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Release Date: Tuesday, October 28, 2025

ACROSS
1 “Later, gang!”
6 Winter ailment
9 Chats online, 

briefly
12 At a distance
13 Pull a pre-final all-

nighter
14 Cabbage-based 

side
15 Spendy flying 

option
17 __ to self
18 Ga. airport code
19 Arts and crafts, to 

a grammarian
20 “Oppenheimer” or 

“Anora”
21 Corner chess 

piece
23 Dating option not 

recommended 
by Madonna 
in “Express 
Yourself”

25 “Sheesh, what a 
day!”

27 St. Francis of __
28 Drips through 

slowly
29 Picked up the tab
32 Concert souvenir 

that may list tour 
stops

33 Topic to avoid, 
metaphorically

37 LLC alternative
40 Scrap
41 Peony part
45 Danish or 

Swedish
48 Vietnamese 

sandwich
49 Imaginary barrier 

that might be 
broken by a 
stage actor

53 The “D” of NYPD, 
for short

54 Start
55 Celebrity’s hotel 

check-in name, 
perhaps

57 Sandwich 
with three key 
components

58 Moreno with an 
EGOT

59 Double date 
tagalong

61 Like many dorms
62 Raison d’__
63 Disparage
64 Finish
65 Lingo suffix
66 Some dessert 

wines

DOWN
1 African 

expeditions
2 Textbook 

example
3 Piercing place
4 Soph and jr.
5 Memo header 

abbr.
6 Swiss currency
7 Rodeo ring?
8 Gap-filling sounds
9 “What a 

wonderful gift!”
10 French painter 

Henri
11 Honey bunny
13 Board game 

with weapons, 
suspects, and 
rooms

14 Supercilious 
types

16 Price to pay
20 GPs, e.g.
22 Retained
24 Zip
26 Volcanic residue
29 Whiz
30 Streaming 

annoyances
31 Org. featured 

in the book 
“Many Unhappy 
Returns”

34 Bug bite symptom

35 Craft beer letters
36 Extend credit
37 Legally effective
38 Request from a 

diner concerned 
about bad breath

39 Like many baked 
goods

42 Jeremy Allen 
White series 
featuring the 
oft-repeated line 
“Yes, chef!”

43 Most bountiful

44 Children, slangily
46 Feeling of 

foreboding
47 Cousin in “The 

Addams Family”
48 “Borrrring”
50 Stays on hold
51 Emmy winner 

Woodard
52 Lo-cal label word
56 Trade
59 Transaction 

charge
60 “Euphoria” airer

CROSSWORD

ANSWER TO TODAY'S PUZZLE:

Albany Classifieds

REAL ESTATE 
FOR RENT

Houses for rent
FOR RENT!
3 BR 2 bath

West Albany,
Lake Park area

Hardwood floors, central air
and heat, fireplace, carport

Call 229-886-6488
2305 Saint George Lane

Albany, GA 31707.
4 BR, 1½ bath, living room, 

family room and kitchen. 
Section 8 welcome. 

Call or text 404-358-2275 
or 770-355-2080

SERVICE 
DIRECTORY

Cleaning

HOUSE CLEANER
Always Available
229-462-3205 

Home Repair/
Remodeling

   ENHANCED
REMODELING 
& DRYWALL

 Drywall Repair Services
 Popcorn Removal
 Level 5 Drywall Finish
 Water Damage Repair
 Texture Matching
 Tape & Float
 Moldy Drywall Repair
 Demolition

WE DO SMALL 
AND BIG JOBS!

229-364-2997
Hernandez

912-432-3016
Residential-Commercial-Renovations

PAINTING 
AND HOME

REPAIR
Tile work, 

popcorn ceiling
removal, wall paper
installation/removal.

Just one call, 
we do it all!

