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We're hanging it up

This month’s interview
is with Nick Gil, Direc-
tor of Marketing, Bitter
Pops, 3345 N. Lincoln
Ave., Chicago.
Q. Where were you
born and raised?
A. I was born in Buffalo
Grove and lived in Buf-
falo Grove and Vernon
Hills.
Q. Are you married?
Any children?
A. Yes, I am married
but we don’t have any
children.
Q. Where did you at-
tend school?
A. Southern Illinois Uni-
versity in Carbondale.
Q. What is your fondest
childhood memory?
A. Both my parents are
Columbian, so going to
Columbia when I was a
child and riding horses,
roping cattle and going
through the jungles.
Q. How did you come
up with the name “Bitter
Pops” for the business?
A. Mike, our partner,
named it. He got the
“pop” from what people
in the midwest call cola
and the “bitter” from

the different tastes of
coffee, craft beer, and
whiskey that can taste
bitter.
Q. What would you
say is the most chal-
lenging part of the
business?
A. Keeping up with the
trends and changes
that can come quickly
and listening to what
our guests are inter-
ested in.
Q. With the holidays
coming up, are there
any specific wines that
are your personal fa-
vorites?
A. We do tastings a
week before Thanks-
giving and a week
before Christmas and
New Year. We are re-
ally into our advent
calendar. They are ex-
clusive boxes of craft
beers ,locally and from
other areas, that we
box and sell.We were
featured on CBS and
we have done very
well selling these to
our guests and oth-
ers, not only in the
neighborhood, but in a
broader area.
Q. What should be
considered when
choosing a wine?
A. We attempt to cre-

The Uniform Time Act
was passed in 1966 to
define a uniform ob-
servance of time for
the whole country. The
Act included the setting
when to begin and end
daylight saving time.
The Uniform Time Act
also permits states to
choose whether they
want to observe day-
light saving time or
remain on standard
time permanently all
year without any leg-
islative approval from
the federal congress.
However, the Act does
not permit states the

option to remain on
daylight saving time
permanently all year.
A change in federal
law is necessary to al-
low states to choose
whether they want to
observe daylight sav-
ing time permanently
all year.
Many people believe

that daylight saving
time was first creat-
ed for agriculture or
inter-state commerce
purpose, but it was
really started by Ger-
many and France
during World War I in
an effort to save coal

by reducing energy
consumption with a
longer day.
The Illinois Senate

passed Senate Bill 533
on November 12th but
stalled in the House.
The legislature states
that after 2 a.m. on
the second Sunday of
March 2020, clocks
shall be moved forward
one hour , and there-
after Daylight Saving
Time would become
the Standard Time in
Illinois.
Research shows that

changing our clocks
twice per year may in-

crease the risk of heart
attacks, car accident
fatalities, and can have
adverse effects on
mental health.
States that approve

proposals to end the
clock change must first
get approval from the
federal government
before they take effect.
In Illinois, there are
only two ways to get
approval and that is ei-
ther Congress gives an
exemption as a state or
Congress implements
a uniform standard pre-
sumably different than
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We're hanging it up continued from
front page.

ate the ultimate guest
experience for our cus-
tomers and try to assist
them in finding a gift or
paring up with a certain
type of food .We also
do this with beer and
spirits.
Q. What hobbies or
special interests do
you have?
A. I like fine art and
graphic art. I love
spending time with my
wife and dog and I also
like the outdoors.
Q. What is your favor-
ite TV show, movie and
book?
A. My favorite TV show
is Survivor; my favorite
movie is”The Edge”
and my favorite book is
“The Alchemist.”
Q. If you could travel
to any country in the
world, where would
that place be and why?
A. Europe. My step
father is Greek and I
would like to see Rome,
England and Spain for
the history and culture.
Q. If you could trade
places with someone
for one day, who would
that person be and
why?
A. A quarterback in the
NFL.Seeing the pres-
sure they face and to
constantly think in the
moment.
Q. What have been
your three greatest
achievements?
A. My wife and mar-
riage;being part of Bit-
ter Pops and my rela-
tionship with family and
friends.
Q. What have been
your three greatest dis-
appointments?
A. Not spending more
time with family;not
having traveled as
much as I could have
and being more extro-
verted.
Q. Who/what would
you say had/has the
most influence in your
life?
A. Mike Jorndt, owner
and co-founder of Bit-
ter Pops .He has been
able to reach places
that are amazing and
is a great mentor. Also,
Doug Harris, of the
Kaleidoscope group,
because of the way he
saw the world and be-
ing able to increase his
and others self aware-
ness.
Q. What is your “pet
peeve”?
A. People that don’t

have a work ethic and feel
that they are entitled to
things. We are born with
privilege but we need to help
folks along.
Q. What is your most prized
possession?
A. My inner drive and stay-
ing hungry to move forward
and to do my best.
Q. What improvements or
suggestions would you like
to make for the Lakeview
neighborhood?

A. Keeping a balance between
the local stores and national
stores in the area.
Q. There are so many different
problems in the world. What
concerns you the most?
A. What we’ve done to the
world and we’ve gone past the
point of no return. The world
needs balance.
Q. Do you have a motto for liv-
ing your life?
A. Continue to grow and
change.

what we have nationwide.
The issue of permanent

Daylight Saving Time is one
of the very few issues that is
truly bipartisan. Republicans
and Democrats seem to be
in favor of the idea. President
Trump has even endorsed
permanent Daylight Saving
Time on twitter in March 2019

stating “Making Daylight Sav-
ing Time permanent is O.K.
with me.” However, as of May
2019, the bill has not been
taken to the Senate floor for a
vote and is currently in review
by the Committee on Com-
merce, Science and Trans-
portation.

Hillary Playing Nixon
Let’s return to yesteryear. Richard Nix-

on, coming off an already bitterly con-
troversial career and countless tangles
with the media, had just been beaten in
the 1962 campaign to become Califor-
nia governor. He was severely resentful,
and snarled at reporters, “You don’t have
Nixon to kick around anymore.”

It became known as “the last press
conference,” and “kick around” ranks
right up there as one of the most
famous quotes in politics, particularly
since just six years later, Nixon was
elected president of the United States.

Fifty-seven years later, the never-
say-die Nixon inspiration apparently
hasn’t been lost on Hillary Clinton.
Let’s make it clear: Nixon is not her
shining role model. In fact, she began
her career in Washington as a 27-year-
old lawyer for the House Judiciary
Committee during its Watergate inves-
tigation. That was aimed at impeach-
ing President Nixon, who resigned
before he could be removed.

It was not the last time Hillary Clin-
ton would be intertwined with the
process. She lost against the man who
now faces impeachment himself, Don-
ald Trump. Or more accurately, she
blew the 2016 election against Trump,
a man who should never have won and
would never have won except he had
the good fortune to be running against
a terrible candidate.

Now that terrible candidate is mak-
ing noises like she’d give it another
go, telling the BBC that “many, many,
many people” were encouraging her
to run again. That’s three “manys,” if

you’re keeping count. If she gets to
five, she’s a candidate again, in spite
of the fact that she’s a two-time loser.
Barack Obama beat her in the Demo-
cratic primaries the first time around.
“I, as I say,” she told that same inter-
viewer, “never, never, never say nev-
er.” That’s four “nevers.” Four nevers
mean, in politics-speak, “Candidates
never really go away.”

It’s all because no one among the
20-plus declared Democratic candi-
dates has really set the world on fire.
That is a real temptation for those peo-
ple with any name recognition what-
soever to say: “Sure, why not! I’m not
doing anything anyway.”

Michael Bloomberg, who already
has name recognition (he bought it),
has stuck his toe into the water. Deval
Patrick now says he is taking the
plunge. Now here comes Hillary and
her “many, many, many people.” The
question is, Will they be drowned out
by the many more Democrats scream-
ing “nooo.” When it comes to name
recognition, she’s had it for decades,
and still she hasn’t taken the top prize.

But what is it we’ve been told ad nau-
seum about the U.S. of A., that anyone
can grow up to be president? I would
assume includes someone who has
been a two-time loser. Actually, what
with the economic caste system in this
country and the great bulk of Amer-
icans mired in financial quicksand,
it’s probably a myth that anyone, no
matter how worthy, can really escape
anymore and reach for the grand prize,
even though, as Andy Warhol said,
everyone will have 15 minutes of fame.

Obviously, Hillary wants more fame,
and why not? Donald Trump just has
to say something stupid or hateful, and
he gets attention nonstop. So she can
take inspiration from Trump, or Rich-
ard Nixon, and go for it. Somebody
needs to, although there are probably
“many, many, many people” out there
saying, “Couldn’t it be someone else?”

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

© 2019 Bob Franken
Distributed by King Features Syndicate, Inc.
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Elizabeth Warren’s Fail
on ‘Medicare for All’

The clear loser of the Democratic
primary is “Medicare for All.”

First, it demonstrated the unreliability
of Kamala Harris out of the gate, when
she endorsed it before quickly backing
off. Now, it has blunted the momentum
of Elizabeth Warren, made a mockery
of her claim to be an uber-wonk and
shredded her implicit appeal to Bernie
Sanders supporters as an equally com-
mitted left-winger without the baggage.

Under pressure for weeks for details
related to her version of the proposal,
Warren has now backed all the way
down to promising to pass Medicare
for All by the end of the third year of
her presidency.

This is an implicit concession that she
won’t do it at all. No presidential can-
didate ever pledges to do something
important in Year 3. That’s when, if
history is any guide, a president has suf-
fered a midterm drubbing and lost all
legislative momentum. Warren wants
us to believe that this would be the
opportune time for her to pass perhaps
the most sweepingly intrusive govern-
ment measure in American history.

Warren’s fundamental mistake was to
believe, like almost all the Democrats
early in the race, that she had to chase
Bernie Sanders around the track, which
inevitably involved backing his signa-
ture health care proposal. But it became
immediately evident that it’s one thing
to promise to eliminate all private
health insurance if you are a self-de-
clared socialist; it’s quite another if you
imagine yourself anything short of that.

As soon as another erstwhile Bernie
band-wagoner, Harris, uttered out loud
that she’d end private health insurance,
it created a controversy that she was
clearly uncomfortable with. As a way
to wiggle out of it, she came up with
her own plan.

Warren lasted longer. Her undoing
was that her resolute unwillingness to
say that she’d raise middle-class taxes
to pay for the program undermined her
self-image as a woman with a “plan
for that.” She had to jerry-rig a financ-
ing program built on such outland-
ishly rosy assumptions about costs
and revenues that even her journalis-
tic cheerleaders have been skeptical.
As she continued to take fire, War-
ren announced her “transition” plan,
effectively saying the program is not a
first-term priority.

In so doing, she has managed to bring
on herself the worst of both worlds.
Democratic purists will be disappoint-
ed in her, and Sanders voters feel con-
firmed in any doubts they already had
about her commitment.

It should have been foreseeable that
proposing a ruinously expensive, enor-
mously coercive health program would
present political problems. Even Dem-
ocratic primary voters aren’t fully sold
on a Medicare for All plan that elimi-
nates all private insurance.

Sanders has gotten away with it
because socialism is his brand and
conviction. He hand-waves away
questions on the specifics — what do
they matter, when the revolution will
make all things possible?

In contrast, Warren let the critics get
into her head, just as she did over her
purported Native American heritage,
and stumbled into a messy, self-de-
structive response, just as she did with
her DNA test last year. Democrats
have to be wondering, over and above
her struggles with Medicare for All, if
this is really who they want to send up
against the endlessly combative and
needling Donald Trump next year.

Rich Lowry is editor of the National
Review.

© 2019 by King Features Synd., Inc.
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Bird Whistle
“I bought a wooden whistle, but it

wouldn’t whistle” is part of an old chil-
dren’s song that goes on to joke about
buying a metal whistle. But a modern
metal whistle used by a policeman
looks very different from the wood-
en whistle made centuries ago. And
today, if a whistle is wood, it usually
is carved into an interesting shape or
painted to hide the wood surface.

Very early whistles were made from a
hollow reed or bird bones. By the 17th
century, ceramic whistles were made,
often in the shape of an owl or other bird.
The center of the whistle held water.
Blowing into a hole on its back made the
water move and make a sound. There
also were wind whistles handmade or
molded from clay. Many have been
made since the 17th century, but few of
the early clay bird whistles remain. Most
are not marked, but are decorated with
an identifiable regional design.

Today you can find a lot of whistles
made of pot metal, celluloid or plastic.
An unmarked earthenware bird whis-
tle with colorful paint decoration was
sold at a Hess Auction Group auction
that featured Pennsylvania wares. The
4-inch-long bird sold for $212.

***

Q:I’d like information about a
Mary Gregory vase I own. It’s

purple glass with white figures of a
girl and boy playing tennis. The vase

is cylindrical and is 8 inches tall and
5 inches in diameter. Can you tell me
its age and value?

A:Mary Gregory glass was first
madeabout1870.Similarglass is

being made today.All early Mary Greg-
ory glass was made in Bohemia. Later
it was made in several other European
countries. The first American glass-
ware with Mary Gregory-type decora-
tions was made by the Westmoreland
Glass Company beginning in 1957.
These pieces had simpler designs, less
enamel paint and more modern shapes.
Vases like yours are worth about $300.
The tennis game adds value.

***

Q:I’ve seen some interesting
“antique” telephones online

and was wondering if they work
with modern wiring. I’d like to buy
one if I can use it as a phone.

A:It depends on the mechanism
and wiring in the phone. We tried

hooking up two old phones and couldn’t
get either of them to ring. There are sites
online that show how to rewire an old
phone so it works, and there are compa-
nies that will do the work for you. They
also have replacement parts.

