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This month’s inter-
view is with Catherine
Plocher, Principal,
Burley School, 1630
West Barry.
Q. Where were you born
and raised?
A. Elgin, Illinois.
Q. Are you married?
Any children?
A. Yes. I don’t have any
children but I do have 2
dogs and a cat.
Q. Where did you attend
school?
A. Illinois State at Nor-
mal for my undergradu-
ate. I got my Masters in
Reading at UIC in Chi-
cago and my Masters in
Administration at Loyola
in Chicago.
Q. What influenced you
to get into the field of ed-
ucation rather than some
other career?
A. I wanted to be a pos-
itive force at the begin-
ning of children’s lives,
especially those who had
struggles to overcome.
Q. What did you do for
a living before becoming
Principal of Burley?
A. I was Assistant Prin-
cipal.
Q. How long have you

been at Burley and
what is the most chal-
lenging part of your job?
A. 9 years. The most
challenging is balancing
all the things that take
you out of the classroom
with being present and
focused on students
and instructions.
Q. What hobbies/ spe-
cial interests do you
have?
A. I love listening to mu-
sic and live concerts,
reading and camping
and hiking and being in
nature.
Q. What is your favor-
ite TV show, movie and
book?
A. My favorite TV show
is “The Big Bang Theo-
ry”; my favorite movie is
“Caddy Shack” and my
favorite book is “The Lo-
rax” by Dr. Suess.
Q. If you could meet
anyone in the world,
who would that person
be and why?
A. Ruth Beder Gins-
burg,because she never
stops fighting for what
she believes in and is a
positive voice for us.
Q. If you could travel to
any country in the world,
where would that place
be and why?
A. The Galapagos Is-

"Christmas and New Years
and vacationing in warm
weather."

Candido Martinez

"I had an automobile accident last
year and I want others to be more
aware of people and traffic. Our
vehicle rolled over on the express-
way. I am thankful for being aware
of family, friends and life."

Fannie Sills

"Looking forward to a strong
year at Orange Shoe Fitness
and spending time with family
and friends."

Wade Anderson

The flags on the roof
of Graceland Post-
al Station have finally
been replaced. It took
8 months to get this
done. Lakeview News-
paper made this a front
page story in Novem-
ber, 2018 and asked
the community to call
the post office or visit
in person to demand
that these flags be re-
placed. As Veterans
Day was fast approach-
ing, Lakeview News-
paper would stop by
to see if the flags were

replaced. The excuses
were many and that is
just what they were –
excuses. “We have to
fill out a requisition to
get the flags replaced.”
“We can’t find anybody
to get up on the roof”,
are some of the ex-
cuses for not doing the
right thing. They had 8
months to fix this!
Out of frustration,

Lakeview Newspap-
er went to Alderman
Waguespack’s office for
help. Ramona Conde,
who works in the alder-

man’s office, listened to
thestoryandsaid itwould
get done and before
Veterans Day. She, in
turn, called U.S. Repre-
sentative of the 5th dis-
trict, in Illinois, Mike
Quigley and passed on
the story of the flags.
The Graceland Facility
was called and the flags
were replaced before
Veterans Day.
Without the communi-

ty’s help and the help
of the alderman’s office
and Mike Quigley, this
would not have been

accomplished. It just
shows how things can
get done when people
have a common cause
and don’t give up. This
newspaper thanks ev-
eryone in the commu-
nity who called the post
office and made it a
point to express their
displeasure in person.
Our flags are now flying
high and proud once
again.

Happy Holidays to all
and let freedom ring.

BEFORE AFTER

Recipes for the
Holidays
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The story of the Flag
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lands because they
have unique animals
and creatures there.It
would be a trip of a life-
time.
Q. Who do you most ad-
mire and why?
A. Oprah Winfrey, be-
cause she has over-
come so much adversity
in her life and worked
through those challeng-
es to overcome obsta-
cles. She spends her
life trying to spread kind-
ness and social change
through anybody who
will listen.
Q. What has been your
three greatest achieve-
ments?
A. Meeting and marry-
ing my husband; Wit-
nessing the Cubs win
the World Series ( I wish
my dad could have been
here for that); and be-
ing a leader in such an
amazing neighborhood
community school.
Q. What has been your
three greatest disap-
pointments?
A. Losing my mother
and father at a young
age;Seeing kids and
families dealing with so-
cial media all the time
and know what they put
out there in the world will
follow them; and never
meeting Eddie Vedder
(from Pearl Jam).
Q. Is there anything that
you would like to change
about yourself?
A. Not to be so focused
and critical about my
personal flaws.I am very
hard on myself.
Q. What is your “pet
peeve”?
A. Lack of organization.
Q. What was the worst
advice you were ever
given?
A. You can’t help or
save a child.
Q. What improvements
or suggestions would
you make for the Lakev-
iew neighborhood?
A. Balancing diversi-
ty and social economic
community.
Q. What is your most
prized possession?
A. Photographs.
Q. What would you like
to do in your life that you
haven’t done so far?
A. Visit and work for
an extended amount of
time at an elephant res-
cue sanctuary.
Q. Do you have a motto
for living your life?
A. It is a Gandhi saying
“Be the change you wish
to see in the world.”

The Dog-Eat-Dog World
I’m always amazed that the Wash-

ington types I consider to be such jerks
are completely different when I run
into them at a dog park. They’re actu-
ally pleasant to be around. Our canine
kids certainly are a good influence.

I find it interesting that President
Donald Trump and his family don’t
have any puppies, not even the ones
that most politicians trot out for warm
and fuzzy photo ops or campaign ads.
But not Trump, maybe because he
doesn’t do warm and fuzzy. Or per-
haps it’s because he’s a major-league
germaphobe and is worried about
rabies. Come to think of it, though,
given some of the personalities in his
administration, that’s probably not it.

There’s some question about wheth-
er Harry Truman actually said it or not,
but it’s still worth noting: “If you want
a friend in Washington, get a dog.”
Donald Trump is no Harry Truman,
to put it mildly. In addition, he clear-
ly doesn’t care about having friends
in Washington, or for that matter, any-
where beyond the rallies where crowds
howl their approval nonstop, no matter
how he foams at the mouth.

He’s foaming a lot lately, growling
constantly about how he can’t control
the media packs no matter how he tries
to intimidate them. Even pulling aWhite
House pass from that hot dog JimAcosta
didn’t cause Acosta or anybody else to
cower. And when he tried his alpha act
in Paris, French President Emmanuel
Macron, who previously had tried to be

friendly, seemed determined to prove
that he is not Trump’s “poodle.”

For those who don’t remember,
that was the scornful label attached
to British Prime Minister Tony Blair,
because he was perceived to support
anything President Bill Clinton would
do. Not this time around. In fact,
Macron seemed to go out of his way
to embarrass The Donald, particularly
when in front of several world leaders
he challenged Trump’s embrace of the
loaded term “nationalist.”

“Nationalism is a betrayal of patri-
otism,” said Macron through a trans-
lator. “By saying ‘our interests first,
who cares about the others,’ we erase
what a nation holds dearest, what gives
it life, what makes it great and what is
essential: its moral values.”

That was the French president mark-
ing his territory, if you get my drift.

So, another trip overseas, another
embarrassment. But finally Presi-
dent Trump was safely ensconced in
his home kennel. Back in the day, he
used to be quite the horndog, at least
according to his PR. But these days,
instead of sniffing whatevers, he
tweets: “The problem is that Emman-
uel suffers from a very low Approval
Rating in France, 26%, and an unem-
ployment rate of almost 10%. He was
just trying to get onto another subject.
By the way, there is no country more
Nationalist than France, very proud
people-and rightfully so!”

Take that, Macron! Now the presi-
dent can start taking a bite out of the
high levels of his administration,
dumping all those who have dis-
pleased him. We can expect more than
two more years of this, as “Bulldog”
Trump (many think he looks like one)
wavers between snarling and whim-
pering as he hounds everyone who
raises a leg against him.

Bob Franken is an Emmy Award-win-
ning reporter who covered Washing-
ton for more than 20 years with CNN.

© 2018 Bob Franken
Distributed by King Features Syndicate, Inc.
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Why Trump Should

Fear Joe Biden
Joe Biden is a gaffe-prone 75-year-

old Washington veteran — who is
exactly what Democrats need.

The suburbs have turned against
Republicans, but Donald Trump’s
working-class base is still with him in
a geographic and demographic stand-
off that will — absent a game-changer
— define the 2020 election.

The play for Democrats should be
obvious: Make a serious appeal to
Trump’s voters, take back the Blue
Wall states of Wisconsin, Michigan
and Pennsylvania, and win the pres-
idency. In other words, go with Joe
Biden or someone like him with a
Midwestern or working-class sensi-
bility (newly re-elected Sens. Sherrod
Brown of Ohio and Amy Klobuchar of
Minnesota come to mind).

His gruff manner, Catholic faith,
Irish ethnic background, union-friend-
ly politics and upbringing in Delaware
via Pennsylvania make him as close as
the contemporary national Democrat-
ic Party gets to a working-class match
for the Great Lakes states that Trump
stole from it in 2016.

From this juncture, those states again
look absolutely crucial. If the rest of
the electoral map stays the same, Dem-
ocrats need to win all three of Wiscon-
sin, Michigan and Pennsylvania to
take back the White House. Even if
they pick off 2016 red states Arizona
and Georgia, they still need Michigan
or Pennsylvania to get over 270.

Conversely, it’s hard to see where
Trump goes and wins new territory

to make up for the loss of Wisconsin,
Michigan and Pennsylvania.

Trump didn’t win those three states
by much, by about 80,000 votes col-
lectively. More than anything, he
depended on running against a Dem-
ocratic candidate who was unaccept-
able to working-class whites. Right
now, it looks like he needs a repeat
performance by the Democrats, and he
may well get one.

The Democrats don’t usually do old
and familiar, at least not when they
win. The last three Democratic presi-
dents, Jimmy Carter, Bill Clinton and
Barack Obama, were fresh-faced new-
comers on the national scene.

And then, there are the party’s new
obsessions. Class has been trumped by
race and gender, and as a white male
Biden is 0-2. Inequality is now less of
a motivator than intersectionality, eco-
nomic privilege less of a concern than
white privilege. This was a stumbling
block for the class-obsessed Bernie
Sanders last time, and would surely
hamper Biden and Sherrod Brown in
today’s even more fevered context.

The Democrats are not set up to go
with, in the derisive phrase, stale, pale
and male. Perhaps they can find anoth-
er Barack Obama-type candidate who
lights up the base while having just
enough draw for working-class whites.
There also is more than one way to win
back the Blue Wall — higher black
turnout could make the difference.

But there’s a good chance that Dem-
ocrats will get consumed by the hot-
house dynamic of their nominating
process, and select someone who, like
those defeated progressive darlings of
the midterms — Beto O’Rourke, Sta-
cey Abrams and Andrew Gillum — is
better suited to going down in a blaze
of glory rather than winning over an
increment of Trump voters.

If so, Joe Biden will be one of the few
people in American history who could
have won two straight presidential
elections — in theory.

Rich Lowry is editor of the National
Review.

© 2018 by King Features Synd., Inc.
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Schuco Stuffed Bears
Are the Schuco stuffed bears made

by the famous German Schuco compa-
ny that made the very collectible toy
cars? The German company started
making clockwork and other mechan-
ical tin toys in 1912 as Schreyer & Co.
in Nuremberg, Germany. The name
was changed to Schuco in 1921. The
company designed and made many
clever toys that moved.

Teddy bears were added during the
1920s, and some were miniature bears
that held a bottle inside. The famous
“Yes/No” bear moved its head when
you moved its tail up and down or side-
wise. The business faced many reorga-
nizations, and new companies formed
in Germany and the U.S. until 1972,
when it declared bankruptcy. It was
later acquired and is now part of Simba
Dickie Group, a major toy company.

The Schuco company in the U.S.
made teddy bears in the 1920s with
black button eyes. A few years later,
the bears had jointed arms, jointed
legs and flat feet, and by 1925, some
of them could walk. An early 1930s
Schuco Yes/No stuffed spaniel in nice
condition with cut-glass eyes recently
sold at a Bertoia Auctions auction for
$900, although many Schuco toys sell
today for less than $300.

Q:I inherited a carved wooden
cane with a hidden sword in it.

The cane is about 37 1/2 inches long
and the blade is about 18 1/2 inches.
The carved handle head looks Egyp-
tian, and there are carved designs
down the entire cane. It has a metal
tip and a metal piece with a button
to release the blade. I can’t find any
markings on it. Any information
including approximate value would
be helpful.

A:Canes were popular accessories
for the well-dressed man from

the 1700s to the early 1900s. Gad-
get canes, which are canes that have
special features or conceal items, are
popular with collectors. Canes have
been made that conceal swords and
other weapons, flasks, lighters, fans,
perfume bottles, pool cues, tools and
other items. The cane’s value is deter-
mined by the material of the head,
intricate hand carving and special fea-
tures. A carved sword cane with over-
all leaf and vine carving sold for $360
recently, but several more common
sword canes went for $25-$55.

CURRENT PRICES
Teddy bear, gray fur, black felt vest

and hat, holding faux leather briefcase,
faux pearls, jointed, Kent Collectibles,
1985, 12 inches, $15.

Game, Uncle Wiggily, pin the hat,
Milton Bradley, frame, original pack-
aging, hats, 24 x 30 7/8 inches, $71.

Spice rack, sixAunt Jemimas labeled
with the spice names, red rack, shaped
spices, 4 inches, 7 pieces, $145.

Cufflinks, sterling silver, turquoise
scarab, pharaoh and King Tut amulet,
rope and bead design, c. 1910, 1 1/4 x
3/4 inches, pair, $225.

***
TIP: 18th- and 19th-century Irish

silver is more valuable than English,
because it is rarer.

Have a collector on your holiday
shopping list? The 51st edition of
“Kovels’ Antiques & Collectibles
Price Guide 2019” makes a great gift.
The 528-page softcover book features
16,000 listings and more than 2,500
full-color photographs.

© 2018 King Features Synd., Inc.

