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Interview

20
Questions

“My trip to Poland after 15 
years.”

Patrycja Zak
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FREE - Our 22nd Year

Lakeview, Roscoe Village, Lincoln Square
& NorthCenter

What’s on your Mind?

“Spending a lot of time out-
doors with my daughter on 
the lake front and celebrating 
Father's Day.” 

Megan Campanile

“The Middle East. I am concerned 
about what will happen pulling out 
of the Iran deal. What will happen 
now that our embassy is moved to 
Jerusalem in Israel?”

Virginia Groark

by Joyce and George Rimel
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The Perfect Storm

When it comes to 
assessments, there 
are eight townships 
in Chicago that 
are assessed ev-
ery three years.  To 
date, Lakeview and 
Rogers Park have 
received their new 
assessments with 
Rogers Park having 
a median increase of 
more than 18% and 
Lakeview 31%.  for 
houses, townhouses 
and rental buildings 
with six units or few-
er.  For condos, the 
increase was just un-

der 29%.  Over the 
next five months, the 
six other townships 
will receive their new 
assessments.
So, how are assess-

ments calculated?  
The assessment is an 
estimate of the tax-
able value of a prop-
erty.  In Cook Coun-
ty, it’s 10% of market 
value.  The assessed 
value is multiplied by 
the tax rate – a figure 
that’s set by a differ-
ent agency entirely – 
to come up with the 
owner’s property tax 

bill.  This year’s reas-
sessments will be re-
flected in the tax bills 
that Chicago home-
owners receive in the 
summer of 2019.  A 
spokesperson from 
the Cook County As-
sessor’s Office said 
that the assessments 
are based on more 
modern methods of 
estimation, using re-
sources that weren’t 
available before.  He 
noted that the as-
sessments in Lakev-
iew and Rogers Park 
are within industry 

range for accuracy.
Market activity plays 

a hugh role in the as-
sessor’s estimates.  
In 2015, 2016 and 
2017, the Southport 
Corridor and Wrig-
leyville moved ahead 
in the real estate mar-
ket and are still con-
sidered “hot neigh-
borhoods.”  Higher 
tax assessments are 
inevitable.  “When 
home values go up, 
assessments go up,” 
said Tom Shaer, Ber-
rios spokesperson.  

This month’s interview 
is with Paul Seng, 
co-owner of Four Treys 
Tavern, 3333 N. Damen 
Avenue.
Q. Where were you 
born and raised?
A. Chicago
Q. Any children?
A. Yes -  a son and 
daughter.
Q. Where did you at-
tend school?
A. St.Luke’s and Lake-
view High School.
Q. What is your fond-
est childhood memory?
A. I bought my first car 
at 13 years of age. It 
was a ‘38 Dodge..
Q. What was your first 
paying job?
A. I was a Booster Boy 
and had a paper route 
at 11 years old.
Q. What was the worst 
job you ever had?
A. Working for Victor 
Adding Machine Com-
pany.
Q. Were you ever in 
the military?
A. No.

Q. When  and why did 
you decide to open up 
Four Treys rather than 
going into some other 
business?
A. I had an electrician 
partner of mine and he 
told me this bar was for 
sale and we bought it. 
I bought him out later.
Q. What would you 
say is the most diff- 
icult part about running 
your business?
A. We rented the bar 
from Greek monks 
who owned the space 
and 70% of it burned 
down. So, replacing 
the bar and buying it 
from the monks was 
the most difficult part.
Q. What hobbies/inte- 
rests  do you have?
A. I love antique and 
muscle cars.
Q. What is your favor-
ite TV show/ movie/
music? 
A. My favorite TV show 
is Fox News Channel  
and any movie with 
Bruce Willis and old 
time Rock and Roll.
Q. What have been 
your three greatest 
achievements?
A. My kids and family; 
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Sleaze Never Changes
A couple of generations ago, there 

was a story about a well-connected 
Washington figure who encountered a 
corporate type who was having trouble 
with government regulatory officials. 

“Oh,” said the insider. “I can help 
you with that.” Quickly, the bad situ-
ation went away. The delighted exec-
utive insisted that he be charged for 
the favor, and very soon thereafter, 
received a bill for $10,000 (remember, 
this was way back when). 

The businessman was taken aback: 
“That’s outrageous,” he complained. 
“I need you to itemize the fees.” It 
wasn’t long before he received anoth-
er voucher:

“Phone call: 10 cents.
Knowing who to call: $9,999.90.”
Other than inflation, the swamp 

never changes. Those who lucked out 
by attaching themselves to Donald 
Trump have proven, now that he’s in 
power, that they’re just the latest gang 
that couldn’t drain straight. How else 
to explain the millions of dollars that 
major companies, already employing 
tons of lobbyists, tossed at the likes of 
Corey Lewandowski and particularly 
at Michael Cohen? Neither of them 
has any policy chops whatsoever. 

Lewandowski latched on to the 
Trump whale early on. Never mind 
that he had been tossed aside in one 
of The Donald’s nonstop purges. He 
knew the players like few did, and now 
it was time to be paid. So he set up 
shop, and the money came rolling in. 

Michael Cohen’s entire claim to 

fame was that he was The Donald’s 
“fixer,” the one who cleaned up the 
mess after the Trumpster indulged one 
of his appetites. Suddenly he, too, was 
taking on new clients and raking in the 
bucks as a “consultant,” feeding on 
the same marsh scum that Trump had 
promised to eliminate.

Then Stormy Daniels, porn star, 
suddenly spotted her own opportunity 
to make a quick buck, angling to tell 
the story about the one-nighter she’d 
once had with Trump. The problem 
was that Cohen — acting, as it turns 
out, on Trump’s behalf — had paid her 
$130,000 not to in 2016. That esca-
pade, and others, led to federal agents 
raiding various Cohen properties and 
seizing tons of documents.

Suddenly, Cohen had become a pari-
ah, a huge embarrassment to those 
who had thrown money his way. The 
heads of AT&T and Novartis both 
hastily put out statements admitting 
that their companies had made a “big 
mistake” by retaining him. 

Need I tell you that the “big mistake” 
was getting caught? Or that there already 
is a massive, lucrative business known as 
“lobbying,” populated largely by those 
who have held public jobs or somehow 
accumulated a network of contacts 
among those who operate the govern-
ment? That’s not just the case in Wash-
ington, but at the state and local level, 
too. Wherever there’s a jurisdiction, 
there will be lobbyists. One can argue 
that the entire United States is a swamp. 

Every once in a while, something 
or someone particularly smarmy gets 
outed. Those who are splattered quick-
ly get as far away as possible and clean 
off. Then it blows over, and everyone 
goes back to the same old unprincipled 
way of doing business. “It’s not what 
you know, but who you know” may 
be a cliche, but it always has been and 
always will be true.

Bob Franken is an Emmy 
Award-winning reporter who covered 
Washington for more than 20 years 
with CNN.

© 2018 Bob Franken
Distributed by King Features Syndicate, Inc.
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Donald Trump’s 
Jerusalem Triumph

In the second century A.D., Jewish 
rebels who had stunned the Romans 
and liberated a portion of Judea over-
struck imperial coins with images and 
a message of their own, “Year One of 
the Redemption of Jerusalem.”

The leader of the Jewish rebellion, 
Bar Kokhba, was fired by a vision of 
a united Israel with Jerusalem as its 
capital, which had been the exception 
during the prior millennium, thanks to 
the depredations of the Assyrians and 
Babylonians, among others. But such 
was the power of the national idea 
— and his messianic zeal — that Bar 
Kokhba ventured all on regaining it.

And lost. Not for nearly another 
2,000 years would the vision come to 
fruition. At a ceremony in 1982 bury-
ing bones of some of those long-ago 
rebels with military honors, Israe-
li Prime Minister Menachem Begin 
declared: “Israel and Judea are reborn. 
We have redeemed Jerusalem.”

King David conquered the city in 
1000 B.C. and made it the capital of the 
kingdom of Israel. His son Solomon 
built the First Temple. But Jerusalem 
would repeatedly be captured and the 
Temple destroyed (first by the Baby-
lonian King Nebuchadnezzar and then 
by the Roman Emperor Titus).

The Jewish people never forgot. In 
one of the miracles of our age, after 
long centuries of exile punctuated by 
genocide at the hands of the Nazis, 
they re-established Israel in 1948, and 

then gained control of all of Jerusalem 
in 1967 (prior to that, when Jordan 
held East Jerusalem, Jews couldn’t 
visit the Western Wall).

The notion that the City of David 
isn’t the capital of Israel was an impo-
lite fiction, honored by the U.S. and 
the West for fear of provoking Arabs 
hostile to the very idea of the Jewish 
state. Its prime minister, parliament 
and highest court are based there, and 
it’s unimaginable that Israel would 
ever agree to any peace deal that didn’t 
recognize it as the capital.

The tired, conventional arguments 
against it haven’t held up well in the 
wake of President Donald Trump’s 
decision to move our embassy. The 
Arab street hasn’t exploded. The West 
Bank has been relatively quiet. Arab 
capitals haven’t erupted in outrage. 
The flashpoint has been in Gaza, the 
terror statelet ruled by Hamas. Israel 
pulled out of Gaza more than a decade 
ago and has been rewarded with con-
stant attacks emanating from a territo-
ry where the infrastructure of mayhem 
and destruction — rockets, tunnels and 
the like — is the only growth industry.

Hamas has goaded rioters to storm the 
Israeli border, defended by Israeli sol-
diers who fire on them if necessary to 
protect local communities (more than 
50 were killed on a recent Monday). 
This isn’t “the caravan” that arrived at 
the U.S. border with peaceful migrants 
seeking asylum, but a violent provoca-
tion that is a function of Hamas’ com-
mitment to Israel’s destruction. 

For now, that poisonous ambition 
looks more fantastical than ever. 
Trump’s move is an acknowledgment 
of reality. It is also a symbolic state-
ment of permanence, that Menachem 
Begin was correct when he said at the 
ceremony for the Bar Kokhba rebels 
36 years ago, “Glorious fathers, we 
are back and we will not budge from 
here.” 

Rich Lowry is editor of  the National 
Review.

© 2018 by King Features Synd., Inc.

K
ing Features W

eekly Service
M

ay 21, 2018

Flag Day
Thursday, June 14th

Sunday
June 17th

Residents are worried about 
what they will see when their 
property tax bills come out 
later this year.  Some res-
idents are thinking about 
moving out of the city and 
even the state.
Some Cook County resi-

dents are calling for reform 
over the rising property tax-
es, but  Illinois homeowners 

ain’t seen nothin’ yet.  Econ-
omists from the Federal 
Reserve Bank of Chicago 
is suggesting a 1 percent 
statewide residential proper-
ty tax on top of the property 
tax bills Illinoisans already 
pay.  The revenue from this 
new property tax would go 
entirely toward paying down 
the state’s pension debt – 

roughly $130 billion up to 
$250 billion.  Under this 
plan, if your home is worth 
$250,000, you would pay 
an addition $2,500 in 
property taxes for the next 
30 years,  Illinoisans al-
ready saw property taxes 
grow six times faster than 
incomes from 2008-2015.  
A call for pension reform is 
clear and an amendment 
to the Illinois Constitution 
and a restructure of pen-
sion benefi ts must be ad-

dressed.  If this proposal 
passes, Illinois property 
taxes will be the highest 
in the nation to pay state 
pension debts.
Back to the local level, 

there are deadlines to 
challenge your assess-
ment. Lakeview’s dead-
line is June 7th.  The 
assessor’s website has 
step-by-step instructions 
on fi ling an appeal. I can 
see Wisconsin from here.

I quit drinking and 
keeping the bar when 
Mayor Daley was trying 
to close it. 
Q. What have been 
your greatest disap-
pointments?
A. I built a summer 
home and it settled and 
collapsed and having  
the bar burglarized.
Q. What is your “pet 
peeve”?
A. When you walk 
down the street and 
people expect you to 
move for them.
Q. Who has/had the 
most infl uence in your 
life?
A. Colleen.
Q. What would you like 
to do that you haven’t 
done so far in your life?
A. See a little more of 
the world.
Q. What improvments 
would you like to see in  
the Lakeview neighbor-
hood?
A. Once they arrest a 
criminal put them in jail 
and punish them.
Q. With all the pro-
blems in the world, 
what concerns you the 
most?
A. Government corrup-
tion.
Q. What is your most 
prized possession?
A. Colleen, my family 
and my ‘57 Chevy.
Q. Do you have a mot-
to for living your life?
A. Look at what you 
want to do and don’t 
stop until you get it 
done.

First Day of            
Summer

   Thursday, June 21st

“A manʼs country 
is not a certain area 

of  land, of 
mountains, rivers 
and woods, but is 
a principle; and 

patriotism is loyalty 
to that principle.”  
George William Curtis

continued from page 2 column 3
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Animal horns have been used to make 

furniture for centuries. Chairs, chande-
liers and storage racks made in the 15th 
century exist in some museums. But 
the popularity of antlers and horns for 
chairs came about in the 19th century. 
They were made first for hunting lodg-
es and castles for nobility, but almost 
all of that furniture is now known only 
through pictures and reports.

In 1851, chairs, chests of drawers 
and even a sofa made of horns were 
exhibited at the London World Exhibi-
tion. The Tobey furniture Co. of Chi-
cago displayed the first American horn 
furniture at the 1876 Exposition. The 
idea lost favor by 1920. Around 1990, 
the horn chairs were rediscovered by 
Western collectors.

The most famous horn-furniture 
maker in the U.S. — and also the most 
expensive today — is Wenzel Friedrich 
of San Antonio, which started in 1880. 
All of the furniture is made from cat-
tle horns, available from the slaughter 
houses. The horns require little care. 
Some owners like to oil the parts, but 
most prefer to just dust and wipe with 
a damp cloth. Chairs are rarely marked 
and often misattributed, because the 
makers often copied each other.

A Victorian upholstered oak arm-
chair with four cow horns as the arms 
and back sold in Asheville, North 
Carolina, at a Brunk auction a few 
years ago for $1,400. Chairs by iden-
tified makers sell for much more. The 
National Texas Longhorn Museum 
pictures many chairs and describes the 
unique shapes used by the makers.

***

Q: I was given a silver bookmark 
by my grandmother, who was 

born in Holland in the early 1890s. 
It was hers as a child. The bookmark 
was a dagger shape and would slip 
over the page. It was approximately 
2 1/2 to 3 inches long and had a long 
burgundy tassel. It was stolen from 
my house. I’m looking for prices for 
insurance purposes.

A: It’s impossible to give an 
accurate value for your grand-

mother’s silver bookmark without see-
ing it and weighing it. Do you remem-
ber if it had a maker’s mark? Was 
it solid silver or silver plate? Was it 
heavy? Silver bookmarks sell for $30 
to $80, with most of the value deter-
mined by the weight of the silver.

***
CURRENT PRICES

Toggle charm, Confucius, holding 
staff, hand-carved, boxwood, coun-
terweight, silk cord, c. 1900, 2 x 1/2 
inches, $80.

Watering can, Toleware, cream with 
brown and green cattails, tapered cyl-
inder, dome base, top handle, 1800s, 
10 inches, $150.

Parian doll, dancing woman, red 
lace dress, revolves on lead base, pull 
string, Germany, 9 inches, $235.

Radio, Motorola Bullet, AM, tube, tur-
quoise blue Bakelite, gold bullet-shaped 
dial, c. 1957, 6 x 12 inches, $850.

***
TIP: Gold and silver trim on glass or 

ceramics will eventually wash off if 
cleaned in a dishwasher. Gold- and sil-
ver-trimmed glassware and ceramics 
should never be put in a microwave. 
The metallic glaze will cause electric 
arcing and could start a fire.

For more collecting news, tips and 
resources, visit www.Kovels.com

© 2018 King Features Synd., Inc.

The arms and back of this chair are 
made from carefully placed cow horns 
creating a Victorian chair. It sold for 
$1,400 a few years ago, but would sell 

for less today.

• On June 6, 1683, The Ashmolean, 
the world’s first university museum, 
opens in Oxford, England. Today, the 
collection at the Ashmolean Museum 
of Art and Archaeology ranges from 
the earliest implements of man, made 
about 500,000 years ago, to 20th-cen-
tury works of art.

• On June 10, 1692, in the Massa-
chusetts Bay Colony, Bridget Bishop, 
the first colonist tried in the Salem 
witch trials, is hanged after being 
found guilty of practicing witchcraft. 
Bishop, known for her dubious moral 
character, frequented taverns, dressed 
flamboyantly (by Puritan standards) 
and had been married three times.

• On June 4, 1942, the Battle of Mid-
way begins. During the four-day sea-
and-air battle, the outnumbered U.S. 
Pacific Fleet succeeded in destroying 
four Japanese aircraft carriers while los-
ing only one of its own, the Yorktown.