***
CURRENT PRICES

Ginger jar, dark green body, 5 coun-
try scenes, gold trim, Gerold, West
Germany, 10 inches, $25.

Photography, tintype, Geo. W. But-
ler, sea captain, holding octant, tinted,
Civil War era, $120.

Ride-on toy, St. Bernard, hard plas-
tic, painted steel frame and wheels,
handle bar, England, c. 1905, 19 x 24
inches, $325.

Decoy, merganser duck, wood, poly-
chrome, gold and black, overlay, 17
1/2 inches, $740.

***
TIP: Be careful handling birdhouses,

bird cages and bird feeders, old or new.
It is possible to catch parrot fever (psit-
tacosis) through a cut or even from
breathing the dust.

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

© 2019 King Features Synd., Inc.

Bird whistles are still made, but of
modern materials. This multicolored

bird, a whistle that would whistle, sold
for $212.

• On Dec. 4, 1783, George Wash-
ington, commanding general of the
Continental Army, informs his officers
that he will be resigning his commis-
sion and returning to civilian life. In
1789, he was coaxed out of retirement
and elected as the first president of the
United States.

• On Dec. 7, 1805, explorers Meri-
wether Lewis and William Clark,
having made a difficult trip across the
rugged Rockies, set up winter camp
near the mouth of the Columbia River.
They named it Fort Clatsop, after the
local Indian tribe.

• On Dec. 6, 1865, the 13th Amend-
ment to the U.S. Constitution, official-
ly ending the institution of slavery, is
ratified when Georgia votes to ratify.
Mississippi, however, would not sub-
mit documentation to abolish slavery
until 2013.

• On Dec. 5, 1945, five U.S. Navy
Avenger torpedo-bombers take off
from Florida on a routine three-hour
training mission near the Bahamas.
Two hours later, the planes disap-
peared. Mariner aircraft, sent to locate
the planes, also disappeared. No trace
of the men or aircraft were ever found.

• On Dec. 2, 1954, the U.S. Senate
votes 65 to 22 to condemn Senator
Joseph R. McCarthy for conduct unbe-
coming a senator. The censure was
related to McCarthy’s controversial
investigation of suspected commu-
nists in the U.S. government, military
and civilian society.

• On Dec. 3, 1979, 11 people are
killed when a crowd of general admis-
sion ticket-holders to a Who concert
surge forward in an attempt to enter
Cincinnati’s Riverfront Coliseum and
secure prime unreserved seats. The
glass entrance doors shattered as the
8,000-strong crowd pushed forward.

• On Dec. 8, 1980, John Lennon, a
former member of the Beatles, is shot
and killed by Mark David Chapman,
an obsessed fan, in New York City.
Chapman was sentenced to 20 years
to life, and he remains behind bars at
Attica Prison in NewYork.

© 2019 Hearst Communications, Inc.
All Rights Reserved
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Scammers WantYour DNA
... and Medicare Number
Scammers will exploit every pos-

sible opportunity to commit fraud
against seniors. This time they’re
going after our DNA.

The newest fraud involves billing
Medicare for special testing that our
doctors haven’t asked for. As is typ-
ical, they go for our vulnerabilities.
These scammers claim they have tests
for Parkinson’s, cancer, dementia,
hereditary cancer and more. All we
have to do to guard our health is to
agree to these “free” tests and submit
to a cheek swab right on the spot, or
they’ll send us a kit in the mail or come
to our home. All they need in order
to get us the results, they say, is our
Medicare information.

That’s what they really want, our
Medicare number, so they can sub-
mit a claim for the tests, some costing
$9,000 to $11,000 each. If Medicare
turns down the request for payment,
you could be liable for the full amount.

Beware being approached by any-
one when you’re out and about. The
DNA scammers approach seniors at
fairs, the farmers market, by phone,
in a parking lot, at aging conferences,
health fairs or even at events set up
by their community or church. (One
group thought they were getting free
ice cream to listen to a presentation.)

If someone approaches you about
these “free” DNA tests, say no. If you
receive a test in the mail anyway, do
not open it. Go online to oig.hhs.gov/
fraud/hotline and tell them about the
test. Or you can call 1-800-447-8477,
which is the hotline for the Depart-
ment of Health and Human Services.
You also can call Medicare, your local
police and the state attorney general.

Never give anyone your Medicare
number or personal information unless
it’s your regular doctor. Besides the
phony DNA tests, you could become a
victim of other kinds of fraud.

© 2019 King Features Synd., Inc.
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Doesn’t Work
The Whistleblower Protection Act of

2017 was designed to hold employees
accountable, investigate allegations
and protect whistleblowers from retal-
iation, including from supervisors, at
the Department of Veterans Affairs.

It isn’t working.
The VA’s Office of the Inspector

General investigated complaints from
June 2017 until August 2019. The OIG
discovered that:

— The Office of Accountability and
Whistleblower Protection (OWAP) often
farmed out investigations instead of han-
dling them in-house. In 2,526 cases it
sent investigations to other departments
that weren’t equipped to handle them.

— It failed to protect whistleblow-
ers’ identities, which resulted in 51
cases of whistleblower retaliation.

— OAWP butted in with investigations
into areas that weren’t within its scope
and ignored some of those it should have
handled. It was supposed to refer crim-
inal cases to the Office of the Inspector
General, but did so only 38 times.

— It didn’t provide clear written
guidance or training for personnel.
More than a year after it started, the
OAWP still didn’t have a way of iden-
tifying errors and ensuring that the
work was not biased. Additionally, it
didn’t get all the facts, including wit-
ness statements, in each case.

One case was investigated in a way
that was likely intentionally retaliatory
against the whistleblower by a super-
visor who was apparently a social pal
of someone high up in OAWP. The
whistleblower (and others) had pre-
viously complained about the super-
visor. The whistleblower was never
even interviewed, and the others were
hesitant to report allegations because
of the social ties of the two senior staff.

— Many cases took over a year to
close. Discipline or penalties were ran-
dom and subjective. Evidence was with-
held. In cases of whistleblower retali-
ation, the whistleblower was forced to
agree to having his/her identity revealed.

Wow!
Where is the incentive for those who

want to do the right thing to come for-
ward?

© 2019 King Features Synd., Inc.
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• It was writer and cartoonist James
Thurber who made the following sage
observation: “Humor is emotional
chaos remembered in tranquility.”

•A single pound of sequoia seeds con-
tains roughly 90,000 individual seeds.

• The Romans were a bit wordy, it
seems, when it came to naming cer-
tain foods. Would you recognize “ory-
za sativa” if you saw it? It’s Latin for
“rice.” How about “solanum tubero-
sum”? That’s what they called a potato.

•You might be surprised to learn that
sloths can hold their breath longer than
dolphins — much longer. Dolphins
come up to the surface for air about
every 10 minutes, while sloths can go
40 minutes without taking a breath.

• Evidently it’s not just humans who
associate a deeper voice with maturity
(and desirability) in males. It seems
that male owls try to appear more
macho and attract females by lowering
the tone of their hoots.

• Did you know that in a random
group of 23 people, there’s a 50% like-
lihood that two will share a birthday?
It seems counterintuitive — there are,
after all, 365 days in a year — but the
number-crunchers assert that it’s true.
In a group of 57 people, it’s almost cer-
tain that two of them will have the same
birthday — the chances are more than
99%. Once you get up to 124 people,
the chances are only 1 in 100 trillion that
there won’t be a duplicated birthday.

• The largest structure ever built by
living creatures isn’t man-made — it’s
Australia’s Great Barrier Reef.

***
Thought for the Day: “There’s only

one way to have a happy marriage —
and as soon as I learn what it is, I’ll get
married again.” — Clint Eastwood

© 2019 King Features Synd., Inc.
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Can Nothing be Done
for Severe Back Pain?

DEAR DR. ROACH: I have severe
lower back pain and can’t stand up
straight or walk very well. I saw a
back specialist, and he took X-rays
and reviewed an MRI. He informed
me nothing could be done for me
because I have diffuse idiopathic
skeletal hyperostosis (DISH). I would
like to know what this is and why
nothing can be done for me. — Anon.

ANSWER: DISH is essentially a dis-
ease of bone spurs. The ligaments and
their attachments to bone themselves
become calcified and bonelike. The
cause is unknown. Symptoms are com-
monly back pain (more often, middle
or upper back, not the lower back pain
you have), but pain also may occur in
the neck. Problems with walking are
not common, but can happen if a nerve
is being compressed.

Surgery is not a usual treatment for
DISH. It is occasionally necessary if the
bone spurs press on nerves or if the bone
spurs are so large that they interfere with
eating. That doesn’t mean nothing can
be done for you. Physical therapy may
be very beneficial; judicious pain medi-
cation and regular gentle exercise are the
other effective treatments.

If the difficulty standing straight
and walking persist, you should get
re-evaluated.

***
DEAR DR. ROACH: What is your

take on the benefits versus risks of
DMSO? — W.R.

ANSWER: DMSO (dimethyl sulf-
oxide) has only one use approved by

the Food and Drug Administration, in
people with interstitial cystitis, where
it is directly instilled into the blad-
der. It is also used (off-label, meaning
without an official FDA indication)
as a recovery treatment when the tube
delivering some types of chemothera-
py comes out of the vein.

DMSO may have a pain-relieving
effect, both topically when applied, as
well as in the brain, though the mech-
anism for this is unclear. DMSO is an
antioxidant and opens pores in lipid
membranes, but again it’s unclear how
this relates to its possible effects on
people’s symptoms.

It is an interesting and diffi-
cult-to-study compound. It is exceed-
ingly permeable: Within five minutes
of being applied to skin, it is detectable
in the blood. It has a distinct flavor and
odor that can be noticed after applica-
tion to the skin, which makes doing a
controlled trial difficult; subjects in a
study find it very easy to know wheth-
er or not they have been given DMSO.

It’s estimated that people have spent
billions of dollars on DMSO for oth-
er conditions, especially arthritis and
inflammatory diseases. However, the
evidence that it is effective is poor,
largely because of the difficulty in
doing good studies on this compound,
but also because large-scale studies
are very expensive and there is little
enthusiasm on performing such stud-
ies on a cheap compound.

The risks appear to be small. Apart
from the taste and smell changes, there
are rare reports of allergies, discom-
fort in the bladder after instillation
there and possible damage to the eye
lens (at least in animals).

You didn’t tell me what condition
you are considering DMSO for, but
except in the case of interstitial cystitis
(where there are other therapies more
likely to be effective), given uncertain
benefits, I don’t recommend DMSO
despite the low risk of harm.

Dr. Roach regrets that he is unable
to answer individual questions, but
will incorporate them in the column
whenever possible. Readers may email
questions to ToYourGoodHealth@
med.cornell.edu.

© 2019 North America Synd., Inc.
All Rights Reserved

K
ing

FeaturesW
eekly

Service
O

ctober21,2019

Use Keto Diet
Only in Short-Term

DEAR DR. ROACH: What is
your opinion of the keto diet? I have
been doing it for a few weeks now
and lost a few pounds, but it goes
against everything I usually eat —
high quantities of red meat, lots of
full-fat foods and dairy. Since I am
losing some weight and actually feel
better and am sleeping better, I like
the short-term results, but I cannot
see this as a long-term way of life.
I am concerned about all that fat
going into my body and clogging my
arteries. I exercise every day with
Zumba, jogging, etc. — J.P.

ANSWER: The ketosis diet favors
very large amounts of fat — 60% to
80% of calories, with 15% to 20% of
calories from protein and 5% or less
from carbohydrates. The theory is to
cause ketosis, a physiological condi-
tion of ketones in the blood as a result
of high fat intake. It has been used
since the 1920s as a treatment for sei-
zures, but now is used for weight loss.

Like every diet, it has both good
and bad aspects. On the good side, it
is effective at short-term weight loss.
However, much of the apparent ear-
ly weight loss is due to water weight,
which is a universal finding on a high-
fat diet. Weight gain is likely when
stopping the diet.

It is highly restrictive. Further, many
of the foods that you can’t eat on this
diet are those that have been shown to
be associated with improved health,
especially vegetables and most fruits.
Most people will have a substantial
increase in cholesterol levels (by as

much as 50%). The red meat and satu-
rated fat probably present an indepen-
dent risk of heart disease and cancer
(even apart from its effect on choles-
terol), although this remains some-
what controversial.

I do not recommend the keto diet for
long-term use, at all. It may have some
benefit in helping with short-term
weight loss, but I think there are much
healthier alternatives for most people.

***
DEAR DR. ROACH: Your column

about the 58-year-old woman who felt
like she had oil in her eye reminded
me of having a very similar situation.

I described it to my optome-
trist, and he also diagnosed ocular
migraine. I wanted another opin-
ion, because the only symptom I had
was the oil, no headache or visual
disturbances. The ophthalmologist
diagnosed blepharitis, or clogged oil
glands at the base of my eyelashes.
She recommended placing a warm
pack of rice in a sock over my eye
and then washing the eye area with
baby shampoo on a washcloth. I did
this for a week or two, and on my
visit with her to recheck the eyes, the
problem was gone. — J.P.

ANSWER: Thank you for writing.
Blepharitis is caused by changes in the
meibomian glands, oil glands that are
present in both eyelids, often associat-
ed with changes in bacteria. I usually
see people with this condition noticing
red eyes and a gritty sensation. How-
ever, you are quite right that it includes
blurry vision, and the eye-care profes-
sional sometimes can see an oily or
foamy film over the eye.

The treatment the ophthalmologist
recommended works for most people.
Gentle lid massage may help get addi-
tional oily material out of the glands.
However, antibiotics or other treat-
ments are sometimes necessary.