This 1930s Schuco toy spaniel with
brown ears, a white body and a stitched
nose and mouth sold for $900, which

was three times the estimate.

• On Dec. 8, 1863, President Abra-
ham Lincoln offers his conciliatory
plan for reunification of the Unit-
ed States with his Proclamation of
Amnesty and Reconstruction. It
allowed for a full pardon for and res-
toration of property to all engaged in
the rebellion with the exception of the
highest Confederate officials and mil-
itary leaders.

• On Dec. 6, 1933, a federal judge
rules that “Ulysses” by James Joyce
is not obscene. The book had been
banned in both the United States and
England when it came out in 1922.
Three years earlier, its serialization in
an American review had been cut short
by the U.S. Post Office.

• On Dec. 5, 1941, John Steinbeck’s
nonfiction book “The Sea of Cortez”
is published. The book reflects Stein-
beck’s serious study of marine biolo-
gy. He would later use his knowledge
of the sea and its creatures in creating
Doc, the marine biologist in “Cannery
Row” (1945).

• On Dec. 4, 1952, heavy smog
begins to hover over London. Smoke,
soot and sulfur dioxide from the area’s
industries and cars were trapped by a
high-pressure air mass, leading to the
deaths of at least 4,000 people, many
of whom died in their sleep.

• On Dec. 3, 1967, Lewis Washkan-
sky, 53, receives the first human heart
transplant, in Cape Town, South Afri-
ca. He was given drugs to keep his
body from rejecting the heart, but died
18 days later.

• On Dec. 7, 1982, the first execution
by lethal injection takes place in Tex-
as, when Charles Brooks Jr. receives a
fatal dose of a barbiturate by intrave-
nous injection.

• On Dec. 9, 1992, nearly 2,000 U.S.
Marines arrive in Mogadishu, Soma-
lia, to spearhead a multinational force
aimed at restoring order in the con-
flict-ridden country. In October 1993,
rebels shot down two U.S.Army Black
Hawk helicopters and killed 18 Amer-
ican soldiers.

© 2018 Hearst Communications, Inc.
All Rights Reserved
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Increase for 2019
The news is in. We now know how

much our Social Security benefit will
increase for 2019. It’s going to be a
seemingly large 2.8 percent, the big-
gest since 2012. For the average person
now receiving $1,422 per month, that
means a $39 increase to $1,461 after
the COLA kicks in, which is what the
financial gurus have been predicting.

Medicare Part B premium is going
up from $134 per month to $135.50.
If your individual income ranges from
$85,000 to $107,000, your premium
will be $189.60.

There are a few other changes as
well. Taxable earnings for those still
working will go up from $128,400
annually to $132,900. For those who
retire during the year, the maximum
income exemption will rise from
$45,360 to $46,920.

The Senior Citizens League
(seniorsleague.org) did a study with
frustrating results. Since 2000, our
benefits have gone up 46 percent, but
our expenses have gone up 96 percent.
Real estate taxes up 129 percent, heat-
ing oil up 181 percent, out-of-pocket
drug costs up 188 percent. For every
$100 worth of groceries we could buy
in 2000, today we can only buy $66
in groceries. It’s no wonder we don’t
dance for joy when we get a Social
Security benefit increase. We’re strug-
gling to just keep up with rising costs.

Something to be considered: There’s
a significant difference between the
Social Security benefit you get if you
quit working at your full retirement
age (depends on your year of birth)
and if you wait until you’re 70 years
old. If you’re still working now, you
need to ask yourself if you want to
keep working a few more years. Inves-
tigate thoroughly, because there are
compelling reasons on both sides of
the question.

© 2018 King Features Synd., Inc.
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29,2018 • It was 20th-century American sing-
er and songwriter Bobbie Gentry who
made the following sage observation:
“Euphemism is a euphemism for lying.”

• In a match between a 200-pound
mountain lion and a 20-pound porcu-
pine, the lion is likely to be the loser —
and probably will die if it tried to take
a bite of the desired prey.

• The next time you’re annoyed by
a bad case of the hiccups, consider
poor Charles Osborne. In 1922, when
he was 28 years old, Mr. Osborne got
the hiccups. For the next 68 years, he
continued to hiccup, finally stopping
in 1990, one year before his death at
the age of 97.

• Marilyn Monroe’s iconic film
“Some Like It Hot” (which in 2000
was named the greatest American
comedy film of all time by the Amer-
ican Film Institute) originally was
titled “Not Tonight, Josephine!”

• At one time the Catholic Church
considered it sinful to eat a hot dog.

• For a nation based on a foundation
of democracy, the U.S. certainly has
a lot of states (that were originally
colonies, of course) named for Brit-
ish royalty or nobility. The state of
Virginia, for instance, was named for
Queen Elizabeth I, known as the “Vir-
gin Queen”; and Georgia was named
in honor of King George II. King
Charles II got both North and South
Carolina, while the Duke of York and
Albany — later King James II — was
honored when the state of New York
was named. Even France got in on the
action: When explorer Robert de la
Salle claimed a large chunk of territory
for France in 1682, he named it Louisi-
ana, after King Louis XIV.

***
Thought for the Day: “It is fre-

quently the tragedy of the great artist,
as it is of the great scientist, that he
frightens the ordinary man.” — Loren
Eiseley

© 2018 King Features Synd., Inc.
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GI Bill Benefits Delayed
If you’re going to school and were

expecting your housing stipend ben-
efit money by now, you’re not alone.
Over 300,000 of you are in the same
boat. Either you’re receiving incorrect
low amounts or you’re receiving noth-
ing at all.

Why is this happening? It’s because
of old IT programming that was nev-
er upgraded to include new changes
in the Forever GI Bill. The machines
don’t know how to make the correct
calculations.

Talk to the people at your school first
to be sure your paperwork was sent in,
proving you’re in school. If you’re a
first-time student, expect things to take
a bit longer because you have to be put
in the system.

If someone you talk to at the Depart-
ment of Veterans Affairs suggests you
get put in the hardship queue, don’t
jump at it. You have no way of know-
ing just how much that will speed
things up because you don’t know how
many people would be ahead of you
in either of those lines. You’ll have to
go on your best gut hunch. Call the GI
Bill Hotline: 1-888-442-4551.

If you’re not a full-time student,
you’ll need to ask how your housing
allowance is calculated. It’s a compli-
cated formula, and much of it depends
on your individual situation. It involves
your rate of pursuit, expressed as a per-
centage calculated by dividing the num-
ber of credits you’re enrolled in by the
number of credits considered full time.
If you’re enrolled in distance learning
(you don’t actually go to a classroom
setting), the above is cut in half.

Beware: Even when you get paid,
you might get the 2017 amount
because the computer can’t calculate
the 2018 rates. They’ll catch up later
on back amounts.

As a last resort, call your U.S. sena-
tors’ offices.

© 2018 King Features Synd., Inc.
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Financial Statement

Health

What
does it
mean?

The financial communi-
ty uses a lot of buzzwords
that are confusing to many
would be investors. Here is
a glossary of terms and their
meaning:

Penny Stock
A small company’s shares

trading for less than $5

fee (up to $5.75), normally
pocketed by a broker.

FICO score
Usually between 300 to

850, it’s based on your bor-
rowing behavior, of the odds
you’ll repay any debts. Com-
panies use it to make big
decisions, such as whether
they’ll lend you money.

Junk bonds
Bonds with an elevated

chance of default and, usu-
ally, an elevated yield. Re-
branded as “high-yield”
bonds, they typify Wall
Street’s love of a good eu-
phemism.

Bitcoin
A bunch of computer code

that a bunch of criminals, ide-
alists and speculators agree
is worth “real” money. Sadly,
its real-money value swings
widely, making it impractical
except for criminals, idealist
and speculators.

apiece, usually not on a ma-
jor U.S. Exchange such as
the Nasdaq. “Penny’ once
referred to the low prices of
such stocks, but more fre-
quently it predicts your in-
vestment’s full value down
the line.

No-load
A mutual fund with no per-

centage-of-purchase sales
charge. Each $100 you pay
typically buys $100 worth of
the fund not $100 minus the

Exchange-traded
fund (ETF)

A bundle of stocks, bonds
or other assets in a particu-
lar category- say, a country
or industry. Unlike mutual
funds, which they resemble,
ETFs are an investment you
can buy and sell throughout
the day, like stocks. Marry
a mutual fund to a stock and
this is their baby.

Asset
allocation

A crucial question for retire-
ment investors is “How much
of my investments should I
have in stocks versus bonds
or other stuff?” Not sure
of the answer? Buy a tar-
get-date fund for your IRA or
401(K):the fund’s managers
will make that decision for
you based on when you’ll
need the money.

Fiduciary
Among financial advisers,

one obligated to put your de-
sire to make money ahead
of the desire to make money
from you. Caution:Fiducia-
ries are not always what they
seem. Not everyone who
tries to look like one actually
is.

Emerging markets
Countries, notably China,

India, Brazil and Russia, that
Wall Street deems as having
less-mature economies than
ours but greater opportuni-
ties for growth. The catch:
Such markets’ infrastructure
is shaky, and stocks tend to
dive as aggressively as they
soar.

Al Johnson
Managing Owner/Broker

Charese David
Senior Sales Associate

2200 West Roscoe
Phone (773) 472-6016

www.MenardJohnson.com

Menard Johnson
The Real Estate Experts

KNOWLEDGEABLE • EXPERIENCE • TOTAL SERVICE
LOOKING TO BUY OR SELL?

OVER 40 YEARS EXPERIENCE

SAMe Can be Effective
for Arthritis Relief

DEAR DR. ROACH: Please tell
me about the supplement SAMe. I
am a woman, 58, who suffers from
osteoarthritis from my exercise rou-
tine, which is three days of heavy
lifting with free weights and 15 miles
of jogging each week. I love the
workouts but not the pain it causes
in my hands, knees and lower back.

I get relief from ibuprofen and the
like, but these can cause problems
with long-term use. I have checked
with several doctors and pharma-
cists concerning this supplement,
but they know nothing about it.
Doctors in Europe have been pre-
scribing it since the 1970s. Can you
give me your opinion of this supple-
ment? — K.Z.

ANSWER: S-adenosyl methionine,
usually referred to as SAMe, is a natu-
rally occurring substance found in the
body, and it has been used as a supple-
ment in people with depression and
those with osteoarthritis. It appears to
have effectiveness in both cases. Reg-
ular readers of this column know that I
seldom recommend supplements, but
SAMe is one of the few that has good
data backing it up.

In a meta-analysis of 11 trials, SAMe
was found to be about as effective at
improving function and pain as ibu-
profen-like drugs but with fewer
adverse effects. It may take two full
months to reach peak effectiveness,
based on a 2004 study.

As always, I have to warn that supple-
ments are not FDA-regulated. SAMe
is also relatively expensive (about
$40 for 60 tablets at a U.S. warehouse

store). Very inexpensive products are a
warning that the product may not be of
high quality or even contain what it is
supposed to. This supplement is gen-
erally considered safe, but it is always
best to speak with your doctor before
taking any supplement.

***
DEAR DR. ROACH: I have

noticed that my 22-year-old grand-
daughter’s eyes are bulging more
than in the past. She has not had a
recent thyroid test. Can you help me
understand the cause of this? She
is addicted to table salt, using an
extreme amount with every meal.
What problems will this overuse of
salt cause her? Are the two condi-
tions linked in any way? — L.M.

ANSWER: Exophthalmos, the bulg-
ing appearance of the eye, is a classic
sign of Grave’s disease, an autoim-
mune stimulation of the thyroid gland,
where antibodies binds to receptors in
the thyroid, stimulating it to produce
more hormone. The bulging is not a
result of thyroid excess, but rather a
cross-reaction of the antibody to fat
cells behind the eye, causing the eye
to bulge out. Treatment for excess
thyroid hormone doesn’t reverse this,
because the antibodies are still pres-
ent. Your granddaughter needs to be
tested for Grave’s disease.

I have seen people whose eyes just
appear to bulge. They have sometimes
had dozens of thyroid tests, as every
doctor they see checks their levels. Oth-
er conditions that can simulate exoph-
thalmos include obesity, Cushing’s syn-
drome, inflammation of the eye muscles
and other inflammatory diseases.

Excess salt may increase blood pres-
sure, and may even increase stroke risk
in people with normal blood pressure,
but I can’t think how it could be related
to the appearance of her eyes.

***
Dr. Roach regrets that he is unable

to answer individual letters, but
will incorporate them in the column
whenever possible. Readers may
email questions to ToYourGood-
Health@med.cornell.edu. To view and
order health pamphlets, visit www.
rbmamall.com.
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Risks, Benefits of HPV
Vaccine for Boys

DEAR DR. ROACH: What are
your thoughts on the pros and cons
of HPV vaccine for boys? — L.P.B.

ANSWER: There are risks and ben-
efits to the individual, but also benefits
to society.

The HPV vaccine should really be
considered an anticancer vaccine,
since its goal is to reduce infection
from the kinds of human papilloma
virus strains that can lead to cancer.
Cervical cancer is the most common
HPV-related cancer, but some throat,
anal and genital cancers also are
HPV-related. The Centers for Disease
Control and Prevention estimates that
there are about 30,000 HPV-related
cancers in the U.S. annually. It is pos-
sible but unproven that the HPV vac-
cine will provide protection against
some or all of these.

When given to girls or women who
have not been infected with HPV,
the HPV vaccine is nearly 100 per-
cent effective at preventing persistent
infection with the strains most likely
to lead to cancer. In males age 16-26
years, the efficacy of the vaccine at
preventing high-risk HPV-related
warts was about 90 percent. Howev-
er, the HPV vaccine is relatively new,
and it is not clear how long immunity
will last. It has been proven to last only
eight to nine years, but studies looking
at protection up to 15 years are ongo-
ing. It is possible that additional boost-
ers may be necessary.

