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Reasons not
clear on $10
bill holdback

Dear Mark: I am curious
as to why casinos do not give
you any $10 bills when you
cash in a ticket at the cashier
cage or the ticket redemption
machine. What is their rea-
soning behind this?

— Stan P.

Being that over 10 percent
of all newly printed U.S.
banknotes are $10 bills, that’s
a new one on me. All the plac-

es I play, Stan,
my sawbucks
g o i n , a n d
nothingcomes
out. Possibly
it’s because
A l e x a n d e r
Hamilton is
on the $10 bill,
and he wasn’t
born in the

United States. Birthers,
chomp on that.

Sure, a few times when I
worked the cashier’s cage we
wouldn’t give out certain
denomination banknotes on
a busy weekend if they were
in short supply, but that was
prior to bill acceptors and
counterfeiting, which leads
me to believe possibly you
may have a counterfeit prob-
lem where you play.

Back in 2005, over 50,000
fake $10 bills were used in
slot machines at several casi-
nos and convenience stores
in Las Vegas, Laughlin and
Reno. The bill validators
inside some of the machines
were not recognizing the fake
bills, so the casinos had to set
their machines to reject the
ten-spots.

It was a bit frustrating for
the casinos because in 2000,
to combat evolving counter-
feiting, Treasury issued a
new $10 bill that was similar
in style to the $20, $50 and the
$100 bills that had already
undergone design changes. A
cage cashier could reject
bogus banknotes because of
inferior quality, but the fakes
were good enough to fool bill
acceptors.

The newest $10 bill entered
circulation in March 2006,
with additional design chang-
es that made them even
tougher to counterfeit, and
I’m assuming all bill accep-
tors have been updated by
now, so I’m a little stumped at
this point.

Now in the pit, Stan, it’s a
different story. Chips possess
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CLUBS
AMICI, 1300 Morgan Highway,

Clarks Summit: Wednesdays,
Marko Marcinko Jazz Group;
Saturdays, Chris Gratz.

ANDY GAVIN’S, North Washing-
ton Avenue: today, Cranky
Bitch.

THE BANSHEE PUB, 320 Penn
Ave.: Sunday, Aunts and

Uncles, Overlook, Jung Bergo
and Shannon Marsyada.

CAMELOT RESTAURANT &

INN, 17 Johnson Road, Clarks

Summit: Wednesdays, DJ.
CHARLIE’S PUB AND EATERY

TIKI BAR, 821 Northern
Blvd., Clarks Summit: today,

Pat Finnerty.
COVE HAVEN ENTERTAIN-

MENT RESORTS, Lakeville:
Cove Haven Resort: today,
Wildfire; Sunday, Somethin’
Else; Paradise Stream

Resort: today, The Contours;
Sunday, Group Du Jour;
Pocono Palace Resort: today,
Group Du Jour; Sunday, The
Byrd Pressley Band.

EHRHARDT’S WATERFRONT

RESORT, Hawley: today, Len-
nie James.

HUB LOUNGE, Clarion Hotel,
Meadow Avenue: Wednes-
days, open mike.

MANHATTAN DRIVE, Holiday
Inn-East: Saturdays, The
Girlz.

MCGRATH’S, Dalton: today,
Crystal Skies.

MENDICINO’S PIZZA AND

LOUNGE, routes 502 and
435, Covington Twp.: today,
Bill Arnold Band.

MERT’S, 302 Penn Ave.: today,
Phil Hinton.

MOUNT AIRY CASINO

RESORT, Mount Pocono: The

Cabana Bar: today, Reggae
Plus; Sunday, Reggae Plus
and Hometown Boyz; Red’s,

today and Sunday, Bud Noble.
NEW PENNY, 1827 N. Main

Ave.: today, Pave the Way and
Elevator Death Squad.

OWN LEE PLACE, Clarks Sum-
mit: Wednesdays, Mike
Antosh.

POOR RICHARD’S PUB, 125
Beech St.: Saturdays, DJ
Honey Do.

RADISSON AT LACKAWANNA

STATION HOTEL, 700 Lacka-
wanna Ave.: Saturdays, Tony

Costa Trio.
RUTH’S CHRIS STEAK HOUSE,

Mohegan Sun Casino, Wilkes-
Barre: Fridays and Saturdays,
Jim Waltich Jazz Trio featuring
Erin Malloy.