***
Dr. Roach regrets that he is unable

to answer individual letters, but will
incorporate them in the column when-
ever possible. Readers may email
questions to ToYourGoodHealth@
med.cornell.edu.
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Adult Wary About
Tonsillectomy

DEAR DR. ROACH: My doctor
recommends a tonsillectomy based
on the fact that I suffer from chronic
strep. I am apprehensive about this
surgery as an adult. What are the
realistic risks of the surgery versus
continuing to experience regular
cases of strep throat? — O.C.

ANSWER: Strep throat infections
that are chronic (lasting more than
three months) or recurrent are indi-
cations for tonsillectomy in adults;
however, this is an uncommon sur-
gery in adults, and there isn’t a lot of
published data on the effectiveness of
treatment. Some data show that ton-
sillectomy does reduce incidence of
infection, as would be expected. Other
data show improved quality of life and
fewer missed work days.

My own experience is limited to a
handful of patients: All have had sig-
nificant improvement in the number
and severity of infections. On the other
hand, the surgery itself is unpleasant,
and that’s putting it mildly. There is a
significant risk of major complications
(perhaps around 3%). One patient told
me that the first two weeks after sur-
gery were horrendous, but gradually
improved over time.

As always, it’s a balance between
benefits and risks of surgery. But it’s
a difficult enough surgery that you are
wise to be apprehensive, and I would
recommend surgical consultation only
if your symptoms were severe enough
and significantly impact your life.

***
DEAR DR. ROACH: Three years

ago, my mother was prescribed
50,000 IU of vitamin D per week. I
read that this dose can lead to seri-
ous complications if continued for
more than a month or two. How
common is it for someone to be on
such a high dose for three years?
Should my mother insist that her
doctor take her off this medica-
tion? — L.H.

ANSWER: Fifty thousand units a
week is frequently given for eight to 12
weeks in people with significant defi-
ciency in vitamin D, and people often
then are switched to a daily dose of
1,000 to 2,000 IU. However, some peo-
ple prefer a weekly dose, and 10,000 to
20,000 would be the usual dose.

Perhaps 10% to 20% of the time, in
my experience, people do need higher
doses, and 50,000 is not unheard of
(some people have a genetic condi-
tion requiring high doses). However,
this dosing should be guided by blood
levels, and I certainly would feel bet-
ter knowing that your mother has had
her level measured if continuing this
high dose.

***
DEAR DR. ROACH: My daughter

gives her 3-year-old daughter fizzy
water daily.All her water bottles and
sippy cups are filled with some kind
of carbonated water. My grand-
daughter’s appetite seems to have
decreased. Could this be caused by
the fizzy water? Is it harmful to her
stomach? — L.B.

ANSWER: I don’t recommend car-
bonated water for babies or small
children. The dissolved gas in the
water can distend the stomach, caus-
ing cramps, and that gas has to come
out, meaning burps or flatulence. The
sense of distention in the stomach
might be causing her to eat less as
well. Stick to tap or bottled water in
reasonable amounts.

***
Dr. Roach regrets that he is unable

to answer individual questions, but
will incorporate them in the column
whenever possible. Readers may email
questions to ToYourGoodHealth@
med.cornell.edu.
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Adult Wary About
Tonsillectomy

DEAR DR. ROACH: My doctor
recommends a tonsillectomy based
on the fact that I suffer from chronic
strep. I am apprehensive about this
surgery as an adult. What are the
realistic risks of the surgery versus
continuing to experience regular
cases of strep throat? — O.C.

ANSWER: Strep throat infections
that are chronic (lasting more than
three months) or recurrent are indi-
cations for tonsillectomy in adults;
however, this is an uncommon sur-
gery in adults, and there isn’t a lot of
published data on the effectiveness of
treatment. Some data show that ton-
sillectomy does reduce incidence of
infection, as would be expected. Other
data show improved quality of life and
fewer missed work days.

My own experience is limited to a
handful of patients: All have had sig-
nificant improvement in the number
and severity of infections. On the other
hand, the surgery itself is unpleasant,
and that’s putting it mildly. There is a
significant risk of major complications
(perhaps around 3%). One patient told
me that the first two weeks after sur-
gery were horrendous, but gradually
improved over time.

As always, it’s a balance between
benefits and risks of surgery. But it’s
a difficult enough surgery that you are
wise to be apprehensive, and I would
recommend surgical consultation only
if your symptoms were severe enough
and significantly impact your life.

***
DEAR DR. ROACH: Three years

ago, my mother was prescribed
50,000 IU of vitamin D per week. I
read that this dose can lead to seri-
ous complications if continued for
more than a month or two. How
common is it for someone to be on
such a high dose for three years?
Should my mother insist that her
doctor take her off this medica-
tion? — L.H.

ANSWER: Fifty thousand units a
week is frequently given for eight to 12
weeks in people with significant defi-
ciency in vitamin D, and people often
then are switched to a daily dose of
1,000 to 2,000 IU. However, some peo-
ple prefer a weekly dose, and 10,000 to
20,000 would be the usual dose.

Perhaps 10% to 20% of the time, in
my experience, people do need higher
doses, and 50,000 is not unheard of
(some people have a genetic condi-
tion requiring high doses). However,
this dosing should be guided by blood
levels, and I certainly would feel bet-
ter knowing that your mother has had
her level measured if continuing this
high dose.

***
DEAR DR. ROACH: My daughter

gives her 3-year-old daughter fizzy
water daily.All her water bottles and
sippy cups are filled with some kind
of carbonated water. My grand-
daughter’s appetite seems to have
decreased. Could this be caused by
the fizzy water? Is it harmful to her
stomach? — L.B.

ANSWER: I don’t recommend car-
bonated water for babies or small
children. The dissolved gas in the
water can distend the stomach, caus-
ing cramps, and that gas has to come
out, meaning burps or flatulence. The
sense of distention in the stomach
might be causing her to eat less as
well. Stick to tap or bottled water in
reasonable amounts.

***
Dr. Roach regrets that he is unable

to answer individual questions, but
will incorporate them in the column
whenever possible. Readers may email
questions to ToYourGoodHealth@
med.cornell.edu.
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Adult Wary About
Tonsillectomy

DEAR DR. ROACH: My doctor
recommends a tonsillectomy based
on the fact that I suffer from chronic
strep. I am apprehensive about this
surgery as an adult. What are the
realistic risks of the surgery versus
continuing to experience regular
cases of strep throat? — O.C.

ANSWER: Strep throat infections
that are chronic (lasting more than
three months) or recurrent are indi-
cations for tonsillectomy in adults;
however, this is an uncommon sur-
gery in adults, and there isn’t a lot of
published data on the effectiveness of
treatment. Some data show that ton-
sillectomy does reduce incidence of
infection, as would be expected. Other
data show improved quality of life and
fewer missed work days.

My own experience is limited to a
handful of patients: All have had sig-
nificant improvement in the number
and severity of infections. On the other
hand, the surgery itself is unpleasant,
and that’s putting it mildly. There is a
significant risk of major complications
(perhaps around 3%). One patient told
me that the first two weeks after sur-
gery were horrendous, but gradually
improved over time.

As always, it’s a balance between
benefits and risks of surgery. But it’s
a difficult enough surgery that you are
wise to be apprehensive, and I would
recommend surgical consultation only
if your symptoms were severe enough
and significantly impact your life.

***
DEAR DR. ROACH: Three years

ago, my mother was prescribed
50,000 IU of vitamin D per week. I
read that this dose can lead to seri-
ous complications if continued for
more than a month or two. How
common is it for someone to be on
such a high dose for three years?
Should my mother insist that her
doctor take her off this medica-
tion? — L.H.

ANSWER: Fifty thousand units a
week is frequently given for eight to 12
weeks in people with significant defi-
ciency in vitamin D, and people often
then are switched to a daily dose of
1,000 to 2,000 IU. However, some peo-
ple prefer a weekly dose, and 10,000 to
20,000 would be the usual dose.

Perhaps 10% to 20% of the time, in
my experience, people do need higher
doses, and 50,000 is not unheard of
(some people have a genetic condi-
tion requiring high doses). However,
this dosing should be guided by blood
levels, and I certainly would feel bet-
ter knowing that your mother has had
her level measured if continuing this
high dose.

***
DEAR DR. ROACH: My daughter

gives her 3-year-old daughter fizzy
water daily.All her water bottles and
sippy cups are filled with some kind
of carbonated water. My grand-
daughter’s appetite seems to have
decreased. Could this be caused by
the fizzy water? Is it harmful to her
stomach? — L.B.

ANSWER: I don’t recommend car-
bonated water for babies or small
children. The dissolved gas in the
water can distend the stomach, caus-
ing cramps, and that gas has to come
out, meaning burps or flatulence. The
sense of distention in the stomach
might be causing her to eat less as
well. Stick to tap or bottled water in
reasonable amounts.

***
Dr. Roach regrets that he is unable

to answer individual questions, but
will incorporate them in the column
whenever possible. Readers may email
questions to ToYourGoodHealth@
med.cornell.edu.
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Adult Wary About
Tonsillectomy

DEAR DR. ROACH: My doctor
recommends a tonsillectomy based
on the fact that I suffer from chronic
strep. I am apprehensive about this
surgery as an adult. What are the
realistic risks of the surgery versus
continuing to experience regular
cases of strep throat? — O.C.

ANSWER: Strep throat infections
that are chronic (lasting more than
three months) or recurrent are indi-
cations for tonsillectomy in adults;
however, this is an uncommon sur-
gery in adults, and there isn’t a lot of
published data on the effectiveness of
treatment. Some data show that ton-
sillectomy does reduce incidence of
infection, as would be expected. Other
data show improved quality of life and
fewer missed work days.

My own experience is limited to a
handful of patients: All have had sig-
nificant improvement in the number
and severity of infections. On the other
hand, the surgery itself is unpleasant,
and that’s putting it mildly. There is a
significant risk of major complications
(perhaps around 3%). One patient told
me that the first two weeks after sur-
gery were horrendous, but gradually
improved over time.

As always, it’s a balance between
benefits and risks of surgery. But it’s
a difficult enough surgery that you are
wise to be apprehensive, and I would
recommend surgical consultation only
if your symptoms were severe enough
and significantly impact your life.

***
DEAR DR. ROACH: Three years

ago, my mother was prescribed
50,000 IU of vitamin D per week. I
read that this dose can lead to seri-
ous complications if continued for
more than a month or two. How
common is it for someone to be on
such a high dose for three years?
Should my mother insist that her
doctor take her off this medica-
tion? — L.H.

ANSWER: Fifty thousand units a
week is frequently given for eight to 12
weeks in people with significant defi-
ciency in vitamin D, and people often
then are switched to a daily dose of
1,000 to 2,000 IU. However, some peo-
ple prefer a weekly dose, and 10,000 to
20,000 would be the usual dose.

Perhaps 10% to 20% of the time, in
my experience, people do need higher
doses, and 50,000 is not unheard of
(some people have a genetic condi-
tion requiring high doses). However,
this dosing should be guided by blood
levels, and I certainly would feel bet-
ter knowing that your mother has had
her level measured if continuing this
high dose.

***
DEAR DR. ROACH: My daughter

gives her 3-year-old daughter fizzy
water daily.All her water bottles and
sippy cups are filled with some kind
of carbonated water. My grand-
daughter’s appetite seems to have
decreased. Could this be caused by
the fizzy water? Is it harmful to her
stomach? — L.B.

ANSWER: I don’t recommend car-
bonated water for babies or small
children. The dissolved gas in the
water can distend the stomach, caus-
ing cramps, and that gas has to come
out, meaning burps or flatulence. The
sense of distention in the stomach
might be causing her to eat less as
well. Stick to tap or bottled water in
reasonable amounts.

***
Dr. Roach regrets that he is unable

to answer individual questions, but
will incorporate them in the column
whenever possible. Readers may email
questions to ToYourGoodHealth@
med.cornell.edu.
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Here’s No. 1 Reason
to Remove Gallbladder
DEAR DR. ROACH: My hus-

band’s doctor is telling him to have
his gallbladder removed because
sometimes he has pain in his right
side. They did all kind of tests, but
he has pain when he drives long
hours or when he eats salads, not
fried or fatty foods. Can you tell me
more about the surgery, and what it
might be like for him after the sur-
gery? — A.M.

ANSWER: Almost every time a
gallbladder needs to be removed, it is
because of gallstones. Gallstones are
common. Six percent of men and 9%
of women have them, but most of the
time, people have no symptoms. It
isn’t always clear whether the symp-
toms people have are due to the gall-
stones that are found on imaging stud-
ies, such as CT or ultrasound, but there
are some clues to help decide wheth-
er a gallbladder that contains stones
needs to be removed.

The classic symptoms are pain in the
right upper abdomen, especially after
eating a fatty meal, such as fried food
(some people eat salads with lots of
fatty dressing). Sometimes gallbladder
pain is not food-associated. Symptoms
at nighttime are not uncommon. Nau-
sea, bloating, lower chest pain, belch-
ing and burning pain all are well-de-
scribed with gallbladder disease, and
the proof comes when surgery relieves
the symptoms.

Sometimes, the imaging test can give
clues. Thickening of the gallbladder
wall or pain with pressure on the gall-
bladder (Murphy’s sign) are suggestive
of acute gallbladder inflammation.

Unfortunately, doctors aren’t always
right. Occasionally a person’s gall-
bladder is removed, and it doesn’t
help the symptoms at all. Then, a new
search needs to be done to discover the
true cause of the symptoms.

Most people do very well after gall-
bladder surgery. The liver itself takes
over the job of storing bile, in the ducts
of the liver, and bile is released into the
intestines appropriately after eating.
However, it takes time for the system
to get adjusted to not having a gall-
bladder, and only 60% of people are
completely back to normal after three
months. A few people have persistent
symptoms for years. Thus, it’s wise to
be as sure as possible that symptoms
are due to gallbladder disease before
undergoing surgery.