The most serious risk of HPV vac-
cine is anaphylaxis, a possibly fatal
allergic reaction. There have been 36
cases of anaphylaxis reported in the
world literature and through the Vac-

cine Adverse Event Reporting system,
according to the Institute of Medi-
cine’s 2012 report on adverse effects
of vaccines. There have been 67 mil-
lion doses given, with a 0.003 percent
rate of all adverse events, 90 percent
of which were not considered serious.
The most common nonserious adverse
events in men were redness and sore-
ness at the injection site, dizziness,
headache and fainting. Among the
adverse events considered serious, the
most common were headache, nausea,
vomiting and fever.

The societal benefit to vaccinat-
ing boys is that they are less likely
to spread infection to others. Since
essentially all cases of cervical cancer
are HPV-related, males are the most
common source of infection (although
it can be transmitted female to female).

By vaccinating your boy, you are
reducing his risk of developing HPV
infection and might be decreasing his
risk of several types of HPV-related
cancer, at a small risk of an adverse
event, which is usually minor. Howev-
er, probably the most compelling rea-
son is to protect your son’s future sex-
ual partners. Put in the starkest terms,
you are reducing the risk that your
future daughter-in-law will develop
cervical cancer.

***
DR. ROACH WRITES: Several

people wrote to me about the symptom
of burping. One physician recalled sev-
eral cases where burping, not chest dis-
comfort, was the major sign of a heart
blockage. A reader observed belching
in a family member who was later diag-
nosed with stomach cancer, and anoth-
er noted gastroparesis as the cause. I
think these are all unlikely but possible
causes to be considered when the cause
can’t be found and symptoms persist.

Finally, one person wrote in that gin-
ger solved her burping problem.

***

Dr. Roach regrets that he is unable
to answer individual letters, but
will incorporate them in the column
whenever possible. Readers may
email questions to ToYourGood-
Health@med.cornell.edu. To view and
order health pamphlets, visit www.
rbmamall.com.
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Was Case of ‘Bird Lung’
an Allergy or Infection?
DEAR DR. ROACH: I was a very

active, healthy 68-year-old until
March, when I was hospitalized for
two weeks for bilateral pneumonia.
I was told by doctors at the hospital
that it would take four to six weeks to
get my health back. However, I expe-
rienced shortness of breath and bouts
of coughing for months, and insisted
on seeing a specialist three weeks ago.
A CT scan and bronchoscopy showed
symptoms typical of bird lung. We
had a cockatiel for 17 years!

I am now taking prednisone and
ibuprofen, which are helping to
clear up the inflammation. I hope to
be able to return to work soon. My
family doctor and several other doc-
tors I know said that they’d studied
this at med school but had never
seen it in their practices. I hope this
serves as a warning to other people
who might be tempted to buy a pet
bird or to breed them. I was lucky,
but someone in poor health might
not have survived the deadly combi-
nation of pneumonia and bird lung.

ANSWER: “Bird lung” is a term that
might refer to either of two possibili-
ties. The first condition is “bird-fan-
ciers lung” — essentially an allergic
reaction to bird droppings, feathers
and the proteins of various birds. It
can look very much like pneumonia,
with abnormal chest X-ray findings
that can be indistinguishable. The only
cure is to get away from the source of
the allergens, but prednisone might be
necessary in severe cases. It is not an
infection.

The second possibility is an infec-
tion called psittacosis (sit-a-CO-sis),
caused by the bacterium Chlamydia
psittaci. Cockatiels are commonly
infected by this organism, and the birds
do not always appear ill. Psittacosis
can be a very severe illness, potentially
affecting multiple systems, but it usu-
ally responds rapidly to appropriate
antibiotics, such as tetracyclines.

Given your history, I suspect that
bird-fancier’s lung, also called hyper-
sensitivity pneumonitis, is more likely.
It sounds like your specialist is treat-
ing you appropriately.

***
DEAR DR. ROACH: I read that

microwaving food can cause the
food to lose nutritional value or even
to become carcinogenic. Is this true?
— S.G.

ANSWER: Not really. Heating food
does cause some nutrients, such as vita-
min C, to break down. But microwaves
don’t do that more than any other cook-
ing method does. In general, the longer
a food is kept very hot, the more nutri-
ents are lost. So quick heating keeps in
the most nutrients. Quickly steaming
is another way. That’s essentially what
a microwave does, since it heats water
molecules very efficiently, steaming
the water contained in food or that you
use to rinse it. In fact, microwaving
may be better than boiling, since many
nutrients can be lost in the water if you
just throw it out.

As far as carcinogens (cancer-caus-
ing chemicals) go, these are products
of very high heat, especially grilling
meat. Because microwaves can heat
unevenly, some areas of the food can
get very hot while others stay cold,
which is why it’s best, when micro-
waving, to cook for a short while
and allow the heat to distribute itself
before heating further or serving.

Dr. Roach regrets that he is unable
to answer individual letters, but
will incorporate them in the column
whenever possible. Readers may
email questions to ToYourGood-
Health@med.cornell.edu. To view and
order health pamphlets, visit www.
rbmamall.com.
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Risks, Benefits of HPV
Vaccine for Boys

DEAR DR. ROACH: What are
your thoughts on the pros and cons
of HPV vaccine for boys? — L.P.B.

ANSWER: There are risks and ben-
efits to the individual, but also benefits
to society.

The HPV vaccine should really be
considered an anticancer vaccine,
since its goal is to reduce infection
from the kinds of human papilloma
virus strains that can lead to cancer.
Cervical cancer is the most common
HPV-related cancer, but some throat,
anal and genital cancers also are
HPV-related. The Centers for Disease
Control and Prevention estimates that
there are about 30,000 HPV-related
cancers in the U.S. annually. It is pos-
sible but unproven that the HPV vac-
cine will provide protection against
some or all of these.

When given to girls or women who
have not been infected with HPV,
the HPV vaccine is nearly 100 per-
cent effective at preventing persistent
infection with the strains most likely
to lead to cancer. In males age 16-26
years, the efficacy of the vaccine at
preventing high-risk HPV-related
warts was about 90 percent. Howev-
er, the HPV vaccine is relatively new,
and it is not clear how long immunity
will last. It has been proven to last only
eight to nine years, but studies looking
at protection up to 15 years are ongo-
ing. It is possible that additional boost-
ers may be necessary.

The most serious risk of HPV vac-
cine is anaphylaxis, a possibly fatal
allergic reaction. There have been 36
cases of anaphylaxis reported in the
world literature and through the Vac-

cine Adverse Event Reporting system,
according to the Institute of Medi-
cine’s 2012 report on adverse effects
of vaccines. There have been 67 mil-
lion doses given, with a 0.003 percent
rate of all adverse events, 90 percent
of which were not considered serious.
The most common nonserious adverse
events in men were redness and sore-
ness at the injection site, dizziness,
headache and fainting. Among the
adverse events considered serious, the
most common were headache, nausea,
vomiting and fever.

The societal benefit to vaccinat-
ing boys is that they are less likely
to spread infection to others. Since
essentially all cases of cervical cancer
are HPV-related, males are the most
common source of infection (although
it can be transmitted female to female).

By vaccinating your boy, you are
reducing his risk of developing HPV
infection and might be decreasing his
risk of several types of HPV-related
cancer, at a small risk of an adverse
event, which is usually minor. Howev-
er, probably the most compelling rea-
son is to protect your son’s future sex-
ual partners. Put in the starkest terms,
you are reducing the risk that your
future daughter-in-law will develop
cervical cancer.

***
DR. ROACH WRITES: Several

people wrote to me about the symptom
of burping. One physician recalled sev-
eral cases where burping, not chest dis-
comfort, was the major sign of a heart
blockage. A reader observed belching
in a family member who was later diag-
nosed with stomach cancer, and anoth-
er noted gastroparesis as the cause. I
think these are all unlikely but possible
causes to be considered when the cause
can’t be found and symptoms persist.

Finally, one person wrote in that gin-
ger solved her burping problem.

***

Dr. Roach regrets that he is unable
to answer individual letters, but
will incorporate them in the column
whenever possible. Readers may
email questions to ToYourGood-
Health@med.cornell.edu. To view and
order health pamphlets, visit www.
rbmamall.com.
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Risks, Benefits of HPV
Vaccine for Boys

DEAR DR. ROACH: What are
your thoughts on the pros and cons
of HPV vaccine for boys? — L.P.B.

ANSWER: There are risks and ben-
efits to the individual, but also benefits
to society.

The HPV vaccine should really be
considered an anticancer vaccine,
since its goal is to reduce infection
from the kinds of human papilloma
virus strains that can lead to cancer.
Cervical cancer is the most common
HPV-related cancer, but some throat,
anal and genital cancers also are
HPV-related. The Centers for Disease
Control and Prevention estimates that
there are about 30,000 HPV-related
cancers in the U.S. annually. It is pos-
sible but unproven that the HPV vac-
cine will provide protection against
some or all of these.

When given to girls or women who
have not been infected with HPV,
the HPV vaccine is nearly 100 per-
cent effective at preventing persistent
infection with the strains most likely
to lead to cancer. In males age 16-26
years, the efficacy of the vaccine at
preventing high-risk HPV-related
warts was about 90 percent. Howev-
er, the HPV vaccine is relatively new,
and it is not clear how long immunity
will last. It has been proven to last only
eight to nine years, but studies looking
at protection up to 15 years are ongo-
ing. It is possible that additional boost-
ers may be necessary.

The most serious risk of HPV vac-
cine is anaphylaxis, a possibly fatal
allergic reaction. There have been 36
cases of anaphylaxis reported in the
world literature and through the Vac-

cine Adverse Event Reporting system,
according to the Institute of Medi-
cine’s 2012 report on adverse effects
of vaccines. There have been 67 mil-
lion doses given, with a 0.003 percent
rate of all adverse events, 90 percent
of which were not considered serious.
The most common nonserious adverse
events in men were redness and sore-
ness at the injection site, dizziness,
headache and fainting. Among the
adverse events considered serious, the
most common were headache, nausea,
vomiting and fever.

The societal benefit to vaccinat-
ing boys is that they are less likely
to spread infection to others. Since
essentially all cases of cervical cancer
are HPV-related, males are the most
common source of infection (although
it can be transmitted female to female).

By vaccinating your boy, you are
reducing his risk of developing HPV
infection and might be decreasing his
risk of several types of HPV-related
cancer, at a small risk of an adverse
event, which is usually minor. Howev-
er, probably the most compelling rea-
son is to protect your son’s future sex-
ual partners. Put in the starkest terms,
you are reducing the risk that your
future daughter-in-law will develop
cervical cancer.

***
DR. ROACH WRITES: Several

people wrote to me about the symptom
of burping. One physician recalled sev-
eral cases where burping, not chest dis-
comfort, was the major sign of a heart
blockage. A reader observed belching
in a family member who was later diag-
nosed with stomach cancer, and anoth-
er noted gastroparesis as the cause. I
think these are all unlikely but possible
causes to be considered when the cause
can’t be found and symptoms persist.

Finally, one person wrote in that gin-
ger solved her burping problem.

***

Dr. Roach regrets that he is unable
to answer individual letters, but
will incorporate them in the column
whenever possible. Readers may
email questions to ToYourGood-
Health@med.cornell.edu. To view and
order health pamphlets, visit www.
rbmamall.com.
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Risks, Benefits of HPV
Vaccine for Boys

DEAR DR. ROACH: What are
your thoughts on the pros and cons
of HPV vaccine for boys? — L.P.B.

ANSWER: There are risks and ben-
efits to the individual, but also benefits
to society.

The HPV vaccine should really be
considered an anticancer vaccine,
since its goal is to reduce infection
from the kinds of human papilloma
virus strains that can lead to cancer.
Cervical cancer is the most common
HPV-related cancer, but some throat,
anal and genital cancers also are
HPV-related. The Centers for Disease
Control and Prevention estimates that
there are about 30,000 HPV-related
cancers in the U.S. annually. It is pos-
sible but unproven that the HPV vac-
cine will provide protection against
some or all of these.

When given to girls or women who
have not been infected with HPV,
the HPV vaccine is nearly 100 per-
cent effective at preventing persistent
infection with the strains most likely
to lead to cancer. In males age 16-26
years, the efficacy of the vaccine at
preventing high-risk HPV-related
warts was about 90 percent. Howev-
er, the HPV vaccine is relatively new,
and it is not clear how long immunity
will last. It has been proven to last only
eight to nine years, but studies looking
at protection up to 15 years are ongo-
ing. It is possible that additional boost-
ers may be necessary.

The most serious risk of HPV vac-
cine is anaphylaxis, a possibly fatal
allergic reaction. There have been 36
cases of anaphylaxis reported in the
world literature and through the Vac-

cine Adverse Event Reporting system,
according to the Institute of Medi-
cine’s 2012 report on adverse effects
of vaccines. There have been 67 mil-
lion doses given, with a 0.003 percent
rate of all adverse events, 90 percent
of which were not considered serious.
The most common nonserious adverse
events in men were redness and sore-
ness at the injection site, dizziness,
headache and fainting. Among the
adverse events considered serious, the
most common were headache, nausea,
vomiting and fever.

The societal benefit to vaccinat-
ing boys is that they are less likely
to spread infection to others. Since
essentially all cases of cervical cancer
are HPV-related, males are the most
common source of infection (although
it can be transmitted female to female).

By vaccinating your boy, you are
reducing his risk of developing HPV
infection and might be decreasing his
risk of several types of HPV-related
cancer, at a small risk of an adverse
event, which is usually minor. Howev-
er, probably the most compelling rea-
son is to protect your son’s future sex-
ual partners. Put in the starkest terms,
you are reducing the risk that your
future daughter-in-law will develop
cervical cancer.

***
DR. ROACH WRITES: Several

people wrote to me about the symptom
of burping. One physician recalled sev-
eral cases where burping, not chest dis-
comfort, was the major sign of a heart
blockage. A reader observed belching
in a family member who was later diag-
nosed with stomach cancer, and anoth-
er noted gastroparesis as the cause. I
think these are all unlikely but possible
causes to be considered when the cause
can’t be found and symptoms persist.

Finally, one person wrote in that gin-
ger solved her burping problem.

