
death in Baghdad – apparently
the latest victims of sectarian
death squads.

Iraq’s politicians, however,
have been unable to come
together and the Shiite prime
minister faces growing dissent
by his coalition partners, includ-
ing Shiite allies like radical cler-
ic Muqtada al-Sadr.

Al-Sadr’s bloc said it was
boycotting the two-day meeting,
as did two major Sunni groups
and former Prime Minister Ayad
Allawi, a secular Shiite.

“There is no point in holding
these conferences ... because the
situation is getting worse,” said
al-Sadr’s spokesman, Firas al-
Mitairi.

Al-Sadr’s absence came amid
recent reports that efforts by
some rival lawmakers are under
way to sideline the anti-U.S.
cleric, whose Mahdi Army mili-
tia has been blamed for some of
the worst sectarian violence.

Hours before the conference,
Iraqi and U.S. forces detained six
suspects in a raid and an airstrike
in the al-Sadr stronghold of Sadr
City in eastern Baghdad. The
raid left one fighter dead and
another wounded, the U.S. mili-
tary said.

The prime minister addressed
the problem of militias in his
speech, reiterating that they
should be disbanded, but he did
not offer any new ideas about
how to do so.

“There must be a solution to
this problem and the militias
must be disbanded and integrat-
ed into various state institu-
tions,” he said.

Al-Maliki also said Iraq has
been able to overcome many of
the outstanding problems with its
neighbors, including U.S. rivals
Syria and Iran.

He added that Iraq would send
delegations to the neighboring
countries in coming days and
could call for a regional confer-
ence.

“We refuse to allow Iraq to
become a battlefield for regional
and international conflicts,” he
added.

The White House said al-
Maliki’s remarks showed a com-
mitment to bringing militias and
insurgents under control and
halting the violence.

“He is clearly in favor of

forming an Iraq based on nation-
al unity and not individual sects.
He repeated his desire for Iraq’s
neighbors to play a constructive
role in rebuilding the country,”
said Gordon Johndroe,
spokesman for President Bush’s
National Security Council. “The
United States urges the parties to
the national reconciliation con-
ference to chart a course that
brings stability and security to a
unified and democratic Iraq.”

Al-Maliki also reached out to
the army officers and soldiers
who lost their jobs after the U.S.-
led invasion that ousted Saddam
nearly four years ago.

“The new Iraqi army has
opened its doors for members of
the former army, officers and
soldiers, and the national unity
government is prepared to
absorb those who have the desire
to serve the nation,” al-Maliki
said.

He said the government need-
ed “their energies, expertise and
skills in order to complete the
building of our armed forces.”

He imposed few conditions on
the return of former military per-
sonnel, only cautioning that
those allowed to serve in the new
army should be loyal to the
country and conduct themselves
professionally.

He also said the size of the
army might limit the number
accepted but those unable to join
would be given pensions.

Two aides to al-Maliki, speak-

ing on condition of anonymity
because they are not authorized
to disclose information to the
media, said Saddam-era officers
could apply to be reinstated
regardless of their rank. But they
said admission would depend on
their professional and physical
suitability for service as well as
the extent of their links to the
Baath Party.

The government had previ-
ously invited former officers up
to the rank of major to join the
new army. The outreach and pen-
sion offer were apparent conces-
sions to a long-standing demand
by Sunni Arab politicians who
argue that the neglect of former
army soldiers was spreading dis-
content and pushing them into
the arms of the insurgency.

L. Paul Bremer, Iraq’s former
U.S. governor, dissolved Iraq’s
400,000-strong army soon after
American forces overthrew Sad-
dam’s regime in April 2003. The
decision is widely seen as a mis-
take because it drove many into
opposition.

Al-Maliki also called on par-
liament to review the “de-
Baathification” clauses in the
constitution adopted last year to
ensure what he called the rights
of the families of those sacked
from government jobs for their
membership in the party.

— Associated Press writer
Qassim Abdul-Zahra in Baghdad
contributed to this report.

