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FREE It’s our 25th Anniversary
Serving the communities of

Lakeview, Roscoe Village, North Center and Lincoln Square

by George Rimel
The Lakeview Cham-
ber of Commerce 
has had boundaries 
lengthened north at 
Alderman Tunney’s 
request. The origi-
nal boundaries were 
reduced to the west 
as the merchants re-
quested, so that the 
Roscoe Village neigh-
borhood would have 
their  own chamber.
The talks began at the 
beginning of 2020 be-
tween the Roscoe Vil-
lage Chamber and the 
Lakeview Chamber of 
Commerce, about a 
merger going back to 
the original boundar-
ies.
The Roscoe Village 
Chamber did have a 
challenge  keeping an 
executive director, as  
personnel left and went 
to other chambers in 
the area  including the 
Ravenswood Cham-

ber of Commerce.
The Roscoe Village 
Chamber of Com-
merce, North Center 
Chamber of Com-
merce and the Lakev-
iew Chamber of 
Commerce all did an 
exceptional job for the 
community business-
es by keeping them up 
to date on regulations, 
rules and the alleged 
whims  of City Hall.
But even though the 
Roscoe Village Cham-
ber saw they needed 
assistance in the fu-
ture, they requested 
serious talks with the 
Lakeview Chamber 
about a merger going 
back to the way the 
boundaries were in the 
‘90’s and the begin-
ning of the 2000’s.
We asked Dillon 
Goodson, Executive 
Director of the Lakev-
iew Chamber of Com-
merce, some ques-

tions about the merger. 

Will the board of 
directors increase? 
He said “Our members 
will be served by a 
combined staff of 7 and 
a board of directors of 
21.This represents a 
significant increase in 
capacity for the  Cham-
ber, which means we 
will be able to provide 
more programming 
and services with-
in both communities. 
Existing members will 
be able to elect new 
members for the board 
of directors to a three 
year term at our an-
nual meeting in March 
and it is our goal to 
ensure that each com-
munity is represented  
equally on the board.”

What about neigh-
borhood events? 
Goodson replied” 
Bringing our organiza-
tions together will allow 

us to expand neigh-
borhood program-
ming and events like 
the Low-Line Farmers 
Market and Porch-
Fest Lakeview, giving 
residents even more 
reason to love where 
they live.I am looking 
forward to the day we 
can safely gather in 
the street once again 
to celebrate popular 
neighborhood tradi-
tions like Burger Fest 
and Taco Fest. We are 
excited to bring both 
of these events back 
as soon as it’s feasible 
and will share more in-
formation in 2021.”
We also were curious 
whether they would 
keep both offices open 
and Goodson also told 
us “In the immediate 
future, the Lakeview 
Roscoe Village Cham-
ber of Commerce will 
maintain an office 
at 1409 W. Addison 

Street. However, as 
circumstances contin-
ue to evolve as a re-
sult of the merger and 
due to COVID 19, we’ll 
re-assess our office 
needs in 2021 to make 
a long term plan”.

What effect has 
the COVID 19 pan-
demic had on both 
communities? 
Goodson told us  “2020 
was an extraordinarily 
difficult year for both 
our business commu-
nities since March and
some businesses
have experienced  rev-
enue losses in excess 
of 80%. In the absence 
of additional financial 
support,I’m concerned 
that many business-
es will have no choice 
but to close their doors 
permanently. The 
merger of our organi-
zations couldn’t come 
at a better time for local 
businesses within both 

communities, who are 
in need of the kind of 
focused support and 
assistance that the 
Lakeview Roscoe Vil-
lage Chamber of Com-
merce will provide. 
Right out of the gate, 
we are launching new 
programs to support 
our local businesses, 
including a new win-
ter wellness program 
and a restaurant week 
promotion, which will 
feature deals at local 
businesses in both 
Lakeview and Roscoe 
Village. We are also 
rolling out expanded 
educational program-
ming including a multi 
-week Marketing Ma-
nia series and Grow 
with Google partner 
programming to help 
businesses contin-
ue to evolve. And the 
chamber will continue 
to serve as the voice of
Continued on page 2

Photos furnished by Lakeview Roscoe Village Chamber of Commerce
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Drama Kings  
and Queens

You might be asking yourself why 
the members of Congress always wait 
until the last minute to make their 
deals on vital legislation, the kind 
that they should have passed weeks or 
months ago, for instance, to rescue the 
American people from homelessness 
and starvation.

There are several reasons, but the 
main one is because politicians are 
inherently drama kings and queens. 
It’s insidious but true that these people 
who rule our lives want to make sure 
they each get their moments of glory 
by lining up to present obstacles that 
could have been avoided. 

To be fair, a few of them actually have 
principled concerns about what the 
unprincipled ones are trying to slip past 
them, but for the most part it’s making 
sure they get their sliver of the spot-
light. Or they want to pull a fast one and 
do favors for their own special interest 
campaign contributors — read “legal-
ized bribers” — by taking care of them 
when there is a rush to pass legislation, 
no matter how larded it is with pork. 

So it is with the massive bill to keep 
the federal government open, com-
bining it with the lifesaving financial 
pipeline that barely keeps Ameri-
can families off the streets — people 
who are innocents except for living 
in a country whose leaders so badly 
botched the pandemic response that 
normal citizens face a choice of risk-
ing death or hunger.

But there’s that added factor. The 

wheels of our government have 
ground to a halt because those in the 
Capitol building are bargaining with 
those in the White House, who flit 
around an emotionally disturbed chief 
executive who has less than a month to 
go before he loses all his massive pow-
er to destroy the world.

We are about to celebrate the new 
year — actually, the passing of an old 
year that was historically awful. The 
dates for all that are Dec. 31 and Jan. 
1. But they are not the most essen-
tial ones: Jan. 5, 2021, is even more 
important. That’s when the Senate 
runoff elections are held in Georgia. 
The results will determine if President 
Biden has a clear track to recovery 
from the devastation he’ll inherit from 
President Trump. 

The next day, Jan. 6, is when Con-
gress accepts the results of the pres-
idential election once and for all. 
Except there is no “once and for all” 
with the Trumpster. Assuming he and 
his accomplices don’t come up with 
some dangerous trickery to keep the 
United States on razor’s edge, it’ll be 
noon on Jan. 20 when our citizens can 
stop holding their breath. 

Actually, we cannot. Trump will not 
go away. He’s made that clear. He has 
millions of devoted fans who cling to 
his promises like they were not broken 
promises. They are not about to surren-
der their misguided allegiance. They 
are ready to follow him with every 
demagogic tweet he comes up with.

But even far more distressing is the 
violent power he has in his hands, 
small that they may be. It doesn’t take 
more than a few careless remarks by 
him to incite white supremacist ter-
rorists to wreak terrible havoc on a 
country going through hard times. 
Meanwhile, let’s not forget the timid 
politicians making the best self-serv-
ing deals they can and, as usual, wait-
ing until the very last minute. 

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

© 2020 Bob Franken
Distributed by King Features Syndicate, Inc.
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No, Joe, We’re Not in  
a ‘Climate Crisis’

Former Obama chief of staff Rahm 
Emanuel’s famous axiom is that a cri-
sis is a terrible thing to waste. It’s an 
even worse thing to manufacture.

Although President-elect Joe Biden 
obviously disagrees. Creating an 
unwarranted sense of drama and 
urgency around climate change is cen-
tral to his approach, in order to cata-
lyze action unsupported by the facts or 
common sense.

In announcing his climate and energy 
team, Biden declared climate change 
a crisis requiring a “unified nation-
al response.” Going even further, he 
called it “an existential threat of our 
time,” a frankly preposterous claim if 
taken literally, or even seriously.

To maintain that increasing global 
temperatures are a threat to human 
existence itself entails believing that 
human beings — an endlessly adaptive 
species that has drastically increased 
its own lifespan over the past century 
— will be snuffed out if the planet gets 
a few degrees hotter.

If the worst comes and sea levels rise 
significantly, we won’t move away 
from the coasts and find better ways to 
control flooding. If summers get much 
hotter in places unaccustomed to it, 
we won’t invest more in air condition-
ing. If droughts markedly increase, 
we won’t husband our water resourc-
es more intelligently. If some areas 
become uninhabitable, we won’t leave 
for more hospitable climes.

No, a humanity that is wealthier and 

more technologically proficient than 
ever will be content to expose itself to 
the worst depredations of nature that it 
has done so much to master over the 
past millennium.

This is a laughable account of how 
the world works. The globe has been 
getting warmer for decades now, with 
no adverse effects on human popula-
tion or longevity. Heck, even polar 
bears, once held out as the pitiable vic-
tims of global warming, aren’t being 
driven to extinction.

In a climate speech during the cam-
paign a few months ago, Biden relied 
on the tried-and-true alarmist tack of 
attributing every adverse weather event 
to global warming, including the flood-
ing in the Midwest. Somewhat counter-
intuitively, Biden also blamed drought 
in the Midwest on climate change.

Finally, Biden cited Hurricane Laura, 
the Category 4 storm that made landfall 
in Louisiana, as yet more climate-driv-
en extreme weather. The studies do 
show more storm activity in the Atlan-
tic, Lomborg writes, but there’s no 
global trend in tropical cyclones.

Biden spoke of “a feeling of dread 
and anxiety” over climate change, but 
this isn’t a sentiment that, to the extent 
it exists at all, he wants to address or 
assuage. Instead, he seeks to stoke it, 
and if that requires frankly distorting 
the scientific consensus to paint cata-
strophic scenarios, so be it.

There is no doubt that human activity 
contributes to climate change. It is a long-
term challenge that we should seek to 
understand better and prepare to address 
through adaption and innovation should 
the worst come decades from now.

But that’s not enough for Biden. He 
doesn’t want to get us thinking about 
climate change, but rather to suspend 
all rational thought about the issue — 
especially about the downsides of cost-
ly measures to crimp the U.S. economy 
in the name of saving the planet.

In short, he needs a crisis atmosphere, 
the facts and science be damned.

Rich Lowry is editor of the National 
Review.

© 2020 by King Features Synd., Inc.
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 local businesses pro-
viding technical assis-
tance and ensuring that 
all levels of government 
deliver on promises to 
provide much needed 
support.
The Chambers all have 
a  good relationship 
with the three Alder-
man- Waguespack, 
Tunney and  Martin and 
look forward to becom-
ing an even better part-
ner with them,” he told 
Lakeview Newspaper.

Is the SSA going to 
be an “Item” in the 
future for Roscoe 
Village? 
Goodson told us that 
“There are no plans 
for an SSA for Roscoe 
Village. The SSA 27 
already provides assis-
tance for  portions of 
Southport Avenue, Lin-
coln Avenue, Belmont 
Avenue and Ashland 
Avenue.”
They certainly have 
their work cut out for 
them. 

Martin Luther 
King Jr. Day
January 18th
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1. What Atlanta Falcons player had 
his house set on fire by Lisa “Left Eye” 
Lopes of hip-hop group TLC in 1994?

2. Who became the first Swedish 
golfer to win a major championship 
with her victory at the 1988 U.S. 
Women’s Open?

3. An anthropomorphic citrus fruit 
named Otto is the official mascot of 
what university’s athletic teams?

4. The College Punter of the Year 
Award is named in honor of what Pro 
Football Hall of Famer?

5. Following his retirement from 
the Boston Celtics in 1963, Bob 
Cousy returned to the NBA in 1969 
as a coach (and occasional player) for 
what NBA team?