***

Dr. Roach regrets that he is unable
to answer individual letters, but
will incorporate them in the column
whenever possible. Readers may
email questions to ToYourGood-
Health@med.cornell.edu. To view and
order health pamphlets, visit www.
rbmamall.com.
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Was Case of ‘Bird Lung’
an Allergy or Infection?
DEAR DR. ROACH: I was a very

active, healthy 68-year-old until
March, when I was hospitalized for
two weeks for bilateral pneumonia.
I was told by doctors at the hospital
that it would take four to six weeks to
get my health back. However, I expe-
rienced shortness of breath and bouts
of coughing for months, and insisted
on seeing a specialist three weeks ago.
A CT scan and bronchoscopy showed
symptoms typical of bird lung. We
had a cockatiel for 17 years!

I am now taking prednisone and
ibuprofen, which are helping to
clear up the inflammation. I hope to
be able to return to work soon. My
family doctor and several other doc-
tors I know said that they’d studied
this at med school but had never
seen it in their practices. I hope this
serves as a warning to other people
who might be tempted to buy a pet
bird or to breed them. I was lucky,
but someone in poor health might
not have survived the deadly combi-
nation of pneumonia and bird lung.

ANSWER: “Bird lung” is a term that
might refer to either of two possibili-
ties. The first condition is “bird-fan-
ciers lung” — essentially an allergic
reaction to bird droppings, feathers
and the proteins of various birds. It
can look very much like pneumonia,
with abnormal chest X-ray findings
that can be indistinguishable. The only
cure is to get away from the source of
the allergens, but prednisone might be
necessary in severe cases. It is not an
infection.

The second possibility is an infec-
tion called psittacosis (sit-a-CO-sis),
caused by the bacterium Chlamydia
psittaci. Cockatiels are commonly
infected by this organism, and the birds
do not always appear ill. Psittacosis
can be a very severe illness, potentially
affecting multiple systems, but it usu-
ally responds rapidly to appropriate
antibiotics, such as tetracyclines.

Given your history, I suspect that
bird-fancier’s lung, also called hyper-
sensitivity pneumonitis, is more likely.
It sounds like your specialist is treat-
ing you appropriately.

***
DEAR DR. ROACH: I read that

microwaving food can cause the
food to lose nutritional value or even
to become carcinogenic. Is this true?
— S.G.

ANSWER: Not really. Heating food
does cause some nutrients, such as vita-
min C, to break down. But microwaves
don’t do that more than any other cook-
ing method does. In general, the longer
a food is kept very hot, the more nutri-
ents are lost. So quick heating keeps in
the most nutrients. Quickly steaming
is another way. That’s essentially what
a microwave does, since it heats water
molecules very efficiently, steaming
the water contained in food or that you
use to rinse it. In fact, microwaving
may be better than boiling, since many
nutrients can be lost in the water if you
just throw it out.

As far as carcinogens (cancer-caus-
ing chemicals) go, these are products
of very high heat, especially grilling
meat. Because microwaves can heat
unevenly, some areas of the food can
get very hot while others stay cold,
which is why it’s best, when micro-
waving, to cook for a short while
and allow the heat to distribute itself
before heating further or serving.

Dr. Roach regrets that he is unable
to answer individual letters, but
will incorporate them in the column
whenever possible. Readers may
email questions to ToYourGood-
Health@med.cornell.edu. To view and
order health pamphlets, visit www.
rbmamall.com.
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Was Case of ‘Bird Lung’
an Allergy or Infection?
DEAR DR. ROACH: I was a very

active, healthy 68-year-old until
March, when I was hospitalized for
two weeks for bilateral pneumonia.
I was told by doctors at the hospital
that it would take four to six weeks to
get my health back. However, I expe-
rienced shortness of breath and bouts
of coughing for months, and insisted
on seeing a specialist three weeks ago.
A CT scan and bronchoscopy showed
symptoms typical of bird lung. We
had a cockatiel for 17 years!

I am now taking prednisone and
ibuprofen, which are helping to
clear up the inflammation. I hope to
be able to return to work soon. My
family doctor and several other doc-
tors I know said that they’d studied
this at med school but had never
seen it in their practices. I hope this
serves as a warning to other people
who might be tempted to buy a pet
bird or to breed them. I was lucky,
but someone in poor health might
not have survived the deadly combi-
nation of pneumonia and bird lung.

ANSWER: “Bird lung” is a term that
might refer to either of two possibili-
ties. The first condition is “bird-fan-
ciers lung” — essentially an allergic
reaction to bird droppings, feathers
and the proteins of various birds. It
can look very much like pneumonia,
with abnormal chest X-ray findings
that can be indistinguishable. The only
cure is to get away from the source of
the allergens, but prednisone might be
necessary in severe cases. It is not an
infection.

The second possibility is an infec-
tion called psittacosis (sit-a-CO-sis),
caused by the bacterium Chlamydia
psittaci. Cockatiels are commonly
infected by this organism, and the birds
do not always appear ill. Psittacosis
can be a very severe illness, potentially
affecting multiple systems, but it usu-
ally responds rapidly to appropriate
antibiotics, such as tetracyclines.

Given your history, I suspect that
bird-fancier’s lung, also called hyper-
sensitivity pneumonitis, is more likely.
It sounds like your specialist is treat-
ing you appropriately.

***
DEAR DR. ROACH: I read that

microwaving food can cause the
food to lose nutritional value or even
to become carcinogenic. Is this true?
— S.G.

ANSWER: Not really. Heating food
does cause some nutrients, such as vita-
min C, to break down. But microwaves
don’t do that more than any other cook-
ing method does. In general, the longer
a food is kept very hot, the more nutri-
ents are lost. So quick heating keeps in
the most nutrients. Quickly steaming
is another way. That’s essentially what
a microwave does, since it heats water
molecules very efficiently, steaming
the water contained in food or that you
use to rinse it. In fact, microwaving
may be better than boiling, since many
nutrients can be lost in the water if you
just throw it out.

As far as carcinogens (cancer-caus-
ing chemicals) go, these are products
of very high heat, especially grilling
meat. Because microwaves can heat
unevenly, some areas of the food can
get very hot while others stay cold,
which is why it’s best, when micro-
waving, to cook for a short while
and allow the heat to distribute itself
before heating further or serving.

Dr. Roach regrets that he is unable
to answer individual letters, but
will incorporate them in the column
whenever possible. Readers may
email questions to ToYourGood-
Health@med.cornell.edu. To view and
order health pamphlets, visit www.
rbmamall.com.
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Stay Healthy

Happy
Holidays
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The Board of Directors,
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you and your family the

best Holiday Season ever!

Central Savings
Robert Palmer

Chairman of the Board - CEO

Happy
Holidays
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2110 W. Irving Park Road
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www.FormFollowsFitness.org

  • Private Personal
  Training

  • Private Studio
  • Kick Boxing
   • 1 on 1 Training

  
     Specializing in

beginners to experts

1. Who had a hit with “A Thing
Called Love”?

2. What singer-songwriter had a big
hit in 1977 with “I Go Crazy,” which
spent a record 40 weeks on the Bill-
board Hot 100 chart?

3. Name the duo who released “The
Closer I Get toYou.”

4. Who released “Arizona” in 1969,
and what does the song’s title refer to?

5. Name the song that contains this
lyric: “It’s been a mystery, And still
they try to see, Why somethin’ good
can hurt so bad.”

Answers
1. Jerry Reed, in 1968. The song was

covered by number of artists over the
years, including by Elvis Presley. But
it was Johnny Cash who took it to No.
1 in 1972.

2. Paul Davis. Lou Rawls, Will
Downing and Barry Manilow later
covered the song.

3. Roberta Flack and Donny Hatha-
way, in 1978. The was never intend-
ed to be a duet, but it was rewritten to
include Hathaway, who had suffered
from depression.

4. Mark Lindsay, formerly of Paul
Revere and the Raiders. Arizona was
the nickname of the singer’s hippie
girlfriend.

5. “Who’s Crying Now,” by Journey
in 1981. The song went to No. 4 on the
Billboard Hot 100 chart.

© 2018 King Features Synd., Inc.

K
ing

FeaturesW
eekly

Service
N

ovem
ber19,2018• It was way back in the 19th century

that American author and philosopher
Henry David Thoreau made the fol-
lowing sage observation: “Men have
become the tools of their tools.”

• If you were asked to name the U.S.
state that is geographically closest
to the continent of Africa, you might
be tempted to say Florida. You’d be
wrong, though; the closest state is
actually Maine.

• In 1938, Time magazine featured
Adolph Hitler on the cover as its Man
of theYear.

• If you’re like most parents, at some
point you’ve been shocked by how
quickly your kids outgrow things —
especially shoes. What may be an
annoyance in a developed country is
a major problem in undeveloped areas
of the world; Kenton Lee is working
on changing that. As a volunteer in an
orphanage in Kenya, he noticed that
many children had the toes cut out of
their shoes just so they could fit in their
growing feet. After returning home,
Lee developed an adjustable sandal
that can grow with a child, increas-
ing up to five sizes using a system
of snaps. Although the shoe is only
available to nonprofits that send them
to organizations in need, domestic
demand is increasing. If you’re a par-
ent sick of buying seemingly endless
pairs of new shoes, you’ll be glad to
hear that Lee and his team are working
on a commercial version.

• It was beloved British author
(and, of course, creator of Sherlock
Holmes), Sir Arthur Conan Doyle who
introduced the sport of skiing to Swit-
zerland, thereby transforming that
snowy country into a premier tourist
destination.

***
Thought for the Day: “The reason

that adulation is not displeasing is that,
though untrue, it shows one to be of
consequence enough, in one way or
other, to induce people to lie.” — Lord
Byron

© 2018 King Features Synd., Inc.
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It's Turkey time. Wood fire flavor.
Smoke 'em if you got 'em.

The best smokers just in time for the Holidays.
Fireplace sales, service and repairs

on all makes and models.

Searching (R) — John Cho stars
as David, a widower whose 16-year-
old daughter disappears after a study
group. Although he enlists the help of
a police detective (Debra Messing),
the physical trail goes cold, and he
begins to follow his daughter’s digi-
tal footprint — hacking her comput-
er, contacts, messages, etc. All
is not as he had believed, and
it’s a switchback trail of leads,
twists, turns and heart-stopping
suspense. Filmed and shown
via found footage style: You-
Tube videos, Skypes and chat
screens, it marks the debut of
director Aneesh Chaganty, who
looks to be off to a great start in
owning this genre.

The Little Stranger (R) —
The imposing manor house
where Dr. Faraday’s (Domn-
hall Gleeson) mother worked
was a place of reverence in
his childhood memories, but Hun-
dreds Hall has turned to a cold shell
of itself when he returns 30 years lat-
er to care for the manor’s inhabitants.
Mrs. Ayers (Charlotte Rampling) is
the matriarch. Her son Roderick (Will
Poulter) is disturbed and convinced
the house is angry with the family; and
daughter Caroline (Ruth Wilson) car-
ries a tragic past. As more unexplained
phenomena occur, and as the relation-
ships between Dr. Faraday and the
family develop, the link between past
and present blurs.

At First Light (NR) — Stefanie Scott
and Theodore Pelerine star as Alex and
Sean in this young adult, first contact
with aliens love story. Alex has a run
in with a supernatural force that leaves
her with newfound powers, while Sean
is the friend with the heart of gold

who will stick by her throughout her
ordeal. What the film lacks is chemistry
between the leads, and an original sto-
ryline. On the bright side, it’s well-shot
and there’s definitely enough suspense
and action to fill in as a fun afternoon
flick during holiday break. Written and
directed by Jason Stone.

DVD DOUBLE FEATURE
Christmas With a Prince and

Hometown Holiday (NR) — On the
DVD equivalent of a slow news day,
and it being the season for holiday
romances, here are two brand-new
Harlequin romances: Up first, “Christ-
mas With a Prince,” where Kaitlyn
Leeb plays Dr. Miller, a pediatrician
whose focus is on the kids. On the

local ski slopes, Prince Alexander
(Nick Houndslow) takes a fall and is
secreted to the pediatric wing to con-
valesce. The doctor doesn’t agree with
the distraction, but there’s something
about healing that makes the heart
race. Then in “Hometown Holiday,”
record exec Ryan Rourke (Bradley
Hamilton) is seeking the next big
thing, but when he comes to Krista’s
(Sarah Troyer) hometown to sign a
local singer, the pair start a different
kind of collaboration.
NEW TV RELEASES

Sharp Objects
The 100 Season 5
Mystery Science Theater 3000:

Volume Eight
Tales of the Abyss The Complete

Series
© 2018 King Features Synd., Inc.

New DVDs Reviewed in This Column Will
be Released the Week of November 26, 2018
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Bradley Hamilton, Sarah Troyer in
“Hometown Holiday”
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Top 10 Video On Demand
1. Incredibles 2 ........................(PG)
animated
2. BlacKkKlansman .................. (R)
John David Washington
3. Alpha .............................. (PG-13)
Kodi Smith-McPhee
4. Christopher Robin ..............(PG)
Ewan McGregor
5. The Spy Who Dumped Me ... (R)
Mila Kunis
6. Hotel Transylvania 3:
Summer Vacation ....................(PG)
animated
7. Ant-Man and the Wasp (PG-13)
Paul Rudd
8. Mamma Mia! Here We Go
Again .................................. (PG-13)
Lily James
9. Skyscraper ..................... (PG-13)
Dwayne Johnson
10. Papillion ............................... (R)
Charlie Hunnam

Top 10 DVD, Blu-ray Sales
1. Incredibles 2 ........................(PG)
Disney
2. Christopher Robin ..............(PG)
Disney
3. Ant-Man and the Wasp (PG-13)
Disney/Marvel
4. Mamma Mia! Here We Go
Again .................................. (PG-13)
Universal
5. Hotel Transylvania 3:
Summer Vacation ....................(PG)
Sony
6. Jurassic World:
Fallen Kingdom ................. (PG-13)
Universal
7. Solo: A Star Wars Story (PG-13)
Disney
8. The Spy Who Dumped Me ... (R)
Lionsgate
9. BlacKkKlansman .................. (R)
Universal
10. Skyscraper ................... (PG-13)
Universal
Sources: comScore/Media Play News

© 2018 King Features Synd., Inc.

