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Directions to the library: 
From the NY State Thruway: Exit at Route 57 (exit 38). After 
the tollbooth, turn right on Route 57 towards the Village of 
Liverpool. At Tulip Street, turn right and go one block. Liverpool 
Library will be on the left side at the corner of Tulip and Second 
Street. 
 
From Interstate 81 North: Take the Liverpool Exit to Onondaga 
Lake Pkwy (Rte 370). In the Village of Liverpool, follow Rte 370 
West (called Second St. in the Village) to the corner of Tulip St. 
Liverpool Library will be on the left. 
 
From Interstate 81 South: Take 7th North St. exit. Bear right on 
7th North St. and follow it to the end. Take a left on Electronics 
Parkway. Go to the end and take a right on Old Liverpool 
Road. At the Liverpool Village center (Heid's Corners) follow 
Rte. 370 West to the corner of Tulip St. Liverpool Library will be 
on the left. 
 
Parking is available on Second St., on Tulip St., and 
underneath the Library in the garage. 
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Presidentôs 
Message  

 

By Rod Stubbs  

 
¢Ƙƛǎ ƛǎ ǘƘŜ ǎŜŀǎƻƴ ŦƻǊ ǘŜŎƘ ǳǇƎǊŀŘŜǎΦ  {ƘƻǇǇŜǊǎ Ŏŀƴ ŬƴŘ ŘŜŀƭǎ ŀǘ ǘƘŜ Ƴŀƭƭ ŀƴŘ 
ƻƴƭƛƴŜΦ  Lǘ ƛǎ ŀ ǝƳŜ ŦƻǊ ƴŜǿ ŀŎŎŜǎǎƻǊƛŜǎΣ ǿƘƛŎƘ ŀǊŜ ǾŜǊȅ ƛƳǇƻǊǘŀƴǘ ǘƻ ŎƻƳǇǳǘŜǊ 
ǳǎŜǊǎΦ  ²Ŝ ƭƛƪŜ ǘƻ ŎǳǎǘƻƳƛȊŜ ƻǳǊ ǿƻǊƪǎǇŀŎŜ ŀƴŘ ŀŘŘ ŜƴǘŜǊǘŀƛƴƳŜƴǘ ŦŜŀǘǳǊŜǎΣ 
ǘƻƻΦ  ¢ƘŜ ŎƻƳǇǳǘŜǊ ƛǎ ƴƻǿ ƻǳǊ ǎƻǳǊŎŜ ŦƻǊ ƳǳǎƛŎΣ ƴŜǿǎΣ ŀƴŘ 
ƛƴŦƻǊƳŀǝƻƴΦ  .ƛƎ ǎǇŜŀƪŜǊǎ ŦƻǊ ōŜǧŜǊ ǎƻǳƴŘΣ ǿƛǊŜƭŜǎǎ ƪŜȅōƻŀǊŘǎΣ ƳƛŎŜΣ 
ŀƴŘ ƘŜŀŘǇƘƻƴŜǎ ŀǊŜ ǎƻƳŜ ŜȄŀƳǇƭŜǎΦ  ¢ƘŜȅ ŀǊŜ ǿŜƭŎƻƳŜ ƛƳǇǊƻǾŜƳŜƴǘǎ ŦƻǊ 
ǇŜƻǇƭŜ ǿƘƻ ǎǳǊŦ ǘƘŜ ǿŜō ŦƻǊ ƘƻǳǊǎ ŀǘ ŀ ǝƳŜΦ 
 