6. What two-time Norris Trophy 
winner (1992, ‘97) had his No. 2 jer-
sey retired by the New York Rangers?

7. What motorsports facility occu-
pies the former site of Florida’s World 
War II-era Hendricks Army Airfield?

Answers
1. Andre Rison.
2. Liselotte Neumann.
3. Syracuse University.
4. Ray Guy.
5. The Cincinnati Royals.
6. Brian Leetch.
7. Sebring International Raceway.

© 2020 King Features Syndicate, Inc.
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Folk Art Paintings
Artists sometimes only make one 

kind of art, perhaps keeping to paint-
ing, sculpture or jewelry. But many 
try all kinds of art before they find the 
one that is best. Self-taught Peter Hunt 
(1896-1967) started painting thrift 
shop furniture with peasant designs in 
1929. His colorful pieces sold quickly 
in Cape Cod and became so fashion-
able that they were sold in the furni-
ture departments of Macys, Gimbels 
and other well-known department 
stores. Old boxes, school desks, stroll-
ers, toys, buckets, trays, fabrics and 
more were decorated.

Hunt was handsome, charming 
and clever, and he sold his folk art to 
important socialites, including Hel-
ena Rubenstein, who promoted his 
work. He also wrote cookbooks and 
how-to guides so amateurs could copy 
his style. His painting is compared to 
early Pennsylvania German or Norwe-
gian Rosemaling. His painted designs 
were signed with “Anno Domini,” the 
last two numbers of the year, and his 
cursive signature. Sometimes he add-
ed French phrases to the decorations. 
But the fad only lasted till the 1960s, 
and he died penniless.

Peter Hunt’s art is being collected 
again. This Hunt dollhouse, painted 
inside and out, sold at a recent Eldred 
auction for $240. A large piece of fur-
niture could bring over $1,000.

***

Q: I haven’t been able to identify 
the maker of my silver water 

pitcher. The mark includes the ini-
tials “L.B.S. CO.” and “E.P.N.S.” 
and a cross, a crown and a shield. I 
presume the interior is aluminum 
because it’s very lightweight. It looks 
very modern. Do you have any idea 
who the maker is and the time peri-
od? What can I expect as to its value?

A: This mark was used by Law-
rence B. Smith Co. of Boston, 

Massachusetts. The company was 
founded in 1887 and made silver and 
silver plate serving pieces. It went out 
of business in the late 1950s. The let-
ters “E.P.N.S” stand for “electroplated 
nickel silver.” Sterling silver is solid 
silver. Nickel silver doesn’t contain 

any silver but is an alloy made of about 
20% nickel, 60% copper and 20% 
zinc. In electroplating, an electric cur-
rent is used to deposit a thin layer of 
silver onto the base metal. The process 
came into commercial use about 1840. 
Modern silver plate trays are almost 
impossible to sell and have no melt 
down value since they aren’t solid sil-
ver. Your silver plate pitcher might sell 
for about $50 to $75.

***
CURRENT PRICES

Face jug, salamander on forehead, 
spaced teeth, hooked nose, handled, 
greenish black, 9 1/2 inches, $130.

Sign, Maserati, logo, round, red, 
white, blue, porcelain, 12 inches, $345.

Cluthra vase, blue, green, white, 
footed, Durand, 11 1/2 inches, $500.

Quilt, tulips, flower buds, scalloped 
border, green and yellow striped bor-
ders, 63 x 73 inches, $660.

***
TIP: Spool-turned furniture or “Jen-

ny Lind” pieces with sharp corners are 
older than those with rounded corners.

Looking to declutter, downsize or 
settle an estate? Kovels’ Antiques & 
Collectibles Price Guide 2021 by Ter-
ry Kovel and Kim Kovel has the infor-
mation that you are looking for.

© 2020 King Features Synd., Inc.

The folk art paintings on the doll-
house are the signed work of Peter 

Hunt. The 39-inch-high plywood toy 
was decorated in 1941.

Make Getting Fit  
Your Yearlong Goal

Where do you want your fitness lev-
el to be a year from now? To get to that 
point, we need to take the first step. For 
most of us, that’s going to mean exercis-
ing at home. Here are some resources:

Sit and Be Fit (www.sitandbefit.org) 
can be found on your PBS station (if it’s 
not, call the station and ask for it) and on 
the internet on YouTube. All Sit and Be 
Fit exercises are done sitting in a chair.

SilverSneakers (silversneakers.com), 
sometimes covered by Medicare plans, 
holds classes in gyms across the coun-
try, but at this point few people are going 
to gyms. Do a location search and find a 
facility near you. Ask whether they have 
video or online classes and see whether 
your Medicare plan covers it.

Look for “Growing Stronger,” the 
free 126-page strength-training book 
for seniors, on the website cdc.gov. 
Follow the suggested timeline, starting 
with reading the book and setting goals. 
Leave a message for your doctor and 
ask if it’s OK for you to start this or any 
program, especially if you have heart, 
bone or blood pressure conditions.

Remember what being physically fit 
can do for us: reduce our risk of falls, 
maintain independence, build strength 
and keep bones strong. That’s a goal 
worth striving for.

© 2020 King Features Synd., Inc.
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• Snakes can help predict earth-
quakes. They can sense a coming 
earthquake from 75 miles away, up to 
five days before it happens.

• Pure cocoa can help prevent tooth 
decay.

• According to Roger Highfield, 
author of “The Physics of Christmas: 
From the Aerodynamics of Reindeer 
to the Thermodynamics of Turkey,” 
Rudolph’s red nose is probably the 
result of a parasitic infection of his 
respiratory system. 

• The original game of Clue, pat-
ented in 1947 by a British man who 
invented it to pass time during World 
War II air-raid blackouts, included a 
lead pipe token made of real lead (it 
was eventually replaced by steel, then 
pewter). The original version also 
included slightly more exotic weapons 
like a hypodermic syringe and an Irish 
walking stick.

• There are no muscles in your fin-
gers. Their function is controlled by 
the muscles in your palms and arms.

• No one ever called “The Lion 
King” a documentary, but one hye-
na researcher was so incensed by the 
film’s inaccuracies that he sued Dis-
ney for defamation on behalf of hye-
nas everywhere.

• There’s a town called “Big Ugly” in 
West Virginia.

• The Eiffel Tower was originally 
supposed to be erected in Barcelona, 
but the project was rejected because 
citizens considered it an eyesore.

• It’s illegal in New Zealand to name 
your child Sex Fruit, Fat Boy, 4Real, 
Cinderella Beauty Blossom, or Fish 
and Chips.

• Your tonsils can grow back if there 
was tissue left behind during the 
removal process.

• If you could use your nose in space, 
you’d discover it smells like a mixture 
of hot metal, diesel fumes and bar-
becue, thanks to compounds called 
polycyclic aromatic hydrocarbons that 
emanate from dying stars.

***
Thought for the Day: “Not only 

must we be good, but we must also be 
good for something.” — Henry David 
Thoreau

© 2020 King Features Synd., Inc.
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“Unbanked” Veterans
They call them “the unbanked,” peo-

ple who don’t use banks for any rea-
son. At this point there are 250,000 
veterans without bank accounts. With-
out one, they can receive their benefits 
only through a prepaid debit card or a 
paper check. 

Last year, the Department of Vet-
erans Affairs established the Veter-
ans Benefits Banking Program, and 
25,000 veterans so far have signed up, 
mostly because of the convenience, 
safety and money-saving aspects.

Having a bank account can save you 
a trip to the convenience store to buy 
a money order ... as well as the fee to 
pay for it. Just sit at home and write a 
check at your leisure. Pop it in the mail 
and off it goes.

Once a bank knows you for a little 
while, you’ll be in a better position to 
apply for a loan or a credit card.

If you sign up for automatic deposit 
at one of the VBBP financial institu-
tions, your benefits won’t have to get to 
you in the mail. You won’t have to pay 
check-cashing fees either. And paying 
a bill by check is proof that you paid it.

Go online to the VA site veterans-
benefitsbanking.org/ and click on 
Find A Bank/Credit Union. Scroll 
down and see what looks good and fits 
your needs. Maybe you have a spe-
cial affinity to a certain bank or credit 
union because of where you served. 
You’ll find Kirtland Federal, Fort Hood 
National, Andrews Federal and dozens 
more. (A small plug here: I’ve done 
business with USAA for many years, as 
did my father, and they’ve always treat-
ed me well, through loans, credit card 
accounts, auto insurance and more.)

Click around the site for more infor-
mation. Once you have a bank account 
(be sure to tell them about VBBP when 
you sign up), you’ll want direct depos-
it of your benefits. To arrange that, call 
800-827-1000 Monday to Friday, 8 
a.m. to 9 p.m. EST.

© 2020 King Features Synd., Inc.
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Diet Is Powerful Tool  
to Boost Heart Health

DEAR DR. ROACH: I have a 
strong history of premature heart 
disease in my family, and I have been 
having some unpleasant side effects 
of blood pressure medicine. I decid-
ed to try a completely plant-based 
diet: grains, vegetables, legumes, 
fruit, seeds and nuts.

After about a month on the new 
diet, my total cholesterol dropped 44 
points to 159, and the other numbers 
went from borderline to normal, as 
measured by my cardiologist. My 
blood pressure, which was often high 
in the mornings (typically 150+/90), 
was 118/68 this morning. I’ve only 
lost about 5 pounds in the past cou-
ple of months, and I’m probably still 
8-10 pounds overweight.

I am pleased with the results, but 
why didn’t any of my doctors rec-
ommend this? — J.S.B.

ANSWER: Diet is a powerful tool 
for improving overall health, especial-
ly heart health. I believe it is underem-
phasized by most physicians.

Changing from a meat-based diet to a 
mostly plant-based diet often prompts 
improvements in blood pressure, cho-
lesterol and weight. Your results are 
better than most, but by no means 
unheard of. You haven’t said how you 
feel, but many people feel more ener-
getic as well. Many others are able to 
come off of some (occasionally all) 
of their medications, which of course 
reduces side effects.

Why don’t physicians recommend 
it? I think it’s a combination of rea-
sons. Some doctors don’t realize how 
powerful the effects of dietary change 

can be. A good deal of patients are 
highly resistant to making changes, 
so physicians are used to their dietary 
advice failing. Also, taking the time 
to get an accurate diet history is hard, 
personalizing dietary advice is harder, 
and writing a prescription is easy.

It is not necessary to have a 100% 
vegan diet like yours to experience a 
benefit. A mostly plant-based diet has 
substantial benefits. It’s easier for some 
people to make incremental changes.

***
DEAR DR. ROACH: I’ve been 

taking Viagra for several years, 
with good results for my wife and 
me. Recently my prescription drug 
coverage administrator has begun 
restricting my access to 12 pills 
every 30 days. I’ve requested an 
explanation from the company, 
without success. My prescription is 
written by my heart doctor, and he 
is not aware of any reason to restrict 
my access to Viagra. Is there some 
danger in taking Viagra (sildenafil) 
on a regular basis? The literature 
supplied with the prescription, from 
Pfizer, does not indicate a limit on 
use. I’d appreciate your feedback 
on this, as it will affect my wife’s and 
my happiness. — J.R.

ANSWER: The insurance company 
isn’t worried about your safety: Silde-
nafil (Viagra) and similar drugs are 
safe for daily use in most people, and 
your cardiologist is certainly the right 
person to make that determination, not 
your insurance company. Instead, the 
drug limits are there to save money for 
the insurance company. People can 
make up their own minds about wheth-
er that is reasonable or not, but it is a 
near-universal finding now.

One way many patients get around 
this (if they are taking 25 mg or 50 mg) 
is to get the larger-size tablet and cut it 
in half (a pill cutter can do this well), 
since the limit is on the number of tab-
lets, not the number of milligrams.

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.