FREE
ESTIMATES

 229-349-5475

MERCHANDISE

Estate Sales
ESTATE SALE

of Mrs. Carmaleta Schoch, mother
of Randy Ivins of Camilla and 

Rhonda Bailey of Albany
1902 Sussex Court in

Westminster Subdivision, Albany,
GA 31721

Thurs., Oct. 30 - 1pm until
Fri., Oct. 31 - 9am until
Sat., Nov. 1 - 9am until
1/2 Price on Saturday

Living Room - sofa, 2 chairs,
coffee table, end table, lamps,
sofa table
Dining Room - rounds glass top
bamboo table w/4 chairs, china
cabinet, 2 bar stools
Bedrooms - 4 pc. bedroom suit -
king size with 1/2 motorized,
dresser, bedside table, chest of
drawers, 3 pc. bedroom suit -
queen size, bedside table &
dresser
Crystal china, brass, silver plate,
some sterling lamps, pictures,
linens, desk, bookcase,
pocketbooks, glassware, 2
parson's chairs, Lane cedar
chest, cookware, small
appliances, flatware, vacuum
cleaner.
Garage - hospital bed,
wheelchairs, medical supplies, lift
chair, Christmas items, floral
supplies, rocking chair, suitcases,
tools, stereo, records, shelving
units.

No early sales or previews. Bring
help to load items.  Cash or check
only - NO credit cards. 

Sale by Janet Crane

JOBS

Full-Time
Volunteers of America

Southeast
The Millennium Center –

Cuthbert, GA

Program Manager

Program Manager needed
for managing the daily
operations of a substance
use treatment program in
Cuthbert, GA.  Minimum
requirements include a
Bachelor’s Degree in a
relevant field from an
accredited institution, a
CAC Level II, one (1) year
supervisory experience and
five (5) years experience
working with chemically
dependent individuals.  For
more information and
application instructions, go
to www.voase.org/careers. 
EOE/Drug Free Workplace/
E-Verify.

Albany Legals

Construction/
Service Bids

PUBLIC NOTICE

The Albany Housing Authority will
accept Request for Proposals (RFP)
for the following:

-Architectural Services for Public
Housing Renovations (Dennis
Homes)
-Redevelopment of William Binns
Homes

RFP packets may be picked up at
521 Pine Avenue, Albany, GA 31701,
or requested via e-m ail to Douglas
Holdridge, Modernization Director at
dholdridge@albanyha.com
beginning August 12, 2025.

Original responses must be
delivered (and sealed) via hard copy
by October 1, 2025 to Douglas
Holdridge, Modernization Director, at
521 Pine Avenue, Albany, GA 31702,
with the titled subject of the proposal
above. Documents must be in a
clear, legible, 12-point, 8.5 by
11-inch format.

Respondents are advised to adhere
to the submittal requirements. Failure
to comply with the instructions of this
RFP will be cause for rejection of
submittals. Questions regarding
this RFP should be submitted in
writing via email to
dholdridge@albanyha.com 
or call 229- 434-4505.

Revision 1
Page 1: property Address
clarification: William Binn, also known
as AMP 2” homes consist of two
separate properties. 1) William Binn
Homes, actual property, is located at
500 S. Van Buren St Albany GA. 2)
Holly Homes is located at 921
Cherry St Albany GA.
Revision 2
Page 1: Submission deadline:
Update the date of submission to
December 1st, 2025, 1:00 PM.
Revision 3:
Page 5 section 7: Proposal
submission Instructions
Update to include electronic
submission. Please submit to
Dnance@albanyha.com

Public Hearings
NOTICE OF PUBLIC HEARING

Raxit Patel (25-051) has submitted
an application to the Albany
Dougherty Planning Commission
requesting that the Official Zoning
Map of Dougherty County, Georgia,
be amended to rezone four parcels
totaling 1.01 acres from C-R
(Community Residential Multiple-
Dwelling District) to C-2 (Commercial
Mixed-Business District). The
properties are located at 210 Marie
Rd, 214 Adelyn Road, and 216
Adelyn Road. The purpose of the
rezoning is to construct a gas
station/convenience store. The
property owner is New Albany
Homes (John R. Bell & Ronald A
Mann). Th applicant is Raxit Patel.
WARD 1

The Albany Dougherty Planning
Commission will conduct a public
hearing on this request on
Thursday, November 6, 2025, at
2:00 p.m. at the Government Center,
222 Pine Avenue, Room 100,
Albany, GA. Based on the
information presented at the public
meeting, the Planning Commission
will forward its recommendations to
the Board of City Commissioners.

