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Obion County Central 
High School is proud 
to announce that Ellie 
Evans and Carter Ayers 
have been selected 
as recipients of  the 
College Board’s School 
Recognition Award, 
honoring their academic 
achievements and 
excellence.

Introduced in 
2025, the School 
Recognition Award 
celebrates students who 
demonstrate outstanding 
academic performance 
within their school 
communities. To qualify, 
students must score 
among the top 10% of  
test takers at their high 
school on the PSAT/
NMSQT or PSAT 10 
and/or earn a score of  
3 or higher on two or 
more distinct Advanced 
Placement (AP) exams 
by the end of  their 
sophomore year.

The recognition 
celebrates high-

achieving students from 
diverse backgrounds and 
schools across the nation 
while helping colleges 
and universities identify 
and connect with 
talented students.

In addition to receiving 
the School Recognition 
Award, Ayers was 
also selected for the 
Rural and Small-Town 
Recognition Award, 
an additional honor 
recognizing high-
achieving students from 
rural and small-town 
communities.

Through the College 
Board National 
Recognition Program, 
students receiving this 
award are included in the 
College Board’s Student 
Search Service, which 
allows colleges and 
scholarship programs 
to identify and recruit 
talented students from 
communities that may 
not traditionally be 
reached through college 

recruitment efforts.
The recognition can 

also be included in 
the honors section of  
college applications, 
including the Common 
Application, and may 
provide additional 
consideration 
for institutional 
scholarships or financial 
aid opportunities at 

participating colleges 
and universities.

These honors highlight 
the academic dedication 
and accomplishments 
of  Evans and Ayers 
and reflect the 
commitment to 
excellence demonstrated 
by students at Obion 
County Central High 
School.

OCCHS Students Earn College Board 
National Recognition Awards

MARTIN, Tenn. – 
Tasha Bowman, of  Union 
City, a retired sergeant 
first class who served 
more than 20 years in 
the Tennessee Army 
National Guard, will be 
the Veterans Day speaker 
Wed., Nov. 11, at the 
University of  Tennessee 
at Martin. 

Veterans Day is a 
national observance 
that honors living 
and deceased military 
veterans who have 
served in the U.S. Armed 
Forces. 

The program will 
begin at 8 a.m. in the 
Boling University 
Center’s Watkins 
Auditorium. Parking 
will be available in the 
university center and 
Paul Meek Library 
parking lots and in the 
lot located across Mount 
Pelia Road next to Pacer 
Pond.

Most recently, 
Bowman competed 
as a finalist in the 
Ms. Veteran America 
pageant, which serves as 
a platform for advocacy 
and public awareness. 
Bowman supports the 
work of  Final Salute Inc., 

a non-profit organization 
that seeks to end 
homelessness among 
women veterans. She 
has raised more than 
$10,000 for Final Salute 
Inc. to provide safe and 
suitable housing and 
other critical support 
to homeless women 
veterans and their 
children.

During her military 
career, Bowman served 
in four different military 
occupational specialties, 
including motor 
transport operator, 
human resources 
specialist, military 
police and combat medic. 
She deployed to Iraq in 
support of  Operation 
Inherent Resolve and 
was awarded the Combat 
Action Badge. 

Bowman earned her 
Master of  Science degree 
in Family and Consumer 
Sciences in 2009 from UT 
Martin.

Following her military 
retirement in June 2025, 
Bowman continued 
serving her community 
and currently works as a 
police dispatcher. 

The event is free and 
open to the public.

Ms. Veteran America 
Finalist Is Veterans 

Day Speaker

NASHVILLE — The 
Tennessee Agricultural 
Museum will replace 
the deck on its historic 
one-room schoolhouse 
with a larger, safer deck 
and add a wheelchair-
accessible ramp, 
improving access for 
students, families, and 
visitors of  all abilities.

The Oscar L. Farris 
Agricultural Museum 
Association (OFAMA) 
was awarded a $14,800 
grant as part of  the 
Tennessee State 
Museum 2026-27 Capital 
Maintenance and 
Improvements Grant to 
fund a project that will 
remove a significant 
barrier to experiencing 
one of  the museum’s 
important historic 

resources.
“The one-room 

schoolhouse helps bring 
Tennessee’s agricultural 
and rural history to 
life, and we want every 
student and visitor to 
have the opportunity 
to experience it,” 
Tennessee Agricultural 
Museum Director Elaura 
Guttormson, Ph.D., said. 
“This project will help 
us create a safer, more 
accessible space where 
visitors of  all abilities 
can connect with our 
state’s history.”

The schoolhouse is an 
important part of  the 
museum’s educational 
programming, including 
fall field trips for Metro 
Nashville Public Schools. 
The accessibility 

improvements will help 
ensure students with 
mobility limitations can 
participate in hands-on 
learning experiences 
in an authentic historic 
setting.

The project will 
support the museum’s 
mission to preserve and 
interpret Tennessee’s 
agricultural and rural 
heritage for future 
generations.

The Tennessee General 
Assembly appropriated 
$5 million in the 2026-
27 Appropriations Act 
for grants to museums 
under the Tennessee 
State Museum 2026-27 
Capital Maintenance and 
Improvements Grant 
program.

The Tennessee 

Agricultural Museum 
offers free admission 
and provides educational 
programs, exhibits 
and special events that 
attract more than 15,000 
people annually. The 
museum features more 
than 3,000 artifacts 
across two levels of  
exhibits, an heirloom 
garden, three historic 
cabins and a replica 
schoolhouse. The 
museum is located at 404 
Hogan Road in Nashville, 
Tenn.

OFAMA supports the 
museum’s agricultural 
education efforts by 
providing funding, 
volunteers and other 
resources that help 
advance its mission.

Tennessee Agricultural Museum Receives 
Grant to Improve Schoolhouse Accessibility
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UK dietitians release first nutrition-
focused guide for alpha-gal syndrome

By Jordan Strickler

Lexington, Ky.—
A tick-borne food 

allergy that was 
almost unheard 
of  years ago is 
now so common in 
Kentucky that many 
residents know 
someone living with 
it. To help patients, 
families, clinicians 

and the community 
make sense of  it, 
registered dietitians 
at the University of  
Kentucky Martin-
Gatton College of  
Agriculture, Food and 
Environment (CAFE) 
have published one 
of  the first nutrition-
focused guides to the 
condition. 