***
DEAR DR. ROACH: I have been

unable to complete a yawn for a
couple of years. You know, that
final “aaah” feeling. My doctor just
smiled and offered no explanation;
I’m sure she had never heard of this
before. I am a 70-year-old woman
who is retired. Any ideas, sugges-
tions or recommendations to end
this unsatisfied feeling? — M.G.

ANSWER: Nobody knows for sure
why we yawn. It can be related to low
oxygen, fatigue or boredom, but there
is a “yawn center” of the brain (in the
hypothalamus) and even fetuses have
been shown to yawn.

I have read two possible explanations
why some people have incomplete or
unsatisfying yawns: The first is that in
some people, anxiety is the impetus to
yawn, and that type of yawn just isn’t
satisfying. The second is that stretch-
ing of the muscles of the face and
jaw are necessary for the yawn to be
complete. For some people, repeated
stretching (from a “forced” yawn) and
breathing in very deeply can lead to a
satisfying yawn.

***
Dr. Roach regrets that he is unable

to answer individual letters, but will
incorporate them in the column when-
ever possible. Readers may email
questions to ToYourGoodHealth@
med.cornell.edu.
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Here’s No. 1 Reason
to Remove Gallbladder
DEAR DR. ROACH: My hus-

band’s doctor is telling him to have
his gallbladder removed because
sometimes he has pain in his right
side. They did all kind of tests, but
he has pain when he drives long
hours or when he eats salads, not
fried or fatty foods. Can you tell me
more about the surgery, and what it
might be like for him after the sur-
gery? — A.M.

ANSWER: Almost every time a
gallbladder needs to be removed, it is
because of gallstones. Gallstones are
common. Six percent of men and 9%
of women have them, but most of the
time, people have no symptoms. It
isn’t always clear whether the symp-
toms people have are due to the gall-
stones that are found on imaging stud-
ies, such as CT or ultrasound, but there
are some clues to help decide wheth-
er a gallbladder that contains stones
needs to be removed.

The classic symptoms are pain in the
right upper abdomen, especially after
eating a fatty meal, such as fried food
(some people eat salads with lots of
fatty dressing). Sometimes gallbladder
pain is not food-associated. Symptoms
at nighttime are not uncommon. Nau-
sea, bloating, lower chest pain, belch-
ing and burning pain all are well-de-
scribed with gallbladder disease, and
the proof comes when surgery relieves
the symptoms.

Sometimes, the imaging test can give
clues. Thickening of the gallbladder
wall or pain with pressure on the gall-
bladder (Murphy’s sign) are suggestive
of acute gallbladder inflammation.

Unfortunately, doctors aren’t always
right. Occasionally a person’s gall-
bladder is removed, and it doesn’t
help the symptoms at all. Then, a new
search needs to be done to discover the
true cause of the symptoms.

Most people do very well after gall-
bladder surgery. The liver itself takes
over the job of storing bile, in the ducts
of the liver, and bile is released into the
intestines appropriately after eating.
However, it takes time for the system
to get adjusted to not having a gall-
bladder, and only 60% of people are
completely back to normal after three
months. A few people have persistent
symptoms for years. Thus, it’s wise to
be as sure as possible that symptoms
are due to gallbladder disease before
undergoing surgery.

***
DEAR DR. ROACH: I have been

unable to complete a yawn for a
couple of years. You know, that
final “aaah” feeling. My doctor just
smiled and offered no explanation;
I’m sure she had never heard of this
before. I am a 70-year-old woman
who is retired. Any ideas, sugges-
tions or recommendations to end
this unsatisfied feeling? — M.G.

ANSWER: Nobody knows for sure
why we yawn. It can be related to low
oxygen, fatigue or boredom, but there
is a “yawn center” of the brain (in the
hypothalamus) and even fetuses have
been shown to yawn.

I have read two possible explanations
why some people have incomplete or
unsatisfying yawns: The first is that in
some people, anxiety is the impetus to
yawn, and that type of yawn just isn’t
satisfying. The second is that stretch-
ing of the muscles of the face and
jaw are necessary for the yawn to be
complete. For some people, repeated
stretching (from a “forced” yawn) and
breathing in very deeply can lead to a
satisfying yawn.

***
Dr. Roach regrets that he is unable

to answer individual letters, but will
incorporate them in the column when-
ever possible. Readers may email
questions to ToYourGoodHealth@
med.cornell.edu.
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Here’s No. 1 Reason
to Remove Gallbladder
DEAR DR. ROACH: My hus-

band’s doctor is telling him to have
his gallbladder removed because
sometimes he has pain in his right
side. They did all kind of tests, but
he has pain when he drives long
hours or when he eats salads, not
fried or fatty foods. Can you tell me
more about the surgery, and what it
might be like for him after the sur-
gery? — A.M.

ANSWER: Almost every time a
gallbladder needs to be removed, it is
because of gallstones. Gallstones are
common. Six percent of men and 9%
of women have them, but most of the
time, people have no symptoms. It
isn’t always clear whether the symp-
toms people have are due to the gall-
stones that are found on imaging stud-
ies, such as CT or ultrasound, but there
are some clues to help decide wheth-
er a gallbladder that contains stones
needs to be removed.

The classic symptoms are pain in the
right upper abdomen, especially after
eating a fatty meal, such as fried food
(some people eat salads with lots of
fatty dressing). Sometimes gallbladder
pain is not food-associated. Symptoms
at nighttime are not uncommon. Nau-
sea, bloating, lower chest pain, belch-
ing and burning pain all are well-de-
scribed with gallbladder disease, and
the proof comes when surgery relieves
the symptoms.

Sometimes, the imaging test can give
clues. Thickening of the gallbladder
wall or pain with pressure on the gall-
bladder (Murphy’s sign) are suggestive
of acute gallbladder inflammation.

Unfortunately, doctors aren’t always
right. Occasionally a person’s gall-
bladder is removed, and it doesn’t
help the symptoms at all. Then, a new
search needs to be done to discover the
true cause of the symptoms.

Most people do very well after gall-
bladder surgery. The liver itself takes
over the job of storing bile, in the ducts
of the liver, and bile is released into the
intestines appropriately after eating.
However, it takes time for the system
to get adjusted to not having a gall-
bladder, and only 60% of people are
completely back to normal after three
months. A few people have persistent
symptoms for years. Thus, it’s wise to
be as sure as possible that symptoms
are due to gallbladder disease before
undergoing surgery.

***
DEAR DR. ROACH: I have been

unable to complete a yawn for a
couple of years. You know, that
final “aaah” feeling. My doctor just
smiled and offered no explanation;
I’m sure she had never heard of this
before. I am a 70-year-old woman
who is retired. Any ideas, sugges-
tions or recommendations to end
this unsatisfied feeling? — M.G.

ANSWER: Nobody knows for sure
why we yawn. It can be related to low
oxygen, fatigue or boredom, but there
is a “yawn center” of the brain (in the
hypothalamus) and even fetuses have
been shown to yawn.

I have read two possible explanations
why some people have incomplete or
unsatisfying yawns: The first is that in
some people, anxiety is the impetus to
yawn, and that type of yawn just isn’t
satisfying. The second is that stretch-
ing of the muscles of the face and
jaw are necessary for the yawn to be
complete. For some people, repeated
stretching (from a “forced” yawn) and
breathing in very deeply can lead to a
satisfying yawn.

***
Dr. Roach regrets that he is unable

to answer individual letters, but will
incorporate them in the column when-
ever possible. Readers may email
questions to ToYourGoodHealth@
med.cornell.edu.

© 2019 North America Synd., Inc.
All Rights Reserved

K
ing

FeaturesW
eekly

Service
N

ovem
ber4,2019

It’s Best to Taper
Off Heartburn Meds

DEAR DR. ROACH: I am a
61-year-old woman in fairly good
health except that I have been taking
prescription omeprazole once a day
for heartburn for at least 10 years, if
not more. I’ve read articles that say
this isn’t good to take long term, like
I’ve been doing. When I’ve tried to
stop by using famotidine instead, I
still suffer from heartburn through-
out the day. I’ve raised my bed and
tried sleeping in an upright position.
Your thoughts, please. — O.D.S.

ANSWER: It certainly is a good
idea to periodically review with your
doctor all the medications you take,
to decide whether they are still neces-
sary. It is very often the case that peo-
ple are taking medications for unclear
reasons, and the person who is pre-
scribing it has been doing so without
really thinking about whether the ben-
efits still outweigh the risks, especial-
ly as people get older and may have
acquired new conditions or had med-
ication changes.

Proton pump inhibitors like ome-
prazole frequently are prescribed for
short-term use but end up being con-
tinued for years. Except in people who
absolutely need it (such as people with
Barrett’s esophagus), I agree with a tri-
al of stopping and using H2 blockers
like famotidine on an as-needed basis. I
recommend a taper, not a sudden stop.

Proton pump inhibitors are likely to
increase the risk of infection, such as
pneumonia (without acid in the stom-
ach, bacteria are not killed as efficient-

ly) and intestinal infections; may pos-
sibly increase the risk of osteoporosis;
and probably reduce vitamin B-12 and
iron absorption. Although there have
been reports of increased risk of kidney
disease and dementia, I doubt the actu-
al clinical risk is significant. Still, there
are enough possible adverse effects that
it is worth balancing the risks against
the benefits of reducing symptoms.

I am glad you tried some nondrug ther-
apies, as we doctors often do not empha-
size how important they are. In addition
to raising the head of the bed (bricks
under the feet is traditional, but a foam
wedge under the mattress is also effec-
tive), losing weight for those who would
benefit, avoiding tobacco and alcohol,
and not eating three hours before bed-
time make drugs unnecessary for many.
Some people benefit from eliminating
certain foods, especially caffeine, choc-
olate and fatty or spicy foods.

***
DEAR DR. ROACH: I received lit-

erature in the mail about a new mir-
acle cure for enlarged prostate. The
ads state that the new pills shrink
the prostate back to normal. Is there
such a pill, or is this a scam? I am
afraid it is pills filled with drywall
dust. — B.F.

ANSWER: I’m afraid it’s more like-
ly to be a scam than real, but there
are a few herbal therapies that have
been shown to help — but not cure
— enlarged prostate glands in men.
Saw palmetto is well-known, but most
recently was found to be no better than
placebo. Beta-sitosterol, cernilton
and Pygeum africanum all are plant
extracts with some evidence of benefit,
at least when it comes to symptoms.

You are quite correct that without
independent laboratory verification,
there is no way to be sure of the qual-
ity and purity of dietary supplements.
They are not regulated the way pre-
scription drugs (or even foods) are.

Dr. Roach regrets that he is unable
to answer individual questions, but
will incorporate them in the column
whenever possible. Readers may email
questions to ToYourGoodHealth@
med.cornell.edu.

© 2019 North America Synd., Inc.
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SAVE MONEY
THIS HOLIDAY
SEASON WITH
MUST - HAVE

SHOPPING APPS
Digital coupons have be-

come so popular that in
2018, Americans “clipped”
8.4 billion digital coupons.
Here are some essential
tools that will help you get
the most value as you shop
for the holidays. Some are
what are known as exten-

sions or plug-ins or add-ons
for the internet browser on
your computer; others are
apps for your smartphone or
tablet. They’re super easy
to use. Simply go to the
listed websites, click a few
times to install the add-ons,
and soon they’ll automati-
cally start popping up when
you shop online. They’re all
free!
Rakuten (rakuten.com)

Best for: cash back
Using Rakuten’s mobile

app on your smart-phone
or its browser extension on
your computer, you’ll earn

can check both of these
apps for coupons and sales;
they’ll supply you barcodes
to be scanned at the reg-
ister. Similar to Rakuten,
RetailMeNot also features
cash-back offers for both in-
store and online purchases.
PriceBlink (priceblink.com.)
Best for: price comparisons
When you land on a product

page on a retail site like Tar-
get or Amazon, a yellow bar
will pop up; click on Com-
pare Prices and you’ll get a
list of prices for that item at
other stores. The browser
extension checks prices at
11,000 stores. There is no
PriceBlink mobile app, so
you can use a different app,
called ShopSavvy, to com-
pare prices. Or, turn to the
Amazon and eBay apps.
Tap the camera icon in each
app’s search bar and point
your phone at an item’s bar
code to find competing pric-
es.
Fakespot (fakespot.com)

Best for: choosing
what and where to buy
This site’s browser exten-

sion is essential if you shop

cash back when making
qualifying online purchas-
es at more than 3,500 mer-
chants, including Macy’s,
Walgreens and Best Buy.
Rakuten, formerly known as
eBates, sends out a check
in the mail quarterly, once
you’ve racked up at least
$5 in rewards. The reward
you’ve earned may grow
even bigger if you take it as a
gift card instead. Deals also
extend to services like Lyft,
GrubHub and DoorDash.
Link your credit card to the
smart-phone app and you
can also earn cash back on
certain in-store purchases,
plus 5 percent cash back on
meals at more than 10,000
participating restaurants

RetailMeNot
(retailmenot.com)
Best for: in-store
coupons and sales

Add this service’s app plus
Coupon Sherpa, (coupon-
sherpa.com) to your phone
before you head to the mall.
When you’re at Bed, Bath
& Beyond or Michaels, or
a wide selection of other
stores and food chains, you

on Amazon, Walmart or any
other e-retailer that offers
products sold by third par-
ties. Fake reviews are ram-
pant. Fakespot flags both
reviews and products is sus-
pects to be bogus and gives
letter grades to products’ re-
views to help you avoid be-
ing duped by fake 4 and 5
star reviews. The app also
gives you a summary of the
most helpful reviews, saving
you time and flagging items
that are most likely duds.