© 2020 North America Synd., Inc.
All Rights Reserved
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Prostate-Shrinking
Medicines and Cancer

  DEAR DR. ROACH: I’ve had lowgrade 
prostate cancer for several years and am 
presently on “active surveillance.” My 
PSAs have been high but steady, run-
ning around 7.8 to 9.2. I have a greatly 
enlarged prostate, which I believe con-
tributes to the high PSA numbers.
  I would like your opinion regarding 
finasteride (Proscar), as I am consider-
ing taking it. I see one of its side effects 
is that it increases the risk of developing 
a very serious form of prostate cancer. 
Since I already have this cancer, am I at
an increased risk of mine growing more 
aggressive? — D.N.W.
  ANSWER: A 2013 study showed that 
although finasteride reduced the overall 
risk of prostate cancer from 15% to 10% 
in men followed up to 18 years on finas-
teride, there was a small increase in high-
grade, aggressive prostate cancer, from 3% 
to 3.5%. However, there was no increased 
risk of prostate cancer death among treated 
men.
  Several follow-up studies have suggested
that the apparent small increase in aggres-
sive prostate cancers reflected an easier 
ability to find these cancers, since finas-
teride shrinks prostate tissue, making it eas-
ier to both biopsy and read the results. My 
view is that the apparent increase in aggres-
sive prostate cancer is unlikely to represent 
a real danger in taking finasteride. There 
is no evidence to suggest that finasteride 
would change the behavior of an existing 
tumor.

***
  DEAR DR. ROACH: I have breast can-
cer and am being recommended anas-
trozole. Can you tell me the side effects, 
both short term and long term? — Anon.
ANSWER: Anastrozole is an inhibitor of 
the enzyme aromatase, which converts 
androgens made in the adrenal gland to es-
trogens. Anastrozole thus has the effect of 
dramatically reducing estrogen levels in the 
blood. For women with estrogen-sensitive 
tumors, this means less stimulus for
the tumors to grow. Aromatase inhibitors 
like anastrozole have had a significant ef-
fect on improving cure rates and survival 

in women with estrogen receptor-positive 
breast cancer.
  Aromatase inhibitors have been used for 
over 20 years; however, that’s still not long 
enough for a comprehensive understanding 
of long-term effects. There are short-term 
effects, and these limit the ability of some 
women to tolerate their use for the five 
years they are usually prescribed. About a 
third of women do not complete the course. 
  The most common reason I see for women 
stopping anastrozole is the musculoskeletal 
pain that often accompanies it. Symptoms 
can be severe in up to a third of women, 
but regular exercise and anti-inflammatory 
drugs are effective in reducing these symp-
toms. 
  There are sexual side effects for many 
women. The loss of estrogen due to anas-
trozole can cause vaginal dryness, which 
may lead to painful intercourse. This can 
be treated with lubricants, and most data 
suggests that low-dose vaginal estrogen is 
both safe and effective, although I recom-
mend an individualized discussion with her 
oncologist before a woman takes that.
  Fatigue, forgetfulness and poor sleep are 
often reported by women on anastrozole. 
Bone loss (osteopenia and osteoporosis) is 
more common in women on anastrozole. 
Nonpharmacologic strategies include reg-
ular exercise, calcium and vitamin D, and 
smoking cessation. However, many wom-
en need medical therapy if the bone density 
becomes dangerously low despite this.
  While there are certainly downsides to 
taking anastrozole, they need to be bal-
anced against the improved survival rates 
in women who take them compared with 
other treatments.

Learn Right Way
to Use a Cane

  DEAR DR. ROACH: I have Parkin-
son’s disease, and balance is an issue. I 
have been using a cane on the right side, 
my weak leg side. I have seen videos that 
say a cane should be used on a person’s 
uninjured side. I tilt to the right and 
catch my balance without cane support 
in most cases. Which
side do you suggest I use for better and 
faster movement? — J.C.A.
  ANSWER: A cane is normally used on the 
“good” side, the side opposite of the one 
that needs support. However, I refer every 
patient with a cane to a physical or occu-
pational therapist, since the cane should be 
the proper type, the proper height and used 
in the correct hand. Also, people need to be
instructed on how to use it properly. Up to 
70% of people with canes don’t use them 
properly, and as such won’t get the help 
they could be getting. Almost half of peo-
ple will abandon them. A skilled therapist 
can help you get the most benefit from the 
cane. 
  I have read that canes with built-in laser 
lights can be particularly helpful for people 
with Parkinson’s. This might be something 
to look into as well. These are valuable for 
people with “freezing” of gait.

***

  DEAR DR. ROACH: You put my life 
into disarray as I read your column on 
the risk of recurrence with respect to 
breast cancer! I promptly grabbed my 
retired pathologist husband, and he 
was floored also. He accessed respected 
medical sites online, and we cannot find 
any stating that “women with estrogen 
receptor positive, progesterone receptor 
positive and HER2 negative tumors are 
more likely to experience recurrence.” 
What research are you looking at?
  I was told by my breast surgeon, on-
cologist and radiologist that I am in the 
best possible position with breast cancer. 
If this is an actual error, you’ll have a 
whole nation of readers and breast can-
cer survivors in an anxious state and the 
phones of providers ringing off the hook! 
Please tell me that this was a misprint. 
— T.W.
  ANSWER: It is not a misprint. The issue is 
that risk factors for late recurrences are dif-
ferent from overall prognostic findings. Be-
cause fortunately late recurrences are rela-
tively rare, they don’t have a major effect
on overall prognosis, which is where I 
think you and your husband may be look-
ing. Specifically, triple-negative tumors 
(ER negative, PR negative, HER-2 nega-
tive) have a worse overall prognosis, but 
survivors have a low risk of recurrence if 
they get through the first five years.
  I am putting some of the original re-
search onto my page at facebook. com/
keithroachmd1. 
  I must note that there are more sophisti-
cated genetic markers that can help predict 
recurrence. My column lacks space to go 
into those, but your oncologist can speak to 
you about them.
  I am sorry your life is in disarray. I don’t 
mean to increase your anxiety. Perhaps it 
would help if I noted that according to one 
of the studies I am posting, recurrence rate 
in the 20 years after diagnosis is only 1.4% 
per year for ER+ women with no lymph 
nodes positive for cancer.

Questions About COPD
  DEAR DR. ROACH: I was diagnosed 
with COPD a year and a half ago and 
have several questions. I seem to be un-
able to get answers from my pulmonary 
doctor, as he is always busy and doesn’t 
have a lot of time to spend with me. 
  How fast does COPD progress? I’m 78 
years old, in reasonably good health and 
exercise regularly. I have chronic bron-
chitis with a slight amount of emphyse-
ma. I had been coughing a little during 
the day, had mucus in the morning and 
coughed at night for two to three hours 
after bedtime — to the extent of having 
to use a rescue inhaler to settle down 
and get back to sleep. After he put me 
on Trelegy, all of those symptoms disap-
peared, and I feel perfectly normal ex-
cept for shortness of breath.
  My other question is what is the life 
expectancy of a person diagnosed with 
COPD? I’ve read about answers to this 
all over the map, from two or three years 
after diagnosis to 15 or more years. I 
would presume that it depends on other 

factors such as physical condition, exer-
cise, weight, etc. But I would like some 
kind of guideline for someone in my con-
dition. — T.J.
  ANSWER: There are two major types 
of chronic obstructive pulmonary disease: 
chronic bronchitis, where the primary prob-
lem is productive cough; and emphysema, 
which is destruction of the small airways. 
Shortness of breath is a common feature 
of all types of COPD. The most prevalent 
cause is smoking.
  I can’t answer your questions on rate of 
progression and overall prognosis without 
much more information, but it is certainly 
a good sign that many of your symptoms 
are well-controlled on treatment. The sin-
gle biggest factor in rate of progression of 
COPD is whether you are a smoker, but 
not being able to exercise, being male and 
being very underweight are additional risk 
factors for faster progression.
  Lung function falls inexorably over time. 
In people who have no lung disease, the 
normal decline with aging is never enough 
to cause symptoms during normal activity. 
In someone with COPD, the decline over 
months to years can cause symptoms to 
occur first with exercise, and then when at 
rest. Once people have severe symptoms at
rest, the prognosis becomes quite poor.     
  No medication can reverse lung damage. 
Inhaled steroids reduce inflammation and 
can slow progression somewhat. Inhaled 
bronchodilators open airways and make 
breathing easier. Inhaled anticholinergics 
reduce secretions. Your medication, Trele-
gy, contains all of these medicines, and is 
appropriate for people with severe COPD 
or those who do not have good symptom 
control with a less intensive regimen. 
  An online calculator for prognosis can be 
found at https://bit.ly/2N1UEoy. It can be 
used if you know how far you can walk in 
six minutes and the results of your breath-
ing test (specifically, the FEV1%).

***
  DEAR DR. ROACH: After reading 
your recent column on mercury, I won-
der how dangerous mercury amalgam 
for cavity fillings is. I’d guess that the 
amount of metallic mercury ingested is 
insignificantly small and of no conse-
quence to overall health. But is it better 
to replace that type of filling with newer,
less-toxic fillings? — J.G.
  ANSWER: Many studies have looked 
at potential health harms to dental fillings 
using mercury-containing amalgam, and 
the consensus is that they are very safe, 
and that there is no good reason to remove 
them.

Here’s How to Reduce
Risk of Heart Disease

  DEAR DR. ROACH: I’m a 70-year-
old female who had a stress test, echo-
cardiogram and carotid study. I passed 
all tests. My cholesterol is 173, with my 
HDL 56, LDL 95.6 and triglycerides 
108. My blood pressure is 110/64. The 
cardiologist put me on 5 mg of Crestor. 
He feels this will help my numbers. He 
also has me taking CoQ10 and vitamin 

D3 in case my legs start aching from the 
Crestor. I’ve been taking everything now 
for two weeks, and my legs are starting 
to ache. Is it really necessary to stay on 
Crestor? — J.S.
  ANSWER: I put all your numbers into the 
standard risk calculator at www.cvriskcal-
culator.com, and your risk for heart disease 
or stroke in the next 10 years is 6.8%. That 
is in a range where medication therapy is 
not usually recommended.
  Of course, I can’t tell you to stop taking 
the medication your doctor has recom-
mended. He may know something about 
you that I don’t. It’s possible you have a 
less-common risk factor your cardiologist 
may not have told you about.
  Some people with very good cholesterol
and blood pressure numbers have high 
levels of C-reactive protein, for example, 
which confers an increased risk for heart 
disease. That’s true even in people with de-
sirable cholesterol levels, and people in that 
situation would clearly benefit from taking
Crestor or a similar medicine. All of these 
medicines have the risk of muscle aches, 
although the risk of serious muscle damage 
is very small. 
  Nearly everyone can reduce their heart 
disease risk by having a diet with very little 
meat but high in vegetables, legumes and 
nuts, along with whole grains and fruits. 
Regular moderate exercise is as important 
as diet. Keeping stress levels low, having 
good close relationships and sleeping 7-8 
hours daily are underappreciated beneficial
factors to reduce heart risk as well.

***
  DEAR DR. ROACH: I am 76, female, 
healthy, do not take any meds and am 
scheduled for a total knee replacement. 
During the testing, they made an inci-
dental discovery on the CT scan of “a 
possible right sided right Hutch diver-
ticulum of the bladder” and “two prom-
inent right external iliac lymph nodes, 
measuring up to 15 and 13 mm in short 
axis.”
  My surgical team did not respond, and 
my internist says “do not worry,” with 
no explanation. I would greatly appreci-
ate your opinion. — L.M.
  ANSWER: A Hutch diverticulum is a con-
genital condition, a small pouch in the wall 
of the bladder. They are seldom diagnosed 
in adults. They can be associated with in-
fection and stones, but if you have had no 
problem with either of those conditions, I 
would certainly advise against doing any-
thing about it. 
  The external iliac lymph nodes are struc-
tures in the hip, and like all lymph nodes, 
may enlarge in the presence of infection 
or inflammation. Yours are definitely en-
larged, with less than 8-10 mm considered 
normal. Although we worry about enlarged 
lymph nodes as a symptom or sign of can-
cer, it’s thought to be cancer only about 1% 
of the time. After you recover from surgery,
it may be worth taking another look to see 
if they have shrunk. If they are persistent-
ly enlarged, especially if they are growing, 
some physicians would recommend a biop-
sy to be sure it is nothing to worry about.