U.S. 31-W By-Pass, has made the
switch, and next month customers
will notice the change on the
restaurant’s menus. 

Also known as Murray’s, the
restaurant has operated on the
bypass since 1948; Hudson took
two years ago. 

“Americans are fat enough,”
Hudson said. “Anything that can
help us is a plus.” 

Titanic Jacks, a seafood restau-
rant that replaced Krystal at 1511
U.S. 31-W By-Pass, advertises on
its drive-thru menu that it uses
non-trans-fat oil, something owner
Tom Holmes said was a very easy
transition. 

“Instead of taking six months to
make a decision, we just went
ahead and did it,” Holmes said.
“People are very conscientious,
especially with the (Taco Bell)
e.coli outbreak going on. People
are more aware of what they’re
putting in their bodies.” 

Holmes’ restaurant offers casual
fresh seafood at fast-food prices,
with a menu that includes fresh
broiled fish sandwiches, fried
chicken fingers and shrimp.

In addition to its higher cost,
non-trans-fat oil breaks down
faster and therefore has to be
changed out more often, but
Holmes said restaurant owners are
more likely to transition to non
trans-fat oils before waiting for a
ban. 

Holmes gets his oil from Sysco,
a food distributor based in
Nashville. 

“It fit naturally what we were
doing with the grilled fish and
blackened fish,” Holmes said. 

One of Bowling Green’s newest

franchises, Culver’s, recently
announced it will make the switch
to non-trans-fat oil on March 1. 

“With all the cities announcing
they’re going to ban them, we
thought it was time to take a
stand,” owner Don Durflinger
said. “We feel like for us to contin-
ue to offer the healthiest food for
people, we feel like it was gonna
be good for people.”

Culver’s was among the first
restaurants to make the switch to a
20 percent reduced trans-fat cook-
ing oil two years ago – now it will
use 100 percent canola oil

“You don’t do something like
this lightly,” Durflinger said. “It’s
gonna have a high cost impact to
our business. We’re going to
absorb those price increases and
try to maintain where we’re at
right now.”

Still, cutting out the trans-fats
doesn’t mean the food is especial-
ly healthy. 

“The one thing you have to
remember that just because it
doesn’t have trans-fat in it doesn’t
mean it doesn’t has saturated fat,”
said Bonnie Holt, nutritionist for
the Barren River District Health
Department. 

All nutritional labels are
required to specify the amount of
trans-fats in their products, she
said, a rule set by the Food and
Drug Administration at the begin-
ning of 2006. 

“Even if it has zero trans-fat, it
can have less than five-tenths with-
out having to list it,” Holt said. “It
can be really tricky.”

In fact, non-trans-fat labels can
be misleading, according to pedia-
trician Rick Voakes, a member of

the Warren County Medical Soci-
ety. He urges people to focus on a
bigger picture of overall health
consciousness.

“(Trans-fat) has sort of become
a catchword, like all the candy and
junk food that you see labeled as
‘fat-free.’ It is fat-free – it is a ton
of sugar.” Voakes said. “If you ate
french fries that were fried in veg-
etable fat instead of animal fat, you
will still get obese. You still have
to learn to eat healthy foods. 

“There’s a gazillion things in
your diet that you should learn
about. It is important, but it’s just a
tiny aspect of the obesity problem.
Generally, it’s better to have veg-
etable oil than lard.

“We’re eating tons of fat to start
with, and that’s the problem.”

DAILY  NEWS, BOWLING GREEN, KENTUCKY SUNDAY, DECEMBER 17, 2006 - PAGE 7AFrom Page 1

 CITY OF BOWLING GREEN

 ••• REMINDER •••
 NOTICE OF RATE CHANGE IN 

 OCCUPATIONAL LICENSE FEES
 Ordinance No. BG2006-28

 City Occupational License Fees
 will decrease from 2.0% to 1.85%

 Effective Date January 1, 2007

 GROSS WAGES EARNED WITHIN THE CITY ON OR AFTER THAT 
 DATE WILL BE SUBJECT TO NEW WITHHOLDING RATE OF 1.85%

Merry Christmas, happy holidays and many thanks
to the best of neighbors and friends.