Honey
(joinhoney.com)

Best for: online coupons
and price alerts

This browser extension lit-
erally automates your sav-
ings. When you check out
at Amazon or any of 30,000
other websites, you just
click on Apply coupons in a
pop-up box, and Honey will
input coupon codes for you.
Honey can alert you when
a product’s price drops and
provide price histories on
many items, perhaps help-
ing you decide whether to
buy now or hold out for later.
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The Board of Directors,
Officers and Staff wish
you and your family the

best Holiday Season ever!

Central Savings
Robert Palmer

Chairman of the Board - CEO

1601 W. Belmont
(773) 528-0200

2827 N. Clark
(773) 528-2800

2601 W. Division
(773) 342-2711

Happy
Holidays



Page Lakeview Newspaper       www.LakeviewNewspaper.com  December, 2019 6

To advertise here call (312) 493-0955 for more information.

WWW.COM
Lakeview

Newspaper

• It was writer and cartoonist James
Thurber who made the following sage
observation: “Humor is emotional
chaos remembered in tranquility.”

•A single pound of sequoia seeds con-
tains roughly 90,000 individual seeds.

• The Romans were a bit wordy, it
seems, when it came to naming cer-
tain foods. Would you recognize “ory-
za sativa” if you saw it? It’s Latin for
“rice.” How about “solanum tubero-
sum”? That’s what they called a potato.

•You might be surprised to learn that
sloths can hold their breath longer than
dolphins — much longer. Dolphins
come up to the surface for air about
every 10 minutes, while sloths can go
40 minutes without taking a breath.

• Evidently it’s not just humans who
associate a deeper voice with maturity
(and desirability) in males. It seems
that male owls try to appear more
macho and attract females by lowering
the tone of their hoots.

• Did you know that in a random
group of 23 people, there’s a 50% like-
lihood that two will share a birthday?
It seems counterintuitive — there are,
after all, 365 days in a year — but the
number-crunchers assert that it’s true.
In a group of 57 people, it’s almost cer-
tain that two of them will have the same
birthday — the chances are more than
99%. Once you get up to 124 people,
the chances are only 1 in 100 trillion that
there won’t be a duplicated birthday.

• The largest structure ever built by
living creatures isn’t man-made — it’s
Australia’s Great Barrier Reef.

***
Thought for the Day: “There’s only

one way to have a happy marriage —
and as soon as I learn what it is, I’ll get
married again.” — Clint Eastwood

© 2019 King Features Synd., Inc.
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1. What is the name of the trio that
formed in 1974 to back up Bob Mar-
ley and the Wailers after Peter Tosh
left the group?

2. Name the final No. 1 hit by the
Temptations.

3. Phil Spector produced records
with lush, layered arrangements.
What was this called?

4. “Rivers of Babylon” was written
based on which Bible passages?

5. Name the song that contains this
lyric: “I must accept it, she loves you
more than me, So with my broken
heart I’ll bow out gracefully.”

Answers
1. The I Three, aka the I Threes, which

included Marley’s wife, Rita. Tosh,
born Winston Hubert McIntosh, went
on to have a successful solo career.

2. “Papa Was a Rollin’ Stone,” in
1972. It was their fourth song to reach
the top, but they had 38 songs in the
Top 40 over their career.

3. The Wall of Sound. It often made
use of multiple instruments of the same
type, such as three pianos, five drums
and four guitars, as well as horns.

4. Psalm 137:1-4, which tells of the
Jewish people after Jerusalem was
conquered in 586 B.C.

5. “Take Good Care of Her,” byAdam
Wade in 1961. The song was covered
by many others, including Dean Mar-
tin, Sonny James and Elvis Presley.

© 2019 King Features Synd., Inc.
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3105 N. Ashland Ave. • FREE Parking in lot • NE corner of Ashland and Barry
Stop by and see us for Great Pricing            (773) 348-9111

www.Greenforestfireplaceandpatio.com

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.

Dora and The Lost City of Gold
(PG) — While her parents seek an
ancient city, Dora (Isabel Moner)
is shipped off to a modern U.S. city
school. After a lifetime in the jungle,
she’s way out of her comfort zone. But
not for long. Along with a couple of
high school archetypes, Dora and cous-
in Diego are whisked back to the bush
by some jungle bad guys. They’ll need
to escape and find her parents to save the
day. It must have been difficult to retain
the exuberant innocence of the cartoon
and resist the urge to stray into sarcasm.
After all, Dora is in high school. But
Moner carries the torch beautifully,
taking the best from the wholesome
child explorer and weaving her into a
fish out of water adventure-nerd, all the
while serving self-aware inside jokes
wrapped in a can-do attitude.

Blinded by the Light (PG) — For
anyone who’s ever had a song, or an
artist, speak to you, you will see your-
self in this middle-class Pakistani
youth. Javed (Viveik Kalra) is an unas-
suming and poetic teen who lives in a
culturally claustrophobic household
— his immigrant family is deeply tra-
ditional, but he yearns for something
more. When he discovers the music
of Bruce Springsteen, his worldview
is turned upside down as he sees the
Boss’s message as a personal mission
statement. He is born to run, indeed.

American Dreamer (R) — Jim Gaf-
figan stars in this dark thriller as a hard-
luck case who turns from deadbeat to
deadly. Cam (Gaffigan) lost his job and
his family. He’s behind on his child sup-
port, with no good prospects in sight.
Making ends meet as a rideshare driver,

Cam picks up drug-dealer Mazz (Rob-
bie Jones), who sees Cam’s nondescript
car as the perfect cover. In his desper-
ation, Cam sees more than a five-star
rating or a tip in Mazz. If you think it’s
going to be funny because Gaffigan’s a
comedian, you’re dead wrong.

Cold War — Director Pawel Pawli-
kowski paints a gorgeously lush picture
of the lifelong love story of Zula (Joan-
na Kulig) and Wiktor (Tomasz Kot), a
singer and band director who meet in

post-war Poland and whose romantic
saga is played out in waves that are tem-
pered by the politics of the time. The
stunningly crisp and evocative black
and white film underscores the mag-
netic passion of Zula and Wiktor, who
despite all odds, keep finding each oth-
er again and again. It’s lovely and heart-
breaking. (Polish, with subtitles.)

NEW TV RELEASES
The Kominsky Method Season 1
The Handmaid’s Tale Season 3
Abbott & Costello: The Complete

Universal Pictures Collection Blu-ray
Ancient Aliens Season 12

© 2019 King Features Synd., Inc.
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Paramount Pictures

Isabel Moner in “Dora and
The Lost City of Gold”

1. Ford v Ferrari ............... (PG-13)
Matt Damon, Christian Bale
2. Midway .......................... (PG-13)
Ed Skrein, Patrick Wilson
3. Charlie’s Angels ............ (PG-13)
Kristen Stewart, Naomi Scott
4. Playing With Fire ................(PG)
John Cena, Keegan-Michael Key
5. Last Christmas .............. (PG-13)
Emilia Clarke, Henry Golding
6. Doctor Sleep .......................... (R)
Ewan McGregor, Rebecca Ferguson
7. The Good Liar ....................... (R)
Helen Mirren, Ian McKellen
8. Joker ....................................... (R)
Joaquin Phoenix, Robert De Niro
9. Maleficent: Mistress of Evil (PG)
Angelina Jolie, Elle Fanning
10. Harriet ......................... (PG-13)
Cynthia Erivo, Leslie Odom Jr.

© 2019 King Features Synd., Inc.
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Top 10 Video On Demand
1. Fast & Furious Presents:
Hobbs & Shaw .................. (PG-13)
Dwayne Johnson
2. The Lion King .....................(PG)
animated
3. The Kitchen ........................... (R)
Melissa McCarthy
4. The Art of Racing in the
Rain ..........................................(PG)
Milo Ventimiglia
5. Toy Story 4 ...........................(PG)
animated
6. Scary Stories to Tell in the
Dark .................................... (PG-13)
Zoe Margaret Colletti
7. Luce ........................................ (R)
Naomi Watts
8. Yesterday ........................ (PG-13)
Himesh Patel
9. Spider-Man: Far From
Home .................................. (PG-13)
Tom Holland
10. Aladdin ...............................(PG)
Will Smith

Top 10 DVD, Blu-ray Sales
1. Fast & Furious Presents:
Hobbs & Shaw .................. (PG-13)
Universal
2. The Lion King .....................(PG)
Disney
3. Toy Story 4 ...........................(PG)
Disney
4. Scary Stories to Tell in the
Dark .................................... (PG-13)
Lionsgate
5. Yellowstone: Season 2 . (TV-MA)
Paramount
6. Spider-Man: Far From
Home .................................. (PG-13)
Sony Pictures/Marvel
7. The Art of Racing in the
Rain ..........................................(PG)
FOX
8. Aladdin .................................(PG)
Disney
9. The Kitchen ........................... (R)
Warner Bros.
10. The Secret Life of Pets ......(PG)
Universal
Sources: comScore/Media Play News

© 2019 King Features Synd., Inc.

K
ing

FeaturesW
eekly

Service
N

ovem
ber25,2019

Top 10 Video On Demand
1. Fast & Furious Presents:
Hobbs & Shaw .................. (PG-13)
Dwayne Johnson
2. The Lion King .....................(PG)
animated
3. The Kitchen ........................... (R)
Melissa McCarthy
4. The Art of Racing in the
Rain ..........................................(PG)
Milo Ventimiglia
5. Toy Story 4 ...........................(PG)
animated
6. Scary Stories to Tell in the
Dark .................................... (PG-13)
Zoe Margaret Colletti
7. Luce ........................................ (R)
Naomi Watts
8. Yesterday ........................ (PG-13)
Himesh Patel
9. Spider-Man: Far From
Home .................................. (PG-13)
Tom Holland
10. Aladdin ...............................(PG)
Will Smith

Top 10 DVD, Blu-ray Sales
1. Fast & Furious Presents:
Hobbs & Shaw .................. (PG-13)
Universal
2. The Lion King .....................(PG)
Disney
3. Toy Story 4 ...........................(PG)
Disney
4. Scary Stories to Tell in the
Dark .................................... (PG-13)
Lionsgate
5. Yellowstone: Season 2 . (TV-MA)
Paramount
6. Spider-Man: Far From
Home .................................. (PG-13)
Sony Pictures/Marvel
7. The Art of Racing in the
Rain ..........................................(PG)
FOX
8. Aladdin .................................(PG)
Disney
9. The Kitchen ........................... (R)
Warner Bros.
10. The Secret Life of Pets ......(PG)
Universal
Sources: comScore/Media Play News

© 2019 King Features Synd., Inc.



December, 2019                   www.LakeviewNewspaper.com Lakeview Newspaper Page 7

What’s Hot in Hollywood

Advanced Skin and MOHS
Surgery Center, S.C.

Clarence W. Brown Jr., MD, JD
Board Certified Dermatologist
MOHS Micrographic Surgeon

Advanced Skin and Mohs Surgery Center is com-
prised of three board-certified and licensed
Dermatologists, a MOHS Micrographic Surgeon,
and two physician assistants trained extensive-
ly in dermatology.
 Same Day and Walk-in Appointments are

available
 We participate in most major insurance plans
 We accept Medicare assignment

2845 N. Sheridan Road, Suite 912, Chicago IL 60657

Phone for an Appointment
773.281.0046

Currently accepting new patients!

We are committed to providing the
MOST ADVANCED CARE in a STATE OF THE ART FACILITY

 Acne Treatment  MOHS Surgery  Scar Revision
 Eczema Treatment  Excisions  Facial Filler Injections
 Hair and Nail Treatment  Mole Removal  Psoriasis Therapy
 Botox Injections  Sclerotherapy  Wart Treatment
 Dermabrasion  Skin Cancer Diagnosis & Treatment

Advanced Skin and Mohs Surgery Center o�ers
comprehensive and compassionate care of the skin,
hair and nails through a wide array of medical, surgical,
and cosmetic services including, but not limited to:

HOLLYWOOD — Tom Cruise was
blindsided by Katie Holmes seven
years ago this summer when she filed
for divorce. Allegedly Holmes was
pressured to raise their daughter, Suri,
as a Scientologist.Apart from the photo
ops Tom had with Suri, many thought
he was an absentee father. But accord-
ing to a former member of the group,
“Tom Cruise was no longer allowed
to associate with his own daughter
because she was not a Scientologist.”

“Scientologists believe in reincar-
nation and their viewpoint is that Suri
is not really his daughter, she’s just a
spiritual being in his daughter’s body,”
the former member added. Also as a
result of the divorce, Holmes report-
edly had to keep her relationship
with Jamie Foxx secret because of a
divorce agreement with Cruise to not
publicly date for five years.

A similar forced separation involv-
ing children happened earlier to
Cruise’s second wife, Nicole Kid-
man, who was not allowed to see their
adopted children because she was not
in the religion. It’s a pretty sad day
when a religion forbids parents from
associating with their children.

Katie Holmes currently has
“Brahms: The Boy II,” a horror film
that co-stars Ralph Ineson of “Game
of Thrones” (as Dagmer Cleftjaw),
due late this year, and “The Secret,”
based on the self-help book. Nicole
Kidman is shooting the HBO mini
“The Undoing,” with Hugh Grant
and Donald Sutherland.

***
“Downton Abbey” the movie opens

Sept. 20, and most of the cast has
returned, including Hugh Bonne-
ville, Elizabeth McGovern, Michelle
Dockery and Maggie Smith. Many
fans begged for a return of Dan Ste-
vens, who, as Matthew Crowley, died
in a car crash after two seasons. When
he quit the show to take advantage of
its success, many thought he was cra-
zy. Yet 23 films later, including as The
Beast in “Beauty & The Beast” (2017)
and three seasons on the FX series
“Legion” (a spin-off of the “X-Men”

franchise), he’s looking at a roster of
big upcoming releases.