The paper, 

“Nutritional 
considerations for 
alpha-gal syndrome: 
a mini-review,” 
appeared in Frontiers 
in Allergy and was 
supported with 
funding from The Bill 
Gatton Foundation. 
Heather Norman-
Burgdolf, Ph.D., 
assistant Extension 
director for Family 

and Consumer 
Sciences (FCS) and 
part of  FCS Extension, 
and Anna Cason, also 
from FCS, played roles 
as second authors. 

“Not only is it a new 
syndrome, it’s also just 
one of  a kind,” said 
Abbigail Pace, Ph.D., 
UK Department of  
Dietetics and Human 
Nutrition assistant 

professor, one of  The 
Bill Gatton Foundation 
Early-Career 
Professors and the 
paper’s lead author. 
“That’s why it’s been 
challenging to really 
characterize it and get 
the information out 
there broadly.” 

Alpha-gal syndrome 
(AGS) is triggered 
by bites from certain 

ticks, most commonly 
the Lone Star tick in 
Kentucky. The bite 
sensitizes the body to a 
sugar called galactose-
alpha-1,3-galactose, 
or “alpha-gal,” found 
in the meat of  most 
mammals — beef, 
pork, lamb, venison, 

see ALPHA-GAL, 
page 5
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Thanksgiving is 
celebrated each fall 
and often serves as 
the entry point to 
the holiday season. 
Tradition plays a large 
role in Thanksgiving 
celebrations, as 
families incorporate 
many customs into 
their celebrations 
that some believe 
were once tied to the 
earliest Thanksgiving 
meals. But the truth 
about those customs 
is a lot murkier 
than celebrants may 
realize.

According to the 
Smithsonian National 
Museum of  the 
American Indian, the 
“First Thanksgiving” 
features a 
romanticized 
depiction of  a friendly 
harvest celebration 
between “Pilgrims” 
and “Indians.” This 
altered account of  
what took place in 
the seventeenth 
century served as a 
foundational story 
that’s been reinforced 
through the years. 
However, American 

Indians attest that the 
story is more complex 
than the prevailing 
narrative suggests. 
Here’s a look at some 
of  the inaccuracies 
that have been 
revealed regarding the 
“First Thanksgiving.”

MYTH: The First 
Thanksgiving was the 
first time that settlers 
and Native nations 
interacted.

TRUTH: The 
Wampanoag and 
neighboring nations 
had been interacting 

with European 
explorers, traders 
and others for 
nearly 100 years 
prior to the English 
setters’ arrival at the 
Wampanoag village of  
Patuxet in 1620.

MYTH: The 
American Indians’ 
decision to assist the 
English settlers was 
based on friendship.

TRUTH: In reality, 
the Wampanoags’ 
decision to help 
the English was 
more about forming 
political alliances 
than making friends. 
The Wampanoag were 
hoping to fend off  
attacks from rivals.

MYTH: The First 
Thanksgiving was 
repeated each year.

TRUTH: This initial 
meeting of  peoples 
did not spark an 
annual tradition. 
There is no record of  
Pilgrims inviting the 
Wampanoag people 
to the harvest meal. 
The Wampanoag men 
likely came because 
they heard gunfire 
from a hunt and 
investigated. And the 

feast wasn’t repeated. 
Historians note the 
relationship between 
the Wampanoag and 
Pilgrims ultimately 
deteriorated, 
culminating in King 
Philip’s War.

MYTH: The 1621 
gathering was the 
first American 
Thanksgiving.

FACT: 
Thanksgivings 
actually were 
religious events that 
took place before 
the 1621 gathering. 
History News Network 
says that Texans claim 
the first Thanksgiving 
in America actually 
occurred in a 
community near El 
Paso in 1598. Spanish 
explorer Juan de 
Onate was said to have 
held a Thanksgiving 
festival after leading 
hundreds of  settlers 
on a 350-mile 
excursion across the 
Mexican desert.

MYTH: Turkey was 
on the menu for the 
harvest meal shared.

FACT: The meal 
likely consisted of  
venison, wild fowl 

and other locally 
available foods, like 
cranberries.

MYTH: Pilgrims 
dressed in black with 
buckles and black 
steeple hats.

FACT: Historian 
James W. Baker 
explains that these 
Pilgrim depictions 
were formed in the 
nineteenth century 
when black and 
buckles helped 
create  an emblem of  
quaintness. In fact, 
the early Pilgrims did 
not dress in such garb, 
and wore colorful 
clothing throughout 
much of  the week, 
reserving black for 
Sunday services.

Inaccuracies 
abound regarding the 
first Thanksgiving. 
Prevailing 
accounts present a 
romanticized view 
of  relations between 
Pilgrims and the 
Wampanoag people 
that has persisted 
through the years. 
Shedding light on 
myths can spur new 
discussions about this 
beloved holiday.

Thanksgiving is 
a family-centric 
holiday that revolves 
around the dinner 
table and encourages 
celebrants to 
acknowledge all 
that they have to 
be thankful for. 
Thanksgiving is 
celebrated in October 
in Canada and in 
November in the 
United States. 

Many Thanksgiving 
traditions focus on 
community events 
and sumptuous feasts, 
but they don’t stop 
there. Here are some 
of  the more notable 
traditions people can 
embrace on this day 
of  giving thanks.

• Roasting turkey: 
Many foods will grace 
the Thanksgiving 
dinner table, but 
turkey is the star of  
the show. Roasting 
remains the most 
popular way to cook a 
turkey, but deep-fried 
and even rotisserie 
turkey have become 
more popular in 
recent years. 

• Watching the 
parade: Millions 
of  people tune into 
the broadcast of  

Macy’s Thanksgiving 
Day Parade, and 
many more line the 
streets of  New York 
City to watch it in 
person. The Macy’s 
parade was first held 
on November 27, 
1924, and was only 
suspended for three 
years during World 
War II. The parade 
features musical 
events, special guests 
and pop culture 
balloons that navigate 
streets lined with 
skyscrapers.

• Turkey trotting: 
Believe it or not, wild 
turkeys can run at 
speeds up to 25 miles 
per hour in short 
bursts, according 
to Lake Erie Nature 
& Science Center. 
Perhaps inspired 
by these speedy 
birds, turkey trots 
are popular on 
Thanksgiving Day. 
People of  all ages 
start the holiday by 
running or walking in 
these charity events.

• Watching 
football: Watching 
professional football 
on television is a 
popular Thanksgiving 
custom. The Detroit 

Lions and the Dallas 
Cowboys always host 
an afternoon game on 
Thanksgiving. Each 
year, the National 
Football League 
also schedules a 
third matchup in 
primetime featuring 
other teams. In 2026, 
the lineup features: 
Chicago Bears at 
Detroit Lions (1:00 
p.m. ET), Philadelphia 
Eagles at Dallas 
Cowboys (4:00 p.m. 

