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Dear Abby:
I have a relative

who is very ill.
She’s not expected to
survive. She has a 1-year-
old daughter, “Whitney,”
and a husband who isn’t
particularly interested in
parenting once his wife
is gone. My husband and
I have a 3-year-old, and
my husband would like
to have more children.
I love this relative and
the little girl, but I’m
not interested in raising
another child. I’m fine
with just one.

My husband feels
we have the love and
resources to provide
Whitney with a good life.
I respect the fact that he
feels this way, but I work
full time. I am also in
my mid-40s and already
feel overwhelmed being
the parent of one child. I
enjoy my current lifestyle
and being able to travel
some. Although we will
be fine financially, our
lifestyle would be greatly
impaired.

My husband says I’m
selfish for not wanting to
share my good fortune.
He may be right, but I
feel that if I’m talked
into taking her, I’ll be
unhappy and resentful.
Please advise.

Only Wants One

Dear Only Wants One:
Children need love and

attention from the adults
who parent them. While
your husband has that
to o!er Whitney, you do
not. Because you would
be unhappy and resentful
if your husband talks
you into adopting her, it
would be better for you
and Whitney if someone
who really wants a
child, and is capable of
providing the love and
support a child needs,
took her.

Dear Abby:
I am retired from

teaching high school biol-
ogy after 39 years. The
last year I taught, some

of my stu-
dents said
I was the
“youngest”
teacher
on the

faculty —
not chronologically, but
in the way I talked to
them. I treated them as
important, as equals.
Being around high school
students all those years
kept me young.

Since my retirement,
I can no longer do the
thing I loved best: teach
biology. However, I am
keeping my commitment
to staying young. Last
summer I bicycled 500
miles across Kansas. I
do nine hours of dance
exercise and aerobics a
week, paint with oils,

do photography and am
starting to relearn the
guitar. I may be in the
early stages of Parkinson’s
disease, so I want to do
everything I didn’t get to
do when I was younger
while I still can.

I think too many people
are busy being old. Most
of my former classmates
and friends have died.
Many younger people
can’t do what I do. Some
of them tell me I should
“act my age” and “learn
to be old.” But what I’m
doing keeps me young,
and if I look silly doing
it, so be it. I feel more fit
now than when I was
21. If I die in an aerobics
class it will be a lot better
than doing it slumped in
a chair. What are your

thoughts on this?
Living Well in Wichita

Dear Living Well:
As long as you are

living a full life and
enjoying what you’re
doing, you should
ignore those “helpful”
individuals who tell you
to “act your age” and

“learn to be old.” It has
been awhile since I have
read such nonsense.

You have been blessed
with health, vitality and
an inquiring mind. Life
is too short to waste a
second of it. When you’re
old and infirm you will
know it, so don’t let
anyone rush you.

To My Christian
Readers:

A happy Easter to all
of you!

Mom happy with one child resists adopting another
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“Nothing fancy,” said
chef Olivier Ciesielski,
the owner of L’Olivier
Restaurant, standing at
the stove in Gracie and
Bob Cavnar’s Museum
District home as guests
arrived for Recipe for
Success’ first Gala in
Small Bites of the season.

I was peeking at what
he had going on the
stove, including a small
pot sizzling with the
onion and broth base
for an amuse-bouche of
Porcini Cappucino —
essentially a mushroom
soup he planned to pour
into the row of sculptural
demitasse cups nearby
and cap with a creamy
froth.

He buys dried porcini
and grinds them like
co!ee. It’s good to have in
the pantry, he suggested,
so you can enrich sauces
or whip up a soup fast.
He opened a plastic
container and invited me
to stick in a finger and
taste: Hmm, it wasn’t a
stretch. You might have
mistaken it for a smoky
co!ee.

When you’re cooking
for friends, it’s best not to
try to overdo it, Ciesielski
advised, as guests
nibbled his toasts of
house-smoked salmon.

Then he produced a
rich, absolutely perfect
seven-course feast. After
the amuse-bouche came
a bright-clean Tropical
Ceviche topped with an
orchid and placed in a
smoking bowl of dry ice
(such drama!); melt-in-
your-mouth Butternut
Squash Ravioli with
Sage Tru"e Sauce; Pan

Seared Diver Scallop
with Pea Risotto;
millionaire-worthy
Angus Beef Medallion
with Green Peppercorn
Sauce, a mile-high potato
galette and green beans;
and a dessert of yum-
yum Marquise Chocolate
with a theatrically made
Mandarin Sorbet.

So much for nothing
fancy.

The chef enlisted help
throughout, drawing
guests from the table into

the kitchen to learn a few
of his “sehchrets.” (There
is nothing more charming
than Ciesielski’s French
accent.)

I had the task of
adding the ravioli to a
boiling broth; lifting it
out with a little of the
liquid to finish it in
the tru"e sauce; and
spooning it into tiny
canning jars with locking
lids — another flourish of
presentation.

All along, sommelier

Todd Leveritt of
Richard’s Fine Wines &
Liquors poured amazing
wine pairings, with
a dissertation on the
merits and source of
each: Gerard Bertrand
Cremant de Limoux,
Ragotiere Muscadet,
Chanson Viré-Clessé,
Montinore Pinot Noir,
Jean-Louis Trocard
Garagista and Château
Lauvignac Sauternes.

Before dinner
began at a long table
resplendent with Versace
dinnerware, spring
flowers and enough
silverware to puzzle Miss
Manners, Gracie Cavnar
warned, “As you can see,
we’re going to be here
awhile.”

Recipe for Success
is the nation’s leading
school program fighting
childhood obesity. After

a year in the program,
which so far has taught
more than 25,000
children how to garden
and cook, she said, the
students eat 30 percent
more fresh fruits and
vegetables.

Eating up every sec-
ond: Ginni and Richard
Mithoff, Wayne and
Janie Patterson, Ro-
land and Karen Garcia
and Gayle and Lloyd
Bentsen III.

Arvia and Jason
Few host the next Small
Bites benefit Friday.
Featuring Cyclone Anaya
chef Jason Gould, it
promises a “Tropical
Frolic.” Tickets cost
$1,000. See the full list
of intimate dinners
with leading chefs and
reserve space at www.
recipe4success.org.

Guests sample luscious Small Bites
SOCIETY

By Molly Glentzer

molly.glentzer@chron.com

Ciesielski serves Tropical Ceviche to guests at Recipe for Success’ Gala in Small
Bites at the home of Gracie and Bob Cavnar.
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Tropical Ceviche

Chef Olivier Ciesielski works in the kitchen

Gracie Cavnar, at left, and guests