STEPS TO FINAN-
CIAL WELL-BEING
As numbers help us in deter-
mining our physical health, 
blood pressure and cho-
lesterol for example, num-
bers can tell us if financially 
we’re secure or do we have 
to spend a little time seeing 
if you’re in good shape or 
if you need more guidance 
and the motivation to im-
prove your situation.

MONTHLY CASH 
FLOW
This is the most important 
number for you to know as 
from this number you can 
tell whether you’re living 
within your means and have 
some financial stability.
First, calculate all the mon-
ey that’s coming into your 
household by adding up 

your monthly income such 
as work, rents, and the 
amount you can safely with-
draw from your savings.

SECOND, figure out 
your cash outflow by list-
ing your monthly expens-
es: housing, health care, 
food, debt payments and 
more.   Subtract expenses 
from income to get the fi-
nal figure.  If the number is 
negative, your spending is 
higher than your sustainable 
income- you’ll know exactly 
how many dollars you need 
to stop the slide.  You have 
two options:  You can make 
more or spend less.

CREDIT SCORE
Raising your score can get 
you better loan terms.   A 
higher score can also mean 
lower premiums for car and 

home insurance in many 
states and improve your 
standing as a prospective 
tenant.
You can get a free copy of 
your credit score from sev-
eral sources, such as Credit 
Karma and Credit Sesame, 
and from some credit card 
issuers and banks.
If your FICO credit score is 
below 760, you’ll want to im-
prove it.  FICO scores, which 
range from 300 to 850, are 
commonly employed esti-
mates of your likelihood to 
repay your debt; they are 
based on your credit report, 
which shows your borrowing 
history, and late payments 
you have made and your 
loans’ current balances. 
To boost your score, start 
by paying your bills on time; 
that’s the most important 
factor.  A credit card’s bal-

ance compared with the 
credit limit on that card is 
a key factor as well.  Try to 
keep your balances below 
30 percent of each card’s 
credit limit, or even lower if 
you’re about to apply for a 
loan.

THE HIGHEST 
INTEREST RATE 
ON YOUR DEBT
Your loan with the highest 
rate is the one that’s causing 
you the most financial pain.  
Take a look at your latest 
statements or loan origina-
tion documents.  The most 
likely candidates are any 
credit card debt, vehicle title 
loans or payday loans.
Directing extra cash to your 
highest-rate debt will give 
you the biggest immedi-
ate return.  With credit card 
rates now at about 16 per-

cent,  each $1,000 balance 
on a card will cost you $160 
a year; each $1,000 you owe 
on your mortgage might cost 
you only $40.  Paying off that 
credit card is the equivalent 
of a 16 percent guaranteed 
return on your money.

DEBT-TO-INCOME 
RATIO  
It’s crucial for getting a mort-
gage.  Add up your monthly 
debt payments and divide 
by your monthly gross in-
come (before taxes are sub-
tracted.  Mortgage lenders 
don’t want borrowers to end 
up with a ratio of more than 
43%.  The lower your debt-
to-income ratio, the longer 
you can make it without a 
job or stretch your retire-
ment assets.
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Don’t forget
to eat your Thanksgiving turkey,  to make sure you vote and

 especially, have your fireplace cleaned for the season.
Call us  to make an appointment at: 773-348-9111
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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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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.
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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.

Movies Reviewed in This Week’s Column
Have Just Been Released on Video and DVD
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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.
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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.

1. What duo released “Playboy”?
2. Who released “Easier Said Than 

Done” in 1963?
3. In which Stevie Nicks music vid-

eo is she seen holding a baby dressed 
in white?

4. “Great Gig in the Sky” appeared 
on what album?

5. Name the song that contains this 
lyric: “Don’t want your love anymore, 
Don’t want your kisses, that’s for 
sure, I die each time I hear this sound, 
Here he comes ...”

Answers
1. Pop and country duo Gene and 

Debbe, in 1968. Songwriter Gene 
Thomas also created music for 
numerous singers.

2. The Essex, a group of five Marines 
stationed at Camp LeJeune. The song 
went to the top of the Billboard chart, 
even though it was released as the 
b-side to their first single.

3. “Rooms on Fire,” 1989. Nicks is 
the only woman to have been inducted 
into the Rock and Roll Hall of Fame 
twice, once as an individual singer 
and once as a member of the band 
Fleetwood Mac.

4. Pink Floyd’s “The Dark Side of 
the Moon,” in 1973. The song began 
as an organ instrumental.

5. “Cathy’s Clown,” by The Everly 
Brothers, in 1960. The song is odd in 
that it has no verses and starts with a 
chorus. 
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• Doc Martens come in all different 
colors and sizes now, but the first pair 
was created using old tires.

• There actually aren’t “57 varieties” 
of Heinz ketchup, and never were. 
Company founder H.J. Heinz thought 
his product should have a number, and 
he just happened to like 57.

• March 3 is known as “What if Cats 
and Dogs Had Opposable Thumbs Day.”

• The number of permutations with-
in a deck of cards is mind-bogglingly 
large: an 8 with 67 zeroes after it. That 
means there are more card combina-
tions than stars in the Milky Way, which 
amount to as many as 400 billion!

• Cataract surgery was possible as 
early as the 6th century B.C.

• Barbie’s physical appearance was 
inspired by a German doll named Bild 
Lilli, created in 1952 and based on a 
high-end call girl named Lilli who was 
featured in the comic strip “Bild-Zei-
tung.” She was sold as an adult novelty 
in bars and tobacco shops — definitely 
not as a children’s toy. Barbie inventor 
Ruth Handler saw the doll while vaca-
tioning in Europe and brought it home.

• Sunsets on Mars are blue.
• The Gate Tower Building in Osa-

ka, Japan, has a highway that passes 
through the building, between the fifth 
and seventh floors.

• A Paris morgue needed help identi-
fying bodies in the 1860s, so decided 
to open its doors to the public. They 
probably underestimated people’s 
morbid curiosity, though, as soon 
40,000 people a day were coming to 
look at corpses.

• Mob boss Vincent Gigante would 
wander around New York in his bath-
robe to convince the police he was 
insane, and thus avoid capture.

***
Thought for the Day: “Life is most-

ly froth and bubble. Two things stand 
like stone. Kindness in another’s trou-
ble, courage in your own.” — Adam 
Lindsay Gordon

© 2020 King Features Synd., Inc.
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Floor Sample Clearance Sale
We've got too much furniture

and everything must go!

1. Duo Kris Kristofferson and
Rita Coolidge (1973), and then duo
Dobie Gray and Elvis Presley (1974,)
released the same song. What was it?

2. Where was Stealers Wheel from?
3. Which singers had hits with “How

Am I Supposed to Live WithoutYou”?
4. Name the singer-songwriter who

released “Cupid.”
5. Name the song that contains this

lyric: “So always make me wonder,
Always make me guess, And even if I
ask you, Darling, please don’t confess.”

Answers
1. “Loving Arms.” In 1977, the song

ended up in a Season 2 episode of
“Starsky & Hutch.”

2. Scotland. They’re best known
for “Stuck in the Middle with You,”
which shot to No. 6 in the U.S.

3. Michael Bolton co-wrote the
song, which was recorded in 1983 by
Laura Branigan. Bolton also had a hit
with the song in 1989.

4. Sam Cooke, in 1961. As of 2017,
other singers are still covering the song.

5. “I Really Don’t Want to Know,”
originally by Les Paul and Mary Ford
in 1953. Numerous others have cov-
ered the song over the years: Solomon
Burke (1962), Elvis Presley (1970)
and John Travolta in the 2004 film “A
Love Song for Bobby Long.”

© 2019 King Features Synd., Inc.
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• It was Nobel Prize-winning French
poet, journalist and novelist Anatole
France who gave the following sage
advice: “Never lend books — nobody
ever returns them; the only books I
have in my library are those which
people have lent me.”

• One-quarter of the city of Los
Angeles is taken up by automobiles.

• Ancient Egyptian priests were bald.
And not just on their heads — they
would pluck every hair from their
bodies, including their eyebrows and
eyelashes.

• In many parts of Spain, Dec. 28 is
traditionally observed as the Feast of
the Holy Innocents. To celebrate, the
young boys of a town gather together
and light bonfires. One of them is des-
ignated as the mayor for the evening,
and he goes about ordering citizens to
do tasks such as sweeping the streets.
Anyone who refuses is fined.

• The deluge of mail around the holi-
days has been an issue longer than you
probably realize. In 1822, the post-
master of Washington, D.C., was dis-
gruntled by the surge and complained
about having to hire 16 extra mail
carriers. He wanted a law to be passed
limiting the number of cards a person
could send.

• Have trouble remembering all the
words to our national anthem? Be glad
you’re not Greek — their national
anthem has 158 verses.

• If all the blood vessels in one
human body were stretched out end
to end, they would stretch all the way
around the world.

• The rivalry between those Ivy
League giants, Harvard and Yale, is
legendary. Not many people know,
however, that Yale was founded by
graduates of Harvard.

***
Thought for the Day: “He who

wants to grow rich in a year will be
dead in a month.” — Spanish proverb

© 2019 King Features Synd., Inc.
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Level ................................... (PG-13)
Dwayne Johnson, Jack Black
2. Frozen II ..............................(PG)
animated
3. Knives Out ..................... (PG-13)
Daniel Craig, Chris Evans
4. Richard Jewell ....................... (R)
Paul Walter Hauser, Sam Rockwell
5. Black Christmas ............ (PG-13)
Imogen Poots, Aleyse Shannon
6. Ford v Ferrari ............... (PG-13)
Matt Damon, Christian Bale
7. Queen & Slim ........................ (R)
Daniel Kaluuya, Jodie Turner-Smith
8. A Beautiful Day in the
Neighborhood ..........................(PG)
Tom Hanks, Matthew Rhys
9. Dark Waters .................. (PG-13)
Anne Hathaway, Mark Ruffalo
10. 21 Bridges ............................ (R)
Chadwick Boseman, Sienna Miller

© 2019 King Features Synd., Inc.
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Top 10 Video On Demand
1. Angel Has Fallen ................... (R)
Gerald Butler
2. Ready or Not ......................... (R)
Samara Weaving
3. Good Boys .............................. (R)
Jacob Tremblay
4. Fast & Furious Presents:
Hobbs & Shaw .................. (PG-13)
Dwayne Johnson
5. Dora and the Lost City of
Gold ..........................................(PG)
Isabela Merced
6. Home Alone .........................(PG)
Maccaulay Culkin
7. The Peanut Butter
Falcon ................................. (PG-13)
Shia LaBeouf
8. Where’d You Go,
Bernadette .......................... (PG-13)
Cate Blanchett
9. Frozen ..................................(PG)
animated
10. The Goldfinch ...................... (R)
Oakes Fegley

Top 10 DVD, Blu-ray Sales
1. Game of Thrones: The Complete
Eighth Season .................. (TV-MA)
HBO
2. Angel Has Fallen ................... (R)
Lionsgate
3. Toy Story 4 ...........................(PG)
Disney
4. Spider-Man: Far From
Home .................................. (PG-13)
Sony Pictures/Marvel
5. The Lion King .....................(PG)
Disney
6. Elf .........................................(PG)
Warner Bros.
7. Home Alone .........................(PG)
FOX
8. Aquaman ........................ (PG-13)
Warner Bros.
9. National Lampoon’s Christmas
Vacation ............................. (PG-13)
Warner Bros.
10. The Grinch ........................(PG)
Universal
Sources: comScore/Media Play News

© 2019 King Features Synd., Inc.