• On June 9, 1956, bestselling crime 
novelist Patricia Cornwell, creator of 
crime-solving medical examiner Kay 
Scarpetta, is born. Her mother had a 
nervous breakdown when Cornwell 
was 9 and tried to give the children 
away to evangelist Billy Graham and 
his wife. The Grahams placed the chil-
dren in foster care.

• On June 5, 1967, the Six-Day War 
begins when Israel launches simulta-
neous attacks against Egypt and Syria. 
Jordan subsequently entered the fray. 
By the time the United Nations cease-
fire took effect on June 11, Israel had 
more than doubled its size.

• On June 7, 1976, New York maga-
zine publishes the story that becomes 
the film “Saturday Night Fever.” 
“The Tribal Rites of the New Satur-
day Night,” by journalist Nik Cohn, 
thought to be a true story about a 
Brooklyn disco dancer, was almost 
entirely fabricated.

• On June 8, 1999, some 1.3 million 
copies of “Hannibal,” the final book in 
the Hannibal Lecter series by Thomas 
Harris, arrive at bookstores. The can-
nibalistic serial killer first appeared in 
Harris’ 1981 book, “Red Dragon,” as a 
minor character. 

© 2018 Hearst Communications, Inc.
All Rights Reserved
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Aging in Place Takes 
Advance Planning

If retirement is just around the cor-
ner, you have decisions to make, and 
the biggest is whether you’ll stay in 
your home. With no job to keep you 
tied to your current location, will 
you move to another state to be near 
children and grandchildren? Will you 
move to a warmer climate, or a city or 
state that’s cheaper? 

If you’ve decided to stay right where 
you are, there are steps you should 
take now to make sure your home can 
meet your needs as the years go by. It’s 
called “aging in place,” and it requires 
advance planning.

Determine what help you can get, 
both now and as time goes on. What 
senior services are available if you 
need remodeling done on your home? 
For example, if you want to build a 
first-floor master bedroom and bath 
so you can avoid climbing the stairs in 
years to come, what kind of financial 
help can you get? Are there groups that 
will build a ramp to your door should 
you ever need one?

For the exterior of your home, con-
sider making some modifications now. 
Better lighting and sturdy steps will 
go a long way to keeping you safe. If 
carpeting is a potential hazard, consid-
er installing hardwood flooring. Is the 
kitchen small and cramped? Can it be 
remodeled?

Go online to National Aging in Place 
Council (www.ageinplace.org) and put 
in your ZIP code to see what services 
are nearby. Download its Act III ques-
tionnaire, a 24-page document that will 
get you thinking about your potential 
future needs. Look at Aging in Place 
(www.aginginplace.org) and click on 
Resources and Home Remodeling. 
Scroll down for lots of ideas. Ask man-
agement at the senior center for local 
recommendations, or suggest it hold a 
seminar on aging in place. You won’t 
be the only one with lots of questions.

© 2018 King Features Synd., Inc.
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• It was noted wit Ambrose Bierce who 
made the following sage observation: 
“All are lunatics, but he who can analyze 
his delusion is called a philosopher.”

• You might be surprised to learn that 
in January 2004, the Food and Drug 
Administration approved the use of 
maggots as a medical device for clean-
ing wounds.

• Presidential security was not 
always as formidable as it is today. 
In 1913, former President Theodore 
Roosevelt was walking down a Mil-
waukee street, heading to a speech he 
was scheduled to give. A man named 
John Schrank pulled out a gun and 
shot toward Roosevelt, who staggered 
but did not fall. There was no blood 
evident, and Roosevelt, who was cam-
paigning for a second term, insisted on 
delivering his speech. When he pulled 
from a coat pocket the 100 pages on 
which his speech was written, he saw a 
bullet hole through the sheets of paper. 
Still determined to carry on, he gave 
his speech before going to the hospital, 
where it was discovered that the bul-
let had penetrated four inches into his 
body. After the perpetrator was arrest-
ed, it became evident that Schrank was 
insane; he claimed that President Wil-
liam McKinley had revealed to him in 
a dream that Roosevelt was respon-
sible for McKinley’s assassination. 
Schrank spent the next 32 years in an 
insane asylum.

• If you see a group of flamingoes 
together in one place, it might be 
handy to know that the appropriate 
collective noun is a “flamboyance.”

• The instruments used by profes-
sional flute players are usually made 
from precious metals — either sterling 
silver, 14-carat gold or platinum.

***
Thought for the Day: “It is an ironic 

habit of human beings to run faster when 
we have lost our way.” — Rollo May

© 2018 King Features Synd., Inc.

By Samantha Weaver
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Save Time With VA 
Health-Care Apps

All you need to connect to health 
care at the Department of Veterans 
Affairs is a computer, tablet or smart-
phone. In August, officials unveiled a 
special app (The VA Video Connect), 
and so far 20,000 veterans have used 
it to increase their access to 4,000 VA 
providers and cut down on travel time.

This is huge. With the app, you can 
connect to a virtual medical room, just 
like you were meeting in person. You 
can have an appointment without ever 
having to leave home. Go online to 
mobile.va.gov/appstore and read the 
FAQ. Unlike some of the VA pages, 
this one is well-done.

Note the link to the test site to ensure 
that your device is compatible. If you 
have an iPhone, you’ll end up at the 
Apple app store for your free down-
load. For an Android, you’ll find 
instructions linked from the page.

One hint: If you signed up back in 
August on an iPhone and now your 
app doesn’t seem to work, there’s a 
good chance you got the older version 
and need to get the new app. Comput-
ers, tablet and Android phone apps still 
should work correctly.

On the same page are other available 
VA apps. There’s a scheduling app so 
you can make appointments for prima-
ry care. (There’s also a user manual.) 
See the Acceptance and Commitment 
Therapy (ACT) app for help with man-
aging daily struggles due to PTSD. It 
was developed by VA’s National Cen-
ter for PTSD with input from veterans 
and service members who are in ACT 
consultation. Two apps contain the air-
borne hazards and open burn pit regis-
try, and the clinical portal for those. If 
you have a problem with mood, check 
the Anger and Irritability Management 
Skills app. 

If you need tech help, call (866) 651-
3180 Monday through Saturday, 7 
a.m. to 11 p.m. ET.

© 2018 King Features Synd., Inc.
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Anheuser-Busch and  the Northcenter Chamber of Commerce present

JUNE 8, 9 & 10

PRODUCED BY

LINCOLN/IRVING PARK/DAMEN

Ribfest-Chicago.com

Voted Best
FOOD FEST

$10 $20/Family

Suggested  
Donation*

* Benefits community schools, youth sports, 
social services and Chamber programming.

KIDS SQUARE—Now open Friday!
 Friday, 5–9 PM

 Saturday Noon– 8 PM

 Sunday Noon–7 PM

DINING LOUNGES—Chow down!
Enjoy a more comfortable dining experience!

VIP PASSES—Ultimate experience!
Fast pass beverage line, VIP dining lounge, 

luxury restroom and more with a VIP Pass.

On sale NOW at 
Ribfest-Chicago.com

RA RA RIOT  •  THE WEEKS  •  WACO BROTHERS   

 ALGIERS  •  YOKE LORE   •  STRIKING MATCHES 

AL SCORCH  •  THE  BAND CAMINO  •  ROSIE FLORES 

SUN PARADE   •  SAVANNAH CONLEY  •  SHE-DEVILS

FURIOUS FRANK • MODERN VICES • INDIA RAMEY • BEACH BUNNY

ROOKIE • THE EVENING ATTRACTION • SPORTS BOYFRIEND
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Adult Vaccines Help 
Boost Immune Systems
DEAR DR. ROACH: I was won-

dering what adult vaccines should 
be given to enhance the immune sys-
tem, in addition to improving sleep 
and diet. — P.P.

ANSWER: Our bodies’ immune sys-
tems are designed to protect us from 
outside invaders (bacteria, viruses, 
fungi, parasites) as well as internal 
errors (cancers), and they are very 
effective at doing so. Unfortunately, 
the germs and abnormal growths also 
are skilled at avoiding our immune 
systems, so there is a constant strug-
gle going on. Giving your body proper 
nutrition and rest, and managing stress 
help your immune system perform at 
its best.

Vaccines improve your body’s abil-
ity to fight off particular infections, 
increasing your immunity to very 
specific bacteria and viruses. The vac-
cines that are generally recommended 
for healthy adults are:

—Flu vaccine (yearly);
—Tetanus, diphtheria and pertussis 

once, then tetanus/diphtheria every 10 
years;

—Human papillomavirus (three dos-
es, up to age 26);

—Zoster, the shingles vaccine (once 
after age 60);

—Pneumococcal vaccine (PCV13 
once, PPSV23 once or twice).

Depending on the person’s past his-
tory and risk factors, other vaccines 
— including the measles, mumps and 
rubella vaccine; meningococcal vac-
cine; hepatitis A and B vaccines; and 
haemophilus vaccine — also may be 
recommended. International trav-
elers may need others. The Centers 
for Disease Control and Prevention 
maintains the most recent recommen-

dations on its website at www.vac-
cineinformation.org.

***
DEAR DR. ROACH: This may 

seem like a trivial concern in com-
parison to some of the matters you 
address in your column, but it is a 
concern of mine. My spouse passes 
gas throughout the night. He claims 
that he is asleep and unaware of any 
problems. I say that this is a voluntary 
activity and that he should be able to 
control it. Who is right? — D.B.

ANSWER: He is. Passing gas 
while asleep is entirely involuntary. 
You probably are doing so also while 
asleep. If you are really bothered by 
his intestinal gas, then you can work 
on some dietary changes, including 
avoiding carbonated beverages and 
limiting foods that commonly cause 
the intestinal bacteria to produce gas, 
such as beans, bran, cauliflower and 
cabbage. In some people, excess gas 
production can be a sign of mild lac-
tose intolerance.

***
DEAR DR. ROACH: Let’s not 

shake hands, period. Doctors seem 
determined to shake hands. I have 
been half-medicated when the doc-
tor leaned over and insisted on shak-
ing hands. In the ICU, I, another 
patient and several visitors were vis-
ited by several doctors, who came in 
and had to shake hands with every-
one. I did not notice whether they 
cleaned up. — L.F.

ANSWER: I understand what you 
are saying, but I am not ready to rec-
ommend giving up shaking hands. I 
can understand not shaking hands with 
visitors in an ICU, but if I am going 
to be examining a patient, it’s polite 
to shake hands. Of course, I wash my 
hands before and after every exam, 
and hospitalized patients and their 
visitors should wash their hands fre-
quently as well.

***
Dr. Roach regrets that he is unable 

to answer individual letters, but will 
incorporate them in the column when-
ever possible. Readers may email ques-
tions to ToYourGoodHealth@med.
cornell.edu. To view and order health 
pamphlets, visit www.rbmamall.com, 
or write to Good Health, 628 Virginia 
Drive, Orlando, FL 32803.
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How Low Is Too-Low 
Blood Pressure?

DEAR DR. ROACH: You have 
written many articles about high 
blood pressure, but I want to know 
about low blood pressure. What 
is normal? What is low, and what 
is dangerously low? I have a heart 
issue for which I take medication. I 
want to know if my blood pressure is 
too low. — Anon.

ANSWER: Among young adults, 
only 5 percent of men will have a blood 
pressure below 110/60 or so, and for 
young women, it’s 90/46. Blood pres-
sure tends to go up with age, so low 
blood pressure numbers are higher for 
older adults.

For people with healthy hearts, the 
only time we worry about low blood 
pressure is if there are symptoms, and 
the most common symptoms are light-
headedness and fainting.

In people with congestive heart fail-
ure, low blood pressure usually is not 
concerning in itself, but because it 
might indicate that the heart is getting 
weaker. However, many of the medica-
tions used for CHF reduce blood pres-
sure, which can even limit the amount 
of medication that can be used. In peo-
ple with blockages in their arteries, too 
low a blood pressure can cause inade-
quate blood flow to parts of the heart 
and cause angina symptoms.

The blood pressure is dangerously 
low when a disease process is caus-
ing the low blood pressure. In extreme 
cases, low blood pressure is one of the 
most dangerous signs of shock. But in 
general, for healthy people, low blood 
pressures are not worrisome.

***
DR. ROACH WRITES: I have 

received more letters about hearing 

loss than I would have believed possi-
ble. Most of the advice was consistent, 
so let me review what both profession-
als and people who have been through 
the process of getting hearing aids 
have advised.

First, have realistic expectations 
about what a hearing aid can do. It 
does not make your hearing what it 
was 50 years ago. Loud noises can be 
painfully overamplified.

Second, find someone who really 
knows what he or she is doing. The 
people whose technicians spent a lot 
of time teaching, discussing the dif-
ferent options and adjusting them 
after purchase were the most satis-
fied. (The adjustment period can take 
weeks.) A referral from a satisfied 
friend could be a good place to start. 
Several professionals recommended 
that your audiologist be certified by 
the American Speech, Language and 
Hearing Association.

Third, be prepared to spend some 
money. Good hearing aids are expen-
sive. More expensive doesn’t always 
mean better, but most of my readers 
felt that the money they spent on hear-
ing aids was well worth it. I’m sure 
there are some great ones, and some 
not as great. Many veterans wrote me 
to tell me about their (mostly) good 
experiences at the Department of Vet-
erans Affairs.

Fourth, try many models. Some 
people prefer in-the-ear, some over-
the-ear. Because it takes a long time 
to get used to them, you need to wear 
them pretty much constantly. Both 
your ears and your brain need time to 
adjust, so be patient.

Finally, several people and one 
chapter president wrote to me about 
the Hearing Loss Association of 
America (www.hearingloss.org) and 
the benefit they gained from visiting 
their local chapter and sharing their 
experiences.

***
Dr. Roach regrets that he is unable 

to answer individual letters, but will 
incorporate them in the column when-
ever possible. Readers may email ques-
tions to ToYourGoodHealth@med.
cornell.edu. To view and order health 
pamphlets, visit www.rbmamall.com, 
or write to Good Health, 628 Virginia 
Drive, Orlando, FL 32803.
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Eating Leaves Mouth 
With Sour Taste

DEAR DR. ROACH: My wife, 
age 70, complains frequently of a 
sour taste in her mouth soon after 
eating. I thought she had esopha-
geal reflux, but I did not find that 
sour taste is one of the symptoms. 
She has no heartburn, but the taste 
occasionally improves after taking 
an antacid. — B.P.

ANSWER: Gastroesophageal reflux 
disease can have no symptoms, or 
many. Sour taste is, in fact, a common 
symptom. This is the “reflux” of the 
condition’s name, since it refers to 
the backward movement of stomach 
acid — all the way into the back of the 
throat or even into the mouth. Heart-
burn is perhaps the most common 
symptom, but so is difficulty swallow-
ing. This is more common in people 
with longstanding symptoms.

Antacids neutralize the acid in the 
stomach but do not prevent the reflux 
of stomach contents. Widely pre-
scribed medications, including H2 
blockers like Zantac or Pepcid (“H2” 
is a type of histamine receptor, a stim-
ulus for acid production) and proton 
pump inhibitors (like Prilosec or Nex-
ium, which directly reduce acid secre-
tion), also act on the acid in the stom-
ach, and do not reduce reflux.

In order to reduce reflux, I recommend 
eating smaller meals, not reclining for 
two to three hours after eating, losing 
weight if appropriate and avoiding 
products that weaken the lower esoph-
ageal sphincter, the valve-like muscle 
at the bottom of the esophagus. Alcohol 
and tobacco are the biggest offenders.

Raising the head of the bed (tradi-
tionally with a brick, but foam wedg-

es also are good) uses gravity to help 
the refluxed acid get out of the esoph-
agus. Reducing reflux or acid at night 
is most important. While the body 
is in a horizontal position, the acid 
can stay longer in the esophagus and 
cause damage. 

***
DEAR DR. ROACH: I am very 

concerned about my 81-year-old 
sister. She is 4 feet 10 inches tall and 
weighs 78 pounds. This is a new low 
weight for her. She recently had 
bloodwork done and was told she 
has an underactive thyroid and 
should take medication for it. She 
also has a colon problem and COPD.

I thought that with an underac-
tive thyroid, you gained weight, not 
lost. Can you explain the difference 
between underactive and overactive 
thyroid? — C.K.

ANSWER: The thyroid gland in 
the neck produces thyroid hormone, 
which affects every tissue in the body. 
People with an underactive gland 
(called hypothyroid) tend to gain 
weight, may have dry skin, and slow 
bowel movements, and can be lethar-
gic or sluggish. People with overactive 
thyroid (hyperthyroid) usually are the 
opposite: full of energy, thin and intol-
erant of heat. The diagnosis is con-
firmed by blood tests of thyroid levels.

However, these common conditions 
occasionally look very different from 
the normal. I have seen people with 
severe hyperthyroidism be lethargic to 
the point of apathy. Weight gain or loss 
isn’t inevitable with thyroid disease.

However, with severe COPD, weight 
loss is almost universal. The COPD 
may be a bigger contributor to her 
weight loss. But with a body mass 
index of 16.3, she is dangerously 
underweight and needs further evalu-
ation and treatment.