ET) and Kansas City 
Chiefs at Buffalo Bills 
(8:20 p.m. ET).

• Early holiday 
decorating: 
Many households 
will decorate 
for Christmas 
immediately following 
the clearing of  the 
Thanksgiving turkey 
from the table. Some 
may even decorate 
before guests arrive 
on Thanksgiving.

• Tuning into 

“A Charlie Brown 
Thanksgiving”: 
Some families watch 
this beloved Charlie 
Brown television 
special the night 
before Thanksgiving, 
enjoying the movie’s 
snack menu of  jelly 
beans, popcorn and 
toast.

• Celebrate 
“Friendsgiving”: 
People who may 
not have relatives 
close by often gather 

with close friends 
to commemorate 
friendships and 
express their 
gratitude for one 
another.

Thanksgiving 
marks the first 
holiday during the 
whirlwind celebratory 
season. It’s filled with 
many traditions that 
people across the 
United States and 
Canada enjoy.

Notable Thanksgiving traditions

Setting Thanksgiving history straight
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Author unknown

I wonder is God 
for real? How’s that 
possible when:

Octopuses dream 
and otters have a 
favorite rock they 
carry around in a 
little skin pocket and 
cows have best friends 
and bees are out there 
communicating the 
coordinates of  flowers 
through dancing and 
they have regional 
dialects?

Cats are purring 
at frequencies 
associated with bone 
healing? Forests 
get absolutely 
incinerated and 
respond by growing 
flowers? Dolphins 
literally invent names 
for themselves and 

yell them 
across the 
ocean? 
Penguins 
are waddling 
around 
Antarctica 
looking for 
the perfect 
rock to 
give their 
partner?

CROWS 
REMEMBER 
YOUR FACE. THEY 
TELL OTHER 
CROWS ABOUT YOU. 
THEY TELL THEIR 
CHILDREN ABOUT 
YOU. YOU CAN HAVE 
GENERATIONAL 
BEEF WITH A BIRD. 
I NEED YOU TO 
UNDERSTAND THE 
SIGNIFICANCE OF 
THIS.

Goats have accents. 

Rats laugh 
when you 
tickle them. 
Elephants 
mourn 
their dead. 
Whales 
make songs 
and then 
OTHER 
WHALES 
LEARN THE 
SONG and 
suddenly 

everybody across the 
ocean is singing the 
new song.

Monarch butterflies 
are born knowing 
how to fly thousands 
of  miles to a place 
they have never been.

Sea turtles hatch 
out of  an egg, 
immediately sprint 
toward an ocean that 
they have never seen, 

disappear into it for 
like 3 decades and 
then somehow come 
back to the same 
beach they hatched 
on.

Birds can see colors 
that we humans can’t 
see. There are colors 
out there right now 
that we don’t even 
get to know about. 
There are sea slugs 
that eat algae and 
use the chloroplast/
chlorophyll and 
then are just like…
photosynthesizing. 
And they’re super 
adorable.

There are 
mushrooms 
communicating 
underground. There 
are seeds sitting in 
the dirt for decades 
like “no actually I 

will wait. It’s fine.” 
Squirrels plant trees 
because they forget 
where they put their 
snacks. Relatable.

A caterpillar goes 
into a little bag that 
it creates itself  and 
dissolves most of  its 
body into organic goo 
and rearranges itself, 
grows wings and then 
leaves. Why is this 
not more beautifully 
terrifying to people? 
And you’re telling me 
a tiny acorn knows 
how to become a 
huge tree? It just has 
a blueprint inside 
itself ?

Your body started 
as one cell? One? 
And that cell divided 
itself  into a brain 
that can think about 
its own existence and 

eyes that can look at 
stars and hands that 
can hold somebody 
else’s hands and a 
heart that runs on 
electricity without 
you even asking it to? 
The iron in our blood 
was made inside a 
star??

We are walking 
around on a wet 
rock covered in 
bioluminescent 
oceans and singing 
whales and laughing 
rats and birds holding 
lifelong grudges and 
flowers exploding out 
of  fire and somehow 
we’re supposed to act 
like this is a normal 
place to live?

We’re supposed to 
act like this is all just 
a random, accidental 
sequence of  events?

Teresa LeNeave

Tell me that again...a must read

What’s more important: Character or Reputation?
Our lives are filled 

with hectic schedules, 
but we’ve only been 
given a certain 
number of  days to 
accomplish what God 
wants us to do. Since 
the beginning, our 
Creator has provided 
a probationary period 
to each person to 
determine whom 
they will worship. 
The Biblical covenant 
salvation 
that Christ 
is offering 
to the world 
is real, but 
sadly there 
will be many 
who are too 
busy and 
thereby 
choose to 
separate 
themselves 
from Him 
eternally. Today is 
the day to seriously 
examine our 
priorities and realize 
that how we lived 
was more important 
than how well we 
landscaped our lawn, 
our popularity, or 
how much money we 
made. 

I was driving past 

a cemetery the other 
day, and noticed 
someone placing 
flowers on a grave. 
I thought about 
what a powerful and 
positive influence this 
individual must have 
been for their loved 
ones to honor them. 
When it comes to 
those we have known 
that have passed 
on, what do you 

remember 
most about 
them? To 
take this 
thought 
even further, 
what would 
you want 
everyone to 
remember 
about you? 
The Charles 
Dickens 
story, “A 

Christmas Carol,” 
reminds us that 
after we leave this 
life, those who 
knew us will always 
remember our deeds, 
our attitudes, and 
our words. It’s true, 
we are all just one 
decision away from a 
completely different 
life.

Let us focus on our 

character instead 
of  our reputation, 
because our 
character is who we 
really are, but our 
reputation is who 
people think we are. 
In Luke chapter 
6, Jesus makes 
profound statements 
concerning how 
important it is for His 
followers to learn the 
difference between 
being just a decent 
person and someone 
who is governed by 
genuine spiritual 
love. The lessons 
that are learned 
from being willing to 
deeply examine our 
conscience are life-
changing, to say the 
least. So, why are the 
masses not interested 
in cleaning out their 
mental closets and 
deep diving into 
their soul to face the 
reality of  who they 
are? Because they are 
in denial, they are 
afraid of  the truth 
because it’s ugly, it’s 
painful. They are 
not ready to let go of  
their arrogance and 
be transformed as 
Romans 12:2 explains 
it by the “renewing of  

the minds.” So, where 
do we begin? 

