and bustling, while 
the Archer Road location 
is more laid back and spa-
cious with tables for those 
in a hurry and comfort-
able booths for those who 
have time to unwind and 
relax in the calming atmo-
sphere. We’ve not tried the 
Jacksonville or Orlando 
locations, but are confident 
those locations are just as 
inviting. 

The authentic Asian food 
is cooked to order and they 
pride themselves on using 
only the freshest ingredi-
ents. As with most Asian 
restaurants, and the cook-
ing style, you can be in and 
out in 30 minutes. A defi-
nite plus for those on short 
lunch breaks or those who 
need a quick meal between 
shopping locations. 

We’re not huge fans of 
sushi, but they have nearly 
50 choices, plus sashimi 
bowls that are sure to 
please even the most dis-
cerning palate. We’ll let you 
be the judge.

We are however, lov-
ers of pan Asian cuisine. 
Without a doubt, Bento 
offers up some of the best 
around our part of the 
world.

You have a choice 
between Bento Boxes, 
which means “boxed meal” 
in Japanese; noodle bowls 
or rice bowls. The Bento 
Box comes with steamed 
white rice, string beans, 
noodles and a ginger salad. 
You can order noodle 
bowls with either thick 
Udon or mini-Udon noo-
dles. Either are fabulous.

One of our favorites is 
the Bulgogi Box. A Korean 
dish of marinated beef (our 
favorite) or chicken that’s 
wok seared with onions, 
scallions in a mild spicy 
sauce. Cindy says it comes 
close to the authentic 
Bulgogi she came to love 
while stationed overseas. 
Another favorite is the 
Szechuan chicken noodle 
bowl; tasty chicken, juli-
enne carrots, snow peas, 
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Two men had recently bought a house 
together in San Francisco, and the neighbors 
were annoyed. The men were entertaining “a 
very suspicious mixture of people,” the neigh-
bors wrote, asking: “How can we improve the 
neighborhood?”

“You could move,” Dear Abby replied.

That zinger, contained in the 1981 col-
lection “The Best of Dear Abby,” was such 
classic Abby — real name, Pauline Friedman 
Phillips — that it moved her daughter to 
burst into laughter Thursday when reminded 
of it, even though she had just returned from 
the funeral of her mother. The elder Phillips 
had died a day earlier at age 94 after a long 
battle with Alzheimer’s disease.

“People weren’t really talking about homo-
sexuality back then,” Jeanne Phillips, who 
now writes the famous syndicated column, 
said. “But you know, there wasn’t a subject 

my mother wouldn’t take on.”

As the world said goodbye 
to Dear Abby on Thursday, 
the Web was full of her snap-
piest one-liners, responses 
to thousands of letters over 
the decades that she wrote 
in her daily column. But her 
admirers noted that behind 

the humor and wit was a huge heart, and a 
genuine desire to improve people’s lives.

“She really wanted to help people,” said 
Judith Martin, the etiquette columnist known 
as Miss Manners. “Yes, she wrote with 
humor, but with great sympathy. She had 
an enormous amount of influence, and for 
the good. Her place in the culture was really 
extraordinary.”

The long-running “Dear Abby” column first 
appeared in the San Francisco Chronicle in 
1956. Phillips was hardly experienced, but 
she had managed to snag an interview for the 
job. A skeptical editor allowed her to write a 
few sample columns, and Phillips was hired.

Here in Florida, Elaine Griffis, of Bradford 
County, said what she remembers most is 
that Abby’s advice always was founded in 
folksy common sense.

“I think she gives good 
advice, but people that need 
it won’t heed it,” she said at 
the Lake City Mall Friday 
afternoon. 

Davenia Griffin, of Lake 
City, agreed that it was good 
advice, and that people 
shouldn’t have had need to 

ask most of the time. 

“I would say it’s very good advice that she 
gave,” she said. “The thing is if they followed 
it.”

Jenny Sargent, from Lake City, said she 
had her own way of reading the column.

“What I’d like to do was read the problem 
and then come up with my own solutions,” 
Sargent said. “Her solutions were always just 
as good or better.”

Phillips wrote under the name Abigail Van 
Buren, plucking the name Abigail from the 
Bible and Van Buren from American history. 
Her column competed for decades with that 
of Ann Landers, who was none other than her 
twin sister, Esther Friedman Lederer (she 
died in 2002). Their relationship was stormy 

G
rowing your own seed-
lings for the spring 
vegetable garden can 
be very rewarding. 
You can get a head 

start on the growing season and 
find the cultivars that are adapted 
best for Florida. Your money will 
get you a lot more plants if you 
start them yourself instead of buy-
ing store-bought transplants.