***
Dr. Roach regrets that he is unable 

to answer individual letters, but will 
incorporate them in the column when-
ever possible. Readers may email ques-
tions to ToYourGoodHealth@med.
cornell.edu. To view and order health 
pamphlets, visit www.rbmamall.com, 
or write to Good Health, 628 Virginia 
Drive, Orlando, FL 32803.
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Adult Vaccines Help 
Boost Immune Systems
DEAR DR. ROACH: I was won-

dering what adult vaccines should 
be given to enhance the immune sys-
tem, in addition to improving sleep 
and diet. — P.P.

ANSWER: Our bodies’ immune sys-
tems are designed to protect us from 
outside invaders (bacteria, viruses, 
fungi, parasites) as well as internal 
errors (cancers), and they are very 
effective at doing so. Unfortunately, 
the germs and abnormal growths also 
are skilled at avoiding our immune 
systems, so there is a constant strug-
gle going on. Giving your body proper 
nutrition and rest, and managing stress 
help your immune system perform at 
its best.

Vaccines improve your body’s abil-
ity to fight off particular infections, 
increasing your immunity to very 
specific bacteria and viruses. The vac-
cines that are generally recommended 
for healthy adults are:

—Flu vaccine (yearly);
—Tetanus, diphtheria and pertussis 

once, then tetanus/diphtheria every 10 
years;

—Human papillomavirus (three dos-
es, up to age 26);

—Zoster, the shingles vaccine (once 
after age 60);

—Pneumococcal vaccine (PCV13 
once, PPSV23 once or twice).

Depending on the person’s past his-
tory and risk factors, other vaccines 
— including the measles, mumps and 
rubella vaccine; meningococcal vac-
cine; hepatitis A and B vaccines; and 
haemophilus vaccine — also may be 
recommended. International trav-
elers may need others. The Centers 
for Disease Control and Prevention 
maintains the most recent recommen-

dations on its website at www.vac-
cineinformation.org.

***
DEAR DR. ROACH: This may 

seem like a trivial concern in com-
parison to some of the matters you 
address in your column, but it is a 
concern of mine. My spouse passes 
gas throughout the night. He claims 
that he is asleep and unaware of any 
problems. I say that this is a voluntary 
activity and that he should be able to 
control it. Who is right? — D.B.

ANSWER: He is. Passing gas 
while asleep is entirely involuntary. 
You probably are doing so also while 
asleep. If you are really bothered by 
his intestinal gas, then you can work 
on some dietary changes, including 
avoiding carbonated beverages and 
limiting foods that commonly cause 
the intestinal bacteria to produce gas, 
such as beans, bran, cauliflower and 
cabbage. In some people, excess gas 
production can be a sign of mild lac-
tose intolerance.

***
DEAR DR. ROACH: Let’s not 

shake hands, period. Doctors seem 
determined to shake hands. I have 
been half-medicated when the doc-
tor leaned over and insisted on shak-
ing hands. In the ICU, I, another 
patient and several visitors were vis-
ited by several doctors, who came in 
and had to shake hands with every-
one. I did not notice whether they 
cleaned up. — L.F.

ANSWER: I understand what you 
are saying, but I am not ready to rec-
ommend giving up shaking hands. I 
can understand not shaking hands with 
visitors in an ICU, but if I am going 
to be examining a patient, it’s polite 
to shake hands. Of course, I wash my 
hands before and after every exam, 
and hospitalized patients and their 
visitors should wash their hands fre-
quently as well.

***
Dr. Roach regrets that he is unable 

to answer individual letters, but will 
incorporate them in the column when-
ever possible. Readers may email ques-
tions to ToYourGoodHealth@med.
cornell.edu. To view and order health 
pamphlets, visit www.rbmamall.com, 
or write to Good Health, 628 Virginia 
Drive, Orlando, FL 32803.
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Adult Vaccines Help 
Boost Immune Systems
DEAR DR. ROACH: I was won-

dering what adult vaccines should 
be given to enhance the immune sys-
tem, in addition to improving sleep 
and diet. — P.P.

ANSWER: Our bodies’ immune sys-
tems are designed to protect us from 
outside invaders (bacteria, viruses, 
fungi, parasites) as well as internal 
errors (cancers), and they are very 
effective at doing so. Unfortunately, 
the germs and abnormal growths also 
are skilled at avoiding our immune 
systems, so there is a constant strug-
gle going on. Giving your body proper 
nutrition and rest, and managing stress 
help your immune system perform at 
its best.

Vaccines improve your body’s abil-
ity to fight off particular infections, 
increasing your immunity to very 
specific bacteria and viruses. The vac-
cines that are generally recommended 
for healthy adults are:

—Flu vaccine (yearly);
—Tetanus, diphtheria and pertussis 

once, then tetanus/diphtheria every 10 
years;

—Human papillomavirus (three dos-
es, up to age 26);

—Zoster, the shingles vaccine (once 
after age 60);

—Pneumococcal vaccine (PCV13 
once, PPSV23 once or twice).

Depending on the person’s past his-
tory and risk factors, other vaccines 
— including the measles, mumps and 
rubella vaccine; meningococcal vac-
cine; hepatitis A and B vaccines; and 
haemophilus vaccine — also may be 
recommended. International trav-
elers may need others. The Centers 
for Disease Control and Prevention 
maintains the most recent recommen-

dations on its website at www.vac-
cineinformation.org.

***
DEAR DR. ROACH: This may 

seem like a trivial concern in com-
parison to some of the matters you 
address in your column, but it is a 
concern of mine. My spouse passes 
gas throughout the night. He claims 
that he is asleep and unaware of any 
problems. I say that this is a voluntary 
activity and that he should be able to 
control it. Who is right? — D.B.

ANSWER: He is. Passing gas 
while asleep is entirely involuntary. 
You probably are doing so also while 
asleep. If you are really bothered by 
his intestinal gas, then you can work 
on some dietary changes, including 
avoiding carbonated beverages and 
limiting foods that commonly cause 
the intestinal bacteria to produce gas, 
such as beans, bran, cauliflower and 
cabbage. In some people, excess gas 
production can be a sign of mild lac-
tose intolerance.

***
DEAR DR. ROACH: Let’s not 

shake hands, period. Doctors seem 
determined to shake hands. I have 
been half-medicated when the doc-
tor leaned over and insisted on shak-
ing hands. In the ICU, I, another 
patient and several visitors were vis-
ited by several doctors, who came in 
and had to shake hands with every-
one. I did not notice whether they 
cleaned up. — L.F.

ANSWER: I understand what you 
are saying, but I am not ready to rec-
ommend giving up shaking hands. I 
can understand not shaking hands with 
visitors in an ICU, but if I am going 
to be examining a patient, it’s polite 
to shake hands. Of course, I wash my 
hands before and after every exam, 
and hospitalized patients and their 
visitors should wash their hands fre-
quently as well.

***
Dr. Roach regrets that he is unable 

to answer individual letters, but will 
incorporate them in the column when-
ever possible. Readers may email ques-
tions to ToYourGoodHealth@med.
cornell.edu. To view and order health 
pamphlets, visit www.rbmamall.com, 
or write to Good Health, 628 Virginia 
Drive, Orlando, FL 32803.
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How Low Is Too-Low 
Blood Pressure?

DEAR DR. ROACH: You have 
written many articles about high 
blood pressure, but I want to know 
about low blood pressure. What 
is normal? What is low, and what 
is dangerously low? I have a heart 
issue for which I take medication. I 
want to know if my blood pressure is 
too low. — Anon.

ANSWER: Among young adults, 
only 5 percent of men will have a blood 
pressure below 110/60 or so, and for 
young women, it’s 90/46. Blood pres-
sure tends to go up with age, so low 
blood pressure numbers are higher for 
older adults.

For people with healthy hearts, the 
only time we worry about low blood 
pressure is if there are symptoms, and 
the most common symptoms are light-
headedness and fainting.

In people with congestive heart fail-
ure, low blood pressure usually is not 
concerning in itself, but because it 
might indicate that the heart is getting 
weaker. However, many of the medica-
tions used for CHF reduce blood pres-
sure, which can even limit the amount 
of medication that can be used. In peo-
ple with blockages in their arteries, too 
low a blood pressure can cause inade-
quate blood flow to parts of the heart 
and cause angina symptoms.

The blood pressure is dangerously 
low when a disease process is caus-
ing the low blood pressure. In extreme 
cases, low blood pressure is one of the 
most dangerous signs of shock. But in 
general, for healthy people, low blood 
pressures are not worrisome.

***
DR. ROACH WRITES: I have 

received more letters about hearing 

loss than I would have believed possi-
ble. Most of the advice was consistent, 
so let me review what both profession-
als and people who have been through 
the process of getting hearing aids 
have advised.

First, have realistic expectations 
about what a hearing aid can do. It 
does not make your hearing what it 
was 50 years ago. Loud noises can be 
painfully overamplified.

Second, find someone who really 
knows what he or she is doing. The 
people whose technicians spent a lot 
of time teaching, discussing the dif-
ferent options and adjusting them 
after purchase were the most satis-
fied. (The adjustment period can take 
weeks.) A referral from a satisfied 
friend could be a good place to start. 
Several professionals recommended 
that your audiologist be certified by 
the American Speech, Language and 
Hearing Association.

Third, be prepared to spend some 
money. Good hearing aids are expen-
sive. More expensive doesn’t always 
mean better, but most of my readers 
felt that the money they spent on hear-
ing aids was well worth it. I’m sure 
there are some great ones, and some 
not as great. Many veterans wrote me 
to tell me about their (mostly) good 
experiences at the Department of Vet-
erans Affairs.

Fourth, try many models. Some 
people prefer in-the-ear, some over-
the-ear. Because it takes a long time 
to get used to them, you need to wear 
them pretty much constantly. Both 
your ears and your brain need time to 
adjust, so be patient.

Finally, several people and one 
chapter president wrote to me about 
the Hearing Loss Association of 
America (www.hearingloss.org) and 
the benefit they gained from visiting 
their local chapter and sharing their 
experiences.

***
Dr. Roach regrets that he is unable 

to answer individual letters, but will 
incorporate them in the column when-
ever possible. Readers may email ques-
tions to ToYourGoodHealth@med.
cornell.edu. To view and order health 
pamphlets, visit www.rbmamall.com, 
or write to Good Health, 628 Virginia 
Drive, Orlando, FL 32803.
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How Low Is Too-Low 
Blood Pressure?

DEAR DR. ROACH: You have 
written many articles about high 
blood pressure, but I want to know 
about low blood pressure. What 
is normal? What is low, and what 
is dangerously low? I have a heart 
issue for which I take medication. I 
want to know if my blood pressure is 
too low. — Anon.

ANSWER: Among young adults, 
only 5 percent of men will have a blood 
pressure below 110/60 or so, and for 
young women, it’s 90/46. Blood pres-
sure tends to go up with age, so low 
blood pressure numbers are higher for 
older adults.

For people with healthy hearts, the 
only time we worry about low blood 
pressure is if there are symptoms, and 
the most common symptoms are light-
headedness and fainting.

In people with congestive heart fail-
ure, low blood pressure usually is not 
concerning in itself, but because it 
might indicate that the heart is getting 
weaker. However, many of the medica-
tions used for CHF reduce blood pres-
sure, which can even limit the amount 
of medication that can be used. In peo-
ple with blockages in their arteries, too 
low a blood pressure can cause inade-
quate blood flow to parts of the heart 
and cause angina symptoms.

The blood pressure is dangerously 
low when a disease process is caus-
ing the low blood pressure. In extreme 
cases, low blood pressure is one of the 
most dangerous signs of shock. But in 
general, for healthy people, low blood 
pressures are not worrisome.

***
DR. ROACH WRITES: I have 

received more letters about hearing 

loss than I would have believed possi-
ble. Most of the advice was consistent, 
so let me review what both profession-
als and people who have been through 
the process of getting hearing aids 
have advised.

First, have realistic expectations 
about what a hearing aid can do. It 
does not make your hearing what it 
was 50 years ago. Loud noises can be 
painfully overamplified.

Second, find someone who really 
knows what he or she is doing. The 
people whose technicians spent a lot 
of time teaching, discussing the dif-
ferent options and adjusting them 
after purchase were the most satis-
fied. (The adjustment period can take 
weeks.) A referral from a satisfied 
friend could be a good place to start. 
Several professionals recommended 
that your audiologist be certified by 
the American Speech, Language and 
Hearing Association.

Third, be prepared to spend some 
money. Good hearing aids are expen-
sive. More expensive doesn’t always 
mean better, but most of my readers 
felt that the money they spent on hear-
ing aids was well worth it. I’m sure 
there are some great ones, and some 
not as great. Many veterans wrote me 
to tell me about their (mostly) good 
experiences at the Department of Vet-
erans Affairs.

Fourth, try many models. Some 
people prefer in-the-ear, some over-
the-ear. Because it takes a long time 
to get used to them, you need to wear 
them pretty much constantly. Both 
your ears and your brain need time to 
adjust, so be patient.

Finally, several people and one 
chapter president wrote to me about 
the Hearing Loss Association of 
America (www.hearingloss.org) and 
the benefit they gained from visiting 
their local chapter and sharing their 
experiences.

***
Dr. Roach regrets that he is unable 

to answer individual letters, but will 
incorporate them in the column when-
ever possible. Readers may email ques-
tions to ToYourGoodHealth@med.
cornell.edu. To view and order health 
pamphlets, visit www.rbmamall.com, 
or write to Good Health, 628 Virginia 
Drive, Orlando, FL 32803.
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Eating Leaves Mouth 
With Sour Taste

DEAR DR. ROACH: My wife, 
age 70, complains frequently of a 
sour taste in her mouth soon after 
eating. I thought she had esopha-
geal reflux, but I did not find that 
sour taste is one of the symptoms. 
She has no heartburn, but the taste 
occasionally improves after taking 
an antacid. — B.P.

ANSWER: Gastroesophageal reflux 
disease can have no symptoms, or 
many. Sour taste is, in fact, a common 
symptom. This is the “reflux” of the 
condition’s name, since it refers to 
the backward movement of stomach 
acid — all the way into the back of the 
throat or even into the mouth. Heart-
burn is perhaps the most common 
symptom, but so is difficulty swallow-
ing. This is more common in people 
with longstanding symptoms.

Antacids neutralize the acid in the 
stomach but do not prevent the reflux 
of stomach contents. Widely pre-
scribed medications, including H2 
blockers like Zantac or Pepcid (“H2” 
is a type of histamine receptor, a stim-
ulus for acid production) and proton 
pump inhibitors (like Prilosec or Nex-
ium, which directly reduce acid secre-
tion), also act on the acid in the stom-
ach, and do not reduce reflux.

In order to reduce reflux, I recommend 
eating smaller meals, not reclining for 
two to three hours after eating, losing 
weight if appropriate and avoiding 
products that weaken the lower esoph-
ageal sphincter, the valve-like muscle 
at the bottom of the esophagus. Alcohol 
and tobacco are the biggest offenders.

Raising the head of the bed (tradi-
tionally with a brick, but foam wedg-

es also are good) uses gravity to help 
the refluxed acid get out of the esoph-
agus. Reducing reflux or acid at night 
is most important. While the body 
is in a horizontal position, the acid 
can stay longer in the esophagus and 
cause damage. 

***
DEAR DR. ROACH: I am very 

concerned about my 81-year-old 
sister. She is 4 feet 10 inches tall and 
weighs 78 pounds. This is a new low 
weight for her. She recently had 
bloodwork done and was told she 
has an underactive thyroid and 
should take medication for it. She 
also has a colon problem and COPD.

I thought that with an underac-
tive thyroid, you gained weight, not 
lost. Can you explain the difference 
between underactive and overactive 
thyroid? — C.K.

ANSWER: The thyroid gland in 
the neck produces thyroid hormone, 
which affects every tissue in the body. 
People with an underactive gland 
(called hypothyroid) tend to gain 
weight, may have dry skin, and slow 
bowel movements, and can be lethar-
gic or sluggish. People with overactive 
thyroid (hyperthyroid) usually are the 
opposite: full of energy, thin and intol-
erant of heat. The diagnosis is con-
firmed by blood tests of thyroid levels.

However, these common conditions 
occasionally look very different from 
the normal. I have seen people with 
severe hyperthyroidism be lethargic to 
the point of apathy. Weight gain or loss 
isn’t inevitable with thyroid disease.

However, with severe COPD, weight 
loss is almost universal. The COPD 
may be a bigger contributor to her 
weight loss. But with a body mass 
index of 16.3, she is dangerously 
underweight and needs further evalu-
ation and treatment.

***
Dr. Roach regrets that he is unable 

to answer individual letters, but will 
incorporate them in the column when-
ever possible. Readers may email ques-
tions to ToYourGoodHealth@med.
cornell.edu. To view and order health 
pamphlets, visit www.rbmamall.com, 
or write to Good Health, 628 Virginia 
Drive, Orlando, FL 32803.