We must initiate 
and have a passionate 
desire to adjust, or it 
will never happen. It 
requires developing 
an awareness of  
God’s presence, 
always being honest 
with Him, listening 
closely, and doing 
what He says. Sin 
is addicting and 
intoxicating and 
controls those who 
have become numb to 
its deception. Having 
a reverential fear of  
God is not cowering 
in terror, but it’s 
comprehending 
that we are literally 
hurting Christ and 
disrespecting who 
He is. The danger is 
to come to the point 
where we do not 
care. The gracious 
Lord has a plan and 
destiny for everyone, 
a unique blueprint 
that is custom-
designed for us to 
follow. However, His 
vision for us is not 
always automatically 
accomplished, as we 
have also been given 
freedom to choose 
how we will live. Each 

moment we make 
decisions to obey His 
desires or our own, 
and only when we 
make the choice to 
yield and surrender 
our will to His perfect 
will can He truly 
become our Lord and 
Master.

In closing, I want 
to share an idea 
with you about 
this column. I’ve 
been involved with 
ministry for over 
40 years, and have 
been a freelance 
faith columnist since 
January 1, 2016, and 
I’ve never missed 
a week to provide 
thought-provoking 
content. Since then, 
the column has 
advanced into 38 
states and numerous 
publications use my 
work for which I’m 
grateful, but what 
you don’t know is 
that I do not receive 
compensation. I’ve 
always stood firm in 
my conviction that a 
laborer is worthy of  
his hire (I Timothy 
5:18); however, I’m 
also not implying 
the newspapers are 
disrespecting me, or 

that they think these 
messages are not 
worth the price of  a 
cheeseburger. They 
just don’t have the 
extra money in their 
budgets to pay me. I 
sympathize with the 
financial struggles 
of  this industry 
as technology is 
changing the way the 
younger generation 
keeps up with the 
news. So the idea 
is that I want to 
give you the reader 
(whether you are 
a business owner 
or an individual), 
an opportunity 
to sponsor this 
column, and I would 
be glad to include 
your information 
in my tagline. As 
I continue to pray 
about the future of  
this column, I’ve 
always appreciated 
your encouraging 
correspondence and 
for reading “Living 
On Purpose.”

Dr. Holland is an 
ordained minister, 
chaplain, and 
Christian author. 
You can email him 
at psalmz103@gmail.
com.

Dr. Billy Holland
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2022 Caterpillar 310 
mini excavator

2011 Kenworth T440 
sewer jetter truck

2019 Komatsu PC210LC-11 
excavator

Air Burners S116R 
air curtain firebox

2019 Caterpillar D6 
dozer

2025 Morbark BVR-16 
wood chipper

2014 International 7600 SBA 
dump truck

2016 Hamm H10iP 
single drum vibratory roller

2020 Freightliner Business 
Class M2 street sweeper truck

2020 Kenworth T880 
dump truck
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THOUSANDS OF ITEMS SELL NO RESERVE EVERY WEEK!

NOV 17NOV 18NOV 19NOV 17NOV 19

NOV 19NOV 19NOV 19NOV 19NOV 19

All items sell where they sit.  |  10% buyer’s premium applies.  |  866.608.9283

FP3517

Equipment solutions 
are just a click away!

FN2076 
2021 Caterpillar 

336 excavator
DOUGLASVILLE, GA

NOV 19

rabbit and squirrel 
among them — and 
in dairy products, 
gelatin, some 
medications and a long 
list of  food additives. 

“Unlike most food 
allergies, which are 
reactions to proteins, 
alpha-gal syndrome 
is a reaction to a 
carbohydrate,” Pace 
said. “That distinction 
is part of  what 
makes it so difficult 
to diagnose and 
manage.” 

An estimated 
15,000 new cases 
are identified in the 
United States each 
year, according to 
the review, with 
many more believed 
to go undiagnosed. 
Kentucky, sitting in 
the heart of  Lone Star 
tick range, is among 
the hardest-hit states. 

“We’re seeing such 
an explosion of  it right 
now,” Pace said. “You 
can ask a group of  
people, and several of  
them will say, ‘Yes, I 
know someone with 
alpha-gal syndrome,’ 
especially in rural 
areas. Kentucky is just 
inundated with it.” 

Reactions typically 
appear two to eight 
hours after exposure, 
a delay that separates 
AGS from most food 
allergies and often 
leaves patients waking 
in the middle of  the 
night with hives, 
swelling or, in severe 
cases, anaphylaxis. 
The severity of  a 
person’s reaction 
can also be pushed 
higher by factors such 
as exercise, alcohol 
consumption, dietary 
fat intake, and use of  
non-steroidal anti-
inflammatory drugs 
like ibuprofen.

AGS Guidance 
Rather than 

a blanket 
recommendation to 
avoid all mammal 
products, the paper 
lays out a tiered 
elimination approach.  

The first tier targets 
the highest-risk foods 
for someone with 
AGS: mammalian 
meats, especially fatty 
cuts. The second tier 
includes dairy, broths, 
gelatin, lard and other 
mammalian-derived 
ingredients. The 
third covers additives 
such as carrageenan, 
glycerin and 
magnesium stearate, 
which may or may 
not be sourced from 
mammals depending 
on the product. Highly 
sensitive patients may 
need to eliminate all 
three tiers; others can 
stop after one. 

“There are people 
who have alpha-gal 
syndrome who don’t 

necessarily react 
to dairy and other 
mammalian-based 
food ingredients,” 
Pace said. “That gives 
people more options 
and a little more 
autonomy to create a 
diet that is reasonable 
for them in their 
lifestyle.” 

The safest protein 
sources include 
poultry, eggs, fish, 
seafood, beans, lentils, 
nuts and seeds. Some 
individuals with 
alpha-gal syndrome 
turn to less common 
proteins such as emu, 
ostrich and duck.  

The review devotes 
substantial attention 
to label reading, an 
area where alpha-gal 
syndrome patients face 
unusual challenges. 
For example, chicken 
sausage may be 
packed in pork casing. 
“Plant-based” and 
“vegan” claims are not 
always reliable safety 

nets. Mammalian-
derived ingredients 
also show up in 
everything from gel 
caps to gravy. The 
paper includes a 
reference table of  
common food additives 
that may contain 
alpha-gal. 

Pace’s core advice 
for anyone newly 
diagnosed is short: Be 
prepared, not scared. 