SKYTOP LODGE, Skytop: Satur-
days, Doug Smith Orchestra.

STATIC NIGHT CLUB, I-81,
Scott Exit 199: Fridays and
Saturdays, DJ Rocken Bob.

STATION SQUARE, 400 Lacka-
wanna Ave., Olyphant: today,
David James.

TOMAINO’S, Archbald: today,
Jeffrey James Band.

WELLINGTON’S, Clarks Sum-
mit: today, Wannabees.

WHISTLES PUB & EATERY,

Franklin Avenue: Thursdays
and Sundays, karaoke with
DJ Tony Piazza.
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Italians have made tremendous con-
tributions to the world over the cen-
turies. In the world of art, Michelan-
gelo gave us David and Da Vinci gave
us the Mona Lisa. In science, Marco-

ni gave us the radio and Volta invented the
battery. Columbus opened the New World to
Europe and Marco Polo opened the Far East
(not to mention that game kids play in pools).
They gave us the music of Pavarotti, the
fashion of Gucci, the speed of Ferrari and
the beauty of Sophia Loren.

As significant as all of these contributions
are, they all pale in comparison to the food.
Prosciutto, lasagna, fettuccine Alfredo, por-

ketta, gnocchi, marinara,
chicken cacciatore — just say-
ing the names is enough to
make your mouth water.

Fortunately, La Festa Itali-
ana is taking place downtown
this weekend, so you don’t
have to just read about Italian
food, you can actually partake
of some of the best in the val-
ley. Unfortunately, the festival
only lasts a few days, leaving

everyone wanting more after the last tent
pulls up stakes.

So if you can’t get your fill of tortellini, lin-
guini and cannolis, here are a few websites
with Italian recipes you can make at home.

The Italian Chef

ITALIANCHEF.COM

This site features a very well-done recipe
blog with impressive, color pictures of the
dishes. After the picture, most of the blog
posts have an introductory paragraph, fol-
lowed by the ingredients and finally the
instuctions for preparing the dish.

In addition to the blog, there’s a link that
takes you to a page with dozens of recipes for
sauces, appetizers, pasta dishes, pizza, beef,
seafood and more. These recipes have the
same format as the blog, minus the pictures.

There’s also a “Features” section with arti-
cles and recipes, a cookbook review section
and a restaurant review
section. You can sign up
for an electronic newslet-
ter from the site if you’re
interested, and there’s an
“About” section, as well as
a contact section.

As a nice bonus there’s a
travel section with links
that allow you to book
hotels and rent cars in Ita-
ly, or order Italian travel
brochures. The site has a
nice design with easy navi-
gation and a sensible orga-
nization of the content.

Italian Food Forever

WWW.ITALIANFOODFOREVER.COM

This is a well done site by a
woman, Deborah Mele, who
appears to have a lot of resources
and a lot of time on her hands. It’s a
combination of pages and a blog, with
luscious color photos of the dishes she
prepares.

In the blog you have to wade through
stories of her travels around Italy and
her daily trips to the market for fresh
ingredients before you actually get to
the recipes, but you do eventually get
there. The “Recipes” link will take you
directly to the instructions and ingredi-
ents without all the fluff.

There are cookbook reviews, travel
journals, photo galleries, related links,
and a newsletter subscription option.
The “Glossary link is a nice feature, filled
with definitions of Italian cooking terms.

This site has a nice, clean design with
good organization and navigation. It’s
obviously a labor of love for this woman,
and a lot of her personality is revealed in
the writing. It sometimes borders on being
pretentious, but there’s lots of good con-
tent, and the photos alone are worth a visit.

Italian Recipes

RECIPESITALIAN.COM

This last site is not as elaborate as the first
two, but it has something they don’t — vid-
eos of the recipes being made. It’s divided
into two main areas, one with video recipes,
and the other with just written instructions.
There are no photos of the finished dishes or
the preparation steps with the recipes.

The videos are short and easy to follow,
with good image and sound quality. The
measurements, however, are given in metric
units, but most of them have conversions in
parenthesis.