© 2018 North America Synd., Inc.
All Rights Reserved

K
ing Features W

eekly Service
M

ay 7, 2018

Eating Leaves Mouth 
With Sour Taste
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PROTECT 
YOURSELF

Facebook CEO, Mark Zuck-
erberg, while appearing be-
fore a congressional hearing 
this past April, swore to pro-
tect Facebook users after it 
was disclosed that a political 
consulting firm improperly 
snagged profile information 
from millions of users.  Until 
changes are made, here are 
some things you can do to 

protect your privacy.
Run the 

Privacy Checkup
Click on the  icon at the top 

of your Facebook page and 
select Privacy Checkup.  
Make sure only your friends 
can see your posts.  Check 
your profile settings.  Choose 
“Only Me” or “Friends” for 
everything, Do not choose 
“Public” for settings.

Avoid Facebook 
games and apps

Many games and apps 

based on your use of web-
sites and apps” and “Ads on 
apps and websites off of the 
Facebook Companies.”
Facebook is working on 

improvements to protect 
user privacy. The company 
is rolling out a centralized 
page for users to control pri-
vacy and security settings.  
Check Facebook’s news 
feed for updates.
Retirement Planning 

with the age gap 
in mind

Large age gaps between 
spouses require planning.  
Here is some advice from 
financial planners.

Expect to 
work longer

You may have to stay em-
ployed past the typical re-
tirement age in  order to 
build up a larger reserve of 
savings.  If you die and your 
spouse is much younger 
than you, your nest egg may 
have to fund your spouse for 

many more years.  Allocate a 
higher percentage of your fi-
nancial assets to stocks.  If 
that is not your cup of tea, 
you’ll have to plan on a lower 
level of spending.

Reduce 
withdrawals

At 70 1/2, you have to start 
taking money out of an IRA. 
If your spouse is more than 
10 years younger, you can 
reduce the required with-
drawals and stretch your 
savings by using the IRS’s  
joint life expectancy table to 
calculate the amounts.

Plan your 
pension

If you’ll get a company pen-
sion, don’t take the lump sum 
payment when you retire un-
less your spouse is well pro-
vided for. Instead, take the 
maxi- mum joint and survivor 
option. It will pay your sur-
viving spouse 100% of your 
pension for life.

on Facebook require your 
name, your email address 
and the names of your 
friends.  Avoid those.  If 
you’re already using these 
apps and games, go to your 
Facebook Apps page.  Click 
on the X next to any apps 
you want to remove.

Tighten up 
other privacy settings
Go to your Facebook Priva-

cy Settings and Tools page.  
Make sure only friends can 
see your posts.  Choose 
“Only Me” or “Friends” to 
designate who can see your 
friends list, email address 
and phone number.  Be sure 
that no search engines out-
side of Facebook can link to 
your profile.

Control ads 
and advertisers

You can stop getting ads 
generated by tracking your 
interests and activities.  Go 
to your Ad settings section.  
Turn off the options for “Ads 
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Completed applications must be submitted by 9/30/18 to be eligible for this offer. New lines of credit only. If a borrower has had a HELOC within the last 18 months, the promo rate will not apply, unless they sold that property and bought a new one. Increases 
on existing home equity lines of credit are not eligible. New households only. Primary residences only. One per customer per property. The Annual Percentage Rates (APRs) are accurate as of 4/9/18. The total term of the Home Equity Line of Credit (HELOC) is 240 
months. During the first 10 years, the “Draw Period”, the APR is a variable rate based on an index of the highest Prime Rate reported in the Money Rates section of the Wall Street Journal (the “WSJ Prime”), plus a margin based on the amount of the line. However, 
for the first 6 months from the date of the loan there is an introductory rate of 2.99% APR which is not based on the index and margin used for later adjustments. For the remaining 9.5 years the terms will be as follows. On 4/9/18, the WSJ Prime Rate was 4.75% 
resulting in the following APRs: $10,000.00 - $99,999.99: 5.75% (Prime + 1.00%), $100,000.00 - $249,999.99: 5.25% (Prime + .50%), $250,000.00 - $499,999.99: 5.25% (Prime + .50%), $500,000 +: 5.00% (Prime + .25). The APR may vary based on the use of auto-debit. 
Auto-debit discount will not apply during introductory rate period or when APR is at floor rate or during “Repayment Period.” The minimum APR is 3.99% and the maximum APR is 20.00%. Rates will change on the 1st day of the statement cycle following a Prime 
Rate change. Interest only minimum payments required during the Draw Period. During the “Repayment Period”, the remaining 10 years, the APR is a variable rate based on the WSJ Prime + 1.00% and will be calculated 45 days prior to the initial maturity of the Draw 
Period, subsequent changes will occur on the 1st day of the statement cycle following a Prime Rate change. The minimum APR is 3.99% and the maximum APR is 20.00%. During the Repayment Period, monthly principal and interest payments will be required to fully 
amortize the loan. There is an annual fee of $50, but it will be waived for the first year. Offer applies to lines secured by owner occupied, one-to four-family residences with a maximum of 80% Loan to Value (LTV). Offer is not available for purchase money loans. 
Property insurance required and flood insurance may be required. Consult a tax advisor regarding the deductibility of interest. An early termination fee of the lesser of 2% of the initial credit limit or $500.00 will be charged if account is closed 
within 24 months of the loan date. No early termination fee in Wisconsin. There may be certain third party fees for entities such as appraisers, credit reporting firms, and government agencies to open the account, which generally total between 
$0.00 and $1,500.00. Pricing shown assumes borrower meets underwriting guidelines, otherwise a higher APR may apply or credit may not be available. See your loan officer for details. Offer subject to change without notice. Offer expires 9/30/18.
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As your community bank, we understand the challenges that come 
with balancing life’s many expenses. With HELOC, you’ll have the 
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you need it. It’s a convenient and cost-efficient way to not only borrow 
money, but also help you prepare for the unexpected. 
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2110 W. Irving Park Road
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www.FormFollowsFitness.org

      • Private Personal 
       Training

        • Private Studio
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       • 1 on 1 Training

      
                Specializing in 
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3105 N. Ashland Ave. • FREE Parking in lot • NE corner of Ashland and Barry
Stop by and see us for Great Pricing                                             (773) 348-9111
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Love Sports?
We love our customers and it's no tax month the whole month of June.
To qualify simply bring a ticket stub from any sporting event during the 

month and we'll pay the taxes. Our teams needs our support. Customer 
must present sporting ticket stub to be eligible for this promotion. 

Does not count on any previous sales or orders. 
Off er expires on June 30, 2018.

Game Night (R) — Jason Bateman 
and Rachel McAdams star as Max and 
Annie, an ultracompetitive and sweet 
couple who host a regular game night 
with their circle of friends — snappy 
duo Michelle and Kevin (Kylie Bun-
bury and Lamorne Morris), Ryan 
(Billy Magnussen) with date 
Sarah (Sharon Horgan) and 
Max’s bigger, better, realer 
brother Brooks (Kyle Chan-
dler). The sibling rivalry 
is not subtle, and Brooks 
decides to one-up the game 
by hosting an interactive mys-
tery experience at his swanky 
pad. It’s all fun and games 
until there’s an assault and 
kidnapping. When Brooks 
is dragged away in real life, 
Max and Annie go off the 
board to track him down and 
solve the mystery. This clev-
er action comedy didn’t get 
the credit it deserved in theaters, and it 
makes a great watch for your gathering 
of friends, competitive or no.

Red Sparrow (R) — Sporting a nif-
ty Russian accent, Jennifer Lawrence 
stars as prima ballerina Dominika 
Egorova, who must find a new means 
of survival for herself and her sick 
mother after suffering an injury. She 
is lured into a sordid job by her uncle 
Ivan (Matthias Schoenaerts), a Rus-
sian Intelligence officer, in exchange 
for medical care for Mama. Things 
go unexpectedly murderous, and she 
is faced with a very narrow choice 
between death and attending a special-
ized boot camp for sexual superweap-
ons dubbed “Sparrows.” When she is 
tasked with finding the contact of a 
CIA operative (Joel Edgerton), she 
faces an existential crisis pitting the 
person she was against the incredibly 
powerful weapon she has become. 

Early Man (PG) — Directed by 
Nick Park (of “Wallace and Gromit” 
fame), this delightful little stop-mo-
tion animation venture stars Eddie 
Redmayne as Dug, an above-aver-
age prehistoric man whose tribe lives 
a quiet existence hunting rabbits in 
The Valley. More technologically 
advanced Lord Nooth (Tom Hid-
dleston) interrupts this idyllic reverie 
with his Bronze Age war elephants, 
and through a hilarious accidental 
interchange, Dug is dropped into the 
middle of a soccer game in Nooth’s 
city. A challenge is made and accepted 
that Dug’s tribe will play Nooth’s ring-
ers with the promise that if Dug wins, 
his valley will be spared.

15:17 to Paris (PG-13) — In August 
2015, a man on a train from Amster-
dam to Paris opened fire on his fellow 
passengers. He was subdued by an 
international hodgepodge of heroes 
after his gun jammed, and this is the 
true story of three of them, who play 
themselves: Americans Spencer 
Stone, Anthony Sadler and Alek Skar-
latos. Director Clint Eastwood clearly 
believes in the story, and he should: 
These men performed outstanding acts 
of bravery and character, but unfortu-
nately, it’s critically apparent that they 
are not actors, and it’s a real bummer, 
because what a great story.

NEW TV RELEASES
Call the Midwife Season 7
Famous in Love Season 1
Little Women (miniseries)
The Loud House: It Gets Louder 

Season 1, Volume 2
© 2018 King Features Synd., Inc.

New DVDs Reviewed in This Column Will  
be Released the Week of May 21, 2018
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Jason Bateman, Rachel McAdams in  
“Game Night”

Warner Bros.

1. What was Def Leppard’s first 
No. 1 song?

2. Phil Collins’ “Two Hearts” was 
used on the soundtrack to which film?

3. The Highwaymen was a country 
supergroup from 1985 to 1995. What 
does that mean?

4. Who had a posthumous hit with 
“Blue Side of Lonesome”?

5. Name the song that contains this 
lyric: “Hitchin’ on a twilight train, 
Ain’t nothing here that I care to take 
along, Maybe a song to sing when I 
want.”

Answers
1. “Photograph,” in 1983. The song 

appears in “Grand Theft Auto V.”
2. “Buster,” in 1988. The song went 

to the top of the charts and stayed 
there for two weeks.

3. All four members were success-
ful in their own careers outside of the 
group. They were Willie Nelson, Kris 
Kristofferson, Johnny Cash and Way-
lon Jennings.

4. Jim Reeves, in 1966. It was the 
fifth song after his death to go to No. 1 
on the charts.

5. “Cracklin’ Rosie,” by Neil Dia-
mond in 1970. Legend says the song 
was written for the music director 
(named Rosalie) of a radio station, 
hoping she’d play it on the air. The 
refrain, “play it now, play it now” was 
supposedly a message to her. 

© 2018 King Features Synd., Inc.
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• It was British writer and humorist 
Jerome K. Jerome who made the fol-
lowing sage observation: “It is impos-
sible to enjoy idling thoroughly unless 
one has plenty of work to do. There 
is no fun in doing nothing when you 
have nothing to do. Wasting time is 
merely an occupation then, and a most 
exhausting one. Idleness, like kisses, 
to be sweet must be stolen.”

• Europe is the only continent with-
out a desert. Even icy Antarctica has 
deserts — including the world’s larg-
est cold desert.

• Modern dietary trends notwith-
standing, raw vegetables have not 
always enjoyed the healthsome rep-
utation they now have. In medieval 
times, in fact, veggies would always be 
cooked; raw ones were considered to 
be bad for the humors.

• Have you ever heard of an “adhoc-
racy”? If you’re like many frustrat-
ed workers these days, you may be 
employed by one. An adhocracy is an 
organization characterized by lack of 
planning, responding to problems as 
they emerge rather than anticipating 
and avoiding them.

• In La Paz, Bolivia, you can find 
one of the most unusual prisons in the 
world. At San Pedro Prison, inmates 
have to purchase their cells. Those 
who are well off financially can buy 
private cells with bathrooms, televi-
sion and kitchens. Those who are less 
lucky must share tiny rooms.

• You might be surprised to learn 
that the world’s most-translated 
author, by far, is Agatha Christie. 
Jules Verne ranks second, followed 
closely by William Shakespeare. It’s 
interesting to note that three of the top 
10 — Enid Blyton, Hans Christian 
Anderson and Jacob Grimm — wrote 
works for children. 

***
Thought for the Day: “The trouble 

with having an open mind, of course, 
is that people will insist on coming 
along and trying to put things in it.” — 
Terry Pratchett

© 2018 King Features Synd., Inc.
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1. Avengers: Infinity War  . (PG-13)
Robert Downey Jr.,  
Chris Hemsworth
2. Life of the Party  ............ (PG-13)
Melissa McCarthy, Gillian Jacobs
3. Breaking In  .................... (PG-13)
Gabrielle Union, Billy Burke
4. Overboard  ..................... (PG-13)
Anna Faris, Eugenio Derbez
5. A Quiet Place  ................. (PG-13)
Emily Blunt, John Krasinski
6. I Feel Pretty  ................... (PG-13)
Amy Schumer, Michelle Williams
7. Rampage  ........................ (PG-13)
Dwayne Johnson, Naomie Harris
8. Tully  ........................................ (R)
Charlize Theron, Mackenzie Davis
9. Black Panther  ................ (PG-13)
Chadwick Boseman,  
Michael B. Jordan
10. RGB  ....................................(PG)
Ruth Bader Ginsburg,  
Gloria Steinem

© 2018 King Features Synd., Inc.
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1. LANGUAGE: What is the accent 
mark that looks like a little tent over a 
letter like ̂  this?

2. TELEVISION: What animat-
ed show features a pub called “The 
Drunken Clam”?

3. COMICS: When did “The Phan-
tom” daily comic strip start?

4. CHEMISTRY: What common 
kitchen product’s chemical formula is 
NaCl?

5. THEATER: In which musical was 
the song “The Perfect Year” featured?

6. ANATOMY: What is the largest 
artery in the human body?

7. HISTORY: Which battle was con-
sidered to be a turning point in the 
World War II Pacific arena?

8. MOVIES: What movie won the 
Best Picture Oscar award in 2016?

9. MATH: How many faces does an 
octahedron have?

10. LITERATURE: In which of 
Shakespeare’s plays does the line, 
“The course of true love never did run 
smooth,” appear?

Answers
1. Circumflex
2. “Family Guy”
3. 1936
4. Salt
5. “Sunset Boulevard”
6. Aorta
7. Midway
8. “Spotlight”
9. Eight
10. “A Midsummer Night’s Dream”

© 2018 King Features Synd., Inc.
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Top 10 Video On Demand
1. 12 Strong  ................................ (R)
Chris Hemsworth
2. Peter Rabbit  ........................(PG)
James Corden
3. Den of Thieves  ....................... (R)
Gerard Butler
4. Winchester  ..................... (PG-13)
Helen Mirren
5. Hostiles  ................................... (R)
Scott Shepard
6. Maze Runner:  
The Death Cure  ................. (PG-13)
Dylan O’Brien
7. The Greatest Showman  ......(PG)
Hugh Jackman
8. Jumanji: Welcome to the  
Jungle  ................................. (PG-13)
Dwayne Johnson
9. The Post  ......................... (PG-13)
Meryl Streep
10. Forever My Girl  ................(PG)
Alex Roe

Top 10 DVD, Blu-ray Sales
1. Peter Rabbit  ........................(PG)
Sony
2. 12 Strong  ................................ (R)
Warner Bros. 
3. The Greatest Showman  ......(PG)
FOX
4. Star Wars: Episode VIII:  
The Last Jedi  ..................... (PG-13)
Disney
5. Maze Runner:  
The Death Cure  ................. (PG-13)
FOX
6. Thor: Ragnarok  ............ (PG-13)
Disney
7. Winchester  ..................... (PG-13)
Lionsgate
8. Den of Thieves  ....................... (R)
Universal
9. Paddington 2  .......................(PG)
Warner Bros.
10. Jumanji: Welcome to the 
Jungle  ................................. (PG-13)
Sony
Source: comScore
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What’s Hot in Hollywood

***

HOLLYWOOD — Jim Carrey had 
a dark time after his former girlfriend 
Cathriona White died from an over-
dose of prescription drugs. Both her 
mother and her former husband filed 
wrongful death suits against him, 
which were dismissed in January. Car-
rey’s “Dumb & Dumber To” (2014) 
was a hit ($50 million cost/$170 mil-
lion gross), but the black comedy “The 
Bad Batch” (2016) totally bombed. 
His latest film, “Dark Crimes,” opened 
May 18. In it he plays a serious role 
as Tadek, a detective investigating the 
murder of a businessman identical to 
the murder of a character in a recently 
released novel.