Downton Abbey (PG) — When
news that the king and queen of
England are coming to Downton
Abbey breaks, the Crawleys and staff
embark on an exhaustive list of prepa-
rations for the royal visit. But the
royals show up with their own staff
— cook, butlers, housekeepers, the
lot — and Mr. and Mrs. Bates team
with Mrs. Patmore, Mrs. Hughes and
even Mr. Carson to take back the house
from the arrogant interlopers. Mean-
time, there’s plenty of intrigue upstairs
involving a longstanding disagree-
ment between the dowager countess
Violet and a Crawley relative; Tom
Branson, who is possibly suspected of
still having Irish sympathies; and more
of all the much beloved characters.

Abominable (PG) — In a lovely
but predictable animated story about
found family, an impressively odd-
ball girl named Yi (voiced by Chloe
Bennet) lives in Shanghai and one
day finds, to her surprise, a Yeti on the
roof of her apartment building. And
because she’s an impressive oddball,
she and her pals befriend the adorably
fluffy giant they nickname Everest,
and vow to escort the magical beast
to the highest mountain from whence
he came. But they need to do it post
haste, as the villainous Burnish (Eddie
Izzard) is hot on the trail to collect
Everest as a personal prize.

Ad Astra (PG-13) — Brad Pitt is at
the center of this very cerebral film as
astronaut Roy McBride, whose father
(Tommy Lee Jones) was a pioneering
space traveler who has been missing in
the far reaches of our solar system for
16 years. McBride’s mission, among
other things, is to reestablish contact,
if able. It is a near-future world where
space exploration and travel are much
more accessible and ordinary, but
still — at least for the outer planets

— a treacherous proposition, evok-
ing much deep internal struggles and
self-questioning. The movie is beauti-
ful but very slow in unfolding.

Rambo: Last Blood (R) — In a
final (probably, hopefully) wrap-up
to the “First Blood” story, we find
John Rambo (Sylvester Stallone) on
his late father’s horse ranch, quietly
enjoying his sunset years with adopted
family Maria and her daughter, Gabri-
ella (Yvette Monreal). But the type
of demons in the former Green Beret
can never be truly exorcised — and
thank god, because when Gabriella
is kidnapped in Mexico while trying
to locate her birth father, it’s “Uncle

John” who resurrects his special
forces background to swoop in with
some serious vengeance. There’s no
nuanced storylines or plot twists; it’s
flamethrower vengeance with a ton of
blood, which is exactly as advertised.

***
NEW TV RELEASES

Fuller House Complete Fourth Sea-
son

Killjoys Season 5
Hogan’s Heroes The Complete

Series
The Returned Season 2
Bonanza: The Official Tenth Sea-

son Vol. 1
© 2019 King Features Synd., Inc.

Movies Reviewed in This Week’s Column
Have Just Been Released on Video and DVD
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Brad Pitt in “Ad Astra”
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Netflix has a new documentary series 
that explores some very niche compe-
titions. It’s called “We Are the Cham-
pions,” and if you’re not watching it, 
you’re missing out. Rainn Wilson nar-
rates a collection of weird and wonder-
ful battles in such diverse subject matter 
as competitive hair design, hot pepper 
consumption and chasing a wheel of 
cheese down an impossibly steep hill.

It’s all great fun, but I found 
myself yelling at the TV, com-
pletely emotionally invested 
in someone’s progress. And so 
much laughing. Of course, like 
most easily digestible and highly 
entertaining series, it was over in 
what felt like a minute — leaving 
me searching for more. So here 
are a few movies that satisfy a 
weirdly competitive itch, some 
more mainstream than others.

Pitch Perfect — Serious musi-
cal ambitions almost stop Beca 
(Anna Kendrick) from joining an 
all-girl singing group her fresh-
man year at college. Fortunately, a 
deal with her dad keeps her on the 
Bellas. Pitted against the winning 
all-male Treblemakers, who also have 
aca-aspirations for the ICCA crown and 
a spot at Lincoln Center, Beca and her 
Bellas get acoustically creative.

TAG — Five man-child fools main-
tain a decades-long game of TAG, 
played one month of the year, every 
year, since they were kids. Hoagie (Ed 
Helms) is on a mission to tag the game 
legend, Jerry (Jeremy Renner) — who 
has NEVER been tagged. How far 
will a grown man go to tag another 
grown man? Pretty far, it seems.

Bring It On — The Rancho Carne 
Toros’ new cheer captain Torrence 
(Kirsten Dunst) inherits a national 
title-winning cheer squad with a dirty lit-
tle secret: Their routines are stolen from 
East Compton High’s Clover squad led 

by Isis (Gabrielle Union). Both teams 
pull out all the stops to win at nationals.

Akeelah and the Bee — Eleven-
year-old Akeelah (Keke Palmer) from 
South LA takes a shot at the national 
spelling title in this uplifting drama 
with moving performances from Lau-
rence Fishburne and Angela Bassett.

To Wong Foo, Thanks for Every-
thing! Julie Newmar — Two New 
York drag queens — Vida Boheme 
(Patrick Swayze) and Noxeema Jack-
son (Wesley Snipes) — take their 
co-won title on a cross country road 
trip to LA, to face the fierce competi-
tion at Drag Queen Nationals, bring-
ing along Miss Chi-Chi Rodriguez 
(John Alberto Leguizamo), a newbie 
with a ton of passion.

Fight Club — An emotionally trou-
bled man (Ed Norton) walks us through 
his descent from an unfulfilling job 
through insomnia and an addiction to 
support groups to his friendship with 
an enigmatic soap-seller (Brad Pitt) 
and the creation of an underground 
fight club where pugilistic hedonism 
reigns supreme.

Rocket Science — Hal Hefner 
(Reece Thompson) is a 15-year-old 
with a speaking problem: He stutters, 
so it’s only natural that pert and com-
petitive debater Ginny (Anna Kend-
rick) seeks him out as a debate partner. 
Only problem? Hal has a soul-crush-
ing infatuation for Ginny, and Ginny 
has some questionable motives.

© 2020 King Features Synd., Inc.
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Universal Pictures

Patrick Swayze in “To Wong Foo, 
Thanks for Everything! Julie Newmar”
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Video Rentals
1. Fatman  ................................... (R)
Mel Gibson, Walton Goggins
2. Unhinged  ................................ (R)
Russell Crowe, Caren Pistorius
3. Mulan  ............................. (PG-13)
Yifei Liu, Donnie Yen
4. Buddy Games  ........................ (R)
Dan Bakkedahl, Kevin Dillon
5. The New Mutants  .......... (PG-13)
Maisie Williams, Anya Taylor-Joy
6. Iron Mask  ...................... (PG-13)
Jason Flemyng, Xingtong Yao
7. The Rental  ............................. (R)
Dan Stevens, Alison Brie
8. Arthur & Merlin:  
Knights of Camelot  ................ (NR)
Richard Short, Tim Fellingham
9. Smiley Face Killers  ............... (R)
Ronen Rubinstein, Mia Serafino
10. 2067  ................................... (NR)
Kodi Smit-McPhee, Ryan Kwanten

DVD, Blu-ray Sales
1. Yellowstone: Season 3  . (TV-MA)
Paramount
2. National Lampoon’s  
Christmas Vacation  ........... (PG-13)
Warner Bros.
3. Elf  .........................................(PG)
Warner Bros.
4. The Grinch  ..........................(PG)
Universal
5. The Polar Express  .................(G)
Warner Bros.
6. Mulan  ................................(2020)
(PG-13) Disney
7. A Christmas Story  ..............(PG)
Warner Bros.
8. Harry Potter: Complete  
8-Film Collection  ............... (PG-13)
Warner Bros.
9. Home Alone  .........................(PG)
20th Century
10. A Charlie Brown  
Christmas  .............................(TV-G)
Warner Bros.
Source: Media Play News

© 2020 King Features Synd., Inc.
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1. Monster Hunter  ............ (PG-13)
Milla Jovovich, Tony Jaa
2. The Croods: A New Age  .....(PG)
animated
3. Fatale  ...................................... (R)
Hilary Swank, Michael Ealy
4. Elf  .........................................(PG)
Will Ferrell, James Caan
5. Half Brothers  ................. (PG-13)
Jose Zuniga, Luis Gregory Mendez
6. The Polar Express  .................(G)
animated
7. Freaky  .................................... (R)
Vince Vaughn, Kathryn Newman
8. The War with Granpa  ........(PG)
Robert De Niro, Uma Thurman
9. National Lampoon’s  
Christmas Vacation  ........... (PG-13)
Chevy Chase, Beverly D’Angelo
10. How the Grinch Stole 
Christmas  .................................(PG)
Jim Carrey, Taylor Momsen
Source: Box Office Mojo
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EDITOR’S NOTE:  The Top 10 
box office results are now available, 

although grosses are very low.
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Advanced Skin and MOHS
Surgery Center, S.C.

Clarence W. Brown Jr., MD, JD
Board Certi ed 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 off 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: 

Read Lakeview Newspaper
and get smarter.

Subscribe to Lakeview Newspaper
and get a FREE classi ed ad.

Subscribe to Lakeview Newspaper for $24.00 for 12 Issues 
and get $26.00 worth of Classi ed 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 classi ed 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. 

Classi ed 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)_______________________

actor Matthew Linville is related to 
the late Larry Linville of “M*A*S*H.” 
According to IMBd.com, Larry was 
married five times before his death in 
2000 at the age of 60, but he had only 
one child, a daughter named Kelly.

Matthew, who was born in 1983, 
appears to have concluded his profes-
sional acting career with the role of 
Jimmy Moon on “7th Heaven.” 

HOLLYWOOD — Lorne Michaels, 
longtime producer of “Saturday Night 
Live,” is one smart cookie. He signs his 
SNL players to a contract that ties them 
to him for many years to come. The lat-
est are Pete Davidson and Colin Jost
preparing to star in “The Worst Man,” 
which Michaels will produce, his 
18th film starring SNL cast members. 
Davidson scored big with “The King 
of Staten Island.” Ironically, Colin Jost 
also is from Staten Island and appeared 
in “Staten Island Summer” in 2015 and 
“How to be Single” in 2016, but this 
will be his first starring role. He’s also 
scored big with Scarlett Johansson, 
whom he’s engaged to marry.

Another SNL alumnus, Kristen 
Wiig, has written “Barb and Star Go 
to Vista Del Mar” with Annie Mumo-
lo. It co-stars Jamie Dornan, Damon 
Wayans Jr. and Wendi McLen-
don-Covey, for a July 16 opening. 
Best friends from the Midwest vaca-
tioning in Florida get entangled in a 
villain’s plans to kill everyone in town. 
We’re laughing already.

***
Nicole Kidman hasn’t let 

COVID-19 slow her down. In addition 
to the film of the Broadway hit “The 
Prom,” she’s shooting the historical 
film “The Northman,” with her former 
“Little Big Lies” husband Alexander 
Skarsgard, his “It” star brother Bill 
Skarsgard and Willem Dafoe. Alex-
ander has already completed “Pass-
ing,” with Tessa Thompson and Ruth 
Negga, and has a November 2021 
release date for “Godzilla vs. Kong” in 
IMAX and 3-D, with Eiza Gonzalez, 
Millie Bobby Brown, Rebecca Hall
and Kyle Chandler.