“Do your research, 
communicate that you 
have a food allergy 
and that it’s very 
serious, and bring 
your medication,” 
Pace said. “Keep 
your EpiPen and 
antihistamine on you.” 

Because the 
syndrome touches 
diet, gastroenterology, 
dermatology and 
mental health—
and because tick 
prevention is central 
to keeping it from 
worsening—the 
authors recommend a 

team-based approach 
that includes an 
allergist, a registered 
dietitian, a mental 
health provider and 
a tick-prevention 
expert. There is also 
hopeful evidence in 
the literature that, 
without additional 
tick bites, alpha-gal 
antibody levels can 
decline over time, 
and a small group 
of  patients has been 
able to reintroduce 
mammalian products 
under medical 
supervision. 

Kentucky is 
currently in peak 
tick season, and 
every life stage of  the 
Lone Star tick, from 
larva to adult, can 
transmit alpha-gal 
sensitization. 

To learn more about 
FCS Extension at 
Martin-Gatton CAFE, 
visit fcs.mgcafe.uky.
edu.

ALPHA-GAL, 
from page 2
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Who ServedWho Served
BINGHAM BROTHERS DRILLING, LLC.

735 State Route 3305, Eddyville, KY 42038

SaluteSalute
To ThoseTo Those

AA

270.388.7003 KY • 931.232.0570 TN
www.burgerbarn.net  •  FB: Bingham Brothers Drilling Cowww.burgerbarn.net  •  FB: Bingham Brothers Drilling Co

Proudly serving Kentucky and Tennessee

Nov. 11, 2026
Veteran’s Day

731.562.6000 
gibsoncoops.com 
Gibson EMC is an equal opportunity provider and employer.

Wednesday, November 11th

In observance of Veterans Day, 
all Gibson Electric locations will be closed

MEMBER SERVICE CENTERS LOCATED IN:
Hickman, KY  Medina, TN  Troy, TN

Tiptonville, TN  Alamo, TN  Trenton, TN

SALUTING
To all who served, and all who continue to serve, thank you for 
your courage, your sacrifice and your dedication to our nation. 

We owe our freedom and security as Americans to all of you, 
and we wish you all the best on Veterans Day and always.

OUR VETERANS

731.325.1852
Union City, TN 38262

Saluting Our 
Veterans How to lend veterans a 

helping hand
Members of  the 

military play an 
important role in 
keeping the peace 
and preservering 
the freedoms that 
democracy enables. 
Veterans of the 
United States Armed 
Forces are celebrated 

each November 11 
on Veterans Day. It’s 
important that residents 
in communities big 
and small take time 
on Veterans Day 
to recognize their 
brave neighbors who 
served in the Armed 
Forces. But support 
for veterans should 
not begin and end in 
mid-November. Indeed, 
there’s much anyone 
can do to lend veterans 
a helping hand all year 
long.

• Volunteer with local 
veteran assistance 
organizations and 
programs. Serving in 
the military is not easy, 
and many veterans who 
serve or served confront 
serious issues upon 
returning from combat 
or leaving the military. 
The Committee to 

Evaluate VA Mental 
Health Services found 
that 23 percent of  
veterans of Operation 
Enduring Freedom 
(OEF), Operation Iraqi 
Freedom (OIF) and 
Operation New Dawn 
(OND) experienced 
PTSD, while roughy 16 
percent suffered from 
depression. Various 
organizations work 
to help veterans in 
numerous ways, and 
volunteering with such 
groups can be a great 
way to lend active and 
retired Armed Forces 
personnel a helping 
hand. The Wounded 
Warrior Project is one 
such organization, and 
people can help to raise 
funds for WWP-backed 
fundraisers like 5Ks 
and galas that are held 
across the nation each 

year.
• Reach out to 

neighbors who served. 
Simply reaching out 
to neighbors who 
served in the military 
can be a great way to 
lend a helping hand. 
According to the 
American Community 
Survey, more than 2.5 
million veterans ages 
18 and over reported 
having a military 
service-connected 
disability rating of  
70 percent or more. 
The U.S. Department 
of  Veterans Affairs 
assigns disability 
ratings based on the 
severity of  a disability 
(or disabilities), and 
that percentage-based 
rating represents how 
much a disability (or 
disabilities) decreases 
a veteran’s overall 
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WATERFRONT AUCTION SERVICES TIMBERLAND

HUNTING LAND COUNTRY HOMES FARMLAND

JAKE MEYER
NORTHWEST TENNESSEE LAND SPECIALISTS
c:731.333.1949 | o:217.285.9000
W H I T E T A I L P R O P E R T I E S . C O M 

Whitetail Properties Real Estate, LLC DBA Whitetail Properties, DBA Whitetail Properties 
Real Estate. Licensed in TN – Thomas Crutcher, Jeffery Evans, and Josh Monk, Brokers.

WE SELL RURAL PROPERTIES IN

NORTHWEST TENNESSEE

10x7.5_Ad_Jake-Kristina Meyer-Jessi Smith_10-26.indd   110x7.5_Ad_Jake-Kristina Meyer-Jessi Smith_10-26.indd   1 11/2/26   11:06 AM11/2/26   11:06 AM

COMMERCIAL • RESIDENTIAL • AUTOMOTIVE
MIKE’S LOCKSMITH SERVICE

macdaddy5955@gmail.com
mikes-locksmith-service.ueniweb.com

Union City, TN 38261
731.796.0293

• Key Programming 
• Keys Made
• Emergency Unlocks
• Locks Installed
• Locks Rekeyed

Thank You 
Veterans

Your service & sacrifices 
are appreciated

672 Pikeview St. • Dresden, TN
731.364.3380

TrevathanTrevathan 
Bros.

MACHINE & FABRICATION
Machine Work

Custom Fabrication
Portable Welding

Industrial Maintenance

A world of Thanks 
Veterans for your 
service to our 
country

PARIS CUSTOMERS:
We’ll meet you at Lakewood School!

Dine-In • Carry Out • Delivery
Sun-Thurs 11am-9pm • Fri-Sat 11am-10pm

Call 731.407.7491 
to place your order!

Specialty 
Crusts: 

Cauliflower & 
Gluten-free

PARIS CUSTOMERS:
We’ll meet you at Lakewood School!

Dine-In • Carry Out • Delivery
Sun-Thurs 11am-9pm • Fri-Sat 11am-10pm

Call 731.407.7491 to place your order!Call 731.407.7491 to place your order!

Thank You Thank You 
Veterans!Veterans!