***
Peter Dinklage finally will realize 

his dream to star as Herve Villechaize, 
who played Tattoo on “Fantasy Island” 
and died in 1993. He’s been trying to 
make the film “My Dinner with Herve” 
for several years, and now his home 
network, HBO, which has starred him 
in “Game of Thrones” since 2011, has 
given the greenlight. The TV film will 
co-star Jamie Dornan as a journalist, 
and Andy Garcia as Ricardo Mon-
talban. Dinklage, father of two chil-
dren with wife Erica Schmidt (since 
1995), has made 48 films, including 
“The Chronicles of Narnia: Prince 
Caspian” (2008), “X-Men: Days 
of Future Past” (2014), “The Boss” 
(2016), “Three Billboards” (2017) and 
“Avengers: Infinity War” (2018). He 
is currently shooting “O Lucky Day,” 
billed as “a leprechaun comedy.” I 
can’t wait to hear his Irish accent.

***
Broadway theatergoers can see a 

host of film and TV stars in current 
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Mr. Spock) and Andrew Rannells 
(“Girls”) are in the 50th-anniversary 
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by Hero”; and Nathan Lane (“Mod-
ern Family”) and Andrew Garfield 
(“Hacksaw Ridge”) in “Angels in 
America.” Diana Rigg (“The Aveng-
ers’” Mrs. Peel) appears in the reviv-
al of “My Fair Lady,” and “Dawson 
Creek’s” Joshua Jackson stars in 
“Children of a Lesser God.” If any of 
these are your favorites, it’s time to 
make that trip to NYC you’ve put off 
for too long.
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only makes $179,700 for putting her 
spin on the news. Albert Einstein’s 
estate still earns $10 million a year. 
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(53), downloaded $15 million last 
year. Mark Harmon (66), in addi-
tion to acting in “NCIS,” got paid for 
producing the show and made $19 
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made $36 million for presenting his 
exaggerated truths, while performers 
Chris Rock (53) made $57 million 
and Bruce Springsteen (68) made 
$68 million. And what was in your pay 
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Q: I just watched the “Lucifer” 
series finale on Fox, and I am 

beyond gutted that the series was 
canceled. This show is one of the fun-
niest, smartest and most interesting 
shows on TV today. And the chemis-
try between all the actors, as well as 
the star power of Tom Ellis, is hard 
to come by nowadays. I really felt 
that the show was hitting its stride. Is 
there any chance Fox will reverse its 
decision, or maybe someone else can 
pick it up? — Kayla F., via email

A: I’m right there with you, Kayla. 
As I’ve expressed in this column 

before, “Lucifer” is one of my favorite 
shows, and I was crushed to learn of 
its cancelation. There are tons of fans 
who feel the same way, if Twitter’s 
#SaveLucifer and #PickUpLucifer 
campaigns are any indication. I mean, 
Lucifer FINALLY showed his true self 
to Chloe, she finally understands he is 
literally the devil (and not metaphor-
ically, as she always believed), and 
that’s it? It’s canceled? As of this writ-
ing, no one had picked up the series yet, 
but a lot can happen, and happen quick-
ly, so I’m keeping my fingers crossed. 
If you want to help, speak your mind on 
social media and enlist your friends. It 
actually does work, sometimes. 

***

Q: Can you tell me what’s up with 
“Outlander”? It’s been forev-

er since I’ve seen my favorite Scots-
man. — Jamie R., via Facebook

A: Starz has revealed that you’ll 
have a little while longer to wait 

for season four to begin, which is slat-
ed for November (I’ll keep you posted 
when they announce an exact date) 
and will consist of 13 episodes. BUT 
I have some great news for you: The 
time-traveling fantasy-romance series 
has been renewed through season six, 
with seasons five and six each compris-
ing 12 episodes. 

Starz president and CEO Chris 
Albrecht in a statement: “Fans can rest 
assured their beloved Claire and Jamie 
will be back facing new challenges, 
adversaries and adventures in seasons 
five and six as we delve into Ameri-

can history and continue the story of 
the Frasers as they settle in the New 
World.” And remember, author Diana 
Gabaldon is currently working on the 
ninth book, so there is a potential for 
at least nine seasons of the fan-favorite 
series.

***

Q: Is “Shades of Blue” ever com-
ing back? It didn’t air this past 

fall, so I was counting on spring. Now 
spring has come and gone, and no 
“Blue.” What’s going on? — Gigi R., 
via email

A: No need to worry. NBC has 
pushed back the season-three 

premiere date of the Jennifer Lopez 
and Ray Liotta cop drama to Sunday, 
June 17, at 10 p.m. ET. This will be its 
final season, and according to sources, 
it was planned as a three-season story 
arc from its inception. NBC revealed 
that season three’s storyline “brings 
Lopez’s complex character to a fitting 
resolution.”

Write to Cindy at King Features 
Weekly Service, 628 Virginia Drive, 
Orlando, FL 32803; or e-mail her at 
letters@cindyelavsky.com.
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Q: There was a show I got into 
that starred Adam Brody and 

Martin Freeman, and I can’t find 
it anywhere. Is it still on? And can 
you refresh my memory of what it’s 
called and where I can see it? — Paul 
T., via Facebook

A: You are referring to “StartUp,” a 
drama series on Crackle (which 

is a free online streaming network, for 
those unfamiliar with it). It follows “the 
emergence of GenCoin, a brilliant yet 
controversial tech idea centered on dig-
ital currency — an idea that gets incu-
bated on the wrong side of the tracks by 
three strangers who don’t necessarily 
fit the mold of ‘tech entrepreneurs.’”

The show has been renewed for a 
10-episode third season, which should 
premiere this September. 

Eric Berger, GM of Crackle and chief 
digital officer at Sony Pictures Tele-
vision Networks, said in a statement: 
“Thanks to (series creator) Ben Ketai 
for his vision and to our stellar ensem-
ble cast. ... We are excited to continue 
the story in season three, and expect 
that Ben and company will take us on 
another entertaining and wild ride.”

***

Q: Can you tell me what Jeremy 
Sisto is up to? I loved him way 

back when in “Clueless” and have 
been following his career since. The 
latest show I can remember seeing 
him in regularly is “Law and Order.” 
Does he have another show on the 
horizon? — Janet Y., via email 

A: Jeremy has a new show pre-
miering this fall on CBS called 

“F.B.I.,” which explores the inner 
workings of the New York office of 
the Federal Bureau of Investigation. 
The series comes from Dick Wolf, the 
man behind “Law and Order.” “F.B.I” 
was immediately picked up for a full 
season (I mean, who can blame CBS? 
Mr. Wolf has the procedural magic 
touch). Missy Peregrym and Zeeko 
Zaki also star.

***

Q: I am finally caught up on 
FX’s dark comedy “You’re 

the Worst.” Will it be back for 
another season? — Ginger F., Tul-
sa, Oklahoma

A: “You’re the Worst” has been 
renewed for a fifth and final sea-

son, which should premiere this fall. 
Hopefully we’ll find out if Gretchen 
and Jimmy can finally make it work, 
or if they’ll sabotage their happiness, 
again, and each end up alone. With 
this comedy-drama, it’s hard to know 
which way the winds will blow, but I’m 
rooting for the dysfunctional couple. 

***

Q: Can you tell me what John 
Walsh has been doing? I used 

to religiously watch “America’s 
Most Wanted,” and I wondered if he 
was still out there, helping to catch 
criminals. — Jack W., via email

A: You can catch John next on 
Investigation Discovery in “In 

Pursuit With John Walsh.” Slated to 
premiere in the first quarter of 2019, 
this real-time investigation series 
showcases time-sensitive, unsolved 
cases in desperate need of attention, 
mobilizing ID’s audience to actively 
engage in the pursuit of justice.

Write to Cindy at King Features 
Weekly Service, 628 Virginia Drive, 
Orlando, FL 32803; or e-mail her at 
letters@cindyelavsky.com.
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HOLLYWOOD — Jim Carrey had 
a dark time after his former girlfriend 
Cathriona White died from an over-
dose of prescription drugs. Both her 
mother and her former husband filed 
wrongful death suits against him, 
which were dismissed in January. Car-
rey’s “Dumb & Dumber To” (2014) 
was a hit ($50 million cost/$170 mil-
lion gross), but the black comedy “The 
Bad Batch” (2016) totally bombed. 
His latest film, “Dark Crimes,” opened 
May 18. In it he plays a serious role 
as Tadek, a detective investigating the 
murder of a businessman identical to 
the murder of a character in a recently 
released novel.

***
Peter Dinklage finally will realize 

his dream to star as Herve Villechaize, 
who played Tattoo on “Fantasy Island” 
and died in 1993. He’s been trying to 
make the film “My Dinner with Herve” 
for several years, and now his home 
network, HBO, which has starred him 
in “Game of Thrones” since 2011, has 
given the greenlight. The TV film will 
co-star Jamie Dornan as a journalist, 
and Andy Garcia as Ricardo Mon-
talban. Dinklage, father of two chil-
dren with wife Erica Schmidt (since 
1995), has made 48 films, including 
“The Chronicles of Narnia: Prince 
Caspian” (2008), “X-Men: Days 
of Future Past” (2014), “The Boss” 
(2016), “Three Billboards” (2017) and 
“Avengers: Infinity War” (2018). He 
is currently shooting “O Lucky Day,” 
billed as “a leprechaun comedy.” I 
can’t wait to hear his Irish accent.

***
Broadway theatergoers can see a 

host of film and TV stars in current 
shows. Jim Parsons (“Big Bang The-
ory”), Zachery Quinto (“Star Trek’s” 
Mr. Spock) and Andrew Rannells 
(“Girls”) are in the 50th-anniversary 
revival of “Boys in the Band.” Den-
zel Washington stars in “The Iceman 
Cometh”; “Roseanne’s” Laurie Met-
calf in “Three Tall Women”; Chris 
Evans (Captain America, currently 
in “Avengers: Infinity War”) in “Lob-

by Hero”; and Nathan Lane (“Mod-
ern Family”) and Andrew Garfield 
(“Hacksaw Ridge”) in “Angels in 
America.” Diana Rigg (“The Aveng-
ers’” Mrs. Peel) appears in the reviv-
al of “My Fair Lady,” and “Dawson 
Creek’s” Joshua Jackson stars in 
“Children of a Lesser God.” If any of 
these are your favorites, it’s time to 
make that trip to NYC you’ve put off 
for too long.

***
Here are some surprising salaries. 

Sarah Huckabee Sanders, age 35, 
only makes $179,700 for putting her 
spin on the news. Albert Einstein’s 
estate still earns $10 million a year. 
The CCO of Netflix, Ted Sarandos 
(53), downloaded $15 million last 
year. Mark Harmon (66), in addi-
tion to acting in “NCIS,” got paid for 
producing the show and made $19 
million. Fox’s Sean Hannity (56) 
made $36 million for presenting his 
exaggerated truths, while performers 
Chris Rock (53) made $57 million 
and Bruce Springsteen (68) made 
$68 million. And what was in your pay 
envelope last year?   
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HOLLYWOOD — Jim Carrey had 
a dark time after his former girlfriend 
Cathriona White died from an over-
dose of prescription drugs. Both her 
mother and her former husband filed 
wrongful death suits against him, 
which were dismissed in January. Car-
rey’s “Dumb & Dumber To” (2014) 
was a hit ($50 million cost/$170 mil-
lion gross), but the black comedy “The 
Bad Batch” (2016) totally bombed. 
His latest film, “Dark Crimes,” opened 
May 18. In it he plays a serious role 
as Tadek, a detective investigating the 
murder of a businessman identical to 
the murder of a character in a recently 
released novel.

***
Peter Dinklage finally will realize 

his dream to star as Herve Villechaize, 
who played Tattoo on “Fantasy Island” 
and died in 1993. He’s been trying to 
make the film “My Dinner with Herve” 
for several years, and now his home 
network, HBO, which has starred him 
in “Game of Thrones” since 2011, has 
given the greenlight. The TV film will 
co-star Jamie Dornan as a journalist, 
and Andy Garcia as Ricardo Mon-
talban. Dinklage, father of two chil-
dren with wife Erica Schmidt (since 
1995), has made 48 films, including 
“The Chronicles of Narnia: Prince 
Caspian” (2008), “X-Men: Days 
of Future Past” (2014), “The Boss” 
(2016), “Three Billboards” (2017) and 
“Avengers: Infinity War” (2018). He 
is currently shooting “O Lucky Day,” 
billed as “a leprechaun comedy.” I 
can’t wait to hear his Irish accent.

***
Broadway theatergoers can see a 

host of film and TV stars in current 
shows. Jim Parsons (“Big Bang The-
ory”), Zachery Quinto (“Star Trek’s” 
Mr. Spock) and Andrew Rannells 
(“Girls”) are in the 50th-anniversary 
revival of “Boys in the Band.” Den-
zel Washington stars in “The Iceman 
Cometh”; “Roseanne’s” Laurie Met-
calf in “Three Tall Women”; Chris 
Evans (Captain America, currently 
in “Avengers: Infinity War”) in “Lob-

by Hero”; and Nathan Lane (“Mod-
ern Family”) and Andrew Garfield 
(“Hacksaw Ridge”) in “Angels in 
America.” Diana Rigg (“The Aveng-
ers’” Mrs. Peel) appears in the reviv-
al of “My Fair Lady,” and “Dawson 
Creek’s” Joshua Jackson stars in 
“Children of a Lesser God.” If any of 
these are your favorites, it’s time to 
make that trip to NYC you’ve put off 
for too long.
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Sarah Huckabee Sanders, age 35, 
only makes $179,700 for putting her 
spin on the news. Albert Einstein’s 
estate still earns $10 million a year. 
The CCO of Netflix, Ted Sarandos 
(53), downloaded $15 million last 
year. Mark Harmon (66), in addi-
tion to acting in “NCIS,” got paid for 
producing the show and made $19 
million. Fox’s Sean Hannity (56) 
made $36 million for presenting his 
exaggerated truths, while performers 
Chris Rock (53) made $57 million 
and Bruce Springsteen (68) made 
$68 million. And what was in your pay 
envelope last year?   
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HOLLYWOOD — Jim Carrey had 
a dark time after his former girlfriend 
Cathriona White died from an over-
dose of prescription drugs. Both her 
mother and her former husband filed 
wrongful death suits against him, 
which were dismissed in January. Car-
rey’s “Dumb & Dumber To” (2014) 
was a hit ($50 million cost/$170 mil-
lion gross), but the black comedy “The 
Bad Batch” (2016) totally bombed. 
His latest film, “Dark Crimes,” opened 
May 18. In it he plays a serious role 
as Tadek, a detective investigating the 
murder of a businessman identical to 
the murder of a character in a recently 
released novel.

***
Peter Dinklage finally will realize 

his dream to star as Herve Villechaize, 
who played Tattoo on “Fantasy Island” 
and died in 1993. He’s been trying to 
make the film “My Dinner with Herve” 
for several years, and now his home 
network, HBO, which has starred him 
in “Game of Thrones” since 2011, has 
given the greenlight. The TV film will 
co-star Jamie Dornan as a journalist, 
and Andy Garcia as Ricardo Mon-
talban. Dinklage, father of two chil-
dren with wife Erica Schmidt (since 
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“The Chronicles of Narnia: Prince 
Caspian” (2008), “X-Men: Days 
of Future Past” (2014), “The Boss” 
(2016), “Three Billboards” (2017) and 
“Avengers: Infinity War” (2018). He 
is currently shooting “O Lucky Day,” 
billed as “a leprechaun comedy.” I 
can’t wait to hear his Irish accent.

***
Broadway theatergoers can see a 

host of film and TV stars in current 
shows. Jim Parsons (“Big Bang The-
ory”), Zachery Quinto (“Star Trek’s” 
Mr. Spock) and Andrew Rannells 
(“Girls”) are in the 50th-anniversary 
revival of “Boys in the Band.” Den-
zel Washington stars in “The Iceman 
Cometh”; “Roseanne’s” Laurie Met-
calf in “Three Tall Women”; Chris 
Evans (Captain America, currently 
in “Avengers: Infinity War”) in “Lob-

by Hero”; and Nathan Lane (“Mod-
ern Family”) and Andrew Garfield 
(“Hacksaw Ridge”) in “Angels in 
America.” Diana Rigg (“The Aveng-
ers’” Mrs. Peel) appears in the reviv-
al of “My Fair Lady,” and “Dawson 
Creek’s” Joshua Jackson stars in 
“Children of a Lesser God.” If any of 
these are your favorites, it’s time to 
make that trip to NYC you’ve put off 
for too long.