hƴŜ ŎǳǊǊŜƴǘ ǘǊŜƴŘ ŦƻǊ ƘƛƎƘ ǘŜŎƘ όƻǊ ƭƻǿ ǘŜŎƘύ ƛǘŜƳǎ ƛǎ ƛƭƭǳƳƛƴŀǝƻƴΦ  tŜƻǇƭŜ ƭƛƪŜ 
ǘƘƛƴƎǎ ǘƘŀǘ ƎƭƻǿΦ  aȅ ŎƻƳǇǳǘŜǊ ƛƴŎƭǳŘŜŘ ŀ ōƭǳŜǘƻƻǘƘ ƪŜȅōƻŀǊŘ ƛƴ ǘƘŜ ǇŀŎƪŀƎŜΣ 
ŀ ǾŜǊȅ ƴƛŎŜ ƛŘŜŀΦ  IƻǿŜǾŜǊΣ ǘƘŜ ōŀǧŜǊƛŜǎ ǿŜǊŜ ŘƛǎǇƻǎŀōƭŜ ŀƴŘ L ǎǿƛǘŎƘŜŘ ǘƻ ŀ 
¦{. ƪŜȅōƻŀǊŘΦ  L ǎŜŀǊŎƘŜŘ ŦƻǊ ƻƴŜ ǘƘŀǘ ǿŀǎ ŎƻƳǇŀŎǘΣ ǿƛǘƘ [95 
LƭǳƳƛƴŀǝƻƴΦ  ¢ƘŜ ƪŜȅōƻŀǊŘ L ŦƻǳƴŘ ƛǎ ǎƛƭǾŜǊ ŀƴŘ ǿƘƛǘŜΣ ǘƘŜ ōǊŀƴŘ ƛǎ [ƛƴƎōŀƻ 
WƛƎǳŀƴǎƘƛΣ ŀƴŘ ƛǘ Ƙŀǎ ǿƘƛǘŜ ƪŜȅǎΦ ¢ƘŜ ƳŜŎƘŀƴƛŎŀƭ ƪŜȅǎ ǊŜƳƛƴŘ ƳŜ ƻŦ ǘƘŜ Řŀȅǎ 
ǿƘŜƴ L ƭŜŀǊƴŜŘ Ƙƻǿ ǘƻ ǘȅǇŜ ƻƴ L.a {ŜƭŜŎǘǊƛŎ ǘȅǇŜǿǊƛǘŜǊǎ ŀǘ h// ŀƴŘ 
bƻǩƴƎƘŀƳ I{Φ  L ƭƛƪŜ ǘƘŜ ƴŜǿŜǎǘ ƪŜȅōƻŀǊŘ ŀ ƭƻǘ ōŜŎŀǳǎŜ ƛǘ ƛǎ ǎƳŀƭƭ ŀƴŘ Ŝŀǎȅ ǘƻ 
ǳǎŜ ŀǘ ƴƛƎƘǘΦ 
 
L ŀƭǎƻ ƘŀǾŜ ŀ Ƴƛƴƛ ǿƛǊŜƭŜǎǎ ƪŜȅōƻŀǊŘ ǿƛǘƘ ƛƭƭǳƳƛƴŀǘŜŘ ƪŜȅǎΦ  ¢Ƙƛǎ ǊŜŎƘŀǊƎŜŀōƭŜ 
ŘŜǾƛŎŜ ƛǎ ǇŜǊŦŜŎǘ ŦƻǊ ŀ ƳŜŘƛŀ ŎŜƴǘŜǊ t/Φ  aȅ ŎƻƳǇǳǘŜǊ ǿŀǎ ƴŜȄǘ ǘƻ Ƴȅ 
ǘŜƭŜǾƛǎƛƻƴΣ ōǳǘ ƴƻǿ ƛǘϥǎ ƻƴ ŀ ŘŜǎƪΦ  L ǳǎŜŘ ŀƴ I5aL ŎŀōƭŜ ŦƻǊ ƛƴǇǳǘ ǿƘŜƴ ƛǘ ǿŀǎ 
ŎƻƴƴŜŎǘŜŘ ǘƻ ǘƘŜ ¢±Φ  L ŀƭǎƻ ǳǎŜŘ ŀ ŘƛƎƛǘŀƭ ǘƻ ŀƴŀƭƻƎ ŎƻƴǾŜǊǘŜǊ ŦƻǊ ŀǳŘƛƻ ƻǳǘǇǳǘ 
ŦǊƻƳ ǘƘŜ ¢±Φ  ¢Ƙƛǎ ŀƭƭƻǿŜŘ ƳŜ ǘƻ ŎƻƴƴŜŎǘ Ƴȅ ǘŜƭŜǾƛǎƛƻƴ ǘƻ ŀ ǊŜŎŜƛǾŜǊ ǘƘŀǘ ƻƴƭȅ 
Ƙŀǎ ŀƴŀƭƻƎ ƛƴǇǳǘǎΦ 
IŀǇǇȅ IƻƭƛŘŀȅǎΦ 
 
wƻŘ {ǘǳōōǎ 
 
ό [ƛƴƪǎ ƻƴ ƴŜȄǘ ǇŀƎŜύ 
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tǊŜǎƛŘŜƴǘΩǎ ƳŜǎǎŀƎŜ ŎƻƴǝƴǳŜŘΥ 
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мрϧƪŜȅǿƻǊŘǎҐǾƛǎƛƻƴǘŜƪҌƳƛƴƛҌƪŜȅōƻŀǊŘ 
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aŜŎƘŀƴƛŎŀƭκŘǇκ.лм9².фм½/κǊŜŦҐǎǊψмψммсΚƛŜҐ¦¢CуϧǉƛŘҐмптрнтфомтϧǎǊҐу-
ммсϧƪŜȅǿƻǊŘǎҐƛƭƭǳƳƛƴŀǘŜŘ҈н.ƪŜȅōƻŀǊŘϧǘƘҐм  