First up is the sci-fi film “Lucy in
the Sky,” with Natalie Portman,
Jon Hamm and Ellen Burstyn, due
in theaters Oct. 4; followed by Jack
London’s classic “Call of Wild,” with
Harrison Ford and Karen Gillan
(due Feb. 21); Noel Coward’s classic
“Blithe Spirit,” with Isla Fisher and
Judi Dench (out Feb. 28); and horror
film “The Rental,” with Alison Brie,
written/directed/produced and also
starring Dave Franco.

***
Chris Pine has completed “Wonder

Woman: 1984,” due June 2020, and
is now prepping to play legendary
CBS News anchor Walter Cronkite
during his coverage of President John
F. Kennedy’s assassination on Nov.
22, 1963. If they could make Chris-
tian Bale look like Dick Cheney, and
Russell Crowe look like Roger Ailes,
I guess they can make the handsome
Pine look like Cronkite, when they
look nothing alike!

© 2019 King Features Synd., Inc.
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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)_______________________

Q:“The Great British Baking
Show” allegedly takes place

over two days, but on day two the
participants and hosts are wearing
the same clothes as the day before.
Why? — J.B.

A:According to the U.K.’s Daily
Mirror, “Competitors must wear

their same clothes for as long as it takes
to film an episode for the sake of con-
tinuity.” They also can’t wear stripes
because they make the cameras strobe.
The bakers even have to be interviewed
by a psychologist to make sure they can
“cope with being filmed for up to 16
hours a day.”

Even more impressive is that the con-
testants must prove they truly are ama-
teur (albeit it highly talented) bakers.
“They’re barred from having any profes-
sional catering qualifications within the
last 10 years, having worked as a chef, or
earned money from commercial baking.”

If you haven’t had the pleasure of
seeing this show, it’s available here in
the U.S. on Netflix. The way the most
recent season aired was unusual for
Netflix, but very much like traditional
network television in that a new epi-
sode was uploaded weekly for view-
ers to savor instead of a whole season
at once. Past episodes are available to
“binge watch” at your own pace.

***

Q:I think I’m the only person my
age excited about the next Bat-

man movie. I know Robert Pattinson
is playing the Caped Crusader, but
who will play the villain? — R.S.

A:“The Batman” is slated for a June
2021 release, but there’s already

been a lot of buzz about it, with many
people asking if we even need another
Batman movie. Others think Robert
Pattinson (“Twilight”) seems too young
for the role of Bruce Wayne, but he’s 33
now and has proven himself as an actor.

As for his co-stars, Zoe Kravitz (“Big
Little Lies”) has been cast as Catwom-
an. Jonah Hill was in talks to play one
of the villains, but negotiations fell
apart. Instead, Paul Dano (Showtime’s
“Escape at Dannemora”) has now been
cast as The Riddler. The latest rumor is

that Colin Farrell (“Dumbo”) will play
The Penguin.

***

Q:Is Edward Norton still acting?
I always thought he was such a

great young actor, but I haven’t seen
him in anything in years. — P.B.

A:Norton, who recently turned 50,
first wowed audiences back in

1996 with his Oscar-nominated role
in “Primal Fear.” He then went on to
earn two more Oscar nominations for
“American History X” and “Birdman.”
He’s done a lot of voice work since
then, which is probably why you hav-
en’t seen him physically onscreen.

However, Norton has a new film out,
“Motherless Brooklyn,” which he also
directed. Set in the 1950s, Norton plays
the lead character, a private detective
with Tourette’s syndrome, who sets out
to solve the murder of his only friend.
The film also stars Willem Dafoe and
Alec Baldwin.

Send me your questions at NewCe-
lebrityExtra@gmail.com, or write
me at KFWS, 628 Virginia Drive,
Orlando, FL 32803.

© 2019 King Features Synd., Inc.
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HOLLYWOOD — Taylor Swift,
who has won 295 major music awards,
including 10 Grammys, is putting in
a serious bid to win an Oscar. While
visiting “Cats” creator Andrew Lloyd
Webber, he played her a new melody
he’d written for the film “Cats.” Before
the afternoon was over, Swift and
Lloyd Webber had written “Beautiful
Ghosts” for “Cats.” The song is sung
first by Francesca Hayward, then is
reprised by Dame Judy Dench and
finally sung over the closing credits by
Swift. It’s the only original song writ-
ten for the film and will qualify as a
best-song nominee for Taylor and Lord
Andrew. Swift admits she studied for
her big role as Bombalurina by going to
cat school, where they watched film of
cats walking, and by studying her own
three cats, Meredith Grey, Olivia Ben-
son and Benjamin Button.

***
With the honeymoon over, Jus-

tin Bieber is easing into acting by
lending his voice to the title role of
“Cupid” in an upcoming animated
film being produced by his manager,
Scooter Braun.

Rachel Weisz, an Oscar-winner for
“The Constant Gardener” (2005) and a
nominee this year for “The Favourite,”
is taking on the difficult job of playing
two-time Oscar-winning actress and
legend Elizabeth Taylor. Instead of
following her films and marriages, the
film chronicles her beginnings as an
HIV/AIDS activist that began after the
1985 death of her friend Rock Hud-
son, who died in 1985 from AIDS.
Weisz is married to the current James
Bond, Daniel Craig.

***
To prepare for battle with new

streaming services such as Disney,
HBO Max, Amazon Prime, Hulu and
Apple, Netflix has canceled a slew of
established shows. Among the lon-
gest running were “Orange Is the New
Black” (seven seasons), “House of
Cards” (six seasons), “Fuller House”
and “Lucifer” (five seasons each),

“The Ranch,” “GLOW” and “The
Unbreakable Kimmy Schmidt” (four
seasons each) and three-season shows
“A Series of Unfortunate Events,”
“One Day at a Time,” “Santa Clari-
ta Diet,” “Designated Survivor” and
“Daredevil.” In all, 42 shows were
canceled ...war is hell!

Melissa McCarthy and director hus-
band Ben Falcone have pulled their film
“Superintelligence” from its Dec. 20
theatrical premiere in favor of having it
become Warner Brothers first stream-
ing movie for its HBO Max platform.
All aboard the streaming train!

***
Shooting begins in London in Jan-

uary on “The Batman,” with Robert
Pattinson in the title role. He’ll be
aided and abetted by Zoe Kravitz as
Batwoman, Tony and Emmy winner
Jeffrey Wright as Commissioner
Gordon and Paul Dano as The Rid-
dler. The slender Pattinson is either
going to have to become a gym rat or
wear store-bought muscles to fill out
that famous suit!
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HOLLYWOOD — Taylor Swift,
who has won 295 major music awards,
including 10 Grammys, is putting in
a serious bid to win an Oscar. While
visiting “Cats” creator Andrew Lloyd
Webber, he played her a new melody
he’d written for the film “Cats.” Before
the afternoon was over, Swift and
Lloyd Webber had written “Beautiful
Ghosts” for “Cats.” The song is sung
first by Francesca Hayward, then is
reprised by Dame Judy Dench and
finally sung over the closing credits by
Swift. It’s the only original song writ-
ten for the film and will qualify as a
best-song nominee for Taylor and Lord
Andrew. Swift admits she studied for
her big role as Bombalurina by going to
cat school, where they watched film of
cats walking, and by studying her own
three cats, Meredith Grey, Olivia Ben-
son and Benjamin Button.

***
With the honeymoon over, Jus-

tin Bieber is easing into acting by
lending his voice to the title role of
“Cupid” in an upcoming animated
film being produced by his manager,
Scooter Braun.

Rachel Weisz, an Oscar-winner for
“The Constant Gardener” (2005) and a
nominee this year for “The Favourite,”
is taking on the difficult job of playing
two-time Oscar-winning actress and
legend Elizabeth Taylor. Instead of
following her films and marriages, the
film chronicles her beginnings as an
HIV/AIDS activist that began after the
1985 death of her friend Rock Hud-
son, who died in 1985 from AIDS.
Weisz is married to the current James
Bond, Daniel Craig.

***
To prepare for battle with new
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Universal Pictures Q:“The Great British Baking
Show” allegedly takes place

over two days, but on day two the
participants and hosts are wearing
the same clothes as the day before.
Why? — J.B.

A:According to the U.K.’s Daily
Mirror, “Competitors must wear

their same clothes for as long as it takes
to film an episode for the sake of con-
tinuity.” They also can’t wear stripes
because they make the cameras strobe.
The bakers even have to be interviewed
by a psychologist to make sure they can
“cope with being filmed for up to 16
hours a day.”

Even more impressive is that the con-
testants must prove they truly are ama-
teur (albeit it highly talented) bakers.
“They’re barred from having any profes-
sional catering qualifications within the
last 10 years, having worked as a chef, or
earned money from commercial baking.”

If you haven’t had the pleasure of
seeing this show, it’s available here in
the U.S. on Netflix. The way the most
recent season aired was unusual for
Netflix, but very much like traditional
network television in that a new epi-
sode was uploaded weekly for view-
ers to savor instead of a whole season
at once. Past episodes are available to
“binge watch” at your own pace.

***

Q:I think I’m the only person my
age excited about the next Bat-

man movie. I know Robert Pattinson
is playing the Caped Crusader, but
who will play the villain? — R.S.

A:“The Batman” is slated for a June
2021 release, but there’s already

been a lot of buzz about it, with many
people asking if we even need another
Batman movie. Others think Robert
Pattinson (“Twilight”) seems too young
for the role of Bruce Wayne, but he’s 33
now and has proven himself as an actor.

As for his co-stars, Zoe Kravitz (“Big
Little Lies”) has been cast as Catwom-
an. Jonah Hill was in talks to play one
of the villains, but negotiations fell
apart. Instead, Paul Dano (Showtime’s
“Escape at Dannemora”) has now been
cast as The Riddler. The latest rumor is

that Colin Farrell (“Dumbo”) will play
The Penguin.

***

Q:Is Edward Norton still acting?
I always thought he was such a

great young actor, but I haven’t seen
him in anything in years. — P.B.

A:Norton, who recently turned 50,
first wowed audiences back in

1996 with his Oscar-nominated role
in “Primal Fear.” He then went on to
earn two more Oscar nominations for
“American History X” and “Birdman.”
He’s done a lot of voice work since
then, which is probably why you hav-
en’t seen him physically onscreen.

However, Norton has a new film out,
“Motherless Brooklyn,” which he also
directed. Set in the 1950s, Norton plays
the lead character, a private detective
with Tourette’s syndrome, who sets out
to solve the murder of his only friend.
The film also stars Willem Dafoe and
Alec Baldwin.

Send me your questions at NewCe-
lebrityExtra@gmail.com, or write
me at KFWS, 628 Virginia Drive,
Orlando, FL 32803.
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Use Keto Diet
Only in Short-Term

DEAR DR. ROACH: What is
your opinion of the keto diet? I have
been doing it for a few weeks now
and lost a few pounds, but it goes
against everything I usually eat —
high quantities of red meat, lots of
full-fat foods and dairy. Since I am
losing some weight and actually feel
better and am sleeping better, I like
the short-term results, but I cannot
see this as a long-term way of life.
I am concerned about all that fat
going into my body and clogging my
arteries. I exercise every day with
Zumba, jogging, etc. — J.P.

ANSWER: The ketosis diet favors
very large amounts of fat — 60% to
80% of calories, with 15% to 20% of
calories from protein and 5% or less
from carbohydrates. The theory is to
cause ketosis, a physiological condi-
tion of ketones in the blood as a result
of high fat intake. It has been used
since the 1920s as a treatment for sei-
zures, but now is used for weight loss.

Like every diet, it has both good
and bad aspects. On the good side, it
is effective at short-term weight loss.
However, much of the apparent ear-
ly weight loss is due to water weight,
which is a universal finding on a high-
fat diet. Weight gain is likely when
stopping the diet.

It is highly restrictive. Further, many
of the foods that you can’t eat on this
diet are those that have been shown to
be associated with improved health,
especially vegetables and most fruits.
Most people will have a substantial
increase in cholesterol levels (by as

much as 50%). The red meat and satu-
rated fat probably present an indepen-
dent risk of heart disease and cancer
(even apart from its effect on choles-
terol), although this remains some-
what controversial.

I do not recommend the keto diet for
long-term use, at all. It may have some
benefit in helping with short-term
weight loss, but I think there are much
healthier alternatives for most people.

***
DEAR DR. ROACH: Your column

about the 58-year-old woman who felt
like she had oil in her eye reminded
me of having a very similar situation.

I described it to my optome-
trist, and he also diagnosed ocular
migraine. I wanted another opin-
ion, because the only symptom I had
was the oil, no headache or visual
disturbances. The ophthalmologist
diagnosed blepharitis, or clogged oil
glands at the base of my eyelashes.
She recommended placing a warm
pack of rice in a sock over my eye
and then washing the eye area with
baby shampoo on a washcloth. I did
this for a week or two, and on my
visit with her to recheck the eyes, the
problem was gone. — J.P.

ANSWER: Thank you for writing.
Blepharitis is caused by changes in the
meibomian glands, oil glands that are
present in both eyelids, often associat-
ed with changes in bacteria. I usually
see people with this condition noticing
red eyes and a gritty sensation. How-
ever, you are quite right that it includes
blurry vision, and the eye-care profes-
sional sometimes can see an oily or
foamy film over the eye.

The treatment the ophthalmologist
recommended works for most people.
Gentle lid massage may help get addi-
tional oily material out of the glands.
However, antibiotics or other treat-
ments are sometimes necessary.