***
Here are some surprising salaries. 

Sarah Huckabee Sanders, age 35, 
only makes $179,700 for putting her 
spin on the news. Albert Einstein’s 
estate still earns $10 million a year. 
The CCO of Netflix, Ted Sarandos 
(53), downloaded $15 million last 
year. Mark Harmon (66), in addi-
tion to acting in “NCIS,” got paid for 
producing the show and made $19 
million. Fox’s Sean Hannity (56) 
made $36 million for presenting his 
exaggerated truths, while performers 
Chris Rock (53) made $57 million 
and Bruce Springsteen (68) made 
$68 million. And what was in your pay 
envelope last year?   
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HOLLYWOOD — Ryan Gosling 
has chosen his next film. While “La La 
Land” (2016) grossed $446 million, 
his follow-up films didn’t do so well. 
“Song to Song” (2017), with Michael 
Fassbender, Natalie Portman and 
Rooney Mara, tanked; and “Blade 
Runner 2049” made only $260 million 
(on Harrison Ford’s draw), barely 
covering expenses. Gosling next will 
play astronaut Neil Armstrong from 
1961 to his 1969 mission to land on 
the moon. “First Man” co-stars Kyle 
Chandler and opens Oct. 12.

***
When “Murphy Brown” returns to 

CBS next season, it will reunite the 
cast for the first time. Candice Bergen 
(Murphy Brown), now 71, has made 
13 films, including “Sex & the City” 
(2008), “The Women” (2008) and 
“Bride Wars” (2009), and co-starred in 
the ABC series “Boston Legal” (2005-
2008). She starred with Reese With-
erspoon in “Home Again” (2017) 
and is top billed in “Book Club,” with 
Oscar winners Jane Fonda, Diane 
Keaton and Mary Steenburgen, 
opening May 18.

Faith Ford (Corky Sherwood), now 
53, made six films, most notably “The 
Pacifier” (2005), with Vin Diesel and 
Lauren Graham; and the TV series 
“Hope & Faith” (2003-2006), with 
Kelly Ripa. Grant Shaud (Miles 
Silverberg), now 57, made six films, 
including “The Crow: Salvation” 
(2000), with Kristen Dunst and 
“Ugly Betty’s” Eric Mabius. Joe 
Regalbuto (Frank Fontana), now 68, 
did a bunch of episodic TV, includ-
ing five episodes of “Side Order of 
Life” (2007). Charles Kimbrough 
(Jim Dial), now 81, also did a lot of 
episodic TV, plus “The Wedding Plan-
ner” (2001), with Jennifer Lopez and 
Matthew McConaughey.

It’ll be interesting to see how they 
explain the cast’s advanced age and 
the missing Eldin Bernecky (Robert 
Pastorelli, who died of a morphine 
overdose in 2004) and bartender Phil 
(Pat Corley, who died in 2006 from 
heart failure). Hopefully, “Murphy 

Brown” isn’t old news.
***

Because Debbie Reynolds’ mov-
ie memorabilia auction was such a 
success (earning an estimated $20 
million), Liza Minnelli is having an 
auction of more than 2,000 items asso-
ciated with her and her mother, Judy 
Garland. Among her treasures are the 
Ruby Slippers she wore when she wed 
Jack Haley, Jr. (the son of Garland’s 
“Tinman,” Jack Haley), the cos-
tume she wore for “Mein Herr” in her 
Oscar-winning “Cabaret” role, love 
letters from her mother (including one 
with her lipstick-kiss print) and rare 
photos of her taken by superstar pho-
tographers Andy Warhol, Richard 
Avedon and Annie Leibovitz. 

Why sell her treasures? Part of 
the proceeds will help fund singer 
Michael Feinstein’s Great Ameri-
can Songbook Foundation. The June 
auction, in Calabasas, California, 
will be handled by the same people 
who helped Debbie Reynolds auction 
become a success. If there’s one thing 
Liza knows, it’s that “Money Makes 
the World Go ‘Round.”
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Kelly Ripa. Grant Shaud (Miles 
Silverberg), now 57, made six films, 
including “The Crow: Salvation” 
(2000), with Kristen Dunst and 
“Ugly Betty’s” Eric Mabius. Joe 
Regalbuto (Frank Fontana), now 68, 
did a bunch of episodic TV, includ-
ing five episodes of “Side Order of 
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Garland. Among her treasures are the 
Ruby Slippers she wore when she wed 
Jack Haley, Jr. (the son of Garland’s 
“Tinman,” Jack Haley), the cos-
tume she wore for “Mein Herr” in her 
Oscar-winning “Cabaret” role, love 
letters from her mother (including one 
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Why sell her treasures? Part of 
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Michael Feinstein’s Great Ameri-
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the proceeds will help fund singer 
Michael Feinstein’s Great Ameri-
can Songbook Foundation. The June 
auction, in Calabasas, California, 
will be handled by the same people 
who helped Debbie Reynolds auction 
become a success. If there’s one thing 
Liza knows, it’s that “Money Makes 
the World Go ‘Round.”
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HOLLYWOOD — Ryan Gosling 
has chosen his next film. While “La La 
Land” (2016) grossed $446 million, 
his follow-up films didn’t do so well. 
“Song to Song” (2017), with Michael 
Fassbender, Natalie Portman and 
Rooney Mara, tanked; and “Blade 
Runner 2049” made only $260 million 
(on Harrison Ford’s draw), barely 
covering expenses. Gosling next will 
play astronaut Neil Armstrong from 
1961 to his 1969 mission to land on 
the moon. “First Man” co-stars Kyle 
Chandler and opens Oct. 12.

***
When “Murphy Brown” returns to 

CBS next season, it will reunite the 
cast for the first time. Candice Bergen 
(Murphy Brown), now 71, has made 
13 films, including “Sex & the City” 
(2008), “The Women” (2008) and 
“Bride Wars” (2009), and co-starred in 
the ABC series “Boston Legal” (2005-
2008). She starred with Reese With-
erspoon in “Home Again” (2017) 
and is top billed in “Book Club,” with 
Oscar winners Jane Fonda, Diane 
Keaton and Mary Steenburgen, 
opening May 18.

Faith Ford (Corky Sherwood), now 
53, made six films, most notably “The 
Pacifier” (2005), with Vin Diesel and 
Lauren Graham; and the TV series 
“Hope & Faith” (2003-2006), with 
Kelly Ripa. Grant Shaud (Miles 
Silverberg), now 57, made six films, 
including “The Crow: Salvation” 
(2000), with Kristen Dunst and 
“Ugly Betty’s” Eric Mabius. Joe 
Regalbuto (Frank Fontana), now 68, 
did a bunch of episodic TV, includ-
ing five episodes of “Side Order of 
Life” (2007). Charles Kimbrough 
(Jim Dial), now 81, also did a lot of 
episodic TV, plus “The Wedding Plan-
ner” (2001), with Jennifer Lopez and 
Matthew McConaughey.

It’ll be interesting to see how they 
explain the cast’s advanced age and 
the missing Eldin Bernecky (Robert 
Pastorelli, who died of a morphine 
overdose in 2004) and bartender Phil 
(Pat Corley, who died in 2006 from 
heart failure). Hopefully, “Murphy 

Brown” isn’t old news.
***

Because Debbie Reynolds’ mov-
ie memorabilia auction was such a 
success (earning an estimated $20 
million), Liza Minnelli is having an 
auction of more than 2,000 items asso-
ciated with her and her mother, Judy 
Garland. Among her treasures are the 
Ruby Slippers she wore when she wed 
Jack Haley, Jr. (the son of Garland’s 
“Tinman,” Jack Haley), the cos-
tume she wore for “Mein Herr” in her 
Oscar-winning “Cabaret” role, love 
letters from her mother (including one 
with her lipstick-kiss print) and rare 
photos of her taken by superstar pho-
tographers Andy Warhol, Richard 
Avedon and Annie Leibovitz. 

Why sell her treasures? Part of 
the proceeds will help fund singer 
Michael Feinstein’s Great Ameri-
can Songbook Foundation. The June 
auction, in Calabasas, California, 
will be handled by the same people 
who helped Debbie Reynolds auction 
become a success. If there’s one thing 
Liza knows, it’s that “Money Makes 
the World Go ‘Round.”

© 2018 King Features Synd., Inc.

Ryan Gosling

K
ing Features W

eekly Service
M

ay 14, 2018

Depositphotos

HOLLYWOOD — Ryan Gosling 
has chosen his next film. While “La La 
Land” (2016) grossed $446 million, 
his follow-up films didn’t do so well. 
“Song to Song” (2017), with Michael 
Fassbender, Natalie Portman and 
Rooney Mara, tanked; and “Blade 
Runner 2049” made only $260 million 
(on Harrison Ford’s draw), barely 
covering expenses. Gosling next will 
play astronaut Neil Armstrong from 
1961 to his 1969 mission to land on 
the moon. “First Man” co-stars Kyle 
Chandler and opens Oct. 12.

***
When “Murphy Brown” returns to 

CBS next season, it will reunite the 
cast for the first time. Candice Bergen 
(Murphy Brown), now 71, has made 
13 films, including “Sex & the City” 
(2008), “The Women” (2008) and 
“Bride Wars” (2009), and co-starred in 
the ABC series “Boston Legal” (2005-
2008). She starred with Reese With-
erspoon in “Home Again” (2017) 
and is top billed in “Book Club,” with 
Oscar winners Jane Fonda, Diane 
Keaton and Mary Steenburgen, 
opening May 18.

Faith Ford (Corky Sherwood), now 
53, made six films, most notably “The 
Pacifier” (2005), with Vin Diesel and 
Lauren Graham; and the TV series 
“Hope & Faith” (2003-2006), with 
Kelly Ripa. Grant Shaud (Miles 
Silverberg), now 57, made six films, 
including “The Crow: Salvation” 
(2000), with Kristen Dunst and 
“Ugly Betty’s” Eric Mabius. Joe 
Regalbuto (Frank Fontana), now 68, 
did a bunch of episodic TV, includ-
ing five episodes of “Side Order of 
Life” (2007). Charles Kimbrough 
(Jim Dial), now 81, also did a lot of 
episodic TV, plus “The Wedding Plan-
ner” (2001), with Jennifer Lopez and 
Matthew McConaughey.

It’ll be interesting to see how they 
explain the cast’s advanced age and 
the missing Eldin Bernecky (Robert 
Pastorelli, who died of a morphine 
overdose in 2004) and bartender Phil 
(Pat Corley, who died in 2006 from 
heart failure). Hopefully, “Murphy 

Brown” isn’t old news.
***

Because Debbie Reynolds’ mov-
ie memorabilia auction was such a 
success (earning an estimated $20 
million), Liza Minnelli is having an 
auction of more than 2,000 items asso-
ciated with her and her mother, Judy 
Garland. Among her treasures are the 
Ruby Slippers she wore when she wed 
Jack Haley, Jr. (the son of Garland’s 
“Tinman,” Jack Haley), the cos-
tume she wore for “Mein Herr” in her 
Oscar-winning “Cabaret” role, love 
letters from her mother (including one 
with her lipstick-kiss print) and rare 
photos of her taken by superstar pho-
tographers Andy Warhol, Richard 
Avedon and Annie Leibovitz. 

Why sell her treasures? Part of 
the proceeds will help fund singer 
Michael Feinstein’s Great Ameri-
can Songbook Foundation. The June 
auction, in Calabasas, California, 
will be handled by the same people 
who helped Debbie Reynolds auction 
become a success. If there’s one thing 
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Q: I just watched the “Lucifer” 
series finale on Fox, and I am 

beyond gutted that the series was 
canceled. This show is one of the fun-
niest, smartest and most interesting 
shows on TV today. And the chemis-
try between all the actors, as well as 
the star power of Tom Ellis, is hard 
to come by nowadays. I really felt 
that the show was hitting its stride. Is 
there any chance Fox will reverse its 
decision, or maybe someone else can 
pick it up? — Kayla F., via email

A: I’m right there with you, Kayla. 
As I’ve expressed in this column 

before, “Lucifer” is one of my favorite 
shows, and I was crushed to learn of 
its cancelation. There are tons of fans 
who feel the same way, if Twitter’s 
#SaveLucifer and #PickUpLucifer 
campaigns are any indication. I mean, 
Lucifer FINALLY showed his true self 
to Chloe, she finally understands he is 
literally the devil (and not metaphor-
ically, as she always believed), and 
that’s it? It’s canceled? As of this writ-
ing, no one had picked up the series yet, 
but a lot can happen, and happen quick-
ly, so I’m keeping my fingers crossed. 
If you want to help, speak your mind on 
social media and enlist your friends. It 
actually does work, sometimes. 

***

Q: Can you tell me what’s up with 
“Outlander”? It’s been forev-

er since I’ve seen my favorite Scots-
man. — Jamie R., via Facebook

A: Starz has revealed that you’ll 
have a little while longer to wait 

for season four to begin, which is slat-
ed for November (I’ll keep you posted 
when they announce an exact date) 
and will consist of 13 episodes. BUT 
I have some great news for you: The 
time-traveling fantasy-romance series 
has been renewed through season six, 
with seasons five and six each compris-
ing 12 episodes. 

Starz president and CEO Chris 
Albrecht in a statement: “Fans can rest 
assured their beloved Claire and Jamie 
will be back facing new challenges, 
adversaries and adventures in seasons 
five and six as we delve into Ameri-

can history and continue the story of 
the Frasers as they settle in the New 
World.” And remember, author Diana 
Gabaldon is currently working on the 
ninth book, so there is a potential for 
at least nine seasons of the fan-favorite 
series.

***

Q: Is “Shades of Blue” ever com-
ing back? It didn’t air this past 

fall, so I was counting on spring. Now 
spring has come and gone, and no 
“Blue.” What’s going on? — Gigi R., 
via email

A: No need to worry. NBC has 
pushed back the season-three 

premiere date of the Jennifer Lopez 
and Ray Liotta cop drama to Sunday, 
June 17, at 10 p.m. ET. This will be its 
final season, and according to sources, 
it was planned as a three-season story 
arc from its inception. NBC revealed 
that season three’s storyline “brings 
Lopez’s complex character to a fitting 
resolution.”

Write to Cindy at King Features 
Weekly Service, 628 Virginia Drive, 
Orlando, FL 32803; or e-mail her at 
letters@cindyelavsky.com.
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FAMILY FEATURES 

Dads typically love steak, 
so this Father’s Day, go 
ahead and shower him 
with some love straight 

off the grill. You can make the day 
even more memorable by sharing 
the grilling experience together. 

In fact, it may be the perfect 
chance to teach your old man a 
thing or two with these tips from 
Omaha Steaks Executive Chef 
Grant Hon. 

Choose Your Protein
Selecting quality protein is the 
starting place for an exceptional 
grilled meal. For example, the 
ribeye is the most well-marbled 
steak, meaning it’s super juicy, rich 
with beefy flavor and excellent on 
the grill. 

Prepare the Grill
Always start with clean grill grates. 
Heat your gas grill to high or start 
your charcoal 10-15 minutes before 
you grill. Dip a paper towel in oil 
using tongs and oil your grill grates 
before adding steaks for a great sear.

Prepare the Meat
Pat steaks dry with a clean paper 
towel and season them before they 

hit the grill. You can’t go wrong 
with simple sea salt and cracked 
pepper, but creative recipes like this 
Dukkah Rub can add a special twist.

Sear and Crust
Cook steaks directly over your heat 
source to get a tasty, crunchy sear 
on the outside of the steak. This is 
where the best flavor comes from, 
and it offers a delicious contrast to 
the rich, juicy inside of the cut.

Control Your Cook
Keep the grill cover closed as 
much as possible to maintain a 

temperature of around 450 F. This 
helps lock in flavor and prevent 
flare-ups. Remember the marbling 
on a ribeye means more fat, which 
melts during cooking. This is a 
good thing, but you may experience 
more dripping or flare-ups if you’re 
used to grilling leaner steaks.

To minimize the need to open  
the grill cover, determine the 
amount of time you’ll need to  
reach your desired doneness then 
use the 60-40 grilling method. Grill 
60 percent on the first side then 40 
percent after you turn the steak over 
for an even cook.

Let it Rest
A resting time of at least 5 minutes 
allows steak juices to redistribute 
for the best eating experience. A foil 
tent can help regulate temperature 
during the resting period.

Garnish and Flavor
Whether you’re grilling vegetables, 
sauteing onions or adding a dif-
ferent kind of sweet or savory 
topping, just before you serve is the 
right time to garnish your steak.

Find more expert tips for summer 
grilling and the perfect Father’s Day 
gift at OmahaSteaks.com.

Dukkah Rub
Prep time: 5 minutes
Active time: 5 minutes
Serves: 12
 1/3 cup sliced almonds, roasted with no salt
 1/4 teaspoon fennel seeds
 2 tablespoons Omaha Steaks Private Reserve Rub 
 2 teaspoons sesame seeds
On cutting board, chop almonds to rough texture and add fennel seeds, 
chopping until mixture is fine. Place almond and fennel mix in bowl and 
add rub and sesame seeds. 