613 N. Lindell St. | Martin TN 38237 l 731.587.9700

Monday - Friday 
Lunch Buffet 

$12.99
Monday - Friday 

Dinner Buffet 
$14.77

Meat and 3 
$10.99

Full Breakfast 
Menu Served 

Until 11 AM

Voted #1 Breakfast Voted #1 
Buffet Voted #1 Restaurant 

in Martin, TN

THANK YOU VETERANS FOR 
YOUR DEDICATION & SERVICE

2122 Walker Tanner rd

Union CiTy Tn 38261
731.592.3941 
731.592.0267

health and ability to 
function. That millions 
of  veterans are rated 
at 70 percent or more 
reflects a population 
in need, and not all 
of  those needs are 
necessarily met by the 
VA. Those looking to 
lend a helping hand 
to veterans can offer 
to help those with 
disabilities manage 
daily life. Offers to shop 
for a disabled veteran’s 
groceries, drive a 
veteran to doctor’s 
appointments, help a 
veteran with lawn care 
or other household 
chores, or even invite a 
veteran over for dinner 
once per week are great 
ways to show veterans 
their sacrifices are 
appreciated and not 
forgotten.

• Propose and 
gather support for 
community events 
celebrating veterans. 
There’s no end to the 
ways communities can 

recognize the veterans 
who live among them. 
Community-based 
events recognizing 
local veterans ensure 
residents know who 
among their neighbors 
served and helped to 
secure and protect 
their freedoms and 
way of life. When 
communities host 
events to honor local 
veterans, volunteer to 
serve at such events 
and work to promote 
them through word-of-
mouth and avenues like 
social media. Residents 
can even propose 
new events that raise 
awareness about local 
veterans and encourage 
them to share their 
stories with their 
neighbors. 

Veterans Day can 
serve as a catalyst that 
encourages residents 
to make a concerted 
effort to lend a hand 
to veterans in need 
throughout the year.
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Michael, Barbi & Ethan 
 615.351.1071 (C) 

butlercreek1952@aol.com
Zack, Autumn 

Henley, Emery & Landry 
615.308.8628 (C)
260.227.0323 (C)

Butler Creek Farm 
Milton, TN Walter & Lee Teeter

1380 French Belk Rd.
Mt. Ulla, NC 28125

(704) 664-5784
Lee’s Cell (704) 267-4638  

Walter’s Cell (704) 236-7980 
Justin’s Cell (704) 267-4074

Boys from the South  Boys from the South  
Bull SaleBull Sale

Green Hills Gelbvieh  •  Butler Creek Farm

Gelbvieh & Balancer® Bulls
Saturday, November 28, 2026 • 1:00 Pm ct 

JameS e. Ward ag ceNter, LebaNoN, tN

Coming 2-year old bulls • 13-16 month old bulls  
Gelbvieh-influenced commmercial females bred & Open
Registered gelbvieh & balancer Females

10th Annual | Selling 60 Bulls

Offering 
Includes: 

OFFERINGS LIKE THESE WILL SELL

By Jennifer Elwell

LEXINGTON, Ky.—
As farmers across 

the South face 
tightening margins, 
elevated production 
costs and uncertain 
markets, agricultural 
economists from 
the University of  
Kentucky Martin-
Gatton College of  
Agriculture, Food and 
Environment (CAFE) 
are contributing 
practical guidance 
to help producers 
navigate the 
downturn.

Six of  the 36 
agricultural 
economists who 
contributed to the 
Southern Extension 
Risk Management 
Education Center 
(SRMEC) publication, 
titled “Surviving 
the Farm Economy 
Downturn: 2026 
Update,” are based at 

Martin-Gatton CAFE. 
“Our specialists 

covered topics from 
cattle markets 
and row-crop 
profitability to lender 
communication, 
bankruptcy, 
alternative crops, 
value-added 
marketing and long-
term farm resilience,” 
said Jennifer 
Hunter, associate 
dean for Extension 
and director of  the 
Kentucky Cooperative 
Extension Service. 
“Their contributions 
reflect the breadth of  
economic expertise 
available through the 
UK Extension.”

According to Jordan 
Shockley, Ph.D., an 
Extension professor 
in the Department 
of  Agricultural 
Economics, the 
update builds on an 
earlier version that 
was developed 10 

years ago, when 
Southern Extension 

economists saw a 
need for a coordinated 
regional resource. 
With another 
downturn emerging 
over the past two to 
three years, the group 
decided to update 
the publication for 
current conditions 
and add chapters 

reflecting new 
challenges facing 
producers.

“This is a great 
example of  the 
working relationship 
we have in the 
Southern region,” 
Shockley said. 
“When issues arise 
for producers here, 
we get together and 
respond. The fact 

that we put this 
together in a couple 
of  months shows the 
urgency of  the issue 
and how close-knit 
and effective we are 
as economists in the 
Southeast.”

The SMREC 
publication, also 
supported by the 
U.S. Department 
of  Agriculture’s 
National Institute of  
Food and Agriculture, 
includes 24 peer-
reviewed articles 
with strategies to 
help producers 
weather the storm 
as commodity prices 
soften and production 
expenses remain high.

Across the update, 
several common 
themes emerge: 
Producers need to 
know their costs, 
communicate early 
with lenders, preserve 
liquidity, evaluate 
risk carefully, avoid 
short-term decisions 
that weaken long-
term viability and 
build resilience before 
the next downturn 
arrives.

Southern 
agriculture, Shockley 
said, is uniquely 
diverse. Unlike parts 
of  the Midwest, 
where corn and 
soybeans dominate, 
the South includes 
a broader mix of  
livestock operations 
and crops, including 
cotton, peanuts and 
rice. That diversity 
can provide some 
protection, but it also 
means producers face 
different levels of  risk 

depending on their 
crop mix, input needs 
and market exposure.

“Farmers in some 
Southern states 
are facing extreme 
circumstances 
when it comes 
to profitability 
projections,” 
Shockley said. 
“Kentucky is 
fortunate because 
it has diverse 
agricultural 
production, and many 
of  our farms are 
diverse as well. That 
helps. But some other 
states in the Southern 
region are not in 
that same position. 
When producers are 
choosing between 
rotations of  corn, 
cotton and peanuts, 
and all of  them are 
extremely negative 
from a profitability 
standpoint, it raises 
the question: What do 
you do?”

Those themes are 
reflected across the 
UK-authored and 
co-authored chapters, 
which address both 
immediate financial 
decisions and longer-
term strategies 
for keeping farm 
businesses viable.