The City of Albany Board of
Commissioners will conduct a
public hearing on Tuesday,
November 18, 2025, at 8:30 a.m. in
the Government Center, 222 Pine
Avenue, Room 100, Albany, GA

31701.
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Public HearingsTechnology use, work 
force engagement linked 
to better social health 
among older adults

ATHENS – Older adults 
face a high risk of isolation, 
especially after they retire. A 
recent study from the Univer-
sity of Georgia suggests smart-
phones, computers and tab-
lets may help older adults stay 
connected.

Researchers used data from 
those 65 and older in the Na-
tional Health and Aging Trends 
Study, and found older adults 
who are employed or use tech-
nology to communicate with 
others are more socially active, 
more likely to visit friends or 
family, volunteer and go out 
for fun.

But for retirees, the research-
ers saw a “downturn.” For many, 
leaving the work force meant 
no longer seeing co-workers, 

which shrank their social net-
works.

Phones and computers, or 
part-time or remote work could 
help keep older adults connect-
ed and ease the transition into 
retirement, though, research-
ers say. Although it’s not a full 
replacement, technology and 
connection can improve well-
being and help older adults live 
longer, more fulfilling lives.

“Getting engaged in society 
is very important for all hu-
man beings,” said Jaesung Lee, 
lead author of the study and a 
doctoral candidate in UGA’s 
School of Social Work. “Social 
engagement includes volun-
teering, contact with friends 
and family, hobbies, all sorts 
of things. These kinds of ac-
tivities are very important for 
older adults to enhance their 
quality of life.”

By Sydney Barrilleaux
UGA Today

Special Illustration: Kaiya Plagenhoef
Increasing internet access and teaching older Americans how 
to use devices could improve social engagement, according 
to new UGA research.

Food recalls
It’s impossible to say exactly what’s 

going on, but lately there are problems 
with our food supply, one after the oth-
er. Listeria and salmonella are at the 
top of the list.

Listeria shows up in water, waste and 
the soil and ends up in our meat, fresh 
produce and dairy products. 

Some say the rising number of cas-
es of listeria are because we’re eager 
to grab ready-to-eat foods like deli 
meats. Others point to better detec-
tion methods that find listeria during 
inspections. One big concern, how-
ever, is that cold doesn’t kill listeria. 
Even if it’s stored in the cold (or even 
frozen), it doesn’t die.

When it comes to salmonella, expert 
fingers want to point to climate change 
because warm temperatures help sal-
monella grow. But there is also the 
problem of large farming facilities 
where a single sick animal can infect 
the rest. 

But no matter the reason for the 
increases and their sources, we seniors 
need to be especially careful. A bad 
case of listeria or salmonella can put 
us in the hospital.

What can we do to avoid problems 
with food contamination?

With salmonella, wash your fruit and 
vegetables. Cook foods to the correct 
temperature, especially eggs, meat 
and poultry. Invest in a thermometer to 
keep an eye on the temperature in the 
refrigerator. 

Listeria is tougher. Unfortunately, 
hygiene is part of the problem. The 
contamination can start at the location 
where the food is produced — and 
spread around the deli counter if slic-
ers aren’t washed correctly. Once we 
have that lunch meat at home, we need 
to heat it to a high enough temperature. 
Which means it’s not safe to just grab a 
few slices of cold lunch meat to make 
a sandwich. 

Besides being cautious, pay atten-
tion to food recalls. You can sign up for 
email alerts at www.FoodSafety.gov, 
www.recalls.gov, www.fda.gov and 
www.fsis.usda.gov.
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Senior Newsline
Food recalls

by Maulda Charles
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