Some vegetable plants are just 
too difficult, however, to start 
indoors, so wait and sow them 
directly into the spring garden. 
Some of these plants include bush 
and pole beans, lima beans, melon, 
sweet corn, cucumbers, southern 
peas, squash and turnips. 

Our average frost free date is 
in mid-March. We most likely will 
not have frosts later, but there’s no 
guarantee. Most vegetable trans-
plants are going to require six to 
eight weeks to develop before set-
ting them out in the garden. If you 
do the math, you’ll see that now, 
mid-January, is the right time to 
start your seeds indoors.

If you are new at starting seeds 
indoors, consider trying tomato, 
broccoli, cauliflower, eggplant or 
peppers. These plants are easy to 
grow if you give them the proper 
conditions, and they will likely sur-

vive when you transplant them into 
the garden. 

Start with seeds that are adapted 
to Florida, and those that have 
good nematode and disease resis-
tance. A list of good vegetable 
varieties for our Florida gardens 
can be found at http://edis.ifas.ufl.
edu/vh021 Check the local garden 
shops, farm supply stores, seed 
catalogues, and on-line seed com-
panies for these seeds.

The materials you will need 
to get started include sterile 
seed-starter soil, clean seed trays 
or cell packs, water, and water 
soluble houseplant fertilizer. Other 
requirements are warmth, bright 
light, and constant soil moisture. 
Clean containers such as cans or 
yogurt cups with drain holes can 
also be used for direct seeding or 
for transplanting seedlings.

You can use a bagged commer-
cial seed-starter medium or you 
can mix your own, but use sterile 
ingredients. There are a number of 
good recipes, but the mix should 
be fine, retain moisture, drain well, 
contain no fertilizer. One good mix 
is equal parts of sphagnum peat 
moss, perlite or vermiculite, and 
fine composted pine bark. Water 
the mix before seeding, or sprinkle 
repeatedly until the mix is saturat-
ed. Water from then on only when 
soil feels dry to touch.

Check the seed pack for depth 
and additional instructions. A few 
seeds need light to germinate, so 
just scatter and gently press them 
onto the soil surface. Some seeds 
need to be scarified (nicked or 
scratched) or stratified (cooled for 
a period in the freezer) before they 
will germinate. Purchased seeds 
will already be prepared. If you col-
lect seeds to plant, you’ll need to 
know what is required for germina-
tion.

The amount of light that a small 
seedling receives is very impor-
tant. A total of about 16 hours per 
day is needed such as a combina-
tion of bright sunlight, fluorescent 
lights, or grow lights. Without 
enough light, plants will be spindly 
and weak.

The soil must be fairly warm for 
most seeds to germinate. Some 
people use electric grow mats to 
keep trays at a constant tempera-
ture. You can be successful with 
most common garden plants if 
your soil is about 75 degrees in 
the day and a little cooler at night. 
When the first set of true leaves 
appear, fertilize at half the indoor 
fertilizer rate and continue with 
every other watering. 

Plants should be ready to set 
out in the garden within six to 
eight weeks, but they need to be 
‘hardened’ first. Place them outside 
in a shady area and increase the 
amount of sun they receive each 
day. Bring them back inside at 
night for at least a week. This pro-
cedure will help plants develop a 
protective cuticle layer on the stem 
and leaves to help prevent water 
loss. 

So get those seeds started and 
get a head start on a rewarding 
harvest. Call the Master Gardeners 
at 752-5384 with your gardening 
questions.

Start seedlings for your vegetable garden
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Dear Abby’s legacy

Wit, warmth and snappy advice made her wildly popular

■ D. Nichelle Demorest is a horticul-
ture agent with the Columbia County 
Extension of the University of Florida 
Institute of Food and Agricultural 
Sciences.
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‘Dear Abby’ advice columnist Pauline Friedman Phillips, known to millions of readers as Abigail van Buren, signs autographs for fans after the dedica-
tion of a ‘Dear Abby’ star on the Hollywood Walk of Fame in Los Angeles in 2001.  Phillips, who had Alzheimer’s disease, died Wednesday. She was 94.  

Area residents fondly recall 
columnist who spoke to them 
with folksy common sense.

Genie Norman 
and Mary Kay 
Hollingsworth
TasteBuddiesLakeCity@gmail.com
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