Just when you thought Will Fer-
rell couldn’t get crazier ... he does. 
His latest, “Eurovision Song Contest” 
dropped June 26 via Netflix, with him 
sporting long hair, an Icelandic accent 
and a rock persona. Ferrell and Rachel 
McAdams play singers Lars Ericks-
song and Sigrit Ericksdottir as they are 
given the chance to represent Iceland 

Amber Ruffin

NBC photo

Nicole Kidman

Depositphotos

at the Eurovision Song Contest (big in 
Europe, hardly known in the U.S.). Aid-
ing and abetting them are Dan Stevens, 
Pierce Brosnan and Demi Lovato.

at the Eurovision Song Contest (big in 
Europe, hardly known in the U.S.). Aid-
ing and abetting them are Dan Stevens, 
Pierce Brosnan and Demi Lovato.

***
HBO has confirmed that there will 

be a “Friends” reunion. It’s being 
called “The One Where They Got 
Back Together,” with Jennifer Anis-
ton, Lisa Kudrow, Courtney Cox, 
David Schwimmer, Matt Leblanc
and Matthew Perry. Aniston begins 
shooting “The Morning Show” next 
month for streaming in November (on 
AppleTV); Matt LeBlanc has wrapped 
up the fourth and final season of “Man 
With a Plan”; David Schwimmer 
co-starred in the last season of “Will & 
Grace” and six episodes of the British 
TV series “Intelligence.” Lisa Kudrow 
starred in “Like a Boss,” with Tiffany 
Haddish and Salma Hayek; Courtney 
Cox played herself in “Modern Fam-
ily”; and Matthew Perry stayed home 
and gained a lot of weight ... just like 
the rest of us who stayed at home! 

Leonardo DiCaprio will star and 
produce the Netflix movie version of 
the 2014 Oscar-nominated documen-
tary “Virunga,” about the battle to save 
the Congo’s endangered mountain 
gorillas. Leo won an Oscar for wres-
tling a bear in “The Revenant” (2015); 
maybe he can do it again wrestling a 
gorilla. He’ll have to make big mon-
key business to top that.

***
Here’s a success story we love. 

Amber Ruffin was hired as a writer 
for Seth Meyers’ “The Late Show,” 
but they liked her so much that he fea-
tured her in on-camera bits. The show 
recently passed the 1,000 mark, and 
Meyers interviewed her as he does 
his big-name guests. She also did sev-
eral shows relating the times she was 
arrested by police without cause. NBC 
also has taken notice and will star her 
in “The Amber Ruffin Show” for their 
new Peacock streaming service. The 
weekly series will show off her signa-
ture smart-and-silly take on the week. 
Seth Meyers and Mike Shoemaker 
are producing. A star is born.

Denise Richards

Sean Smith/Bell-Phillip TV/CBS

Q: When will “The Young and the 
Restless” return with new epi-

sodes? — E.S.

A: The only daytime drama to 
continue with new episodes 

during the pandemic has been NBC’s 
“Days of Our Lives.” While production 
was shut down for all of Hollywood, 
“Days” reportedly had six months of 
episodes that hadn’t aired yet. CBS 
just announced that “The Bold and 
the Beautiful” would begin airing new 
episodes the week of July 20, and it 
appears that the remaining soaps — 
CBS’ “The Young and the Restless” 
and ABC’s “General Hospital” — are 
getting closer to filming new stories. 

As of this writing, “Y&R” had 
planned to be back on the set in mid-Ju-
ly, with “GH” soon after that. Accord-
ing to Deadline.com, “Days” has set a 
tentative date of Sept. 1 to return to pro-
duction. As for when the new episodes 
will begin airing, I would imagine it 
would be a few weeks to a month after 
they begin filming.

Denise Richards, who plays Shauna 
on “B&B,” recently talked about all 
the new safety measures in place since 
her return to the set, including that the 
crew would wear masks. A publicist 
for the show also stated that manne-
quins would be used in scenes that 
required “touching,” but if that touch-
ing involved more intimacy, as soap 
operas often require, the stars’ signifi-
cant others would step in for the man-
nequins, even wearing a wig if needed. 

Q: I was a huge fan of the 
long-running family drama 

“7th Heaven” and have been won-
dering if Matthew Linville, who 
played the recurring character of 
Jimmy Moon, is any relation to the 
late actor Larry Linville, who played 
the sniveling Major Frank Burns on 
“M*A*S*H”? I had noticed a bit of a 
resemblance between the two. — T.M.

A: I haven’t been able to find any 
link that states former child 

For example, Richards’ real-life hus-
band, Aaron Phypers, is doubling as 
Ridge Forrester in any love scenes with 
her. (Ridge is normally played by actor 
Thorsten Kaye.) 

Q: I recently watched the finale 
of “Supernatural.” They real-

ly did a great job with the way they 
ended it. Now that the series is over, 
I know Jared Padalecki is going to 
be on the new “Walker, Texas Rang-
er,” but does Jensen Ackles have 
anything in the works? — K.L.

A: As far as his acting career goes, 
Ackles, who played Dean on 

“Supernatural,” has landed a role on 
the upcoming season of “The Boys.” 
It’s an Amazon original series about a 
group of vigilantes who go after cor-
rupt superheroes. Ackles will play a 
character named Soldier Boy, who 
fought in World War II. You can stream 
the first two seasons of “The Boys” 
now to get yourself familiar with the 
plot, as season three likely won’t air 
until fall of 2021. 

Ackles also inked a deal to develop 
shows for Warner Bros., and he and 
his wife, Danneel, have formed a pro-
duction company. Danneel also had 
a recurring role on “Supernatural” as 
Sister Jo and an angel named Anael. 
She’s no stranger to the CW network, 
having previously played Rachel on 
“One Tree Hill” for several seasons.

***

Q: Whatever happened to Bran-
don Routh, the actor who 

played Superman before Henry Cav-
ill. I really liked him. He’s second 
only to Christopher Reeve as the true 
Superman, in my eyes. — J.E.

A: He’s still around! After playing 
the Man of Steel in the 2006 

film “Superman Returns,” Routh’s 
career seemed to fizzle. Henry Cavill 
carried on the Superman franchise in 
feature films, but Routh actually con-
tinued in the role on television. He 
played Superman, and other roles, on 
the CW series “DC Legends of Tomor-
row,” “The Flash” and others. Next up 
is a recurring role as a cop on the new 
season of ABC’s “The Rookie.” 

You can follow Matt on Instagram @
MattBrown511, where he showcases 
his artwork and quiet new life in Cal-
ifornia. 

***

Q: I heard there’s a new series 
based on the classic “Hardy 

Boys” books. I grew up reading the 
books, along with “Nancy Drew.” 
Wasn’t there an old “Hardy Boys” 
TV show years ago? — G.F.

A: There have been several TV 
shows and movies based on the 

“Hardy Boys” mystery novels, but the 
one you’re probably thinking of is “The 
Hardy Boys/Nancy Drew Mysteries” 
starring Shaun Cassidy and Parker 
Stevenson. Pamela Sue Martin played 
sleuth Nancy. It aired from 1977-79.

The latest installment of “The Har-
dy Boys” streams on Hulu and stars 
Rohan Campbell (“Virgin River”) and 
Alexander Elliot (“Locke & Key”). 
The books on which the series takes 
its name were first published in 1927, 
and Hulu’s version is vastly different. 
It takes place in the 1980s, which will 
inevitably lead to comparisons to Net-
flix’s “Stranger Things” series. “The 
Hardy Boys” is a show that families 
can watch together, and we definite-
ly need more programming like that 
while we’re all cooped up.

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

© 2020 King Features Synd., Inc.

Brandon Routh as Superman

King Features W
eekly Service

Decem
ber 21, 2020

Jordon Nuttall/The CW Network

HOLLYWOOD — ‘Tis the season of 
giving, unless you are “America’s Got 
Talent” or “American Idol” or “The 
Voice”! When Howie Mandel says 
repeatedly, “I don’t know if this is a 
$1,000,000 act,” he’s absolutely right. 
In fact, the winning prize is nothing 
near $1 million!

You may have read the disclaimer that 
appears with every show that says the 
$1 million prize will be paid to the win-
ner over a 40, yes, 40-year period. That 
means autistic and blind season 14-win-
ner Kodi Lee, 24 when he won, would 
not receive his last payment until he 
is 64. According to Forbes Magazine, 
“The million-dollar lump sum would 
certainly be less than half a million dol-
lars ... before taxes are even deducted. If 
a winner wants 40 payments over four 
decades, they could receive $25,000 
yearly ... before taxes.”

In “America’s Got Talent’s” defense, 
it makes all this completely clear 
to contestants prior to the competi-
tion. The winner and some of the top 
contenders do get to play a special 
engagement in Las Vegas at Planet 
Hollywood Resort and Casino. Ven-
triloquists Terry Fator and Grace 
VanderWaal have been the most suc-
cessful winners.

“American Idol” is not innocent 
either. In 2019, winner Laine Hardy 
won a record deal with Hollywood 
Records, a $125,000 prize for winning 
and another $125,000 on completing 
an album within four months. The deal 
may include as many as six albums, 
and while recording they allegedly 
receive $1,000 a week to cover living 
expenses and an additional $1,000 for 
every master completed and turned 
in. The contestant also receives a 
$300,000 advance for recording their 
album, which they are expected to 
pay back with album sales in addition 
to 50% of marketing costs, after the 
album’s release. In some cases, the 
artists were allegedly unhappy about 
the way they were handled or that 
they were unable to exit their contract 

to accept much more lucrative offers. 
Carrie Underwood, Kelly Clark-
son, Chris Daughtry and Clay Aiken 
have been by far the most successful 
“American Idol” winners.

The winner of “The Voice” is award-
ed $100,000 and a record deal with 
Republic Records (a division of Uni-
versal Music Group) or the Nash-
ville-based Big Machine Records. Of 
the 18 winners so far, only Cassadee 
Pope has achieved even a moderate 
amount of success.

***
A horse of a totally different color 

is the Nobel Peace Prize. The winner 
receives a medal, the title of Nobel 
Peace Prize Laureate and 10 million 
Swedish crowns, which equals about 
$1.2 million in U.S. dollars. Obvi-
ously, winning a Nobel Prize is far 
better, but when you’re a singer or tal-
ent looking for your big break, all of 
the above doesn’t sound so un-Nobel. 
Merry Christmas!
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HOLLYWOOD — Loyal “Jeop-
ardy!” fans were saddened to learn 
that their favorite host, Alex Trebek, 
had pancreatic cancer. Alex vowed he 
would fight as hard as he could to beat 
it. Bravely he soldiered on, taping epi-
sodes of “Jeopardy” until the last two 
weeks of his life. On Nov. 8, at the age 
of 80, he went to host that great big 
“Jeopardy!” game in the sky. We’ll all 
miss Alex very much, but he wanted the 
show to go on. The big question is who 
can fill his shoes? The answer is Ken 
Jennings, the highest earning Ameri-
can game show contestant of all time.

Jennings won 74 consecutive “Jeop-
ardy!” games with the highest average 
of correct responses per game. He 
won $2,520,700 for 74 wins, $2,000 
for placing second in his 75th appear-
ance, $500,00 second-place prize for 
the “Jeopardy! Ultimate Tournament 
of Champions” (2005), $300,000 sec-
ond place prize for the IBM Challenge 
(2011), in which he lost to the Watson 
Computer, $100,000 second place 
prize for the “Jeopardy! Battle of the 
Decades” (2014), $100,000 second 
place prize (his share of his team’s 
$300,000 prize) in 2019’s “Jeopardy! 
All Star Games,” and finally, $1 mil-
lion as first-place winner of “Jeopar-
dy! The Greatest of All Time” (2020), 
for a grand total of $4,522,700.