1. Fantastic Beasts: The Crimes
of Grindelwald .................. (PG-13)
Eddie Redmayne,
Katherine Waterston
2. The Grinch ..........................(PG)
animated
3. Bohemian Rhapsody ..... (PG-13)
Rami Malek, Lucy Boynton
4. Instant Family ............... (PG-13)
Mark Wahlberg, Rose Byrne
5. Widows ................................... (R)
Viola Davis, Michelle Rodriguez
6. The Nutcracker and the
Four Realms ............................(PG)
Mackenzie Foy, Keira Knightley
7. A Star Is Born ....................... (R)
Lady Gaga, Bradley Cooper
8. Overloard ............................... (R)
Jovan Adepo, Wyatt Russell
9. The Girl in the Spider’s Web (R)
Claire Foy, Beau Gadsdon
10. Burn the Stage:
The Movie ............................... (NR)
BTS, J-Hope

© 2018 King Features Synd., Inc.
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Top 10 Video On Demand
1. Incredibles 2 ........................(PG)
animated
2. BlacKkKlansman .................. (R)
John David Washington
3. Alpha .............................. (PG-13)
Kodi Smith-McPhee
4. Christopher Robin ..............(PG)
Ewan McGregor
5. The Spy Who Dumped Me ... (R)
Mila Kunis
6. Hotel Transylvania 3:
Summer Vacation ....................(PG)
animated
7. Ant-Man and the Wasp (PG-13)
Paul Rudd
8. Mamma Mia! Here We Go
Again .................................. (PG-13)
Lily James
9. Skyscraper ..................... (PG-13)
Dwayne Johnson
10. Papillion ............................... (R)
Charlie Hunnam

Top 10 DVD, Blu-ray Sales
1. Incredibles 2 ........................(PG)
Disney
2. Christopher Robin ..............(PG)
Disney
3. Ant-Man and the Wasp (PG-13)
Disney/Marvel
4. Mamma Mia! Here We Go
Again .................................. (PG-13)
Universal
5. Hotel Transylvania 3:
Summer Vacation ....................(PG)
Sony
6. Jurassic World:
Fallen Kingdom ................. (PG-13)
Universal
7. Solo: A Star Wars Story (PG-13)
Disney
8. The Spy Who Dumped Me ... (R)
Lionsgate
9. BlacKkKlansman .................. (R)
Universal
10. Skyscraper ................... (PG-13)
Universal
Sources: comScore/Media Play News
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What’s Hot in Hollywood

Q:Why did they kill off Erinn
Hayes’ character on “Kev-

in Can Wait”? I thought she was a
great counterpart to Kevin James. —
Jeri T., via email

A:After Leah Remini guest-starred
last season, the powers that be

must have felt she was the boost the
show needed. The first season of “Kev-
in Can Wait” didn’t really take off in
the way “King of Queens” did, so they
must be trying to recapture the “magic”
of the previous series. After bad ratings
and dismal reviews, I guess it was time
to shake things up. The producers insist
that Erinn’s ouster was “not a reflec-
tion” of her performance.

For those of you startled by the abrupt
change, you’re not alone. Even Erinn
was taken aback by her character being
killed off. But she took the news like
a pro, proclaiming on Twitter: “True,
I’ve been let go from the show. Very
sad, I had a great experience season 1.
Thank you for all the support from our
wonderful fans.”

Not all of the show’s fans are on
board with this casting shuffle: Numer-
ous petitions have shown up online,
and fans are taking to message boards,
Twitter and Facebook to share their
confusion and anger. And, of course,
there are the trolls who are viciously
blaming Leah for the change, but here’s
to hoping they grow up and direct their
energy toward more important things
in life.

***

Q:I’ve really been enjoying the
new season of “Designated

Survivor,” but where is Virginia
Madsen? I loved her character’s
supportive antagonism toward Pres-
ident Kirkman, and feel he really
needs her as his foil. — Brenda F.,
Mansfield, Ohio

A:Virginia’s character of the for-
mer congresswoman Kimble

Hookstraten has been written off the
show and will not be back for season
two, which is a shame because I too
enjoyed watching her interactions
with Kiefer Sutherland’s president,

wondering if she was going to support
or undermine him. But I guess as his
character becomes stronger in his role
of the reluctant president, he has bigger
fish to fry.

Like Erinn in the question above, Vir-
ginia is taking her leave like the classy
lady she is, stating on Twitter: “I won’t
be back for Season 2. I guess they had
other stories to tell. It’s a big show, so I
wish them well. But I would like return
to kick some ass. It was a great role. I
was loving it.”

***

Q:I’m so glad that Ryan Eggold
is back on “The Blacklist,” but

what happened to his spinoff show?
— John G., via Twitter

A:“The Blacklist: Redemption,”
which premiered in back Feb-

ruary, was canceled in May after one
season. This is sad for me because I
enjoyed watching Terry O’Quinn play-
ing Ryan’s father. However, we’ll get
to see Terry next year on Hulu in the
Stephen King-adapted series of “Castle
Rock.” I can’t wait for that one!

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

© 2017 King Features Synd., Inc.

Virginia Madsen

K
ing

FeaturesW
eekly

Service
O

ctober23,2017

ABC/Sven Frenzel

Read Lakeview Newspaper
and get smarter.

Subscribe to Lakeview Newspaper
and get a FREE classified ad.
Subscribe to Lakeview Newspaper for $24.00 for 12 Issues

and get $26.00 worth of Classified advertising for FREE!
Mail check or Money Order to J2 Associates Inc.

Check should be made to J2 Associates, Inc.
Mail to: J2 Associates Inc., c/o Lakeview Newspaper

P.O. Box 578757,
Chicago, Illinois 60657

Your free classified ad form will be mailed to you once we receive your check. Check must
be received before the 20th of the month for subscription to start the following month.

Classified ad can only be used once during the year. Expiration on this offer will expire at
the end of the year. We do appreciate your reading our newspaper and your subscription.

We are a monthly newspaper.

Name ______________________________________
Address ____________________________________
City ______________ State ___ Zip Code _________
Email Address (Optional)_______________________

HOLLYWOOD — Zac Efron, who
showed his musical skills in last year’s
“The Greatest Showman,” has complet-
ed shooting the comedy “Beach Bum,”
with Matthew McConaughey, Isla
Fisher and Jonah Hill, for a March 22
release. Efron plays serial killer Ted
Bundy in “Extremely Wicked, Shock-
ingly Evil and Vile,” with Lily Collins,
Jim Parsons and John Malkovich
(now in post-production), and is head-
ed for “Blood Moon,” with Kate Hud-
son and Craig Robinson. It may get a
name change, as there have been four
previous films with the same title.

Mel Gibson, worth an estimated
$425 million, is making up for the time
lost when he was in trouble with four
upcoming films. He’s filmed “Pro-
fessor and the Madman,” with Sean
Penn, Jeremy Irvine and Natalie
Dormer; the crime thriller “Dragged
Across Concrete,” with Vince Vaughn
and Don Johnson; the sci-fi action
film “Boss Level,” with Naomi Watts,
Frank Grillo, Ken Jeong and Rob
Gronkowski; and the thriller “Waldo”
(for next summer) with Charlie Hun-
nam. Time seems to heal all wounds.

Italian film star Roberto Benigni
won a best-actor Oscar for “Life is
Beautiful” (1997), climbing over
movie stars and seats to get the award
from Sophia Loren (wouldn’t you?),
then took on the title role, at 50, of
“Pinocchio” (which bombed) in 2002.
Benigni now plans to try again, this
time (at 66) as Geppetto, which shoots
in Italy next year. He was last billed
behind Woody Allen and Alec Bald-
win in Allen’s 2012 film “To Rome
With Love.”

EmilyBlunt, soon todelight in“Mary
Poppins Returns” (in theaters Dec. 19),
is boarding Dwayne Johnson’s “Jun-
gle Cruise,” with Jack Whitehall and
Paul Giamatti (which doesn’t arrive
until 2020), while husband John Kra-
sinski is shooting season two of Ama-
zon’s “Jack Ryan” TV series.

Warner Brothers and Bradley Coo-
per, who made “A Star Is Born,” and
20th Century Fox, which made “Bohe-
mian Rhapsody,” have submitted their
films for the Golden Globes in the drama
category instead of the musical/comedy
category, preferring not to be lumped
with “Mary Poppins Returns,” “Mamma
Mia, Here We GoAgain,” Natalie Port-
man’s “Vox Lux” and comedies.

Did you know that “Bohemian
Rhapsody’s” Queen composed and
performed the score for the 1980 film
“Flash Gordon,” with Sam Jones (as
Flash), Max Von Sydow and former
James Bond Timothy Dalton? “Flash
Gordon” was a movie serial from
1936-1938 with Olympic gold medal
swimmer Buster Crabbe, and a SyFy
series in 2007-08. Now they want to
remake it in IMAX and 3D. Sam Jones
was discovered by producer Dino
DeLaurentis when he saw him on
“The Dating Game.” The film barely
broke even.

© 2018 King Features Synd., Inc.
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HOLLYWOOD — “Breaking Bad,”
considered one of the best series of all
time, is becoming a film franchise for
20th Century Fox. Creator and exec-
utive producer Vince Gilligan will
direct the original cast, which also will
include characters from the prequel
“Better Call Saul.” The series starring
Brian Cranston ran from 2008-2013
and won 16 Emmy Awards.

Does Sylvester Stallone sleep? In
addition to the just released “Creed
II,” which reunites him with Michael
B. Jordan, and “Back Trace,” with
Matthew Modine and Christopher
McDonald (due Dec. 14), he’s creat-
ing “Rambo V: Last Blood” (coming
in 2019) and starring in “Escape Plan
3: Devil’s Station,” with Dave Bautis-
ta and Curtis “50 Cent” Jackson.

“The Theory of Everything” Oscar-
winner Eddie Redmayne will play
Tom Hayden (activist, founder of
Students for a Democratic Society
and former husband of Jane Fonda,
when she was an activist). Aaron Sor-
kin wrote and will direct Redmayne
and Sasha Baron Cohen, who plays
Abby Hoffman.

***
The Christmas push begins Nov. 30

with the new animated holiday film
“Elliott: The Littlest Reindeer,” about
a reindeer who sets out to replace the
retiring Blitzen in Santa’s reindeer
crew. Voices include Josh Hutcher-
son, John Cleese, Martin Short, Jeff
Dunham and Samantha Bee.

A different kind of holiday offering
drops Dec. 7. “Ben Is Back” is about a
yule homecoming, with Julia Roberts
as the mother of Lucas Hedges, who is
fighting substance abuse. Peter Hedg-
es, who wrote “What’s Eating Gilbert
Grape” and “About a Boy,” among
other films, directs Julia, Courtney B.
Vance and his son, Lucas.

***
Former star of TV series “Hercules,”

Kevin Sorbo, who seemed to disap-
pear from TV and films, is co-starring

with his wife, Sam, and Patrick Mul-
doon, as they tell the story of a 9-year-
old girl and her 11-year-old brother
as they try to save a secret beach and
reunite a dolphin with its family.

The CBS series “Alice” (1976-85),
which starred Linda Lavin, who
took over for Ellen Burstyn in her
Oscar-winning role in “Alice Doesn’t
Live Here Anymore” (1974), is being
rebooted by FoxTV. “Juno” Oscar-win-
ning screenwriter Diablo Cody and Liz
Astrof of “2 Broke Girls” will write
and exec produce the series.

The landmark CBS Television City
is up for sale for a mere $700 million.
Among the shows that taped there
were “All In the Family,” “The Carol
Burnett Show,” the soap operas “The
Young and the Restless” and “The
Bold and the Beautiful,” as well as
“Sonny & Cher,” “The Price Is Right”
and currently “The Late, Late Show
With James Corden” and HBO’s “Real
Time With Bill Maher,” to name some.
Are we going to get malled again? ...
there goes the neighborhood!

© 2018 King Features Synd., Inc.
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HOLLYWOOD — Zac Efron, who
showed his musical skills in last year’s
“The Greatest Showman,” has complet-
ed shooting the comedy “Beach Bum,”
with Matthew McConaughey, Isla
Fisher and Jonah Hill, for a March 22
release. Efron plays serial killer Ted
Bundy in “Extremely Wicked, Shock-
ingly Evil and Vile,” with Lily Collins,
Jim Parsons and John Malkovich
(now in post-production), and is head-
ed for “Blood Moon,” with Kate Hud-
son and Craig Robinson. It may get a
name change, as there have been four
previous films with the same title.

Mel Gibson, worth an estimated
$425 million, is making up for the time
lost when he was in trouble with four
upcoming films. He’s filmed “Pro-
fessor and the Madman,” with Sean
Penn, Jeremy Irvine and Natalie
Dormer; the crime thriller “Dragged
Across Concrete,” with Vince Vaughn
and Don Johnson; the sci-fi action
film “Boss Level,” with Naomi Watts,
Frank Grillo, Ken Jeong and Rob
Gronkowski; and the thriller “Waldo”
(for next summer) with Charlie Hun-
nam. Time seems to heal all wounds.

Italian film star Roberto Benigni
won a best-actor Oscar for “Life is
Beautiful” (1997), climbing over
movie stars and seats to get the award
from Sophia Loren (wouldn’t you?),
then took on the title role, at 50, of
“Pinocchio” (which bombed) in 2002.
Benigni now plans to try again, this
time (at 66) as Geppetto, which shoots
in Italy next year. He was last billed
behind Woody Allen and Alec Bald-
win in Allen’s 2012 film “To Rome
With Love.”

EmilyBlunt, soon todelight in“Mary
Poppins Returns” (in theaters Dec. 19),
is boarding Dwayne Johnson’s “Jun-
gle Cruise,” with Jack Whitehall and
Paul Giamatti (which doesn’t arrive
until 2020), while husband John Kra-
sinski is shooting season two of Ama-
zon’s “Jack Ryan” TV series.