 

 
ƘǧǇǎΥκκǿǿǿΦŀƳŀȊƻƴΦŎƻƳκt9¢5¢!¢-5ƛƎƛǘŀƭ-hǇǝŎŀƭ-/ƻƴǾŜǊǘŜǊ-!ŘŀǇǘŜǊκŘǇκ
.ллоhрлфt¸κǊŜŦҐǎǊψмψсΚǎҐŜƭŜŎǘǊƻƴƛŎǎϧƛŜҐ¦¢CуϧǉƛŘҐмпоссуфоспϧǎǊҐм-
сϧƪŜȅǿƻǊŘǎҐŘƛƎƛǘŀƭҌǘƻҌŀƴŀƭƻƎҌŀǳŘƛƻҌŎƻƴǾŜǊǘŜǊ  

 

  

Amazon.com: VisionTek CandyBoard Wireless 2.4GHZ RF Mini QWERTY Keyboard and center touchpad - 900508: 

Computers & Accessories 

www.amazon.com 

Buy VisionTek CandyBoard Wireless 2.4GHZ RF Mini QWERTY Keyboard and center touchpad - 900508: Keyboards - 

Amazon.com ᾛ FREE DELIVERY possible on eligible purchases 

Amazon.com: LINGBAO JIGUANSHI Mechanical Keyboard 87 Keys Computer Wired USB Backlit Metal Panels Gaming 

Keyboard (Blue Light, Silver Bezel, White Cap, Blue Switches): Computers & Accessories 

www.amazon.com 

Buy LINGBAO JIGUANSHI Mechanical Keyboard 87 Keys Computer Wired USB Backlit Metal Panels Gaming Keyboard (Blue 

Amazon.com: Portta PETDTAT Digital Coaxial Toslink to Analog (L/R) Audio Converter: Home Audio & Theater 

www.amazon.com 

Amazon.com: Portta PETDTAT Digital Coaxial Toslink to Analog (L/R) Audio Converter: Home Audio & Theater 