***
Dr. Roach regrets that he is unable

to answer individual letters, but will
incorporate them in the column when-
ever possible. Readers may email
questions to ToYourGoodHealth@
med.cornell.edu.

© 2019 North America Synd., Inc.
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Scorsese and Francis Ford Coppola
fight to retain the traditional release
of films into movie theaters instead of
streaming services, the last vestige of
true movie stars (created by the major
studios during the Golden Age of Hol-
lywood) — Jane Fonda (81), Shirley
MacLaine (85), Sophia Loren (84)
and Robert Redford (83) — struggle
to retain their stardom.

Jane Fonda starred last year in “The
Book Club,” with Diane Keaton,
Candice Bergen and Mary Steen-
burgen, and has retained visibility
thanks to the Netflix series “Grace and
Frankie” (65 episodes and counting
since 2015), with Lily Tomlin, and
being arrested for protests such as the
recent global warming demonstration.

Shirley MacLaine starred in Hall-
mark’s “A Heavenly Christmas”
(2016), with Eric McCormack,
Netflix’s “The Little Mermaid”
(2018) and in Disney’s just-released
“Noelle,” with Anna Kendrick, Bill
Hader and Julie Hagerty. Sophia
Loren is shooting “The Life Ahead”
(due in March), based on a Romain
Gary novel and directed by her son
Edoardo Ponti. Sophia, who plays a
holocaust survivor who forges a bond
with a 12-year-old boy, vows it will be
something to remember.

Robert Redford’s last film as an
actor was “The Old Man & the Gun,”
but he couldn’t resist doing cameos in
“Avengers: Endgame” and the HBO
series “Watchmen.” A special men-
tion for Olivia de Havilland, last sur-
viving star of 1939’s “Gone with the
Wind,” who turned 103 July 1 in Paris.

Not to be outdone, two old pros,
Angela Lansbury (94) and Dick Van
Dyke (94 on Dec. 13), will finally get
see their 2018 Christmas film “But-
tons,” which was shown for only night
in theaters last Dec. 8. The film, narrat-
ed by Robert Redford and KateWins-
let, and co-starring Jane Seymour and
Roma Downey, will be released digi-
tally Nov. 19 and on DVD Dec. 3.

Ben Affleck will star in and pro-
duce (with Matt Damon and Aaron
Gilbert) “Falling to Earth,” based
on Kate Southwood’s novel about
the Tri-State Tornado, the deadliest
in U.S. history. It hit Illinois in 1925,
killing 695 people, injuring more than
2,000 and leveling a number of towns.

“A Quiet Place: Part II” has com-
pleted filming in upstate New York,
mostly around Buffalo. When John
Krasinsky chose Buffalo as his main
location, he created 400 hires of staff
and technicians and 300 background
extras, which pumped $10 million
into the local economy. Shooting on
the $1 million refurbished Buffa-
lo Film Works soundstage was kept
under wraps to keep spectators at bay,
but that proved impossible when they
shot on location (especially when they
closed down the nearby Grand Island
Bridge for 13 hours). Buffalo never
looked so good and remains a very
“Quiet Place.”
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HOLLYWOOD — Taylor Swift,
who has won 295 major music awards,
including 10 Grammys, is putting in
a serious bid to win an Oscar. While
visiting “Cats” creator Andrew Lloyd
Webber, he played her a new melody
he’d written for the film “Cats.” Before
the afternoon was over, Swift and
Lloyd Webber had written “Beautiful
Ghosts” for “Cats.” The song is sung
first by Francesca Hayward, then is
reprised by Dame Judy Dench and
finally sung over the closing credits by
Swift. It’s the only original song writ-
ten for the film and will qualify as a
best-song nominee for Taylor and Lord
Andrew. Swift admits she studied for
her big role as Bombalurina by going to
cat school, where they watched film of
cats walking, and by studying her own
three cats, Meredith Grey, Olivia Ben-
son and Benjamin Button.

***
With the honeymoon over, Jus-

tin Bieber is easing into acting by
lending his voice to the title role of
“Cupid” in an upcoming animated
film being produced by his manager,
Scooter Braun.

Rachel Weisz, an Oscar-winner for
“The Constant Gardener” (2005) and a
nominee this year for “The Favourite,”
is taking on the difficult job of playing
two-time Oscar-winning actress and
legend Elizabeth Taylor. Instead of
following her films and marriages, the
film chronicles her beginnings as an
HIV/AIDS activist that began after the
1985 death of her friend Rock Hud-
son, who died in 1985 from AIDS.
Weisz is married to the current James
Bond, Daniel Craig.

***
To prepare for battle with new

streaming services such as Disney,
HBO Max, Amazon Prime, Hulu and
Apple, Netflix has canceled a slew of
established shows. Among the lon-
gest running were “Orange Is the New
Black” (seven seasons), “House of
Cards” (six seasons), “Fuller House”
and “Lucifer” (five seasons each),

“The Ranch,” “GLOW” and “The
Unbreakable Kimmy Schmidt” (four
seasons each) and three-season shows
“A Series of Unfortunate Events,”
“One Day at a Time,” “Santa Clari-
ta Diet,” “Designated Survivor” and
“Daredevil.” In all, 42 shows were
canceled ...war is hell!

Melissa McCarthy and director hus-
band Ben Falcone have pulled their film
“Superintelligence” from its Dec. 20
theatrical premiere in favor of having it
become Warner Brothers first stream-
ing movie for its HBO Max platform.
All aboard the streaming train!

***
Shooting begins in London in Jan-

uary on “The Batman,” with Robert
Pattinson in the title role. He’ll be
aided and abetted by Zoe Kravitz as
Batwoman, Tony and Emmy winner
Jeffrey Wright as Commissioner
Gordon and Paul Dano as The Rid-
dler. The slender Pattinson is either
going to have to become a gym rat or
wear store-bought muscles to fill out
that famous suit!
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Q:“The Great British Baking
Show” allegedly takes place

over two days, but on day two the
participants and hosts are wearing
the same clothes as the day before.
Why? — J.B.

A:According to the U.K.’s Daily
Mirror, “Competitors must wear

their same clothes for as long as it takes
to film an episode for the sake of con-
tinuity.” They also can’t wear stripes
because they make the cameras strobe.
The bakers even have to be interviewed
by a psychologist to make sure they can
“cope with being filmed for up to 16
hours a day.”

Even more impressive is that the con-
testants must prove they truly are ama-
teur (albeit it highly talented) bakers.
“They’re barred from having any profes-
sional catering qualifications within the
last 10 years, having worked as a chef, or
earned money from commercial baking.”

If you haven’t had the pleasure of
seeing this show, it’s available here in
the U.S. on Netflix. The way the most
recent season aired was unusual for
Netflix, but very much like traditional
network television in that a new epi-
sode was uploaded weekly for view-
ers to savor instead of a whole season
at once. Past episodes are available to
“binge watch” at your own pace.

***

Q:I think I’m the only person my
age excited about the next Bat-

man movie. I know Robert Pattinson
is playing the Caped Crusader, but
who will play the villain? — R.S.

A:“The Batman” is slated for a June
2021 release, but there’s already

been a lot of buzz about it, with many
people asking if we even need another
Batman movie. Others think Robert
Pattinson (“Twilight”) seems too young
for the role of Bruce Wayne, but he’s 33
now and has proven himself as an actor.

As for his co-stars, Zoe Kravitz (“Big
Little Lies”) has been cast as Catwom-
an. Jonah Hill was in talks to play one
of the villains, but negotiations fell
apart. Instead, Paul Dano (Showtime’s
“Escape at Dannemora”) has now been
cast as The Riddler. The latest rumor is

that Colin Farrell (“Dumbo”) will play
The Penguin.

***

Q:Is Edward Norton still acting?
I always thought he was such a

great young actor, but I haven’t seen
him in anything in years. — P.B.

A:Norton, who recently turned 50,
first wowed audiences back in

1996 with his Oscar-nominated role
in “Primal Fear.” He then went on to
earn two more Oscar nominations for
“American History X” and “Birdman.”
He’s done a lot of voice work since
then, which is probably why you hav-
en’t seen him physically onscreen.

However, Norton has a new film out,
“Motherless Brooklyn,” which he also
directed. Set in the 1950s, Norton plays
the lead character, a private detective
with Tourette’s syndrome, who sets out
to solve the murder of his only friend.
The film also stars Willem Dafoe and
Alec Baldwin.

Send me your questions at NewCe-
lebrityExtra@gmail.com, or write
me at KFWS, 628 Virginia Drive,
Orlando, FL 32803.
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A:According to the U.K.’s Daily
Mirror, “Competitors must wear

their same clothes for as long as it takes
to film an episode for the sake of con-
tinuity.” They also can’t wear stripes
because they make the cameras strobe.
The bakers even have to be interviewed
by a psychologist to make sure they can
“cope with being filmed for up to 16
hours a day.”

Even more impressive is that the con-
testants must prove they truly are ama-
teur (albeit it highly talented) bakers.
“They’re barred from having any profes-
sional catering qualifications within the
last 10 years, having worked as a chef, or
earned money from commercial baking.”

If you haven’t had the pleasure of
seeing this show, it’s available here in
the U.S. on Netflix. The way the most
recent season aired was unusual for
Netflix, but very much like traditional
network television in that a new epi-
sode was uploaded weekly for view-
ers to savor instead of a whole season
at once. Past episodes are available to
“binge watch” at your own pace.

***

Q:I think I’m the only person my
age excited about the next Bat-

man movie. I know Robert Pattinson
is playing the Caped Crusader, but
who will play the villain? — R.S.

A:“The Batman” is slated for a June
2021 release, but there’s already

been a lot of buzz about it, with many
people asking if we even need another
Batman movie. Others think Robert
Pattinson (“Twilight”) seems too young
for the role of Bruce Wayne, but he’s 33
now and has proven himself as an actor.

As for his co-stars, Zoe Kravitz (“Big
Little Lies”) has been cast as Catwom-
an. Jonah Hill was in talks to play one
of the villains, but negotiations fell
apart. Instead, Paul Dano (Showtime’s
“Escape at Dannemora”) has now been
cast as The Riddler. The latest rumor is

that Colin Farrell (“Dumbo”) will play
The Penguin.

***

Q:Is Edward Norton still acting?
I always thought he was such a

great young actor, but I haven’t seen
him in anything in years. — P.B.

A:Norton, who recently turned 50,
first wowed audiences back in

1996 with his Oscar-nominated role
in “Primal Fear.” He then went on to
earn two more Oscar nominations for
“American History X” and “Birdman.”
He’s done a lot of voice work since
then, which is probably why you hav-
en’t seen him physically onscreen.

However, Norton has a new film out,
“Motherless Brooklyn,” which he also
directed. Set in the 1950s, Norton plays
the lead character, a private detective
with Tourette’s syndrome, who sets out
to solve the murder of his only friend.
The film also stars Willem Dafoe and
Alec Baldwin.

Send me your questions at NewCe-
lebrityExtra@gmail.com, or write
me at KFWS, 628 Virginia Drive,
Orlando, FL 32803.
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Seared Salmon with Pine Nut, Caper and Fennel Topping

FAMILY FEATURES

The rush of the holiday season – shopping for gifts, decorating
the house, hosting loved ones and other added obligations – can
be challenging. Restore balance and holiday cheer by treating
yourself and others who are home for the holidays to a no-fuss,

relaxing dinner that feels celebratory.
Supported by a menu that can be prepared entirely using a skillet,

you can easily add to the joyful holiday spirit while also lowering stress
levels typically associated with this time of year. Start with a main
course like Seared Salmon with Pine Nut, Caper and Fennel Topping,
which can go a long way toward building a tasty holiday meal. Paired
with Long-Cooked Green Beans with Tomatoes and Garlic, the savory
salmon and complementary side can be on the family table in less than
an hour then capped off by a seasonal Stovetop Apple Pie.

These dishes and more can be created for holiday festivities with
the help of kitchen equipment like Anolon Advanced Home skillets,
part of a collection designed for everyday cooking with heavy-gauge
hard anodized aluminum construction for durability and even heating.
With a triple-layer, sapphire-reinforced interior that resists chipping,
the cookware offers durability and easy cleaning along with features
like nonstick exteriors, convenient volume markings for saucepans and
stockpots, and comfortable SureGrip handles.

Find more inspiration and the right kitchen equipment to make the
holiday season special at Anolon.com.

Seared Salmon with Pine Nut, Caper
and Fennel Topping
Recipe courtesy of Anolon Gourmet Cookware
Yield: 4 servings

Anolon Advanced Home 12-inch nonstick skillet
1/2 cup pine nuts

2 tablespoons olive oil, divided
1 shallot, finely chopped (about 3 tablespoons)

1/2 medium fennel bulb, cored and finely chopped
3 tablespoons drained capers

1 1/2 teaspoons fresh orange zest
2 tablespoons thinly sliced fresh basil

1/2 teaspoon, plus 1/8 teaspoon, salt, divided
4 skin-on salmon fillets (6-7 ounces each)

1/4 teaspoon ground black pepper
Heat nonstick skillet over medium heat. Add pine nuts and
cook, shaking pan often, about 4-5 minutes until lightly
browned. Transfer pine nuts to medium bowl.

In same skillet over medium heat, heat 1 tablespoon oil.
Add shallot and fennel; cook, stirring occasionally,
3-4 minutes until slightly softened. Add capers and cook
1 minute. Transfer to bowl with pine nuts. Stir in
remaining oil and orange zest. Let cool 5 minutes before
adding basil and 1/8 teaspoon salt; reserve.

Season salmon with remaining salt and pepper. Heat
skillet over medium heat until hot. Add salmon, flesh-
side down, and cook 5 minutes until nicely browned.
Flip salmon and continue cooking 4-5 minutes until skin
is crisp and salmon is cooked through but still slightly
translucent in center. Place one salmon fillet on each of
four serving plates; top each with pine nut mixture.