Once you pull a juicy steak away from the flame, there’s only one 
way to make it better: toppings that create a true taste explosion. 
When they’re prepared with fresh, premium ingredients, your friends 
and family may not be able to get enough of these sweet and savory 
additions. Simply mix them up while your meat is on the grill, or 
skip a step and rely on Omaha Steaks Toppers to capture the same 
delicious flavors without the prep work.
Crispy Onions and Jalapenos: Savor a one-two punch of crispy onions 
combined with spicy jalapenos for some crunch with a kick.
Dijon Mustard Aioli: Blend Dijon and whole-grain mustard with 
creamy Greek yogurt, garlic, tarragon and white pepper for a rich, 
tangy topping.
Mushrooms and Blue Cheese: Mix hearty mushrooms and full-
flavored blue cheese with your favorite savory spices and a splash of 
sherry wine.
Smoky Bacon Jam: Start with the finest cuts of bacon browned 
to crispy perfection then add caramelized onion and an accent like 
brown sugar or balsamic vinegar. 
Sweet Bourbon Onions: Warm things up with a medley of natural 
honey, bourbon whiskey and sherry wine offset by zesty red onions 
and balsamic vinegar.
Tomato Jam: Experiment with your favorite varieties to find the 
perfect balance of crushed tomatoes, sweet gherkins and seasonings.

TASTY TOPPERS
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  “Every Day Specials”
 Mon:  $2.00 Pabst Blue Ribbon,
  $3.00 Jameson Shots
 Tue:  $3.00 Guinness      
 Wed: $15 Buckets of Domestic Beer
 Thur: $8.00 Manhattan’s and Old Fashions
 Sunday:  $5.00 Bloody Marys

Now serving on tap:
Daisy Cutter (Half Acre) - Revolutions Anti Hero -

Guiness - Krombacher - Blue Moon 

SATURDAY NIGHT KARAOKE
Karaoke is a good way to celebrate a 
Birthday- Bachelor -Bachelorette- 

Pub Crawls Party.

Free Pool Monday- Sunday
Monday:

Open Mic Grab your Guitar come on over and Sing.
Comics also invited to open Mic

Party Room Available 773-348-1148

We sponsor all sports teams- 773-348-1148

3333 N.Damen
Bar Phone:

(773) 549-8845
Most Major Credit Cards accepted

We sponsor all sports teams- 773-348-1148
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Bourbon-Marinated 
Steak

A sweetly spiced marinade adds 
flavor and tenderness to classic grilled 
flank steak.
 1/2  cup packed brown sugar
 1/2  cup bourbon whiskey
 1/3  cup soy sauce
 2  tablespoons lemon juice
 1  tablespoon Worcestershire  
  sauce
 1  teaspoon coarsely ground  
  black pepper
 1/4  teaspoon hot pepper sauce
 2  flank steaks (about 1½  
  pounds each), well trimmed*

1. Prepare marinade: In jumbo 
self-sealing plastic bag (2 gallons), 
mix 1 cup water with all ingredients 
except steaks.

2. Add steaks, turning to coat. Seal 
bag, pressing out excess air. Place 
bag in shallow glass baking dish and 
refrigerate at least 4 hours or over-
night, turning bag occasionally.

3. Remove steaks from marinade. 
Discard marinade. Place steaks on 
grill over medium heat, and cook 
15 to 20 minutes for medium-rare 
or until of desired doneness, turning 
once. (Or, preheat broiler and place 
steaks on rack in broiling pan. Broil 
steaks at closest position to source 
of heat 15 to 20 minutes for medi-
um-rare.)

4. Transfer steaks to warm large 
platter, let stand 10 minutes for easier 
slicing. To serve, cut into thin slices. 
Makes 12 servings.

*Or, use 2 beef top round steaks, 
about 1 1/2 inches thick (about 1 
1/2 pounds each). Follow recipe for 
flank steaks, but grill or broil 25 to 30 
minutes for medium-rare or until of 
desired doneness.

• Each serving: About 215 calories, 
9g total fat (4g saturated), 47mg cho-
lesterol, 235mg sodium, 4g carbohy-
drate, 27g protein.

For thousands of triple-tested reci-
pes, visit our Web site at www.good-
housekeeping.com/recipes/.

© 2018 Hearst Communications, Inc.
All rights reserved
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Classic Barbecued 
Chicken

No outdoor party, barbecue or fam-
ily cookout would be complete with-
out a platter of classic barbecued 
chicken on the table. This easy recipe 
serves 4.
 1/2  cup tomato paste
 1/2  cup water
 2  tablespoons packed brown  
  sugar
 2  tablespoons molasses
 2  tablespoons cider vinegar
 2  teaspoons Worcestershire  
  sauce
 1  teaspoon soy sauce
 1  teaspoon Dijon mustard
 1/4  teaspoon crushed red pepper
  Salt
  Pepper
 1  cut-up chicken (8 pieces)

1. In 3-quart saucepan, com-
bine tomato paste, water, brown 
sugar, molasses, cider vinegar, 
Worcestershire sauce, soy sauce, 
Dijon mustard, crushed red pepper, 
and 1/4 teaspoon each salt and pep-
per; stir until well-combined.

2. Heat to boiling on high, then 
lower heat to maintain steady simmer. 
Cook 30 minutes or until thickened, 
stirring occasionally.

3. Sprinkle 1/2 teaspoon each salt 
and freshly ground black pepper all 
over chicken. Place on grill, skin 
side down. Cover and cook 15 to 20 
minutes or until juices run clear when 
chicken is pierced with tip of knife, 
turning over once. (Smaller pieces 
will cook more quickly.)

4. Immediately after chicken is 
cooked, transfer to a large bowl and 
toss with sauce until evenly coated.

For thousands of triple-tested reci-
pes, visit our Web site at www.good-
housekeeping.com/recipes/.

© 2018 Hearst Communications, Inc.
All rights reserved

Steak Secrets
Steaks that are at least 3/4-inch 

to 1-inch thick won’t dry out easily 
during grilling. Trim off excess fat 
and slash the fat edges at 1-inch inter-
vals to prevent curling.

Turn your steak with tongs once, 
halfway through cooking (don’t use 
a fork — it will pierce the meat and 
let the natural juices escape). Many 
factors can influence cooking time 
— including the weather (especially 
wind) when you’re using charcoal — 
so test for doneness by cutting into the 
thickest part of the steak and checking 
its color.

Let steak stand for a few minutes 
before serving. This allows the meat 
juices, which have been driven to 
the center of the meat by the heat, 
to return to the surface, resulting in 
juicier meat.

For thousands of triple-tested reci-
pes, visit our Web site at www.good-
housekeeping.com/recipes/.

© 2018 Hearst Communications, Inc.
All rights reserved
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Easy Grilled  
Ranch Potatoes

With just three ingredients, these 
grilled potatoes from Creme de la 
Crumb are quick and delicious, and 
make the perfect side dish for any 
summertime meal.
 2  pounds baby red potatoes
 3  tablespoons olive oil (or  
  other oil)
 1  packet ranch seasoning

1. Wash, pat dry and quarter pota-
toes (for larger ones you may need 
to chop into slightly smaller pieces, 
about 1 inch).

2. Place chopped potatoes in a large 
resealable bag. Drizzle olive oil into 
the bag, seal and toss to coat the 
potatoes.

3. Open the bag, sprinkle in half of 
the ranch seasoning, seal, toss to coat, 
then repeat with remaining seasoning.

4. Thread potatoes on skewers. 
Grill over low heat for 10-20 min-
utes (depending on your grill) turn-
ing throughout to ensure even cook-
ing. When fork-tender, remove from 
grill and serve warm with cold ranch 
dressing, if desired. Serves 4.

Recipe courtesy Creme de la Crumb 
(www.lecremedelacrumb.com).

© 2018 Hearst Communications, Inc.
All rights reserved
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Sweet Potato Side
It's grilling season, and if you're 

looking for a new side dish to go with 
pork or ham, look no further. 
 1  (8-ounce) can crushed  
  pineapple, packed in fruit  
  juice, undrained
 1/2  cup fat-free mayonnaise
 1/4  cup no-fat sour cream
 3  cups diced cooked sweet  
  potatoes
 1  cup chopped celery
 1/4  cup chopped walnuts
 1/2  cup seedless raisins

1. In a large bowl, combine 
undrained pineapple, mayonnaise and 
sour cream. Add sweet potatoes, cel-
ery, walnuts and raisins. Mix gently 
to combine.

2. Cover and refrigerate for at least 
30 minutes. Gently stir again just 
before serving. Makes 8 (1/2 cup) 
servings.

TIP: To plump up raisins without 
"cooking," place in a glass measuring 
cup and microwave on HIGH for 20 
seconds.

• Each serving equals: 142 calories, 
3g fat, 3g protein, 28g carbs, 182mg 
sodium, 40mg calcium, 2g fiber; 
Diabetic Exchanges: 1 Starch/Carb, 1 
Fruit, 1/2 Fat; Carb Choices: 2.

© 2018 King Features Synd., Inc.
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Parmesan Pita Crisps
These crispy homemade pita chips 

are perfect for dipping, but are flavor-
ful enough to hold their own on the 
snack table.
 3  tablespoons olive oil
 3/4  teaspoon ground cumin
 1/4  teaspoon ground red pepper
 5  whole (5 to 6 inch) whole- 
  wheat or white pitas with  
  pockets
 1/2  cup coarsely grated  
  Parmesan cheese
  Salt (optional)

1. Heat oven to 350 F. In cup, with 
fork, mix oil, cumin and ground red 
pepper.

2. With knife or kitchen shears, 
carefully split each pita in half. Brush 
1 side of pita halves with oil mixture. 
Cut each half into 8 wedges. Arrange 
wedges, oiled-side up, in 2 ungreased 
15 1/2-by-10 1/2-inch jelly-roll pans. 
Sprinkle with Parmesan, and salt if 
you like.

3. Place pans on 2 oven racks, and 
bake crisps 12 to 15 minutes or until 
golden, rotating pans from upper to 
lower racks halfway through bak-
ing for even browning. Cool crisps 
in pans on wire racks. Store crisps 
in tightly covered container or large 
self-sealing plastic bag up to 1 week. 
Makes 80 crisps.

• Each crisp: About 20 calories, 1g 
protein, 2g carbohydrate, 1g total fat, 
30mg sodium.

For thousands of triple-tested reci-
pes, visit our Web site at www.good-
housekeeping.com/recipes/.

© 2018 Hearst Communications, Inc.
All rights reserved 
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Spring Pea Dip
 This delicious dip has all the best 

qualities of springtime: a luscious, 
green color, fresh flavors and a deli-
cate texture. Along with cut-up veg-
etables, homemade pita chips are 
another tasty way of getting this dip 
from dish to mouth.
 1  pound fresh peas in the pod  
  (or 1 cup of frozen peas)
 1/4  cup (loosely packed) fresh  
  mint leaves, chopped
  Salt and ground black pepper
 1/3  cup part-skim ricotta cheese
 2  tablespoons freshly grated  
  Parmesan cheese
  Assorted spring vegetables  
  for dipping, such as cucum- 
  ber strips, yellow and red  
  pepper strips and baby carrots

1. Shell peas: run thumb along length 
of seam to open pod and release peas.

2. In 1-quart saucepan, heat 1-inch 
water to boiling over high heat; add 
peas and heat to boiling. Reduce heat 
to medium; cover and cook 3 minutes 
or just until peas are tender. Drain 
peas and rinse under cold running 
water; drain well.

3. In food processor with knife blade 
attached, puree peas with mint, 1/4 
teaspoon salt and 1/4 teaspoon pep-
per. Transfer to small bowl; stir in 
ricotta and Parmesan. Serve dip, with 
vegetables, or cover and refrigerate to 
serve later. Makes 1 cup dip.

• Each serving: About 20 calories, 
1g protein, 2g carbohydrate, 1g total 
fat, 1g fiber, 2mg cholesterol, 55mg 
sodium.

For thousands of triple-tested reci-
pes, visit our Web site at www.good-
housekeeping.com/recipes/.

© 2018 Hearst Communications, Inc.
All rights reserved

Frosty Cappuccino
Better than store-bought! A decep-

tively rich blender coffee drink that’s 
ready in just 5 minutes.
 1  cup low-fat (1 percent) milk
 1  tablespoon chocolate syrup
 1  teaspoon instant espresso-  
  coffee powder
 2  ice cubes
  Sugar (optional)
  Ground cinnamon

1. In blender, combine milk, choc-
olate syrup, espresso powder and ice, 
and blend until mixture is smooth and 
frothy. Add sugar to taste, if you like.

2. Pour into 2 chilled glasses. 
Sprinkle with cinnamon for garnish. 

For thousands of triple-tested reci-
pes, visit our Web site at www.good-
housekeeping.com/recipes/.

© 2018 Hearst Communications, Inc.
All rights reserved
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Classic Barbecued 
Chicken

No outdoor party, barbecue or fam-
ily cookout would be complete with-
out a platter of classic barbecued 
chicken on the table. This easy recipe 
serves 4.
 1/2  cup tomato paste
 1/2  cup water
 2  tablespoons packed brown  
  sugar
 2  tablespoons molasses
 2  tablespoons cider vinegar
 2  teaspoons Worcestershire  
  sauce
 1  teaspoon soy sauce
 1  teaspoon Dijon mustard
 1/4  teaspoon crushed red pepper
  Salt
  Pepper
 1  cut-up chicken (8 pieces)

1. In 3-quart saucepan, com-
bine tomato paste, water, brown 
sugar, molasses, cider vinegar, 
Worcestershire sauce, soy sauce, 
Dijon mustard, crushed red pepper, 
and 1/4 teaspoon each salt and pep-
per; stir until well-combined.

2. Heat to boiling on high, then 
lower heat to maintain steady simmer. 
Cook 30 minutes or until thickened, 
stirring occasionally.

3. Sprinkle 1/2 teaspoon each salt 
and freshly ground black pepper all 
over chicken. Place on grill, skin 
side down. Cover and cook 15 to 20 
minutes or until juices run clear when 
chicken is pierced with tip of knife, 
turning over once. (Smaller pieces 
will cook more quickly.)

4. Immediately after chicken is 
cooked, transfer to a large bowl and 
toss with sauce until evenly coated.

For thousands of triple-tested reci-
pes, visit our Web site at www.good-
housekeeping.com/recipes/.

© 2018 Hearst Communications, Inc.
All rights reserved

Sweet Potato Side
It's grilling season, and if you're 

looking for a new side dish to go with 
pork or ham, look no further. 
 1  (8-ounce) can crushed  
  pineapple, packed in fruit  
  juice, undrained
 1/2  cup fat-free mayonnaise
 1/4  cup no-fat sour cream
 3  cups diced cooked sweet  
  potatoes
 1  cup chopped celery
 1/4  cup chopped walnuts
 1/2  cup seedless raisins

1. In a large bowl, combine 
undrained pineapple, mayonnaise and 
sour cream. Add sweet potatoes, cel-
ery, walnuts and raisins. Mix gently 
to combine.

2. Cover and refrigerate for at least 
30 minutes. Gently stir again just 
before serving. Makes 8 (1/2 cup) 
servings.

TIP: To plump up raisins without 
"cooking," place in a glass measuring 
cup and microwave on HIGH for 20 
seconds.

• Each serving equals: 142 calories, 
3g fat, 3g protein, 28g carbs, 182mg 
sodium, 40mg calcium, 2g fiber; 
Diabetic Exchanges: 1 Starch/Carb, 1 
Fruit, 1/2 Fat; Carb Choices: 2.

© 2018 King Features Synd., Inc.
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Spring Pea Dip
 This delicious dip has all the best 

qualities of springtime: a luscious, 
green color, fresh flavors and a deli-
cate texture. Along with cut-up veg-
etables, homemade pita chips are 
another tasty way of getting this dip 
from dish to mouth.
 1  pound fresh peas in the pod  
  (or 1 cup of frozen peas)
 1/4  cup (loosely packed) fresh  
  mint leaves, chopped
  Salt and ground black pepper
 1/3  cup part-skim ricotta cheese
 2  tablespoons freshly grated  
  Parmesan cheese
  Assorted spring vegetables  
  for dipping, such as cucum- 
  ber strips, yellow and red  
  pepper strips and baby carrots

1. Shell peas: run thumb along length 
of seam to open pod and release peas.

2. In 1-quart saucepan, heat 1-inch 
water to boiling over high heat; add 
peas and heat to boiling. Reduce heat 
to medium; cover and cook 3 minutes 
or just until peas are tender. Drain 
peas and rinse under cold running 
water; drain well.

3. In food processor with knife blade 
attached, puree peas with mint, 1/4 
teaspoon salt and 1/4 teaspoon pep-
per. Transfer to small bowl; stir in 
ricotta and Parmesan. Serve dip, with 
vegetables, or cover and refrigerate to 
serve later. Makes 1 cup dip.

• Each serving: About 20 calories, 
1g protein, 2g carbohydrate, 1g total 
fat, 1g fiber, 2mg cholesterol, 55mg 
sodium.