http://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&ved=0ahUKEwjiluj4pNfQAhWBUCYKHbvpAhoQjRwIBw&url=http%3A%2F%2Fwww.clipartkid.com%2Fvintage-christmas-garland-cliparts%2F&psig=AFQjCNF76sbLRZ64PQq9KNfffDNMU6btmw&ust=1480829231389642
https://www.amazon.com/VisionTek-CandyBoard-Wireless-Keyboard-touchpad/dp/B007VMCBN4/ref=sr_1_15?s=pc&ie=UTF8&qid=1454163967&sr=1-15&keywords=visiontek+mini+keyboard
https://www.amazon.com/VisionTek-CandyBoard-Wireless-Keyboard-touchpad/dp/B007VMCBN4/ref=sr_1_15?s=pc&ie=UTF8&qid=1454163967&sr=1-15&keywords=visiontek+mini+keyboard
https://www.amazon.com/VisionTek-CandyBoard-Wireless-Keyboard-touchpad/dp/B007VMCBN4/ref=sr_1_15?s=pc&ie=UTF8&qid=1454163967&sr=1-15&keywords=visiontek+mini+keyboard
https://www.amazon.com/LINGBAO-JIGUANSHI-Keyboard-Computer-Mechanical/dp/B01EWB91ZC/ref=sr_1_116?ie=UTF8&qid=1475279317&sr=8-116&keywords=illuminated%2Bkeyboard&th=1
https://www.amazon.com/LINGBAO-JIGUANSHI-Keyboard-Computer-Mechanical/dp/B01EWB91ZC/ref=sr_1_116?ie=UTF8&qid=1475279317&sr=8-116&keywords=illuminated%2Bkeyboard&th=1
https://www.amazon.com/LINGBAO-JIGUANSHI-Keyboard-Computer-Mechanical/dp/B01EWB91ZC/ref=sr_1_116?ie=UTF8&qid=1475279317&sr=8-116&keywords=illuminated%2Bkeyboard&th=1
https://www.amazon.com/PETDTAT-Digital-Optical-Converter-Adapter/dp/B003O509PY/ref=sr_1_6?s=electronics&ie=UTF8&qid=1436689364&sr=1-6&keywords=digital+to+analog+audio+converter
https://www.amazon.com/PETDTAT-Digital-Optical-Converter-Adapter/dp/B003O509PY/ref=sr_1_6?s=electronics&ie=UTF8&qid=1436689364&sr=1-6&keywords=digital+to+analog+audio+converter
https://www.amazon.com/PETDTAT-Digital-Optical-Converter-Adapter/dp/B003O509PY/ref=sr_1_6?s=electronics&ie=UTF8&qid=1436689364&sr=1-6&keywords=digital+to+analog+audio+converter
https://www.amazon.com/VisionTek-CandyBoard-Wireless-Keyboard-touchpad/dp/B007VMCBN4/ref=sr_1_15?s=pc&ie=UTF8&qid=1454163967&sr=1-15&keywords=visiontek+mini+keyboard
https://www.amazon.com/VisionTek-CandyBoard-Wireless-Keyboard-touchpad/dp/B007VMCBN4/ref=sr_1_15?s=pc&ie=UTF8&qid=1454163967&sr=1-15&keywords=visiontek+mini+keyboard
http://www.amazon.com
https://www.amazon.com/LINGBAO-JIGUANSHI-Keyboard-Computer-Mechanical/dp/B01EWB91ZC/ref=sr_1_116?ie=UTF8&qid=1475279317&sr=8-116&keywords=illuminated%2Bkeyboard&th=1
https://www.amazon.com/LINGBAO-JIGUANSHI-Keyboard-Computer-Mechanical/dp/B01EWB91ZC/ref=sr_1_116?ie=UTF8&qid=1475279317&sr=8-116&keywords=illuminated%2Bkeyboard&th=1
http://www.amazon.com
https://www.amazon.com/PETDTAT-Digital-Optical-Converter-Adapter/dp/B003O509PY/ref=sr_1_6?s=electronics&ie=UTF8&qid=1436689364&sr=1-6&keywords=digital+to+analog+audio+converter
http://www.amazon.com


December 2016   www.cnypcug.org      5 SALTBytes  

Ransomware - Protecting your 

ability to recover from an attack 
By John Langill,  

Newsletter Editor,  

STPCC  June 2016 issue,  

Rare Bits 

 

A recent posting to Yahoo.com reminded me that 

the key element to recovering from a ransomware 

attack is to have a reliable system image backup. 

Most computer users ð you among them, Iôm sure 

ð are aware of this and have diligently performed 

regular backups. Some may have chosen to back up 

their systems to a Cloud-based service for which, if 

their backup files are sufficiently large, they pay a 

monthly fee based on the storage capacity required. 

Others have preferred to keep things ñclose to the 

vestò and store their backup files on a local external 

hard-drive (never, ever store backup files on an 

internal hard drive) for which one with a three-

terabyte capacity, for example, presently costs about 

$100. 

 

I fall into the latter group. 

 

Cost aside, both methods provide protection but 

also have their own particular drawbacks that are 

too often overlooked. What will happen, for 

instance, if some enterprising ransomware purveyor 

one day successfully manages to hijack (encrypt) all 

the client files that have been stored with the cloud-

based service. Not possible, such services say. Well, 

that may be but just how sure of that are you really 

ð or are they, for that matter? And, as sure as God 

made little green apples, you can bet that there is at 

least one someone somewhere trying to do just that. 

 

The uncertainty of cloud-based services is what led 

me to rely on a USB-connected external hard-drive 

for storing my backup files; and I have been doing 

so for years with a blissful ð and perhaps a false ð 

sense of confidence that they would be secure and 

uncorrupted should they be needed. Ok, so whatôs 

the drawback in this method? The fact is that a 

ransomware attack will ð along with all files stored 

on the internal hard-drives ð also hijack the backup 

files stored on an external hard-drive unless the 

drive is either powered off or physically 

disconnected from the computer at the time of the 

attack. Not a problem, said I ð my USB 3.0 external 

hard-drive is equipped with an On-Off switch and I 

power it ON only for the time it takes to create a 

backup. 