It's been a real pleasure serving you this past year.
We truly value your continued business.

 OF
 BOWLING GREEN

 1680 Campbell Lane
 (Next to Barnes & Noble)

 270-842-1400

 Monday-Friday
 9:30 - 5:30

 Saturday
 10:00-5:00

 Sunday
 1:00-500

 Classic and trendy attire for women of all ages, fashionable 
 footwear, plus a unique selection of accessories.

 Fairview Plaza

 Give  for Christmas

you’ve witnessed it,” he said.
“And this is a great day to cele-
brate.”

Ransdell recognized parents,
grandparents, friends and extend-
ed family members of the gradu-
ating class, which garnered
applause and cheers from the pool
of graduates who sat in the center
of the arena floor. Ransdell, who
said every county in the common-
wealth was represented, also rec-
ognized first-generation gradu-
ates, those who’ve served in the
military and students from other
countries.

“I congratulate all of you for
reaching this milestone,” he said.
“This is not an ending. Com-
mencement means a beginning.
You carry with you a passion for
learning, commitment to virtue
and absolute confidence in your
abilities and strengths.

“Keep a light heart and laugh
often.”

Student Government Associa-
tion President Jeanne Johnson
said although commencement
means beginning, the graduating
class has to acknowledge the end
of their WKU experience.

“All of this – your family,
friends, faculty and even the caps
and gowns – is your reward,” she
said. “Revel in it.”

Cheers echoed throughout the
arena as the students were told to
move their red tassels from the
right to the left side of the caps,
confirming their status as alumni
of the university.

“Congrats alumnus,” said
Clarence Glover, the university’s
alumni president.

But before the graduating
class turned their tassels, cam-
pus registrar Frieda Eggleton
recognized honor graduates –
which could be distinguished by
their red ad white cords – and
political science major Alicia
Miller – the recipient of the
Ogden Foundation Scholar
Award.

“I came looking for direction,
and I discovered my passion,”
said Miller of Erlanger. “My
experience here opened my eyes
to broader issues, such as global
poverty, AIDS and genocide. Let
us rise and show our true reach as
Hilltoppers.

As names were called under
each discipline, more cheers
echoed through the arena.

“Today is the best. I’m as
happy as I can be,” said Jerry
Bond, 27, of Louisville, who had
just received his bachelor’s
degree in industrial science and
architecture. “I made it through

against all odds.”
Laura Morgan reached out to

hug her sister, sociology major
Jennifer Puryear, 29, of Califor-
nia, once she was close enough
after receiving her degree.

“I feel very prideful,” said
Morgan, who flew from Las
Vegas, Nev., to see Puryear grad-
uate. “I wouldn’t have missed this
for the world.”

And neither did Puryear’s
other sisters from Mississippi,
mother from Oregon, her husband
and four children.

“I’m excited,” Puryear said.
“It’s like I’m finally done. It’s an
unreal feeling. I love this college,
and the experience all on its own
is just ‘wow.’ There’s no other
way to put it, but just ‘wow.’ ”

This commencement, 1,237
students were eligible to receive
degrees – a record number for a
fall session – and had the most
receiving degrees during the fall
commencement since 1996.

“I went slow, and I’m still
young,” said Albert Skees, 71, of
Bowling Green, who started on
his Interdisciplinary Studies
degree in 1999. “I’ve had classes
with six of my grandchildren and
one of my granddaughters gradu-
ated as well.

“It feels great.”

Lara Cooper/Daily News
E.A. Diddle Arena played host to a massive crowd during the fall commencement ceremony Saturday
at Western Kentucky University.

TRANS-FAT, from 1A

GRADUATES, from 1A

IRAQ, from 1A

What’s Going On?
Check our Online Community Calendar:

bgdailynews.com
look for the “Calendar” link.

Attn: Publicity/Fundraising - you can post your events FREE -
look for the “add events” button at the bottom left of the calendar.