Jennings is 46 years old, a graduate 
of Brigham Young University who 
has written several books, including 
“Brainiac: Adventures in the Curi-
ous, Competitive, Compulsive World 
of Trivia Buffs” (2006). He and his 
wife, Mindy, and their two children, 
18-year-old Dylan and 15-year-
old Caitlin, live in Seattle. In 2020 
he became a consulting producer 
of “Jeopardy!” and now, beginning 
Jan. 11, he’ll be what is being called 
the guest host, the first in a series of 
“in-house” guest hosts. But this avid 
comic book and movie geek (how did 
he ever miss being on “The Big Bang 
Theory”?) will undoubtedly become 
the new host of “Jeopardy!” Question: 

When will they let us in on this!
***

Plans are afoot for releasing films into 
theaters again. The roll out began slowly 
but starts to pick up with the pre-Christ-
mas opening of “Monster Hunter,” star-
ring Milla Jovovich and Ron Pearl-
man. Then things really heat up with the 
Dec. 25 release of the Civil War drama 
“News of the World,” starring Tom 
Hanks, and “Wonder Woman 1984,” 
starring Gal Gadot and Chris Pine.

January sees the debut of “Pieces of 
a Woman,” starring Shia LaBeouf, 
Vanessa Kirby and Ellen Burs-
tyn; and “The 355,” starring Jessica 
Chastain, Penelope Cruz and Lupi-
ta Nyong’o. Also coming in the new 
year, “I Carry You With Me,” about a 
gay couple from Mexico seeking a bet-
ter life in the U.S., starring Armando 
Espitia and Christian Vasquez.

Are these stars and films enough to 
force us to give up being lumpy couch 
potatoes? Stay tuned!
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HOLLYWOOD — Loyal “Jeop-
ardy!” fans were saddened to learn 
that their favorite host, Alex Trebek, 
had pancreatic cancer. Alex vowed he 
would fight as hard as he could to beat 
it. Bravely he soldiered on, taping epi-
sodes of “Jeopardy” until the last two 
weeks of his life. On Nov. 8, at the age 
of 80, he went to host that great big 
“Jeopardy!” game in the sky. We’ll all 
miss Alex very much, but he wanted the 
show to go on. The big question is who 
can fill his shoes? The answer is Ken 
Jennings, the highest earning Ameri-
can game show contestant of all time.

Jennings won 74 consecutive “Jeop-
ardy!” games with the highest average 
of correct responses per game. He 
won $2,520,700 for 74 wins, $2,000 
for placing second in his 75th appear-
ance, $500,00 second-place prize for 
the “Jeopardy! Ultimate Tournament 
of Champions” (2005), $300,000 sec-
ond place prize for the IBM Challenge 
(2011), in which he lost to the Watson 
Computer, $100,000 second place 
prize for the “Jeopardy! Battle of the 
Decades” (2014), $100,000 second 
place prize (his share of his team’s 
$300,000 prize) in 2019’s “Jeopardy! 
All Star Games,” and finally, $1 mil-
lion as first-place winner of “Jeopar-
dy! The Greatest of All Time” (2020), 
for a grand total of $4,522,700.

Jennings is 46 years old, a graduate 
of Brigham Young University who 
has written several books, including 
“Brainiac: Adventures in the Curi-
ous, Competitive, Compulsive World 
of Trivia Buffs” (2006). He and his 
wife, Mindy, and their two children, 
18-year-old Dylan and 15-year-
old Caitlin, live in Seattle. In 2020 
he became a consulting producer 
of “Jeopardy!” and now, beginning 
Jan. 11, he’ll be what is being called 
the guest host, the first in a series of 
“in-house” guest hosts. But this avid 
comic book and movie geek (how did 
he ever miss being on “The Big Bang 
Theory”?) will undoubtedly become 
the new host of “Jeopardy!” Question: 

When will they let us in on this!
***

Plans are afoot for releasing films into 
theaters again. The roll out began slowly 
but starts to pick up with the pre-Christ-
mas opening of “Monster Hunter,” star-
ring Milla Jovovich and Ron Pearl-
man. Then things really heat up with the 
Dec. 25 release of the Civil War drama 
“News of the World,” starring Tom 
Hanks, and “Wonder Woman 1984,” 
starring Gal Gadot and Chris Pine.

January sees the debut of “Pieces of 
a Woman,” starring Shia LaBeouf, 
Vanessa Kirby and Ellen Burs-
tyn; and “The 355,” starring Jessica 
Chastain, Penelope Cruz and Lupi-
ta Nyong’o. Also coming in the new 
year, “I Carry You With Me,” about a 
gay couple from Mexico seeking a bet-
ter life in the U.S., starring Armando 
Espitia and Christian Vasquez.

Are these stars and films enough to 
force us to give up being lumpy couch 
potatoes? Stay tuned!
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HOLLYWOOD — Loyal “Jeop-
ardy!” fans were saddened to learn 
that their favorite host, Alex Trebek, 
had pancreatic cancer. Alex vowed he 
would fight as hard as he could to beat 
it. Bravely he soldiered on, taping epi-
sodes of “Jeopardy” until the last two 
weeks of his life. On Nov. 8, at the age 
of 80, he went to host that great big 
“Jeopardy!” game in the sky. We’ll all 
miss Alex very much, but he wanted the 
show to go on. The big question is who 
can fill his shoes? The answer is Ken 
Jennings, the highest earning Ameri-
can game show contestant of all time.

Jennings won 74 consecutive “Jeop-
ardy!” games with the highest average 
of correct responses per game. He 
won $2,520,700 for 74 wins, $2,000 
for placing second in his 75th appear-
ance, $500,00 second-place prize for 
the “Jeopardy! Ultimate Tournament 
of Champions” (2005), $300,000 sec-
ond place prize for the IBM Challenge 
(2011), in which he lost to the Watson 
Computer, $100,000 second place 
prize for the “Jeopardy! Battle of the 
Decades” (2014), $100,000 second 
place prize (his share of his team’s 
$300,000 prize) in 2019’s “Jeopardy! 
All Star Games,” and finally, $1 mil-
lion as first-place winner of “Jeopar-
dy! The Greatest of All Time” (2020), 
for a grand total of $4,522,700.

Jennings is 46 years old, a graduate 
of Brigham Young University who 
has written several books, including 
“Brainiac: Adventures in the Curi-
ous, Competitive, Compulsive World 
of Trivia Buffs” (2006). He and his 
wife, Mindy, and their two children, 
18-year-old Dylan and 15-year-
old Caitlin, live in Seattle. In 2020 
he became a consulting producer 
of “Jeopardy!” and now, beginning 
Jan. 11, he’ll be what is being called 
the guest host, the first in a series of 
“in-house” guest hosts. But this avid 
comic book and movie geek (how did 
he ever miss being on “The Big Bang 
Theory”?) will undoubtedly become 
the new host of “Jeopardy!” Question: 

When will they let us in on this!
***

Plans are afoot for releasing films into 
theaters again. The roll out began slowly 
but starts to pick up with the pre-Christ-
mas opening of “Monster Hunter,” star-
ring Milla Jovovich and Ron Pearl-
man. Then things really heat up with the 
Dec. 25 release of the Civil War drama 
“News of the World,” starring Tom 
Hanks, and “Wonder Woman 1984,” 
starring Gal Gadot and Chris Pine.

January sees the debut of “Pieces of 
a Woman,” starring Shia LaBeouf, 
Vanessa Kirby and Ellen Burs-
tyn; and “The 355,” starring Jessica 
Chastain, Penelope Cruz and Lupi-
ta Nyong’o. Also coming in the new 
year, “I Carry You With Me,” about a 
gay couple from Mexico seeking a bet-
ter life in the U.S., starring Armando 
Espitia and Christian Vasquez.

Are these stars and films enough to 
force us to give up being lumpy couch 
potatoes? Stay tuned!
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HOLLYWOOD — ‘Tis the season of 
giving, unless you are “America’s Got 
Talent” or “American Idol” or “The 
Voice”! When Howie Mandel says 
repeatedly, “I don’t know if this is a 
$1,000,000 act,” he’s absolutely right. 
In fact, the winning prize is nothing 
near $1 million!

You may have read the disclaimer that 
appears with every show that says the 
$1 million prize will be paid to the win-
ner over a 40, yes, 40-year period. That 
means autistic and blind season 14-win-
ner Kodi Lee, 24 when he won, would 
not receive his last payment until he 
is 64. According to Forbes Magazine, 
“The million-dollar lump sum would 
certainly be less than half a million dol-
lars ... before taxes are even deducted. If 
a winner wants 40 payments over four 
decades, they could receive $25,000 
yearly ... before taxes.”

In “America’s Got Talent’s” defense, 
it makes all this completely clear 
to contestants prior to the competi-
tion. The winner and some of the top 
contenders do get to play a special 
engagement in Las Vegas at Planet 
Hollywood Resort and Casino. Ven-
triloquists Terry Fator and Grace 
VanderWaal have been the most suc-
cessful winners.

“American Idol” is not innocent 
either. In 2019, winner Laine Hardy 
won a record deal with Hollywood 
Records, a $125,000 prize for winning 
and another $125,000 on completing 
an album within four months. The deal 
may include as many as six albums, 
and while recording they allegedly 
receive $1,000 a week to cover living 
expenses and an additional $1,000 for 
every master completed and turned 
in. The contestant also receives a 
$300,000 advance for recording their 
album, which they are expected to 
pay back with album sales in addition 
to 50% of marketing costs, after the 
album’s release. In some cases, the 
artists were allegedly unhappy about 
the way they were handled or that 
they were unable to exit their contract 

to accept much more lucrative offers. 
Carrie Underwood, Kelly Clark-
son, Chris Daughtry and Clay Aiken 
have been by far the most successful 
“American Idol” winners.

The winner of “The Voice” is award-
ed $100,000 and a record deal with 
Republic Records (a division of Uni-
versal Music Group) or the Nash-
ville-based Big Machine Records. Of 
the 18 winners so far, only Cassadee 
Pope has achieved even a moderate 
amount of success.

***
A horse of a totally different color 

is the Nobel Peace Prize. The winner 
receives a medal, the title of Nobel 
Peace Prize Laureate and 10 million 
Swedish crowns, which equals about 
$1.2 million in U.S. dollars. Obvi-
ously, winning a Nobel Prize is far 
better, but when you’re a singer or tal-
ent looking for your big break, all of 
the above doesn’t sound so un-Nobel. 
Merry Christmas!
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HOLLYWOOD — ‘Tis the season of 
giving, unless you are “America’s Got 
Talent” or “American Idol” or “The 
Voice”! When Howie Mandel says 
repeatedly, “I don’t know if this is a 
$1,000,000 act,” he’s absolutely right. 
In fact, the winning prize is nothing 
near $1 million!

You may have read the disclaimer that 
appears with every show that says the 
$1 million prize will be paid to the win-
ner over a 40, yes, 40-year period. That 
means autistic and blind season 14-win-
ner Kodi Lee, 24 when he won, would 
not receive his last payment until he 
is 64. According to Forbes Magazine, 
“The million-dollar lump sum would 
certainly be less than half a million dol-
lars ... before taxes are even deducted. If 
a winner wants 40 payments over four 
decades, they could receive $25,000 
yearly ... before taxes.”