For thousands of triple-tested reci-
pes, visit our Web site at www.good-
housekeeping.com/recipes/.

© 2018 Hearst Communications, Inc.
All rights reserved
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Crime
These registered sex offenders may live 
in your neighborhood
The following is a list of blocks where registered sex offenders live. 
They may be on your block. This list has been published by Lake- 
view Newspaper in the June issue for the past 22 years as a public  
service. Be vigilant with your child’s safety.
Block Gender Race Age Height  Weight    Victim Minor
5XX W. Briar Pl. M W 55 5'8" 160 Y
7XX W. Cornelia M B 36 5"9" 140 N
36XX N. Lake Sh Dr M W/H 53 5'6" 165 Y
12XX W. Eddy St. M W 41 5'11" 195 Y
7XX W. Oakdale M W 44 6' 180 Y
35XX N. Racine M W 31 6' 220 N
700 W. Cornelia M W 61 5'7" 165 Y
8XX W. Wofram M W/H 44 6' 175 Y
34XX N. Racine M W 44 6' 210 Y
6XX W. Barry M W 62 5'7" 200 Y
4XX W. Barry  M As/Pac 72 5'4" 125 Y
19XX W. School St. M W 29 5'6" 120 Y
35XX N. Bell M W 40 6'2" 220 Y
19XX W. Melrose M W 36 5'11" 230 Y
39XX N. Seeley M W 58 6'5" 220 Y
16XX W. Barry M W 32 5'9" 195 Y
19XX W. Barry M W 75 6' 180 Y
31XX N. Western M W 48 5'9" 190 Y 
23XX W. Belmont M W 56 5'11" 225 Y
There are 2840 registered sex offenders as of May 18, 2018 in 
Chicago. 385 are homeless.

Pay attention and talk to your children about these individuals. You 
can go to the Chicago Police Department registered sex offenders 
web site and see the names and photographs of these individuals and 
how close they may live to you.
         

?
On Father's Day, for once

in your life, give
your Dad something he

can use and wants.
Come in and check out

over 4,000 items.
Many unusual items.

Shop online at:
www.Armynavysales.com

Army Navy Surplus
3100 N. Lincoln Ave. Chicago

773-348-8930
Mon. thru Fri: 8-5, Sat. 10-5

24/7 www.Armynavysales.com

Criminal Sexual Abuse 
and public indecency on 
a CTA train on the 1800 
block of West Montrose.
Criminal sexual as-
sault non aggravated 
on the sidewalk on the 
1899 block of West 
Cuyler.
Battery at a place of 
worship -church/syna-
gogue or place of wor-
ship on the 3900 block 
of North Leavitt.
Vandalism and crimi-
nal damage to proper-
ty at a residential yard 
on the 1700 block of 
West Henderson.
Crime against a per-
son in a barbershop 
on the 3500 block of 
North Lincoln Avenue.
Retail theft from a 
grocery store on the  
3000 block of North 
Broadway.
Simple assault at an 
apartment on the 1600 
block of West Melrose 
Street.
Passing a counter-
feit check at medical 
or dental office on the 
3100 block of North 
Broadway.
Parole violation on 

the sidewalk on the 190 
block of West Belmont.
Domestic battery at a 
CTA station on the 900 
block of West Addison 
Street.
Simple battery at a bar 
or tavern on the 3300 
block of West Halsted 
Street.
Theft from a grocery 
store on the 2900 block 
of North Ashland Ave-
nue.
Found suspect nar-
cotics in a hospital 
building or the grounds 
of a hospital on the 
2900 block of North 
Lake Shore Drive.
Child abuse at a res-
idence on the 3400 
block of North Racine.
Violating an order of 
protection at a resi-
dence on the  3100 
block of North Lake 
Shore Drive,
Pick pocketing at a 
restaurant on the 1200 
block of West Belmont 
Avenue.
Simple assault at a 
bar ot tavern on the 
1000 block of West Ad-
dison Street.
Criminal sexual as-

sault in an alley on the 
400 block of West Surf 
Street.
Public Peace viola-
tion of reckless con-
duct on the street on 
the 800 block of West 
Belmont Avenue.
Retail theft from a gro-
cery store on the 3400 
block of North Lincoln 
Avenue.
Theft over $300 on 
the street on the 3400 
block of North Wolcott.
Motor vehicle theft 
of an automobile on 
the 23300 block West 
Montrose Avenue.
Aggravated assault 
with a handgun on 
the street on the 2000 
block of West Irving 
Park Road.
Burglary and unlawful 
entry of a residence on 
the 2100 block of West 
Waveland Avenue.
Criminal trespass to a 
vehicle on the street on 
the 4200 block of North 
Winchester Avenue.
Domestic battery at a 
residence on the 3900 
block of North Bell Av-
enue.
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Funds used to open the accounts must be new money. New money is defined as money not currently held at any Wintrust Community Bank. Annual Percentage Yields (APYs) are accurate as of 5/23/18. Offers expire 6/30/18. 1. APY assumes 
funds remain on deposit. Substantial penalty for early withdrawal. 2. A monthly maintenance fee of $15 will be imposed every month if the daily balance in the account falls below $2,500 any day of the month or an average daily balance of 
$5,000 was not maintained for the monthly statement cycle. The APY of 1.25% will be guaranteed for 12 months from the date the account is opened on all balances. After 12 months, the rates may be tiered and variable and subject to change 
at the bank’s discretion. Annual Percentage Yield (APY) is accurate as of 5/23/18. Transaction limitations may apply. Fees may reduce earnings.

Proud members of the family

2.00APY
%

$1,000 minimum to open. New money only.

15 MONTH CD SPECIAL1

2.50APY
%

$1,000 minimum to open. New money only.

24 MONTH CD SPECIAL1

CHICAGO’S NEIGHBORHOOD BANKS

Gladstone Park • Logan Square • Loop • Mayfair • Mont Clare • Near West  
Norridge • North Center • Old Town • Pilsen • Ravenswood • River North 

Rogers Park • Roscoe Village • Sauganash • Streeterville • Wrigleyville
312-291-2900 | www.wintrustbank.comGuaranteed for 12 months. $2,500 minimum to open. New money only.

1.25APY
%

PREFERRED MONEY 
MARKET SPECIAL2
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Northcenter
Shops and Services
These businesses are true professionals dedicated to you and believe in personal service

Just One Block North Of Irving Park!
4044 N Lincoln Ave 
Chicago, IL 60618
(773) 871-1400
store4569@theupsstore.com 
theupsstorelocal.com/4569  
Hours:
Mon-Fri 09:00 AM-07:00 PM
Sat  09:00 AM-05:00 PM
Sun  Closed

 
 

 

New, more  
competitive rates.*    
Same great service.  
Shorter lines.

Heading to the
Post Office™?
See us first.

* Rates referenced are the UPS® Ground Retail Rates effective as of 7/10/16 and 
USPS Priority Mail rates effective as of . New competitive UPS Ground rates 
vs. the Post Office™. Comparison is made by comparing UPS and USPS® retail 
rate charts of similar weight and distance. Neither UPS nor USPS dimensional 
weight factors were used in this comparison. Individual package comparison 
may differ when considering dimensional weight factors. For more information, 
see the terms and conditions on ups.com/rates. For exact rates, come to The 
UPS Store. Priority Mail rate does not include the published charge of $2.65, 
which provides up to $100 indemnity coverage for a lost, rifled or damaged 
article. See usps.com for more information. All rates subject to change. Priority 
Mail is a registered trademark of the United States Postal Service.

Dan Scott, Co-owner of The UPS 
Store, 4044 North Lincoln Avenue. He 
and his staff  are packing and shipping 
professionals.

He is dedicated to giving each and every 
customer the personal attention required 
to ensure that your experience will be a 
positive one.

If you need to rent a mail box, ship a 
parcel, have copies made, need some-
thing faxed or have a presentation or 
direct mail piece put together he can 
assist you.

3D printing is now available at this UPS 
Store.

Call The UPS Store at (773) 871-1400

Quotes 
worth your time

 “It does not make sense to hire
smart people and then tell them what

to do. We hire smart people to 
tell us what to do,.”

Steve Jobs

“Biology is the least of what
makes someone a mother.”

Oprah Winfrey

“If you think that nobody cares about you
try missing a couple of payments.”

Steven Wright

“It is foolish and wrong to mourn the men 
who died. Rather we should thank God 

such men lived.”
George S. Patton

Reading Lakeview Newspaper
will make you smarter.

Lakeview Newspaper
PO Box 578757   Chicago, Illinois 60657
www.Lakeviewnewspaper.com

 
   Open year round
   Fenced in play yard
   City and State licensed for   

   over 15 years
   Insured
   Ages 6 weeks to 6 years old
   Federal Food Program

2148 W. Montrose  773-728-KIDS
                               773-728-5437

Hours: 7am-6pm Mon. thru Fri.
(The Big Blue House-Go Cubs)

Stop by these vendors for fresh produce and other foods and products:

Broken K Ranch
Chicago Marshmallow
Just E Skincare
John Bailey Honey
La Provence Imports

Madsen Family Farms
Noffke Family Farms
Not Just Cookies
Sitka Salmon Shares 
Stamper Cheese Company

Season 
Opening

Saturday, June 16,  Northcenter Town Square
More Vendors. Complimentary Coffee. FREE Entertainment.

10 a.m. Comedy performance from Corn Productions
11 a.m. Dance workshop with Dovetail Studios
12 p.m. Yoga with Coconut Yoga

Northcenter Farmers Market is open Saturdays, 7 AM–1PM thru October 26
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Central Savings
founded 1893

1601 W. Belmont
at Lincoln and Ashland
773-528-0200

Alderman

Scott Waguespack
32nd Ward

2657 North Clybourn
Chicago, IL 60614

(773) 248-1330
info@ward32.org

      Thanks to ALL the Super Dads 
    in the Northcenter neighborhood! 

                     You have made Northcenter 
                            THE neighborhood 
                 to live in and raise our children.

The Northcenter Chamber of Commerce
4054 N. Lincoln Ave.       Chicago, Illinois 60618      (773) 525-3609 

Happy FAther's Day

DAD, YOU WILL ALWAYS BE YOUR CHILD’S #1Super Hero

This Father's Day Greeting made possible by:

� anks to all the men who have 
served in the armed services and 

the Fathers and Grandfathers 
and Great Grandfathers of our 

service men and women.
Army Navy Sales

  3100 N. Lincoln Avenue, Chicago, IL     773-348-8930

Happy Father's Day

State Representative
Ann Williams

11th District
1726 W. Belmont
Chicago, IL 60657

                            Ph: (773) 880-9082                    
www.repannwilliams.com  Email: ann@repwilliams.com

John J. Cullerton 
Senate President    6th Senate District

1726 W. Belmont Avenue   •    Chicago, Illinois 60657                    
Phone: 773-883-0770

F T DRH S YA E ’ A
PH YA PHappy Father’s Day Best 

Dad
Best 
Dad

Happy Father's Day

   
Menard Johnson

The Real Estate Experts

            Al Johnson                          Charese David
  Managing Owner/Broker                              Senior Sales Associate

2200 West Roscoe                          Ph: (773) 472-6016

2827 N. Clark

773-528-2800
2601 W. Division
773-342-2711

Happy Father's Day, Dad!

HAPPY FATHER'S DAY

FUNERAL DIRECTORS
2114 W. Irving Park Road

Chicago, Illinois 60618
Nicole S. Smith, Funeral Director                773-588-6336

Established 1889

HAPPY FATHER'S DAY
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Crossword Classified

Horoscope

Classified ad rates
Classified advertising rates. First 2 lines are $15 then $3. per 
line. Minimum 2 lines. All ads must be prepaid and postmarked 
by June 20th characters per line including spaces and punc-
tuation. Ads must be prepaid by check or money order only to:
J2 Associates, Inc., P.O. Box 578757, Chicago, IL 60657. 
Please run the ad______ times.
Here’s my classified ad:
 
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
__________________________________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
_____________________________________

$60.00

Cat Takes the High Road, 
Much to Owner’s Dismay

DEAR PAW’S CORNER: My 
granddaughter rescued a scrawny, 
4-month-old kitten that was covered 
with fleas and ear mites. We nursed 
“Pickles” back to health, and he’s 
now a healthy 9-month-old kitten.

The problem is that Pickles will not 
stay off our table, counters, appli-
ances, cabinets, etc. — the higher, 
the better. Even a clock on the wall! 
He will get down when we tell him, 
but turn your back and he’s right up 
there again.

I’ve tried everything. We bought 
him a climbing pole with ledges; 
he ignores it. I’ve tried squirting 
him with a spray bottle, or by giv-
ing him a reward when he listens. 
We put tacky strips on the counters, 
and crumbled aluminum foil and 
wax paper. Nothing works. Help! — 
Charlene B., via email

DEAR CHARLENE: Pickles sounds 
like a wonderful cat, if a real hand-
ful! Most healthy cats love jumping 
up to higher perches — it’s a natural 
instinct. And it’s clear that Pickles is 
very healthy and comfortable with his 
new home.

How do you balance keeping Pickles 
happy and keeping him off the dinner 
table? The play perch is good — try 
putting it into a different location, per-
haps where sunbeams fall across it. 
Help him associate it with good things 
by placing a favorite treat on the perch 
while calling him. Purchase a window 
perch or a wall-mounted perch you can 
put up really high.

Meantime, keep searching for a 
“warning” noise he responds to. 
Sometimes just a hiss will work. Shak-
ing a coffee can filled with coins may 
work. Use the same warning noise 
each time, so that he associates the 
noise with “get off.” Training may take 
time, but be patient.

Send your questions, tips or comments 
to ask@pawscorner.com.

© 2018 King Features Synd., Inc.
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ARIES (March 21 to April 19) An 
apparent act of injustice might turn out 
to be either an error in judgment or just 
plain stupidity. So calm down and cool 
off, and let the explanations roll out.

TAURUS (April 20 to May 20) It’s 
upsetting when someone you trusted 
might have failed you. But with new 
opportunities ahead, you’ll soon be 
too busy to feel even a wee bit sorry 
for yourself.

GEMINI (May 21 to June 20) A 
sense of uncertainty could be a good 
reason to change your position on 
an important matter. Someone close 
might try to talk you out of it, but it’s 
your decision to make.

CANCER (June 21 to July 22) 
Being too zealous in pursuing your 
goal could create some resistance. Try 
to be more mindful of what you ask 
people to do, and they’ll be more like-
ly to do it.

LEO (July 23 to August 22) Things 
change as you go from being ignored 
to being Lionized once again. This is 
a good time to reintroduce those pre-
viously rejected ideas to a more recep-
tive audience.

VIRGO (August 23 to September 
22) Someone new in your life creates 
both anticipation as well as anxiety. 
Avoid the potential for misunderstand-
ings by watching what you say and 
how you say it.

LIBRA (September 23 to October 
22) Watch your budget so that you 
don’t overspend now and have less to 
invest when the time is right later on. 
Arrange to share your weekend with 
someone special.

SCORPIO (October 23 to Novem-
ber 21) The temptation to involve 
yourself in a friend’s or family mem-
ber’s personal problems is laudable. 
But get the facts before you make a 
firm commitment.

SAGITTARIUS (November 22 to 
December 21) You might be upset by 
some of your critics. But most of your 
associates continue to keep the faith 
in your ability to get the job done, and 
done well.

CAPRICORN (December 22 to 
January 19) You’ve reached an import-
ant point in your ongoing pursuit of 
your goals. You might now want to 
consider letting someone you trust 
join you on your journey.

AQUARIUS (January 20 to Febru-
ary 18) You’ve been going through a 
spate of uncertainty involving people 
you care for. But it might be time to 
take a stand on a position you feel sure 
you can defend.

PISCES (February 19 to March 20) 
Treading water keeps you busy, but it 
won’t get you where you need to go. 
Time to stop making excuses and to 
start moving ahead toward your goals.

BORN THIS WEEK: You see life 
as both creative and pragmatic. You 
would not only be a fine artist, but also 
a successful one.

© 2018 King Features Synd., Inc.
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Central Savings
Serving the Community for over 125 Years

1 Year Jumbo CD
1.50% *APY

$100,000 Minimum Balance

2 Year Jumbo CD
2.25% *APY

$100,000 Minimum Balance

*Annual Percentage Yield (APY) is effective as of 03/26/18 and may
change at any time.  There may be substantial penalty for early

withdrawal, which may also reduce earnings.
$100,000 minimum deposit required to open account.

Need a Loan?

Multi-Family & Commercial Real Estate Loans
Income Property Loans

Up to $4 Million
Quick Commitments

Reasonable Closing Costs

Low Income Loan Program

Contact: Bonnie Carney, Vice-President
NMLS#459256

Chicago Locations

1601 W. Belmont            2827 N. Clark             2601 W. Division 
    (773) 528-0200          (773) 528-2800                      (773) 342-2711