Warner Brothers and Bradley Coo-
per, who made “A Star Is Born,” and
20th Century Fox, which made “Bohe-
mian Rhapsody,” have submitted their
films for the Golden Globes in the drama
category instead of the musical/comedy
category, preferring not to be lumped
with “Mary Poppins Returns,” “Mamma
Mia, Here We GoAgain,” Natalie Port-
man’s “Vox Lux” and comedies.

Did you know that “Bohemian
Rhapsody’s” Queen composed and
performed the score for the 1980 film
“Flash Gordon,” with Sam Jones (as
Flash), Max Von Sydow and former
James Bond Timothy Dalton? “Flash
Gordon” was a movie serial from
1936-1938 with Olympic gold medal
swimmer Buster Crabbe, and a SyFy
series in 2007-08. Now they want to
remake it in IMAX and 3D. Sam Jones
was discovered by producer Dino
DeLaurentis when he saw him on
“The Dating Game.” The film barely
broke even.
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Q:I just saw that actress Jessica
Chastain had a baby. Is she

married? I must have missed this.
She’s my favorite actress. — B.R.

A:Ever since her Best Supporting
Actress nomination for “The

Help” in 2011, Jessica Chastain has
been on a roll. The talented actress
earned a second Oscar nomination for
her leading role in the wartime drama
“Zero Dark Thirty.”

Her career has been so successful
that we forget she has a personal life,
having married fashion executive Gian
Luca de Preposulo, who also is an Ital-
ian count, in the summer of 2017. They
welcomed baby girl, Giulietta, via sur-
rogate this past April.

As for Chastain’s career, she has a
slew of movies coming up, including
next year’s X-Men film “Dark Phoe-
nix” and the sequel “It: Chapter Two,”
in which the kids from Derry, Maine,
are all grown up and face off against
Pennywise the Clown once again.

***

Q:Some time ago, we were able
to get the British shows “As

Time Goes By” and “Keeping Up
Appearances” on one of our local
channels. Do you know why they
were removed? We have Spectrum
TV, which used to be called Time
Warner. — Carole M.

A:For those who haven’t had the
pleasure of watching these Brit-

ish gems, “As Time Goes By” ran from
1992 to 2005 and starred Oscar-win-
ner Judi Dench, while “Keeping Up
Appearances” ran from 1990 to 1995
and starred Patricia Routledge. It
is BBC Worldwide’s most exported
television program.

If neither show is available on your
local PBS station or another network,
you might want to consider paying a
monthly fee for Amazon Prime and
signing up for its BritBox subscription.
BritBox offers a slew of BBC series,
including your two favorites.

If you don’t have a streaming device
such as an Amazon Fire Stick to plug
into your TV, you can watch them
on your computer or tablet at www.
Britbox.com. You can purchase a Fire

Stick or other streaming device like
Roku almost anywhere, specifically
Walmart or Target. It should come with
some easy instructions, but if you have
a friend or relative who is knowledge-
able about such things, enlist their help.

In the meantime, call or write your
cable company’s local office to ask
about your favorite shows and see if
they are coming back.

***

Q:On “Blue Bloods,” first Dan-
ny’s house blows up, then his

wife is killed, and now his oldest son
is gone. Is the son dead too? — J.P.M.

A:Even though Danny (Donnie
Wahlberg) has had a lot of bad

luck lately, his son Jack appears to
still be breathing. According to Coun-
tryLiving.com, when Jack went off to
college, his portrayer, actor Tony Ter-
raciano did too. CBS reported that he
hasn’t been written off “Blue Bloods”
and will appear as his school schedule
permits. “Blue Bloods” is now in its
ninth season on CBS.

Send me your questions at NewCe-
lebrityExtra@gmail.com!

© 2018 King Features Synd., Inc.
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Q:I just saw that actress Jessica
Chastain had a baby. Is she

married? I must have missed this.
She’s my favorite actress. — B.R.

A:Ever since her Best Supporting
Actress nomination for “The

Help” in 2011, Jessica Chastain has
been on a roll. The talented actress
earned a second Oscar nomination for
her leading role in the wartime drama
“Zero Dark Thirty.”

Her career has been so successful
that we forget she has a personal life,
having married fashion executive Gian
Luca de Preposulo, who also is an Ital-
ian count, in the summer of 2017. They
welcomed baby girl, Giulietta, via sur-
rogate this past April.

As for Chastain’s career, she has a
slew of movies coming up, including
next year’s X-Men film “Dark Phoe-
nix” and the sequel “It: Chapter Two,”
in which the kids from Derry, Maine,
are all grown up and face off against
Pennywise the Clown once again.

***

Q:Some time ago, we were able
to get the British shows “As

Time Goes By” and “Keeping Up
Appearances” on one of our local
channels. Do you know why they
were removed? We have Spectrum
TV, which used to be called Time
Warner. — Carole M.

A:For those who haven’t had the
pleasure of watching these Brit-

ish gems, “As Time Goes By” ran from
1992 to 2005 and starred Oscar-win-
ner Judi Dench, while “Keeping Up
Appearances” ran from 1990 to 1995
and starred Patricia Routledge. It
is BBC Worldwide’s most exported
television program.

If neither show is available on your
local PBS station or another network,
you might want to consider paying a
monthly fee for Amazon Prime and
signing up for its BritBox subscription.
BritBox offers a slew of BBC series,
including your two favorites.

If you don’t have a streaming device
such as an Amazon Fire Stick to plug
into your TV, you can watch them
on your computer or tablet at www.
Britbox.com. You can purchase a Fire

Stick or other streaming device like
Roku almost anywhere, specifically
Walmart or Target. It should come with
some easy instructions, but if you have
a friend or relative who is knowledge-
able about such things, enlist their help.

In the meantime, call or write your
cable company’s local office to ask
about your favorite shows and see if
they are coming back.

***

Q:On “Blue Bloods,” first Dan-
ny’s house blows up, then his

wife is killed, and now his oldest son
is gone. Is the son dead too? — J.P.M.

A:Even though Danny (Donnie
Wahlberg) has had a lot of bad

luck lately, his son Jack appears to
still be breathing. According to Coun-
tryLiving.com, when Jack went off to
college, his portrayer, actor Tony Ter-
raciano did too. CBS reported that he
hasn’t been written off “Blue Bloods”
and will appear as his school schedule
permits. “Blue Bloods” is now in its
ninth season on CBS.

Send me your questions at NewCe-
lebrityExtra@gmail.com!
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Q:I just saw that actress Jessica
Chastain had a baby. Is she

married? I must have missed this.
She’s my favorite actress. — B.R.

A:Ever since her Best Supporting
Actress nomination for “The

Help” in 2011, Jessica Chastain has
been on a roll. The talented actress
earned a second Oscar nomination for
her leading role in the wartime drama
“Zero Dark Thirty.”

Her career has been so successful
that we forget she has a personal life,
having married fashion executive Gian
Luca de Preposulo, who also is an Ital-
ian count, in the summer of 2017. They
welcomed baby girl, Giulietta, via sur-
rogate this past April.

As for Chastain’s career, she has a
slew of movies coming up, including
next year’s X-Men film “Dark Phoe-
nix” and the sequel “It: Chapter Two,”
in which the kids from Derry, Maine,
are all grown up and face off against
Pennywise the Clown once again.

***

Q:Some time ago, we were able
to get the British shows “As

Time Goes By” and “Keeping Up
Appearances” on one of our local
channels. Do you know why they
were removed? We have Spectrum
TV, which used to be called Time
Warner. — Carole M.

A:For those who haven’t had the
pleasure of watching these Brit-

ish gems, “As Time Goes By” ran from
1992 to 2005 and starred Oscar-win-
ner Judi Dench, while “Keeping Up
Appearances” ran from 1990 to 1995
and starred Patricia Routledge. It
is BBC Worldwide’s most exported
television program.

If neither show is available on your
local PBS station or another network,
you might want to consider paying a
monthly fee for Amazon Prime and
signing up for its BritBox subscription.
BritBox offers a slew of BBC series,
including your two favorites.

If you don’t have a streaming device
such as an Amazon Fire Stick to plug
into your TV, you can watch them
on your computer or tablet at www.
Britbox.com. You can purchase a Fire

Stick or other streaming device like
Roku almost anywhere, specifically
Walmart or Target. It should come with
some easy instructions, but if you have
a friend or relative who is knowledge-
able about such things, enlist their help.
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cable company’s local office to ask
about your favorite shows and see if
they are coming back.

***

Q:On “Blue Bloods,” first Dan-
ny’s house blows up, then his

wife is killed, and now his oldest son
is gone. Is the son dead too? — J.P.M.

A:Even though Danny (Donnie
Wahlberg) has had a lot of bad

luck lately, his son Jack appears to
still be breathing. According to Coun-
tryLiving.com, when Jack went off to
college, his portrayer, actor Tony Ter-
raciano did too. CBS reported that he
hasn’t been written off “Blue Bloods”
and will appear as his school schedule
permits. “Blue Bloods” is now in its
ninth season on CBS.

Send me your questions at NewCe-
lebrityExtra@gmail.com!

© 2018 King Features Synd., Inc.

Jessica Chastain

King
FeaturesW

eeklyService
Novem

ber26,2018

Depositphotos

Q:I just saw that actress Jessica
Chastain had a baby. Is she

married? I must have missed this.
She’s my favorite actress. — B.R.

A:Ever since her Best Supporting
Actress nomination for “The

Help” in 2011, Jessica Chastain has
been on a roll. The talented actress
earned a second Oscar nomination for
her leading role in the wartime drama
“Zero Dark Thirty.”

Her career has been so successful
that we forget she has a personal life,
having married fashion executive Gian
Luca de Preposulo, who also is an Ital-
ian count, in the summer of 2017. They
welcomed baby girl, Giulietta, via sur-
rogate this past April.

As for Chastain’s career, she has a
slew of movies coming up, including
next year’s X-Men film “Dark Phoe-
nix” and the sequel “It: Chapter Two,”
in which the kids from Derry, Maine,
are all grown up and face off against
Pennywise the Clown once again.

***

Q:Some time ago, we were able
to get the British shows “As

Time Goes By” and “Keeping Up
Appearances” on one of our local
channels. Do you know why they
were removed? We have Spectrum
TV, which used to be called Time
Warner. — Carole M.

A:For those who haven’t had the
pleasure of watching these Brit-

ish gems, “As Time Goes By” ran from
1992 to 2005 and starred Oscar-win-
ner Judi Dench, while “Keeping Up
Appearances” ran from 1990 to 1995
and starred Patricia Routledge. It
is BBC Worldwide’s most exported
television program.

If neither show is available on your
local PBS station or another network,
you might want to consider paying a
monthly fee for Amazon Prime and
signing up for its BritBox subscription.
BritBox offers a slew of BBC series,
including your two favorites.

If you don’t have a streaming device
such as an Amazon Fire Stick to plug
into your TV, you can watch them
on your computer or tablet at www.
Britbox.com. You can purchase a Fire

Stick or other streaming device like
Roku almost anywhere, specifically
Walmart or Target. It should come with
some easy instructions, but if you have
a friend or relative who is knowledge-
able about such things, enlist their help.

In the meantime, call or write your
cable company’s local office to ask
about your favorite shows and see if
they are coming back.

***

Q:On “Blue Bloods,” first Dan-
ny’s house blows up, then his

wife is killed, and now his oldest son
is gone. Is the son dead too? — J.P.M.

A:Even though Danny (Donnie
Wahlberg) has had a lot of bad

luck lately, his son Jack appears to
still be breathing. According to Coun-
tryLiving.com, when Jack went off to
college, his portrayer, actor Tony Ter-
raciano did too. CBS reported that he
hasn’t been written off “Blue Bloods”
and will appear as his school schedule
permits. “Blue Bloods” is now in its
ninth season on CBS.

Send me your questions at NewCe-
lebrityExtra@gmail.com!

© 2018 King Features Synd., Inc.

Jessica Chastain

King
FeaturesW

eeklyService
Novem

ber26,2018

Depositphotos



Page Lakeview Newspaper www.LakeviewNewspaper.com December, 2018 8

FAMILY FEATURES

Preparing side dishes can be time
consuming. Save those precious
minutes to enjoy the holidays by
using refrigerated, never-frozen

options like mashed potatoes, mashed sweet
potatoes, baked apples and even macaroni
and cheese that can be heated in the
microwave and ready to serve in minutes.

Like many hosts, you are likely
searching for perfection in your holiday
get-togethers. With an ever-expanding
guest list, each year may seem more
and more difficult to pull off the perfect
gathering. Make things easier and still
delicious by serving ready-to-eat options
like refrigerated macaroni and cheese
made with real milk and cheese.

Find more ideas to make your
holiday sides simply delicious at
bobevansgrocery.com.

Perfect
Holiday
Potatoes

Mashed potatoes are a
staple on many holiday
menus, but all that
peeling and mashing
can take hours. This
year, save time by
using refrigerated,
ready-to-eat mashed
potatoes, such as Bob
Evans Original Mashed
Potatoes, which taste
just like homemade.
n Add your family's

special ingredient,
like sage butter, and
no one will know they
aren't homemade.

n Microwave the
mashed potatoes
just before dinner
or throw them in a
crockpot on low and
pitch the packaging
so no one knows you
didn't make them
ahead of time.

n Buy a couple extra
and store them in
the fridge in case
you have unexpected
holiday guests.

Bacon-Wrapped Jalapeno Poppers
Prep time: 30 minutes
Cook time: 30 minutes
Serves: 40

2 packages Bob Evans Thick Sliced Hardwood Smoked Bacon,
slices cut in half

1 package Bob Evans White Cheddar Mashed Potatoes
1 package garlic herb cheese spread

20 jalapeno peppers, halved, seeded with membranes removed
1/4 cup brown sugar

1 teaspoon ground cayenne pepper
Heat oven to 400 F. Set bacon out to thaw to room temperature so it is pliable.

In mixing bowl, use rubber spatula to combine mashed potatoes and garlic herb
cheese. Stir until incorporated. Spread 1 teaspoon mashed potato mixture in each
jalapeno half; level each with butter knife or spatula.