 

Thereôs one other precaution I take and thatôs to set 

my cable modem to ñStand byò mode to disrupt 

Internet traffic during the time that a backup is 

created; thereby assuring that my system and external 

hard drives will not be vulnerable to attack while a 

backup is in progress. 

 

Accordingly, I considered the risk of the backup files 

becoming corrupted was minimal. 

And all was fine and dandy until I decided to swap a 

relatively low-capacity external hard-drive over to 

my laptop PC and to install two larger capacity USB 

3.0 hard-drives on the desktop PC. The problem with 

doing this was that the newer drives did not have On-

Off switches; and rummaging around behind my 

desktop PC (which, despite what itôs called, is 

actually located under a desk) to connect and 

disconnect the USB cables from either the drives 

themselves or the PC was a real pain ð itôs a rats-

nest back there, as many will probably know. 

 

 

 

 

 

 

 

 

 

 

 

My solution: I purchased a powered 4-port USB 3.0 

hub (under $20) specifically for use with the two 

newly installed external hard-drives. Now, all I have 

to do is connect/disconnect the one cable between the 

hub and the PC. Fortunately, a USB 3.0 port on the 

front of my PC that makes this convenient and easy. 

The only thing I need to be careful of is making sure 

that the external hard-drives have both completed 

their respective operations before disconnecting the 

hub from the PC which, by the way, also removes 

power to the drives (i.e., acts as a defacto power On-

Off switch). 

Articl

http://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwjxk4uMjdnQAhWEYiYKHSf1CugQjRwIBw&url=http%3A%2F%2Fnewlyreleasedproducts.com%2F%3Ftag%3Dsabrent-4-port-usb-2-0-hub&psig=AFQjCNEPSyFTDB3lvtLXY_43v_qyBYLEpQ&ust=14808
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Of course, if you use just one external hard-drive to 

store your backup files, and it has an accessible On-

Off switch, youôve no problem. Even if the drive 

doesnôt have an ON-Off switch itôs likely that 

restricting Internet access to it will be simply a matter 

of disconnecting the USB cable from the back of the 

device and that should not be much of a problem 

either. 

 

Why do I have two external hard-drives? One is used 

to directly store backup files ð which by the way, 

are always full system image backups ð as they are 

created. The other serves to archive copies of 

previously created backups; that is, to back up my 

backups. 

 

OK, so Iôm paranoid when it comes to protecting my 

system image backups ð itôs not the worst of my 

faults. Admittedly, over the past 25 years or so, I can 

recall only once having to restore a system from a 

backup. I consider myself lucky on that score. But, 

with the chance of suffering a malicious attack 

rapidly increasing at the rate at which it is in todayôs 

world ð and the risk will only get worse with time 

ð Iôd rather be overly cautious than suffer the 

consequences that could result from a lack of 

vigilance. 
 

 
 

 

 

 

Back to Basics 
Changing to another Email Service 
 
By Jim Cerny 
Sarasota Technology UG,  
Florida June 2016 issue,  
Sarasota Technology Monitor 
  
Almost all computer users use email ï and you 
are one of them, right?  Have you ever had to 
change your email address or change to another 
email provider?  Recently here in Florida (and I 
hear in Texas and California as well) our internet 
provider Verizon has been taken over by 
Frontier. As a result of this, EVERYONE had to 

change from Verizon to AOL for their email. 
Fortunately their Verizon email address will 
continue to be accepted by AOL (for now). The 
purpose of this article is to help you understand 
what steps are needed to change to another 
email. I do recommend Gmail because it comes 
with several other tools provided by Google and 
you most likely will never have to change to 
another email address. 
 
 
 
 
 
 
Your first task is to go to the website and 
establish a new email account -- that is get your 
new email address and password. Please write 
it down and do not lose it!  Once you have your 
new email ID your major concerns are 
forwarding your old emails to your new email 
address, getting your address book (or contact 
list) to your new email and to notify everyone of 
your new address. Some emails (such as 
Gmail) may ask you what your other email 
address is and automatically bring your contact 
list and forward any emails from your old 
address to your new address. They want your 
email business. But if your address book is not 
copied over for you then you will have to do it 
yourself. By all means ñask Googleò how to do 
it. For example, ask Google ñHow do I get my 
AOL address book to my Gmail contacts?ò  
What you will most likely have to do is to create 
a file of your address book by ñexportingò it and 
giving it a file name, then copying that file by 
ñimportingò it into your new email. After you do 
this you need to examine your entire address 
book, name by name, to see that all the data 
was copied correctly. You will probably have 
some editing to do to straighten things out. For 
example, some phone numbers may not have 
been copied over or a nickname may have 
been placed as the last name, etc. 
 