The design of the site is not as nice as the
first two, but the organization and naviga-
tion are easy to follow and there are hun-

dreds of recipes.
If you’re into cooking or

Italian food, then all of
these sites are worth a vis-
it. Do yourself a favor
though and visit La Festa
Italiana first. That way
you don’t have to do all the
work to enjoy the chow.
Ciao.

KEVIN O’NEILL is a graphic
artist for The Times-Tribune.
Share your favorite websites
with him at koneill@times
shamrock.com.

If you go
What: La Festa Italiana

When: Saturday, Sept. 4, and
Sunday, Sept. 5, from noon to
11 p.m., Monday, Sept. 6,
from noon to 9 p.m.

Where: Lackawanna County
Courthouse Square

Details: A celebration of Italian
culture and cuisine, more than
70 vendors will offer a variety
of foods and displays, as well
as continuous live entertain-
ment. Admission is free.

Ciao
Time
Sites can help you make
your own La Festa Italiana
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Casino Wagers
& Payouts

For the week of Aug. 16

Mohegan Sun

Wagers: $53,092,858
Payouts: $47,620,752
Average Daily Taxable Win/

Slot/Day: $289.28
Promotional Plays:

$1,002,686
State tax: $1,519,602
Active Slot Machines: 2,207

Mount Airy Casino

Wagers: $45,483,132
Payouts: $41,205,146
Average Daily Taxable Win/

Slot/Day: $170.12
Promotional Plays:

$1,221,958
State tax: $1,039,049
Active Slot Machines: 2,451

Sands Bethlehem

Wagers: $71,889,974
Payouts: $64,885,748
Average Daily Taxable Win/

Slot/Day: $243.53
Promotional Plays:

$1,833,694
State tax: $1,757,980
Active Slot Machines: 3,033
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Singer Jo Dee Messina will perform Sunday at the

Wyoming County Fair.

Touch screen,
price hike for
Sony e-reader

SAN FRANCISCO — Late-
ly, the electronic-reader mar-
ket has been a race to the bot-
tom, with major players such
as Amazon.com Inc. and
Barnes & Noble Inc. tussling
over which can offer consum-
ers the best, cheapest e-reader.

Competitor Sony Corp. is
now trying a different tactic:
raising prices.

Sony said Wednesday that
it is adding a touch-screen to
its cheapest electronic-book
reader, the Reader Pocket Edi-
tion, while increasing its price
by $29 in a bet that consumers
will be willing to shell out
more for the ability to swipe
the screen to turn pages.

The new Pocket e-reader,
available for purchase
Wednesday, uses an infrared
sensor to read finger swipes
or taps from a stylus that is
included, eliminating the
need for a special overlay that
reduces clarity. Such an over-
lay on the device’s screen has
been in use on Sony’s exist-
ing Touch Edition and Daily
Edition e-readers.

Sony is selling the new
device for $179, $40 more than
Amazon’s cheapest Kindle.
Even with the $29 price
increase, however, the Read-
er is still $20 cheaper than
what it sold for last year.

Besides the touch capabili-
ties, the new Pocket has a
higher-contrast electronic
ink display that, like the Kin-
dle, shows 16 shades of gray,
compared with eight shades
before.

It is also smaller overall
and has fewer buttons than
the previous model, but it
still has a screen that mea-
sures 5 inches diagonally. It
comes with 2 gigabytes of
memory for storing books,
about four times the storage
on the current Pocket.

— RACHEL METZ,

ASSOCIATED PRESS

‘Madden’
coming to
Facebook

Electronic Arts is bringing
its popular “Madden” football
game to Facebook. “Madden
NFL Superstars” launches as
a free application Tuesday.

The game lets players create
fantasy teams featuring more
than1,500currentNFLplayers
from this year’s team rosters.
The fantasy teams compete
withoneanotheronFacebook.
Or, they can play against fanta-
sy versions of the season’s
actual NFL teams.

Electronic Arts Inc. plans to
make money from the game
by letting players pay nominal
amounts of money for better
players and other game con-
tent. Those microtransactions
are expected to add up, though
the majority of players are
expected to play the game
without paying a dime.

EA Sports President Peter
Moore said the idea is to
bring “Madden” to a broader
audience beyond the fans of
the console version, which
sells about 5 million to 6 mil-
lion units each year and can
be complicated to play.

— ASSOCIATED PRESS
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