Wrap each jalapeno with bacon; use three half slices for large jalapenos or two halves
for smaller sizes. Be sure bacon is wrapped sealing in mashed potato mixture tightly.

In small mixing bowl, combine brown sugar and cayenne pepper. Generously
sprinkle over bacon and pat gently to make it stick.

Line cookie sheet with piece of parchment paper so sugar does not burn to pan.
Bake until bacon reaches desired crispiness, around 25-35 minutes.

Let peppers cool slightly before serving, about 5 minutes.

Fancy Mac
Prep time: 20 minutes
Cook time: 20 minutes
Serves: 4

Nonstick cooking spray
1 package Bob Evans Macaroni

and Cheese
1 package (10 ounces) frozen

chopped spinach, thawed
and drained

1 1/4 cups shredded Gouda
cheese, divided

1 package Bob Evans Thick Sliced
Hardwood Smoked Bacon,
cooked and broken into pieces

1/2 teaspoon salt
1/2 teaspoon freshly ground

black pepper
2 eggs, lightly beaten

Heat oven to 400 F. Spray four ramekins
with cooking spray.

Heat macaroni and cheese according to
package directions. Once cooked, stir
in spinach, 1 cup cheese, bacon, salt
and pepper.

Let mixture stand 10-15 minutes
to cool. Add eggs. Spoon evenly into
ramekins. Sprinkle with remaining cheese.

Bake 20 minutes, or until centers are set.

Sweet Potato Cookies
Prep time: 28-33 minutes
Cook time: 10-12 minutes
Serves: 36

3/4 cup vegetable
shortening

3/4 cup brown sugar
1 large egg
1 cup Bob Evans Mashed

Sweet Potatoes
2 cups all-purpose flour
1 teaspoon baking soda
1 teaspoon kosher salt
1 teaspoon pumpkin

pie spice
1 cup butter, unsalted
3 cups powdered sugar

1/2 teaspoon maple extract
chopped honey roasted

pecans (optional)
mini marshmallows

(optional)
Heat oven to 350 F.

In large bowl, using hand
mixer or paddle attachment,
cream shortening and brown
sugar. Add egg and sweet
potatoes; mix until combined.

In small bowl, combine flour,
baking soda, salt and pumpkin pie
spice. With mixer on low speed,
slowly add flour mixture to egg
mixture until well mixed. Using
small cookie scoop, drop rounds
onto greased baking sheets.

Bake 10-12 minutes, or until
golden brown. Cool completely
before frosting.

In separate bowl, beat together
butter, powdered sugar and maple
extract until frosting is light and
fluffy. Frost each cooled cookie
with maple butter cream frosting.

Sprinkle with pecans and
mini marshmallows, if desired.
Carefully toast marshmallows
with culinary torch, if desired,
while avoiding melting frosting.

Mini Hash Brown Casseroles
Prep time: 10 minutes
Cook time: 30 minutes
Serves: 24

1 pound Bob Evans Original
Roll Sausage

4 large eggs
1/2 cup milk

1 package (20 ounces) Simply
Potatoes Shredded
Hash Browns

3 tablespoons butter, melted
1 cup ham, cubed

1/2 teaspoon black pepper

1 cup shredded cheddar cheese
In skillet, cook sausage according to
package directions.

Heat oven to 350 F. Lightly grease two
12-cup muffin tins.

In bowl, whisk eggs and milk. Add hash
browns, butter, ham, black pepper and
cheese; mix thoroughly. Fill muffin tins
two-thirds full. Bake 27-30 minutes, or
until toothpick or knife inserted in center
comes out clean.

Substitution: For healthier alternative,
substitute 1 cup AllWhites liquid egg
whites instead of eggs.
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Buffalo Wing Pizza Bites
If you're looking for the perfect foot-

ball snack, give this recipe a try. One
minute it will be there, and the next it
will be gone.

1 (8-ounce) can Pillsbury
Reduced Fat Crescent Rolls

1/2 cup Kraft Fat Free Blue
Cheese Dressing

1/2 cup Kraft fat-free mayonnaise
1 teaspoon chili seasoning
2 full cups diced cooked chick-

en breast
1 cup diced celery

1½ cups shredded Kraft 2
Percent Milk Cheddar cheese

1. Heat oven to 400 F. Pat crescent
rolls into a rimmed 10-by-15-inch
baking sheet, being sure to seal per-
forations. Bake for 6 to 8 minutes or
until light golden brown.

2. In a small bowl, combine Blue
Cheese dressing, mayonnaise and
chili seasoning. Spread mixture
evenly over partially baked crust.
Evenly sprinkle chicken and celery
over dressing mixture and top with
Cheddar cheese.

3. Bake for 10 to 12 minutes. Place
baking sheet on a wire rack and let
set for 5 minutes. Cut into 24 squares.
Serves 12 (2 each).

TIP: If you don't have leftovers,
purchase a chunk of cooked chicken
breast from your local deli.

• Each serving equals: 167 calo-
ries, 7g fat, 12g protein, 14g carbs,
384mg sodium, 117mg calcium, 0g
fiber; Diabetic Exchanges: 1 Protein,
1 Starch; Carb Choices: 1.

© 2017 King Features Synd., Inc.

K
ing

FeaturesW
eekly

Service
Novem

ber20,2017

Auld Lang Syne Dip
Add a dip to your vegetable and

cracker tray that won't add extra
pounds to your hips this holiday sea-
son.

1 (8-ounce) package Philadel-
phia fat-free cream cheese

1/2 cup Kraft Fat Free French
Dressing

1/4 cup Land O Lakes no-fat sour
cream

1/4 teaspoon Worcestershire
sauce

1 teaspoon dried onion flakes
1 teaspoon dried parsley flakes

1. In a large bowl, stir cream cheese
with a sturdy spoon until soft. Add
French dressing and sour cream. Mix
well to combine. Stir in Worcestershire
sauce, onion flakes and parsley flakes.

2. Cover and refrigerate for at least
30 minutes. Gently stir again just
before serving. Makes 8 (3 table-
spoon) servings.

• Each serving: About 52 calories,
0g fat, 4g protein, 9g carb., 301mg
sodium, 91mg calcium, 0g fiber;
Diabetic Exchanges: 1/2 Meat, 1/2
Carb.; Carb Choices: 1/2.

© 2016 King Features Synd., Inc.
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Green Pea and
Lettuce Soup

Serve this simplified version of the
delicate French classic with our Ham
and Cheese Pitas. Assemble sand-
wiches while the soup cooks; bake
them while blending the soup.

2 teaspoons margarine or butter
1 medium onion, finely chopped
1 can (13¾ to 14½ ounces)

chicken broth
1 package (10 ounces) frozen

peas
1 head Boston lettuce (about

10 ounces), coarsely chopped
3/4 teaspoon salt
1/8 teaspoon ground black pepper
1/8 teaspoon dried thyme leaves
1/2 cup fat-free (skim) milk

1 tablespoon fresh lemon juice
Chives for garnish

1. In 4-quart saucepan, melt marga-
rine or butter over medium heat. Add
onion, and cook, stirring occasional-
ly, 5 minutes or until tender. Stir in
chicken broth, frozen peas, lettuce,
salt, pepper, thyme and 1 cup water;
heat to boiling over high heat. Reduce
heat to low; simmer 5 minutes. Stir
in milk.

2. In blender at low speed, with
center part of cover removed to allow
steam to escape, blend pea mixture
in small batches until smooth. Pour
soup into large bowl after each batch.
Return soup to same saucepan. Heat
through. Stir in lemon juice, and
remove from heat. Transfer soup to
serving bowl; garnish with chives.
Makes 4 (1 1/2 cup) servings.

• Each serving: 120 calories, 3g total
fat (1g saturated), 1mg cholesterol,
835 mg sodium, 17g carbohydrates,
8g protein.

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

© 2016 Hearst Communications, Inc.
All rights reserved
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Glazed Ham
This is an easy and delicious ham to

serve at Christmastime. For variety,
brush the orange glaze on a roast
turkey!

1 12-pound fully cooked
smoked whole ham

2 tablespoons whole cloves
2 (10-ounce) jars orange mar-

malade
1 cup orange juice
2 tablespoons prepared mustard

1/2 teaspoon ground cloves
1/2 teaspoon ground ginger
1/2 cup dark seedless raisins

1 (15 1/4-ounce) can pineapple
rings for garnish
Maraschino cherries and
parsley sprigs for garnish

1. With sharp knife, remove skin and
trim all but about 1/4-inch fat from
ham. Stud ham with whole cloves.
Place ham, fat-side up, on rack in
large roasting pan. Insert meat ther-
mometer into thickest part of ham,
being careful that pointed end of
thermometer does not touch bone.
Bake ham in 325 F oven 2 1/2 hours.
If ham browns too quickly, cover with
a tent of foil.

2. After ham has baked 2 1/2 hours,
prepare glaze: In 2-quart saucepan
over medium-high heat, heat marma-
lade, orange juice, mustard, ground
cloves and ground ginger to boil-
ing. Reduce heat to low; simmer 5
minutes. Brush some of the glaze
over ham; bake 30 minutes or longer
until meat thermometer reaches 140
F (about 15 minutes per pound). Add
raisins to remaining marmalade mix-
ture; heat through and keep warm.

3. To serve, place ham on large,
warm platter; garnish with drained
pineapple rings, maraschino cher-
ries and parsley sprigs. Serve with
remaining marmalade mixture. Makes
18 servings.

• Each serving: About 380 calories,
16g fat, 80mg cholesterol, 2,300mg
sodium.

For thousands of triple-tested rec-
ipes, visit our website at www.good-
housekeeping.com/recipes/.

© 2016 Hearst Communications, Inc.
All rights reserved

Red Cabbage and Apples
We’ve simplified Red Cabbage and

Apples, a Christmas dinner staple, for
a more delectable holiday recipe.

2 tablespoons margarine or
butter

1 medium red onion, cut in half
and thinly sliced

1 medium (about 1 3/4 pounds)
head red cabbage, cored and
thinly sliced

2 Granny Smith apples, peeled,
cored and cut into 1/2-inch
chunks

1/2 cup water
2 tablespoon brown sugar
2 tablespoon red wine vinegar

1/8 teaspoon ground cloves
1. In deep nonstick 12-inch skillet,

melt margarine over medium heat.
Add onion; cook 5 minutes or until
softened, stirring occasionally.

2. Stir in cabbage, apples, water,
sugar, vinegar, cloves and 1/2 tea-
spoon salt. Cover and cook 10 min-
utes or just until cabbage and apples
are tender, stirring occasionally.
Uncover; cook 5 minutes or until
most of liquid evaporates.

• Each serving: 55 calories, 2g total
fat, 130mg sodium, 10g carbohydrate,
2g dietary fiber, 1g protein.

For thousands of triple-tested rec-
ipes, visit our website at www.good-
housekeeping.com/recipes/.

© 2016 Hearst Communications, Inc.
All rights reserved
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Greek Christmas
Cookies

1 cup butter or margarine (2
sticks)

2 cups confectioners’ sugar
2 cups all-purpose flour
1 teaspoon ground cinnamon

1/2 teaspoon ground nutmeg
1/2 teaspoon ground cloves
1/8 teaspoon salt

1 large egg yolk
2 cups blanched almonds,

ground
About 1 cup red candied
cherries, each cut in half

1. Heat oven to 350 F. In large bowl,
with mixer at low speed, beat butter
with confectioners’ sugar until blend-
ed. Increase speed to high; beat until
light and creamy. At low speed, beat
in flour, cinnamon, nutmeg, cloves,
salt and egg yolk. Knead in almonds.

2. Roll dough into 1-inch balls
(dough will be crumbly). Place balls,
2 inches apart, on ungreased large
cookie sheet. Gently press a cherry
half on top of each ball. Bake 15 min-
utes, or until bottoms of cookies are
lightly browned.

3. With wide spatula, transfer cook-
ies to wire rack to cool. Repeat with
remaining dough and cherries. Makes
about 6 dozen cookies.

• Each serving: About 75 calories,
4g total fat (1g saturated), 1g pro-
tein, 9g carb., 3mg cholesterol, 40mg
sodium.

For thousands of triple-tested rec-
ipes, visit our website at www.good-
housekeeping.com/recipes/.

© 2016 Hearst Communications, Inc.
All rights reserved
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Chocolate-Dipped
Pretzels

Pretzels dipped in sweet, chocolaty
candy coatings are super simple to
make (and even easier to eat!). Create
different varieties of pretzels by mix-
ing up the types of chocolate bars
you use.

16 mini Hershey’s chocolate bars
12 medium pretzels

1. Roughly chop one variety of mini
Hershey’s chocolate bars. Melt, dip
half of each pretzel into the chocolate,
then transfer to a wax paper–lined
rimmed baking sheet; refrigerate until
set. Repeat with other varieties of
chocolate.

Recipe courtesy Woman’s Day
Kitchen.

© 2016 Hearst Communications, Inc.
All rights reserved

K
ing

Features
W

eekly
Service

D
ecem

ber
19,2016

K
ing

FeaturesW
eekly

Service
D

ecem
ber26,2016

Green Pea and
Lettuce Soup

Serve this simplified version of the
delicate French classic with our Ham
and Cheese Pitas. Assemble sand-
wiches while the soup cooks; bake
them while blending the soup.

2 teaspoons margarine or butter
1 medium onion, finely chopped
1 can (13¾ to 14½ ounces)

chicken broth
1 package (10 ounces) frozen

peas
1 head Boston lettuce (about

10 ounces), coarsely chopped
3/4 teaspoon salt
1/8 teaspoon ground black pepper
1/8 teaspoon dried thyme leaves
1/2 cup fat-free (skim) milk

1 tablespoon fresh lemon juice
Chives for garnish

1. In 4-quart saucepan, melt marga-
rine or butter over medium heat. Add
onion, and cook, stirring occasional-
ly, 5 minutes or until tender. Stir in
chicken broth, frozen peas, lettuce,
salt, pepper, thyme and 1 cup water;
heat to boiling over high heat. Reduce
heat to low; simmer 5 minutes. Stir
in milk.