Next it is helpful to have all your old email 
ñforwardedò to your new email address. This 
way you do not have to hurry to notify everyone 
on your list that you have a new email. If this is 
not possible, you may have to go into your old 

Article  
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email and actually forward those important emails to 
your new email. From now on, only use your new 
email address. 
 
Finally, send a nice email to everyone telling them 
your new email address. It also is essential that you 
read the ñhelpò or ñoptionsò for your new email so that 
you are aware of how to create new email folders, 
sort your emails, find emails, etc. Although every 
email can do these basic functions, how it is done 
may be different on different emails. And if you are 
converting to Gmail, be sure to check out the many 
apps that are available to you with your Gmail 
account ID. Now you are ready to enjoy using your 
new email. 
 
One word of caution -- what if you have used your 
email address to establish accounts with various on-
line businesses or services? Movie channels, 
banking, club memberships, etc. may be using your 
OLD email address as your account ID. 
Unfortunately, all of these accounts must be changed 
to your new email ID. This may entail you having to 
enter all new passwords for all these accounts as 
well. This can be a real pain if you have many 
accounts, but there is really no other way around this, 
sorry. Be sure to write down ALL your IDs and 
passwords for EVERY service or app which requires 
an account. 
 
Good luck and please donôt forget to Ask Google 
anything about your email. You will find very helpful 
instructions and videos to guide you. Now hereôs 
hoping that you will never have to change your email 
address again! 

 
 
 
 
Using Foreign Characters in Passwords 
By Martin Arbagi,  
Dayton Microcomputer Association 

 
Imagine a site that requires a password to enterðbut 
that password can be only one character long! You 
would have fewer than a hundred possible 
passwords: the upper and lower-case versions of 
each letter in the English alphabet, ten numbers, and 
various punctuation marks. 
 
But now imagine that you had hundreds of other 
characters available. Of course, any recently-built 
computer could still break the password, but it be a 
trifle more difficult to do so. 

My credit unionôs password can contain a 
maximum of 10 characters. That always disturbed 
me. My insurance companyôs Web site can use 
passwords as long as thirty-four characters. One 
day, in an idle moment, I went to the credit unionôs 
site and tried to type a foreign character. 
 
What is a foreign character? It can be an accented 
ñe,ò such as the French word, ®lite, an accented 
ñnò, as in the Spanish ca¶on (our ñcanyonò), an 
accented ño,ò as in the German ¥sterreich 
(Austria), or any other accented characters. As a 
test, I tried typing an accented character as an 
answer to one of the security questions most sites 
use in addition to a password. A common security 
question is: ñWhat was your motherôs maiden 
name?ò I used my late mother-in-lawôs maiden 
name, Su§rez. 
 
It worked! The Web site accepted the accented ñaò 
in the answer to the security question. 
 
Of course, the next step was to include accented 
characters and other symbols not usually found on 
the typical American keyboard (such as Ã, for the 
British pound) in my main password. 
 
The next question is: How to access these 
characters? Various word-processing programs 
use different methods. Unfortunately, you canôt use 
word processors to type passwords on Web sites. 
You could open Microsoft Word or Open Office 
Writer, type in the accented character, then cut-and
-paste it into the Web site, but this is awkward and 
cumbersome. 
 
The solution is to use the Alt key, coupled with the 
numbers on your numeric keypad, at the right-hand 
side of your keyboard. (The numbers across the 
top wonôt work.) You get ® by typing ALT and 130. 
The euro symbol (ú ) is Alt 128. Alt 172 yields ı. 
The Japanese yen symbol (Ô) is ALT 165. Î (as in 
Mount Îtna, the volcano in Sicily) is Alt 146. 
 
A few final notes: 
All this is for PCs running Windows, not Apple or 
Linux machines. Don't confuse the Alt with the  
Ctrl k. If you donôt get what you want with the 
keystroke sequences given in the main article 
above, try typing a zero (0) before the numbers. 
For example, if you canôt get the cents symbol (Â) 
by typing Alt 155, try typing Alt 0155. 
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Chocolate Banana Baked French Toast 
What You'll Need: 

¶ 3 ripe bananas 

¶ 4 eggs 

¶ 3/4 cup milk 

¶ 1/4 cup (1/2-stick) butter, melted 

¶ 4 tablespoons sugar, divided 

¶ 1 teaspoon vanilla extract 

¶ 1 (12-ounce) loaf French bread, cut into 1-inch pieces 

¶ 1/4 cup miniature semisweet chocolate chips 

 

What To Do: 

Preheat oven to 400 degree F. Coat a 9" x 13" baking dish with cooking spray.  