In addition to 
Shockley, UK 
contributors included 
Kenny Burdine, 
Grant Gardner, 
Jonathan Shepherd, 
Tyler Mark and Tim 
Woods. Together, 
their chapters address 
livestock markets, 
farm business 
strategies, row-
crop profitability, 
lender relationships, 
bankruptcy, 
alternative crops, 
value-added 
marketing and long-
term resilience.

Farmers and 
agricultural 
professionals can 
access the publication 
and related content 
through the Economic 
and Policy Update 
E-newsletter provided 
by the UK Department 
of  Agricultural 
Economics at Martin-
Gatton CAFE.

‘Surviving the Farm Economy Downturn’:
UK agricultural economists offer new guidance in collaborative farmer resource

IF IT MATTERS TO 
YOU, 

IT MATTERS TO US.
THANKS FOR 

READING!
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Pecan Pie makes a 
perfect dessert this 

Thanksgiving

PECAN PIE
Makes 8 servings

1 9-inch unbaked frozen deep 
dish pie shell, thawed 

11⁄2  cups pecans, coarsely 
chopped

3  eggs, lightly beaten
1  cup light corn syrup
1⁄2  cup brown sugar
1  tablespoon molasses
2  tablespoons butter, melted
2  tablespoons flour
1⁄4  teaspoon salt
1  teaspoon pure vanilla extract

1. Preheat oven to 350 F. 
2. Spread pecans along the 

bottom of  the prepared pie shell. 

3. In a large bowl, mix the 
remaining ingredients and pour 
over pecans. The pecans will rise to 
the surface of  the pie. 

4. Bake for 60 to 65 minutes until 
the filling has set. Pie is done when 
the center reaches 200 F. Pie center 
when lightly tapped should spring 
back. Remove pie from oven and 
let cool on a wire rack for at least 2 
hours. 

5. Serve.

Preparation time: 15 minutes
Cooking time: 1 hour, 5 minutes
Cooling time: 2 hours
Total time: 3 hours, 20 minutes 

PUMPKIN PIE
Serves 8 for one 9-inch pie

For the crust:
1  cup butter, cold and 

cubed
21⁄4  cups all-purpose 

flour, plus extra as needed
11⁄2  tablespoons maple 

sugar
1  pinch salt
1  medium egg, lightly 

beaten
2  teaspoons white 

vinegar
2  to 3 tablespoons iced 

water

For the filling:
1  small pumpkin, 

halved, seeded and cored
2  large eggs
2  tablespoons all-

purpose flour

1⁄3  cup maple sugar
1  teaspoon ground 

cinnamon
1⁄2  teaspoon ground 

ginger
1  pinch ground nutmeg
1  pinch ground cloves
1⁄4  cup maple syrup
1  cup heavy cream

1. For the crust: 
Combine the butter, flour, 
maple sugar, and salt in a 
food processor. Pulse until 
the mixture resembles 
rough breadcrumbs. 

2. Add the egg, vinegar 
and 1 tablespoon iced 
water. Pulse until the 
dough starts to form 
around the blades; add 
more water as needed if  
too dry, or a little more 
flour if  too wet. 

3. Turn out onto a 
lightly floured surface 
and shape into a disc. 
Wrap in parchment paper 
and chill for at least 1 
hour. 

4 .For the filling: 
Preheat the oven to 400 F. 
Place the pumpkin halves 
flesh-side down on a large 
baking sheet. 

5. Roast for 30 to 40 
minutes until the flesh is 
tender to the tip of  a knife. 
Remove from the oven 
and let cool to one side. 

6. Once the pumpkin 
is cool enough to handle, 
scoop out the flesh into a 
bowl and mash well until 
smooth. 

7. Beat the eggs with 
the flour, maple sugar 
and ground spices in a 

large mixing bowl until 
pale and thick, about 3 
minutes. 

8. Gradually beat in 
11⁄2 cups of  the pumpkin 
mash followed by the 
maple syrup and cream 
until fully incorporated. 

9. Roll out the pastry 
on a lightly floured 
surface into a large round 
approximately 1⁄3-inch 
thick. 

10. Drape into a 9-inch 
pie dish, pressing well 
into the base and sides. 
Cut away any excess 
pastry before crimping 
the edges with your 
fingers. 

11. Gently prick the 
base all over with a fork 
before slowly pouring 
the filling into the lined 

pastry. 
12. Bake for 20 minutes 

before reducing the oven 
to 350 F. Bake for a further 
40 to 50 minutes until the 
filling is set and starting 
to come away from the 
edges of  the pastry; a 
knife should come out 
clean from the center. 

13. When ready, remove 
from the oven to a cooling 
rack. Let cool completely 
before serving.

Tip: If  preparing in 
advance before serving, 
let the pie cool completely 
before wrapping in plastic 
wrap and chilling.

Recipe from 
Lines+Angles

Thanksgiving is 
a much anticipated 
and beloved holiday. 
Celebrated on the 
second Monday 
in October in 
Canada and the 
fourth Thursday 
of  November in 
the United States, 
Thanksgiving in 
each country offers 
families and friends 
an opportunity to 
gather and break 
bread together. 

Food is indeed 
a focus of  
Thanksgiving in 
both Canada and the 
United States, and 
that can be a little 
overwhelming if  not 
intimidating for those 
tasked with hosting 
the celebration. 
Guests might come 
to expect certain 
Thanksgiving staples, 
including turkey and 
mashed potatoes. 
Such expectations 
can make it easier to 
plan a Thanksgiving 
menu, and sticking to 
Turkey Day standard 
bearers is not the 
only way to simplify 
meal planning on this 
beloved holiday.

• Accept help, 
but keep it limited. 
It’s customary for 
loved ones invited 
to Thanksgiving 
celebrations to offer 
to bring a dish to 
dinner, and that can 
alleviate some of  the 
work hosts are tasked 
with managing. 
However, hosts can 
keep things simple by 
asking only a small 
handful of  guests to 
prepare a side dish. 
Once the quota is 

filled, politely decline 
any additional offers 
to bring food. It 
can be hard to find 
space on the table 
if  too many guests 
bring dishes from 
home, and that can 
lead to hurt feelings 
if  certain sides are 
ignored or left on 
the kitchen counter 
due to a lack of  real 
estate. 