Long-Cooked Green Beans with
Tomatoes and Garlic
Recipe courtesy of Anolon Gourmet Cookware
Yield: 4 servings

Anolon Advanced Home 12-inch
nonstick skillet

2 tablespoons extra-virgin olive oil
1/4 cup yellow onions, minced
3 cloves garlic, thinly sliced

1 1/2 pounds green beans, ends trimmed

3 large ripe tomatoes, peeled, seeded
and chopped

salt, to taste
freshly ground black pepper, to taste

In nonstick skillet over medium heat, warm olive oil.
Add onions and cook until soft, stirring occasionally,

7-10 minutes. Add garlic and continue stirring 1 minute.
Add green beans and tomatoes; cover and cook over low
heat until green beans are soft, 25 minutes.

Season with salt and pepper, to taste. Cook, uncovered,
until liquid is almost gone, 2-3 minutes.

Stovetop Apple Pie
Recipe courtesy of Anolon Gourmet Cookware
Yield: 1 10-inch pie

Anolon Advanced Home 10-inch
nonstick skillet

6 tablespoons butter
1/2 cup, plus 2 teaspoons, sugar, divided
1/2 teaspoon ground cinnamon or apple

pie spice
6 medium Granny Smith apples, peeled,

cored and cut into eight wedges each
1 refrigerated pie crust
2 teaspoons cream

In nonstick skillet over low heat, melt butter;
remove from heat. Stir in 1/2 cup sugar and
cinnamon. Arrange apple wedges evenly in
skillet, overlapping as needed.

Heat oven to 350 F.
In skillet over medium heat, cook sugar

mixture until it is light amber in color and
bubbly, 8-10 minutes.

Carefully place pie crust on top of apples;
cut few slits in pastry to allow air to escape.
Brush pastry with cream and remaining sugar.
Bake 25-30 minutes, or until crust is golden
brown and apples are tender. Serve warm or at
room temperature. Stovetop Apple Pie

Long-Cooked Green Beans with Tomatoes and Garlic
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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.
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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
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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.
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1 can (13¾ to 14½ ounces)
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1 package (10 ounces) frozen
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1 head Boston lettuce (about
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3/4 teaspoon salt
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1/8 teaspoon dried thyme leaves
1/2 cup fat-free (skim) milk
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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-
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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
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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
Aggravated battery of
a senior citizen in an al-
ley on the 1200 block of
West Addison Street
Burglary and unlaw-
ful entry to a bar or
tavern on the 1000
block of West Addison
Street.
Domestic battery on
the 1000 block of West
Roscoe Street.
Retail theft from a
convenience store on
the 3500 block of North
Clark Street.
Theft of under $500
on the street on the
3500 block of North
Clark Street.
Retail theft from a
drug store on the1000
block of West Belmont
Avenue.
Theft of under $500 on
the street on the 3500
block of North Fremont
Street.
Theft of under $500
in an apartment on the
800 block of West Cor-
nelia Avenue.
Miscellaneous crime
against another person

in a school on the 800
block of West Wave-
land Avenue.
Simple assault on the
sidewalk on the 3300
block of North Halsted
Street.
Theft from a restaurant
on the 3400 block of
North Halsted Street.
Vandalism to a bar
or tavern on the 3500
block of North Halsted
Street.
Simple battery against
a police officer in a bar
on the 3700 block of
North Broadway.
Simple battery at a
residence on the 600
block of West Cornelia
Avenue.
Theft from an Athletic
Club on the 3000 block
of North Broadway.
Retail theft from a
small retail store on
the 3200 block of North
Broadway.
Vandalism to a ve-
hicle on the street on
the 1700 block of West
Waveland Avenue.
Theft from a building on

the 1600 block of West
Irving Park Road.
Unlawful entry and
burglary to a residen-
tial garage o the 3400
block of North Marsh-
field Avenue.
Burglary and unlaw-
ful entry to an apart-
ment on the 1600
block of West Wave-
land Avenue.
Theft over $500 from
an apartment on the
4300 block of North
Ashland Avenue.
Theft under $500 on
the street on the 1400
block of West Fletcher
Street.
Vandalism to a ve-
hicle on the street on
the 1300 block of West
Eddy Street.
Simple battery at a
bar or tavern on the
1000 block of West
Belmont Avenue.
Domestic battery at
a police facility vehicle
parking lot on the 800
block of West Addison
Street.
Theft from a restaurant

on the 3400 block of
North Halsted Street.
Simple battery on the
sidewalk on the 3600
block of North Halsted
Street.
Theft from a tavern or
bar on the 3700 block
of North Broadway.
Theft over $500 on
the sidewalk on the
2800 block of North
Clark Street.
Fraud and Illegal use
of a cash card at an
apartment on the 500
block of West Belmont
Avenue.
Vandalism and crim-
inal defacement of a
residence on the 400
block of West Melrose
Street.
Theft from an Athletic
club on the 3200 block
of North Ashland Ave-
nue.
Simple battery at a
convenience store on
the 1400 block of West
Montrose Avenue.
Theft under $500 on
the street on the 3000
block of North Lincoln
Avenue.
Damage to a vehicle
at a residence on the
3700 bolock of North
Southport Avenue.
Theft over $500  in an
alley on the 3700 block
of North Southport Av-
enue.
Domestic battery at
a CTA platform on the
900 block of West Ad-
dison Street.
Domestic battery at
an apartment on the
3700 block of North
Pine Grove Avenue.
Retail theft from a
grocery store on the
3200 block of North
Ashland Avenue.
Forgery and counter-
feiting at a restaurant
on the 3400 block of
North Southport Ave-
nue.
Domestic battery at
an apartment on the
900 block of West Cor-
nelia Avenue.
Violation of a GPS
monitoring device
on the sidewalk on the
800 block of West Ad-
dison Street.

Show that SPECIAL SOMEONE
how much you care with a gift

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

ARMY NAVY SALES
www.armynavysales.com

3100 N. Lincoln Ave 773-348-8930

10% off with
this coupon!

Fraud or confidence
game on the 800 block
of West Oakdale Ave-
nue.
Assault at a depart-
ment store on the 3100
block of North Clark
Street.
Pick pocketing at a
CTA station on the 900
block of West Belmont
Avenue.
Burglary and unlawful
entry to a res-idence
on the 2500 block of
West Berteau
Retail theft from a gro-
cery food store on the
3400 block of Nborth
Western Avenue.
Vandalism to a CTA
train on the 2100 block
of West Addison Street.
Retail theft from a gas
station on the 3300
block of North Damen
Avenue.
Drug abuse violation
and found suspect
narcotics fro a hospital
building on the 2500
block of West Montrose
Avenue.
Unlawful possession of
a handgun on the street
on the 2500 block of West
Belmont Avenue.
Vandalism to a day
care center on the 2000
block of West Belmont
Avenue.
Strongarm robbery
on the sidewalk on the
2000 block of West Ir-
ving Park Road.
Drug abuse viola-
tions delivery of can-
nabis over 10 grams on
the street on the 2500
block of West Belmont
Avenue.
Purse snatching on
the sidewalk on the
3100 block of North
Damen Avenue.
Aggravated assault
with a dangerous
weapon on a CTA bus
on the 2400 block of
West Addison Street.
Drug abuse violations
of cannabis 30 grams
or less at a restaurant
on the 3600 block of
North Western Avenue.
Criminal sexual as-
sault at an apartment
on the 2300 block of
West Barry Avenue.

Disorderly conduct
at an apartment on the
3100 block of North
Oakley Avenue.
Disorderly conduct
and filing a false po-
lice report at a college/
university res-idence
hall on the 3300 block
of North Campbell Ave-
nue.
Homicide 1st or 2nd
degree-First degree
Murder on the sidewalk
on the 2300 block of
West School Street.
Drug abuse violation
found suspect nar-cot-
ics at a residence on
the 2200 block of West
Irving Park Road.
Offense against family
and children - endanger-
ing the life and health of
a child in a residence on
the 2600 block of West
Rascher Avenue.
Domestic battery using
a knife at a residence on
the 2700 block fo West
Foster Avenue.
Theft and fraud from
a department store on
the 3100 block of North
Clark Street.
Theft from a restau-
rant on the 900 block of
West Belmont Avenue.
Theft over $500 on
the street on the 3500
block of North Sheffield
Avenue.
Assault on a CTA train
on the 900 block of West
Belmont Avenue.
Assault at a small re-
tail store on the 2900
block of North Ashland
Avenue.
Credit Card fraud at a
small retail store on the
1600 block of West Bel-
mont Avenue.
Domestic battery at a
residence on the 700
block of West Welling-
ton Avenue.
Assault in a taxi cab
on the 3800 block of
North Broadway.
Domestic battery at
a bar ot tavern on the
3300 block of North
Halsted Street.
Simple battery at a
convenience store on
the 1100 block of West
Belmont Ave-nue.





Page Lakeview Newspaper       www.LakeviewNewspaper.com  December, 2019 12

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

“Once again,  we come to the Holiday
Season, a deeply religious time that
each of us observes, in his own way,
by going to the  mall of his choice."

Dave Barry

“I like the idea of putting your
Christmas list up and letting

people share it.”
Bill Gates

“A good conscience is a
continual  Christmas.”

Benjamin Franklin

“Christmas is a baby shower that
went totally overboard.”

Andy Borowitz

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)

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.

Spend the Holidays in Northcenter!
Explore our shops for unique finds and gifts.

Experience fun holiday entertainment at our theaters and night spots.

Enjoy delicious food and beverages at our neighborhood restaurants.

Happy Holidays
from your Northcenter Chamber of Commerce
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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 20th. 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:

________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
__________________________________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
_____________________________________

$65.00

Like Cats and Dogs
DEAR PAW’S CORNER: My

two cats do not like my new puppy
at all. Every time “Sparks” tries to
approach one of them, they hiss and
swipe at his nose. I’m afraid this is
traumatic for him. How can I get
them to get along? — Devoted Pup
Dad in Ohio

DEAR PUP DAD: This new family
can get along, but it will take a bit of
work and some careful arrangements.
Sparks is very young and sounds friend-
ly and sociable, traits that will work in
his favor in winning over your cats.

“Gradual” is the watchword here.
Sparks needs to be introduced in con-
trolled situations and taken away if the
cats begin to hiss or arch their backs.

Early on you should:
— Always supervise their interac-

tions: Your puppy should not be left
alone in a room with the cats; you need
to monitor all the pets’ behavior and
remove Sparks if the cats prepare to
show aggression.

— Put up a baby gate: Keep Sparks
out of rooms where the cats are, at
least for now. The see-through gate
also allows the cats to approach Sparks
from a position where they feel more
comfortable.

— Give the cats an out: The cats will
be less aggressive if they don’t feel
that they’re being cornered by an over-
ly friendly puppy.

— Reduce antagonistic choke points
in the house: Note areas where the cats
and dog may cross paths and reduce
the possibility that they will. Don’t
place the puppy’s food bowl next to
the cats’ bowls. Make sure the cats
don’t have to walk past Sparks’ bed or
kennel to get to their beds.

Give it time, and your pets should
eventually become tolerant of each
other, if not completely friendly.

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

© 2019 King Features Synd., Inc.
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ARIES (March 21 toApril 19) While
it seems that chaos is taking over, you
get everything back to normal, even if
it means being more than a little asser-
tive with some people. Expect to hear
more job-related news soon.

TAURUS (April 20 to May 20)
Expect to be able to move ahead with
your workplace plans now that you
have a good idea of what you might
have to face. You also can anticipate a
welcome change on the home front.

GEMINI (May 21 to June 20) A
quieter period settles in, giving you a
chance to catch your breath, as well as
allowing for more time to handle some
important family matters. The arts
dominate this weekend. Enjoy them.

CANCER (June 21 to July 22) The
frustrations of last week have pret-
ty much played themselves out. You
should find things going more smooth-
ly, especially with those all-important
personal matters.

LEO (July 23 to August 22) Once
again, you find a creative way to
resolve a pesky problem in short order.
However, a matter involving a possible
breach of confidence might need a bit
more time to check out.

VIRGO (August 23 to Septem-
ber 22) Reuniting with an old friend
could lead to the sharing of some great
new experiences. But be careful you
don’t find yourself once again being
super-critical or overly judgmental.

LIBRA (September 23 to October
22)You should be seeing some positive
results following your move toward
repairing that unraveling relationship.
There might be some setbacks, but
staying with it ultimately pays off.

SCORPIO (October 23 to Novem-
ber 21) Encouraging a friendlier
environment in the home could go a
long way to help dissipate anger and
resolve problems, especially those
affecting children. It won’t be easy, but
you can do it.

SAGITTARIUS (November 22 to
December 21) A recent act of kindness
is beginning to show some unexpected
(but very welcome) results. On anoth-
er note, expect to hear more about a
possible move to another locale.

CAPRICORN (December 22 to
January 19) The good news is that the
sure-footed Goat can rely on his or her
skill to get around obstacles in the work-
place. The not-so-good news is that new
impediments could turn up later.

AQUARIUS (January 20 to Febru-
ary 18) A change of pace is welcome
but also confusing. Before you make
decisions one way or another, be sure
you know precisely what it is you’re
being asked to do.

PISCES (February 19 to March 20)
Don’t fret if you don’t get the grati-
tude you think you’re owed for doing
a nice thing for someone. There might
be a good reason for that. In any event,
what’s important is that you did it.

BORN THIS WEEK: You have a
way of making the sort of wise deci-
sions that ultimately shed new light on
dark situations.

© 2019 King Features Synd., Inc.
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