In a large bowl, mash bananas with a fork and add the eggs, milk, melted butter, 3 tablespoons sugar, and the 

vanilla; mix until well beaten. 

Add bread and toss until completely coated.  

Pour into prepared baking dish then sprinkle with chocolate chips and remaining 1 tablespoon sugar.  

Bake 18 to 20 minutes, or until set and golden. Cut into squares, and serve. 

 

Old-Fashioned Peanut Brittle 
 

What You'll Need: 

 

¶ 2 tablespoons butter  

¶ 1 1/2 cups sugar  

¶ 1/2 cup light corn syrup  

¶ 2 tablespoons water  

¶ 1/4 teaspoon salt  

¶ 1 1/2 cups unsalted dry-roasted Peanuts  

¶ 1 teaspoon baking soda  

 

What To Do: 

 

1. Line a large rimmed baking sheet with aluminum foil, then grease with the butter. 

  

2. In a large saucepan over high heat, bring sugar, corn syrup, water, and salt to a boil. Continue cooking 

until syrup is golden and hard-crack stage is reached, stirring constantly 300 Degrees on a candy 

thermometer. (See Note). 

  

3. Remove from heat and stir in peanuts and baking soda. Spread peanut mixture in a thin layer on prepared 

baking sheet and allow to cool completely. 

  

4. Break into bite-sized pieces and serve, or store in an airtight container until ready to serve. 

 

Notes To test for the hard-crack stage: Drop a bit of the mixture from a teaspoon into a glass of cold water. 

If it forms thin threads that crack easily, it has reached the hard-crack stage. If not, continue to cook the 

mixture; test it again after a bit. Oh ð be careful when working with the hot sugar mixture! 
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Cranberry Bliss Bread 
 

What You'll Need: 
 

¶ 2 cups all-purpose flour 

¶ 1 teaspoon baking powder  

¶ 1/2 teaspoon salt  

¶ 3/4 cup (1-1/2) sticks butter, softened  

¶ 1 (8-ounce) package cream cheese, softened  

¶ 1 1/2 cups sugar  

¶ 2 teaspoons vanilla extract  

¶ 3 eggs  

¶ 1 1/2 cups cranberries (fresh or frozen) (no pits) 

¶ 1/2 cup chopped walnuts  
 

What To Do: 
 

1. Preheat oven to 350 degrees F. Coat a 9- x 5-inch loaf pan with cooking spray.  

2. In a large bowl, combine flour, baking powder, and salt; set aside.  

3. In another large bowl with an electric mixer, combine butter, cream cheese, sugar, vanilla, and eggs; beat 

until blended.  

4. Slowly add flour mixture to cream cheese mixture until combined. 

5. Stir in cranberries and nuts, and then pour into pan.  

6. Bake 80 to 85 minutes, or until a toothpick inserted in center comes out clean.  
7. Let cool in pan 10 minutes, and then remove to a wire rack to cool completely. 

 

Cranberry Irish Soda Bread 
What You'll Need: 

¶ 4 cups all-purpose flour  

¶ 2 cups buttermilk  

¶ 1 cup sweetened dried cranberries  

¶ 2/3 cup sugar  

¶ 1/2 cup plus 1 tablespoon butter, melted, divided  

¶ 2 eggs, beaten  

¶ Coupons  

¶ 2 teaspoons baking powder  

¶ 1/4 teaspoon baking soda 1/4 teaspoon salt  

 

What To Do: 

1. Preheat the oven to 350 degrees.  

2. Coat a 9-inch round cake pan with nonstick cooking spray.  

3. In a large bowl, combine all the ingredients except 1 tablespoon melted butter; mix just until moistened. 

4. Pour into the cake pan and bake for 55 to 60 minutes, or until a wooden toothpick inserted in the center 

comes out clean.  

5. Brush the top with the remaining 1 tablespoon melted butter then cut into wedges and serve warm. 

 

Notes  If you don't have The dried cranberries, go ahead and use raisins. 
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