• Explain your 
desire to reduce 
food waste. Another 
way to simplify the 
meal is to avoid 
succumbing to the 
temptation to cook 
too much food. 
Guests may expect 
to go home with 
full bellies. Indeed, 
the Calorie Control 
Council notes that 
Americans consume 
between 3,000 and 
4,500 calories during 
Thanksgiving 
celebrations. Such 
consumption is not 
only unhealthy for 
humans, but the 
planet as well. The 
U.S.-based nonprofit 
ReFED, which is 
devoted to stopping 
food waste, estimated 
that Americans 
would waste 312 
million pounds of  
food on Thanksgiving 
2023. Hosts who want 
to avoid cooking 
excessive amounts of  
food, much of  which 
may eventually end 
up in the trash can, 
can simplify meal 
prep by cooking 
less and explaining 
to guests that they 
aspire to reduce 
food waste this 
Thanksgiving.

• Keep table settings 
simple. Unless you’re 
planning to post 
photos of  the family 
meal on Instagram 
this Thanksgiving, 
you can skip the more 
elaborate formal 
table settings in favor 
of  a simple setup you 
might use on most 
nights when dining 
at home. Polishing 
the fancy silver and 
folding cloth napkins 
in a way that would 
impress a seasoned 
maître d’ is a time-
consuming task 
that can complicate 
meal preparation. 
Keep it simple 
with less formal 
settings, which 
will allow guests to 
direct their focus 
to the task at hand: 
eating a delicious, 
homecooked holiday 
meal.

• Purchase a 
premade dessert. It 
might be tempting 
to try your hand at a 
homemade dessert, 
but it’s far easier to 
purchase pies and ice 
cream from a local 
farmer’s market in 
the days leading up 
to Thanksgiving. 
This approach 
ensures hosts have 
it a little easier once 
the main course has 
been served and 
consumed.

Hosting 
Thanksgiving dinner 
is no small task. 
However, hosts 
can take various 
steps to simplify 
Thanksgiving meal 
planning this year. 

A Thanksgiving dinner table can be a sight to behold. For foodies and 
others who love the array of  comfort foods on display come the fourth 
Thursday in November, Thanksgiving is a day to circle on the calendar 
each year.

While a mouthwatering turkey and sides like mashed potatoes and 
stuffing garner the bulk of  the attention on Thanksgiving, the dessert 
table also can be a tempting place to direct one’s eyes. Though no dessert 
is off  limits on Thanksgiving, pie is a particularly popular option on 
Turkey Day. With that in mind, those tasked with crafting something for 
dessert this Thanksgiving can consider the following recipe for “Pecan 
Pie” courtesy of  Lines+Angles.

Tips to simplify your 
Thanksgiving dinner

Pumpkin pie is the classic holiday dessert



www.ky-news.com • 270-442-7389	 VETERANS SALUTE	 NOVEMBER 2026 11

The 24-note 
melancholy bugle 
call known as “taps” 
is thought to be a 
revision of  a French 
bugle signal, called 
“tattoo,” that notified 
soldiers to cease an 
evening’s drinking 
and return to their 
garrisons. It was 
sounded an hour 
before the final bugle 
call to end the day by 
extinguishing fires 
and lights. The last 
five measures of  the 
tattoo resemble taps.

The word “taps” 
is an alteration of  
the obsolete word 
“taptoo,” derived 
from the Dutch 
“taptoe.” Taptoe was 
the command — “Tap 
toe!” — to shut (“toe 
to”) the “tap” of  a 
keg.

The revision that 
gave us present-
day taps was made 
during America’s 

Civil War by Union 
Gen. Daniel Adams 
Butterfield, heading 
a brigade camped at 
Harrison Landing, 
Va., near Richmond. 
Up to that time, the 
U.S. Army’s infantry 
call to end the day 
was the French final 
call, “L’Extinction 
des feux.” Gen. 
Butterfield decided 
the “lights out”

music was too 
formal to signal the 
day’s end. One day in 
July 1862 he recalled 
the tattoo music and 
hummed a version 
of  it to an aide, who 
wrote it down in 
music.

Butterfield then 
asked the brigade 
bugler, Oliver W. 
Norton, to play the 
notes and, after 
listening, lengthened 
and shortened them 
while keeping his 
original melody.

He ordered Norton 
to play this new call 
at the end of  each day 
thereafter, instead of  
the regulation call. 
The music was heard 
and appreciated by 
other brigades, who 
asked for copies 
and adopted this 
bugle call. It was 
even adopted by 
Confederate buglers.

This music was 
made the official 
Army bugle call after 
the war, but not given 
the name “taps” until 
1874.

The first time 
taps was played at a 
military funeral may 
also have been in 
Virginia soon

after Butterfield 
composed it. Union 
Capt. John Tidball, 
head of  an artillery 
battery, ordered it 
played for the burial 
of  a cannoneer 
killed in action. Not 

wanting to reveal the
battery’s position 

in the woods to 
the enemy nearby, 
Tidball substituted 
taps for the 
traditional three rifle 
volleys fired over 
the grave. Taps was 
played at the funeral 
of

Confederate Gen. 
Stonewall Jackson 
10 months after it 
was composed. Army 
infantry regulations 
by 1891 required 
taps to be played 
at military funeral 
ceremonies.

Taps now is played 
by the military 
at burial and 
memorial services, 
to accompany the 
lowering of  the flag 
and to signal the 
“lights out” command 
at day’s end.

The story of “Taps”

Tomb of the 
Unknown Soldier
By Teresa Pearson

The Tomb of  the 
Unknown Soldier is 
a historic monument 
dedicated to deceased 
U.S. service members 
whose remains have 
not been identified.

An unknown World 
War I American 
soldier was buried in 
Arlington National 
Cemetery in 1921. 
This site, on a hillside 
overlooking the 
Potomac River and the 
city of  Washington, 
D.C., became the focal 
point of  reverence for 
America’s veterans.

Similar ceremonies 
occurred earlier in 
England and France, 
where an unknown 
soldier was buried in 
each nation’s highest 
place of  honor (in 
England, Westminster 
Abbey; in France, the 
Arc de Triomphe). 
These memorial 
gestures all took place 
on November 11.

On Memorial 
Day 1958, two 
more unidentified 
American war dead 
were brought from 
overseas and interred 
in the plaza beside 

the unknown soldier 
of  World War I. One 
was killed in World 
War II, the other in 
the Korean War. In 
1984, an unknown 
serviceman from the 
Vietnam War was 
placed alongside the 
others. The remains 
from Vietnam were 
exhumed May 14, 1998, 
identified as Air Force 
1st Lt. Michael Joseph 
Blassie, and removed 
for burial. To honor 
these men, symbolic 
of  all Americans who 
gave their lives in all 
wars, an Army honor 
guard, the 3rd U.S. 
Infantry (The Old 
Guard), keeps day and 
night vigil.
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