2. In blender at low speed, with
center part of cover removed to allow
steam to escape, blend pea mixture
in small batches until smooth. Pour
soup into large bowl after each batch.
Return soup to same saucepan. Heat
through. Stir in lemon juice, and
remove from heat. Transfer soup to
serving bowl; garnish with chives.
Makes 4 (1 1/2 cup) servings.

• Each serving: 120 calories, 3g total
fat (1g saturated), 1mg cholesterol,
835 mg sodium, 17g carbohydrates,
8g protein.

For thousands of triple-tested reci-
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Red Cabbage and Apples
We’ve simplified Red Cabbage and

Apples, a Christmas dinner staple, for
a more delectable holiday recipe.

2 tablespoons margarine or
butter

1 medium red onion, cut in half
and thinly sliced

1 medium (about 1 3/4 pounds)
head red cabbage, cored and
thinly sliced

2 Granny Smith apples, peeled,
cored and cut into 1/2-inch
chunks

1/2 cup water
2 tablespoon brown sugar
2 tablespoon red wine vinegar

1/8 teaspoon ground cloves
1. In deep nonstick 12-inch skillet,

melt margarine over medium heat.
Add onion; cook 5 minutes or until
softened, stirring occasionally.

2. Stir in cabbage, apples, water,
sugar, vinegar, cloves and 1/2 tea-
spoon salt. Cover and cook 10 min-
utes or just until cabbage and apples
are tender, stirring occasionally.
Uncover; cook 5 minutes or until
most of liquid evaporates.

• Each serving: 55 calories, 2g total
fat, 130mg sodium, 10g carbohydrate,
2g dietary fiber, 1g protein.
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Greek Christmas
Cookies

1 cup butter or margarine (2
sticks)

2 cups confectioners’ sugar
2 cups all-purpose flour
1 teaspoon ground cinnamon

1/2 teaspoon ground nutmeg
1/2 teaspoon ground cloves
1/8 teaspoon salt

1 large egg yolk
2 cups blanched almonds,

ground
About 1 cup red candied
cherries, each cut in half

1. Heat oven to 350 F. In large bowl,
with mixer at low speed, beat butter
with confectioners’ sugar until blend-
ed. Increase speed to high; beat until
light and creamy. At low speed, beat
in flour, cinnamon, nutmeg, cloves,
salt and egg yolk. Knead in almonds.

2. Roll dough into 1-inch balls
(dough will be crumbly). Place balls,
2 inches apart, on ungreased large
cookie sheet. Gently press a cherry
half on top of each ball. Bake 15 min-
utes, or until bottoms of cookies are
lightly browned.

3. With wide spatula, transfer cook-
ies to wire rack to cool. Repeat with
remaining dough and cherries. Makes
about 6 dozen cookies.

• Each serving: About 75 calories,
4g total fat (1g saturated), 1g pro-
tein, 9g carb., 3mg cholesterol, 40mg
sodium.

For thousands of triple-tested rec-
ipes, visit our website at www.good-
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Crime

Show that SPECIAL SOMEONE
how much you care with a gift

that can't be found in a big
box store...

Army Navy Surplus USA
www.armynavysales.com

3100 N. Lincoln Ave 773-348-8930

10% off with
this coupon!

29th Annual Memorial Service
"Honoring the Life"

Giving thanks for the blessing of Lives shared
Join us in prayer, song and thanksgiving.

Saturday December 8th, 2018 at 11:00 a.m.
At

May your Holidays be fiilled with
Peace, Love and Hope.

Honoring the Life
1458 West Belmont Avenue  Chicago, Illinois 60657

Call for more information: (773) 472-6300
www.LakeviewFuneralHome.com

Disabled accessible

Burglary and unlaw-
ful entry on the 3600
block of North Hermit-
age Avenue.
Larceny and theft un-
der $500 on the 4000
block of North Hermit-
age Avenue.
Larceny and theft
over $500 on the 1600
block of West Byron
Street.
Retail theft from a
grocery store on the
2900 block of North
Ashland Avenue.
Burglary and unlaw-
ful entry to an apart-
ment on the3900 block
of North Janssen Ave-
nue.
Larceny and theft
from a residence on
the 1100 block fo West
Barry Avenue.
Domestic Battery in a
parking lot on the 1100
block of West Wave-
land Avenue.
Drug abuse violation
in an apartment of
possession of more
than 30 grams of can-
nabis on the 700 block
of West Belmont Ave-
nue.
Aggravated Assault
with a handgun at a
residence on the 500
block of West Melrose
Street.

Simple Battery on the
street on the 1600 block
of West Roscoe Street.
Simple Assault in an
apartment on the 1400
block of West Roscoe
Street.
Motor Vehicle theft of
an automobile on the
3700 block of North
Clark Street.
Bomb threat on the
2800 block of North Ra-
cine Avenue.
Burglary and forc-
ible entry to a cleaning
store on the 3300 block
of North Racine Avenue.
Theft and larceny at
a bar or tavern of over
$500 on the 3600 block
of North Ashland Ave-
nue.
Vandalism to proper-
ty to an apartment on
the 2900 block of North
Ashland Avenue.
Vandalism to proper-
ty on the 1600 block of
West Wolfram Street.
Fraud and financial
identity theft over $300
from an apartment on
the 2900 block of North
Commonwealth Ave-
nue.
Animal abuse and ne-
glect in a non commer-
cial vehicle on the 2900
block of North Common-
wealth Avenue.

Credit card fraud at
an apartment on the
400 block of West Wel-
lington Avenue.
Miscellaneous of-
fense to a vehicle on
the street on the 400
block of West Welling-
ton Avenue.
Disorderly conduct
on a sidewalk on the
3500 block of North
Lake Shore Drive.
Simple assault with
the hands on a side-
walk on the 3000 block
of North Broadway.
Simple assault in a
small retail store on
the 3200 block of North
Broadway.
Burglary and forcible
entry on the 2800 block
of North Broadway.
Pick Pocketing at a
bar or tavern on the
3300 block of North
Halsted Street.
Vandalism to a vehi-
cle on the street on the
2800 block of North
Halsted Street.
Credit card fraud at
a bar or tavern on the
3600 block of North
Halsted Street.
Retail theft at a small
retail store on the 3100
block of North Clark
Street.
Vandalism to a vehi-

cle on the 3500 block of
North Fremont Street.
Theft from a vehicle
valued at over $500 on
the 3500 block of North
Wilton Avenue.
Larceny and theft from
a residence under $500
on the 3700 block of
North Wilton Avenue.
Strongarm robbery on
a CTA platform on the
900 block of West Bel-
mont Avenue.
Strongarm robbery
on the sidewalk on the
3200 block of North
Halsted Street.
Miscellaneous dam-
age to a library on the
4400 bock of North Lin-
coln Avenue.
Larceny and retail
theft from a department
store on the 4700 block
of North Lincoln Ave-
nue.
Larceny and theft from
a restaurant and build-
ing on the 4800 block of
North Western Avenue.
Simple assault at an
apartment on the 4700
block of North Camp-
bell Avenue.
Theft and Larceny
from a hotel or motel on
the 5300 block of North
Lincoln Avenue.
Fraud and Financial
identity and theft under

$300 on the 1500 block
of West Addison Street.
Criminal sexual as-
sault non aggravated
at a residence on the
2900 block of North
Lake Shore Drive.
Animal abuse and ne-
glect on the street on
the 2900 block of North
Commonwealth Ave-
nue.
Harassment by tele-
phone at an apartment
on the 400 block of
West Briar Place.
Theft and larceny on
the street on the 500
block of West Aldine
Avenue.
Larceny and theft
from an Athletic club on
the 3100 block of North
Broadway.
Motor vehicle theft of
an automobile off the
street on the 600 block
of West Belmont Ave-
nue.
Retail theft at a small
retail store on the 2800
block of North Broad-
way.
Simple battery on the
3600 block of North
Halsted Street.
Domestic battery in
a vehicle on the 800
block of West Welling-
ton Avenue.
Theft and larceny over

$500 on the street on
the 900 block of West
Belmont Avenue.
Vandalism to an apart-
ment building on the
3300 block of North
Seminary Avenue.
Unlawful entry and
burglary to a resi-
dence on the 1100
block of West Welling-
ton Avenue.
Drug abuse violation
on public school prop-
erty on the 2800 block
of West Seminary Ave-
nue.
Harassment by tele-
phone to a restaurant
on the 3600 block of
North Clark Street.
Vandalism to a ve-
hicle on the street on
the 1100 block of West
Roscoe Street.
Strongarm robbery at
a small retail store on
the 3100 block of North
Lincoln Avenue.
Simple battery on
public school grounds
on the 4000 block of
North Ashland Avenue.
Robbery and aggra-
vated vehicle hijack-
ing on the 3800 block
of North Kenmore Ave-
nue.
Credit card fraud at a
gas station on the 4300
block of North Western
Avenue.
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Northcenter
Shops and Services
These businesses are true professionals dedicated to you and believe in personal 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.

Call The UPS Store at (773) 871-1400

Quotes
worth your time

“Love the giver
more than the gift.”

Brigham Young

“Christmas isn't a day,
it's a frame of mind.”

Valentine Davies,
Miracle on 34th Street

“Christmas will always be as
long as we stand heart to heart and

hand in hand.”
Dr. Seuss

“My idea of Christmas, whether
old-fashioned or modern is very

simple: loving others.”
Bob Hope

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)

Season E Giving
The Northcenter Chamber of Commerce encourages
you to support our community and those in need by
shopping and giving local this holiday season.

Northcenter businesses will be accepting donations
for The Common Pantry. A list of participating
businesses is available at northcenterchamber.com.
Look for the “Season of Giving” donation box at your
favorite local store.

GIVE
northcenterchamber.com

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.
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Comics
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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 December 15th. There are 26 characters per line includ-
ing spaces and punctuation. 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

Puppy Has a Taste
for Socks

DEAR PAW’S CORNER: My
18-month-old puppy “Sparks” will
go for any sock he sees, shred it to
bits and try to swallow it. I take
away any sock he gets hold of, and I
try to keep all socks put away out of
his sight, but I worry that my kids or
their friends will accidentally leave
out a sock and he’ll get it. How can I
train Sparks to not eat socks? — Bev
R., via email

DEAR BEV: You’re right to be con-
cerned, and good job policing Sparks
to keep him away from those tempting
socks. The shredding is not unusu-
al behavior, because puppies love to
chew and destroy things, but swallow-
ing the sock is outside the norm.

Does Sparks only try to swallow the
sock when you go to take it away from
him? If so, he’s guarding it in the same
way he guards food, as a resource.

Start his training by reinforcing basic
obedience commands, especially the
“leave it” or “drop it” commands.
(Don’t use a sock as a training tool
here — train these commands in a fun,
sock-free environment.) Give him a
reward, like attention or a tiny treat,
each time he successfully obeys the
command. Basically, Sparks needs to
drop anything in his mouth when you
give the command.

Make sure his usual hangout or play
spaces have dog-safe toys and other
safe distractions. Increase the time you
spend with him, too.

Finally, instruct the rest of the fami-
ly — and friends who visit — to hide
any socks. Put up signs if you have to.
It’s best not to leave temptation lying
around.

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

© 2018 King Features Synd., Inc.
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ARIES (March 21 to April 19) A
project benefits from your organiza-
tional skills that get it up and running.
Your success leaves a highly favorable
impression. Don’t be surprised if you
get some positive feedback soon.

TAURUS (April 20 to May 20)
Spend time on practical matters
through the end of the week. Then
begin shifting your focus to more-ar-
tistic pursuits. Resist being overly
self-critical. Just allow yourself to feel
free to create.

GEMINI (May 21 to June 20)
Restarting those creative projects you
had set aside for a while will help pro-
vide a much-needed soothing balance
to your hectic life. Besides, it will be
like meeting old friends again.

CANCER (June 21 to July 22) A
change in plans could make it tough
to keep a commitment. But stay with
it. You’ll get an A-plus for making the
effort to do what’s right and not taking
the easy way out by running off.

LEO (July 23 to August 22) The
Lion’s enthusiasm for a workplace
policy review is admirable. But be
sure you know who is really behind the
resistance to change before pointing
your finger at the wrong person.

VIRGO (August 23 to September
22) You can expect to have to do a lot
of work through midweek. Devote
the rest of the week to checking your
holiday plans in case some need to be
adjusted to accommodate changes.

LIBRA (September 23 to October
22) Try to avoid signing on the dotted
line in the early part of the week. You
need time to study issues that weren’t
fully explored. Later in the week might
be more favorable for decision-making.

SCORPIO (October 23 to Novem-
ber 21) A new development could snarl
travel schedules or other holiday-linked
projects. Some flexibility might be
called for to deal with the problems
before they get too far out of hand.

SAGITTARIUS (November 22 to
December 21) Relatives seek your
advice on a matter you’d rather not be
involved in. If so, use that sage Sagit-
tarian tact to decline the “offer,” so that
no one’s feelings are needlessly hurt.

CAPRICORN (December 22 to
January 19) A shift in planning direc-
tion might help you speed up your
progress toward achieving that long-
planned goal. Trusted colleagues are
ready to offer some valuable support.

AQUARIUS (January 20 to Feb-
ruary 18) An unexpected demand for
settlement of an old loan could create
some pre-holiday anxiety. But you
might not really owe it. Check your
records thoroughly before remitting
payment.

PISCES (February 19 to March 20)
It’s a good time to get into the social
swim and enjoy some well-earned fun
and games with those closest to you
before you have to resume more seri-
ous activities next week.

BORN THIS WEEK: Your abili-
ty to sense the needs of others makes
you a wise counselor for those seeking
help with their problems.

© 2018 King Features Synd., Inc.
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founded 1893

Central Savings
Serving the Community for over 125 Years

OFF-LINE BANKING

18 Month Jumbo CD
2.00% *APY

$100,000 Minimum Balance

2 Year Jumbo CD
2.25% *APY

$100,000 Minimum Balance

*Annual Percentage Yield (APY) is effective as of 12/1/18 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