In “America’s Got Talent’s” defense, 
it makes all this completely clear 
to contestants prior to the competi-
tion. The winner and some of the top 
contenders do get to play a special 
engagement in Las Vegas at Planet 
Hollywood Resort and Casino. Ven-
triloquists Terry Fator and Grace 
VanderWaal have been the most suc-
cessful winners.

“American Idol” is not innocent 
either. In 2019, winner Laine Hardy 
won a record deal with Hollywood 
Records, a $125,000 prize for winning 
and another $125,000 on completing 
an album within four months. The deal 
may include as many as six albums, 
and while recording they allegedly 
receive $1,000 a week to cover living 
expenses and an additional $1,000 for 
every master completed and turned 
in. The contestant also receives a 
$300,000 advance for recording their 
album, which they are expected to 
pay back with album sales in addition 
to 50% of marketing costs, after the 
album’s release. In some cases, the 
artists were allegedly unhappy about 
the way they were handled or that 
they were unable to exit their contract 

to accept much more lucrative offers. 
Carrie Underwood, Kelly Clark-
son, Chris Daughtry and Clay Aiken 
have been by far the most successful 
“American Idol” winners.

The winner of “The Voice” is award-
ed $100,000 and a record deal with 
Republic Records (a division of Uni-
versal Music Group) or the Nash-
ville-based Big Machine Records. Of 
the 18 winners so far, only Cassadee 
Pope has achieved even a moderate 
amount of success.

***
A horse of a totally different color 

is the Nobel Peace Prize. The winner 
receives a medal, the title of Nobel 
Peace Prize Laureate and 10 million 
Swedish crowns, which equals about 
$1.2 million in U.S. dollars. Obvi-
ously, winning a Nobel Prize is far 
better, but when you’re a singer or tal-
ent looking for your big break, all of 
the above doesn’t sound so un-Nobel. 
Merry Christmas!
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HOLLYWOOD — ‘Tis the season of 
giving, unless you are “America’s Got 
Talent” or “American Idol” or “The 
Voice”! When Howie Mandel says 
repeatedly, “I don’t know if this is a 
$1,000,000 act,” he’s absolutely right. 
In fact, the winning prize is nothing 
near $1 million!

You may have read the disclaimer that 
appears with every show that says the 
$1 million prize will be paid to the win-
ner over a 40, yes, 40-year period. That 
means autistic and blind season 14-win-
ner Kodi Lee, 24 when he won, would 
not receive his last payment until he 
is 64. According to Forbes Magazine, 
“The million-dollar lump sum would 
certainly be less than half a million dol-
lars ... before taxes are even deducted. If 
a winner wants 40 payments over four 
decades, they could receive $25,000 
yearly ... before taxes.”

In “America’s Got Talent’s” defense, 
it makes all this completely clear 
to contestants prior to the competi-
tion. The winner and some of the top 
contenders do get to play a special 
engagement in Las Vegas at Planet 
Hollywood Resort and Casino. Ven-
triloquists Terry Fator and Grace 
VanderWaal have been the most suc-
cessful winners.

“American Idol” is not innocent 
either. In 2019, winner Laine Hardy 
won a record deal with Hollywood 
Records, a $125,000 prize for winning 
and another $125,000 on completing 
an album within four months. The deal 
may include as many as six albums, 
and while recording they allegedly 
receive $1,000 a week to cover living 
expenses and an additional $1,000 for 
every master completed and turned 
in. The contestant also receives a 
$300,000 advance for recording their 
album, which they are expected to 
pay back with album sales in addition 
to 50% of marketing costs, after the 
album’s release. In some cases, the 
artists were allegedly unhappy about 
the way they were handled or that 
they were unable to exit their contract 

to accept much more lucrative offers. 
Carrie Underwood, Kelly Clark-
son, Chris Daughtry and Clay Aiken 
have been by far the most successful 
“American Idol” winners.

The winner of “The Voice” is award-
ed $100,000 and a record deal with 
Republic Records (a division of Uni-
versal Music Group) or the Nash-
ville-based Big Machine Records. Of 
the 18 winners so far, only Cassadee 
Pope has achieved even a moderate 
amount of success.

***
A horse of a totally different color 

is the Nobel Peace Prize. The winner 
receives a medal, the title of Nobel 
Peace Prize Laureate and 10 million 
Swedish crowns, which equals about 
$1.2 million in U.S. dollars. Obvi-
ously, winning a Nobel Prize is far 
better, but when you’re a singer or tal-
ent looking for your big break, all of 
the above doesn’t sound so un-Nobel. 
Merry Christmas!
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HOLLYWOOD — Loyal “Jeop-
ardy!” fans were saddened to learn 
that their favorite host, Alex Trebek, 
had pancreatic cancer. Alex vowed he 
would fight as hard as he could to beat 
it. Bravely he soldiered on, taping epi-
sodes of “Jeopardy” until the last two 
weeks of his life. On Nov. 8, at the age 
of 80, he went to host that great big 
“Jeopardy!” game in the sky. We’ll all 
miss Alex very much, but he wanted the 
show to go on. The big question is who 
can fill his shoes? The answer is Ken 
Jennings, the highest earning Ameri-
can game show contestant of all time.

Jennings won 74 consecutive “Jeop-
ardy!” games with the highest average 
of correct responses per game. He 
won $2,520,700 for 74 wins, $2,000 
for placing second in his 75th appear-
ance, $500,00 second-place prize for 
the “Jeopardy! Ultimate Tournament 
of Champions” (2005), $300,000 sec-
ond place prize for the IBM Challenge 
(2011), in which he lost to the Watson 
Computer, $100,000 second place 
prize for the “Jeopardy! Battle of the 
Decades” (2014), $100,000 second 
place prize (his share of his team’s 
$300,000 prize) in 2019’s “Jeopardy! 
All Star Games,” and finally, $1 mil-
lion as first-place winner of “Jeopar-
dy! The Greatest of All Time” (2020), 
for a grand total of $4,522,700.

Jennings is 46 years old, a graduate 
of Brigham Young University who 
has written several books, including 
“Brainiac: Adventures in the Curi-
ous, Competitive, Compulsive World 
of Trivia Buffs” (2006). He and his 
wife, Mindy, and their two children, 
18-year-old Dylan and 15-year-
old Caitlin, live in Seattle. In 2020 
he became a consulting producer 
of “Jeopardy!” and now, beginning 
Jan. 11, he’ll be what is being called 
the guest host, the first in a series of 
“in-house” guest hosts. But this avid 
comic book and movie geek (how did 
he ever miss being on “The Big Bang 
Theory”?) will undoubtedly become 
the new host of “Jeopardy!” Question: 

When will they let us in on this!
***

Plans are afoot for releasing films into 
theaters again. The roll out began slowly 
but starts to pick up with the pre-Christ-
mas opening of “Monster Hunter,” star-
ring Milla Jovovich and Ron Pearl-
man. Then things really heat up with the 
Dec. 25 release of the Civil War drama 
“News of the World,” starring Tom 
Hanks, and “Wonder Woman 1984,” 
starring Gal Gadot and Chris Pine.

January sees the debut of “Pieces of 
a Woman,” starring Shia LaBeouf, 
Vanessa Kirby and Ellen Burs-
tyn; and “The 355,” starring Jessica 
Chastain, Penelope Cruz and Lupi-
ta Nyong’o. Also coming in the new 
year, “I Carry You With Me,” about a 
gay couple from Mexico seeking a bet-
ter life in the U.S., starring Armando 
Espitia and Christian Vasquez.

Are these stars and films enough to 
force us to give up being lumpy couch 
potatoes? Stay tuned!

© 2020 King Features Synd., Inc.
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Vegetarian Ramen Zoodle Bowls

FAMILY FEATURES 

A new year brings with it new opportunities to better 
yourself in all kinds of ways, including your health. 
Start by evaluating your at-home menu to make sure 
it aligns with your nutritional goals. 

These recipes for Vegetarian Ramen Zoodle Bowls, 
Broccolini and Bacon Egg Bites and Flourless Salted Peanut 
Butter Chocolate Chip Cookies from Atkins offer better-for-
you options that fit within a low-carb lifestyle that can help 
you eat right and make smarter choices in your kitchen. Each 
option offers a balanced approach to eating comprised of 
high-fiber carbohydrates, optimal protein and healthy fats. 
Plus, they’re easily personalized, allowing each recipe to help 
you meet your goals regardless of what eating plan you’re 
following and whether you’re looking to achieve weight loss, 
maintain your weight or achieve optimal health. 

An Easy-to-Follow Food Guide
The latest science continues to support the many health benefits 
of a low-carb approach to eating beyond just weight loss. 
Simply reducing your carb and sugar intake by two-thirds over 
the “Standard American Diet” helps avoid the development of 
obesity, metabolic syndrome and type 2 diabetes. 

While many eating approaches can be vague in their approach, 
“The Atkins 100 Eating Solution’s” fan-favorite program provides 
a clear-cut way to control 
your carb intake with 100 
grams of net carbs (the total 
carbohydrate content of the 
food minus the fiber content 
and sugar alcohols) and shows 
you how to make delicious and 
satisfying food choices that 
lessen their impact on your 
blood sugar. This personalized 
approach is a way of eating you 
can follow for life.

With cutting-edge research 
and delicious recipes, this 
book provides a variety of 
foods with plenty of room for 
personalization. This easy-to-
use guide, written by Colette 
Heimowitz, the company’s 
vice president of nutrition and 
education, can also show you 
how the plan can be modified to fit in with most ways of eating, 
including vegetarian, Paleo, Mediterranean and more regardless of 
food preferences, lifestyle or cooking abilities. 

Visit atkins.com/atkins-100-eating-solution-book to purchase 
the book.

Vegetarian Ramen Zoodle Bowls
Recipe courtesy of “The Atkins 100 Eating Solution”
Total time: 30 minutes
Servings: 4
 4  large eggs
  ice water
 2  cups fresh water
 1  quart vegetable broth
	 5		 ounces	(3	cups)	broccoli	florets,	cut	into	bite-size	pieces
	 10		 ounces	(4	cups)	spiralized	zucchini
 5  ounces (5 packed cups) baby spinach 
	 1		 tablespoon,	plus	2	teaspoons,	white	miso	paste
	 1/4	 teaspoon	kosher	salt,	plus	additional,	to	taste,	divided
	 1		 tablespoon	toasted	sesame	oil,	plus	additional	for	garnish,	 
   to taste
	 2		 cups	mung	bean	sprouts,	for	garnish
	 	 chili	garlic	sauce,	for	garnish

	 1	 cup	shredded	raw	carrot,	for	garnish
	 4	 tablespoons	crushed	peanuts,	for	garnish
In large saucepan of gently boiling water, cook eggs 7 minutes then transfer 
to bowl of ice water.

Drain cooking water from saucepan then add broth and fresh water. Bring 
to simmer over medium-high heat. Add broccoli and cook 3 minutes then 
add zucchini and spinach. Continue cooking until spinach is wilted and 
zucchini is crisp-tender, 2-3 minutes. Remove from heat.

Ladle about 1/2 cup broth from saucepan into small bowl. Add miso paste 
and 1/4 teaspoon salt; whisk to combine. Return mixture to soup, add sesame 
oil and stir to combine. Add additional salt, to taste. Cover to keep warm.

Remove eggs from ice bath; peel then cut in half lengthwise. Ladle  
2 cups soup into four serving bowls. Top each portion with one egg and 
1/2 cup sprouts. Drizzle with chili garlic sauce and additional sesame oil, 
to taste. Top each serving with 1/4 cup shredded carrot and 1 tablespoon 
crushed peanuts. 

Nutritional information per serving: 10 grams net carbs; 17 grams 
total carbs; 7 grams fiber; 16 grams protein; 13 grams fat; 253 calories.

Broccolini and Bacon Egg Bites
Recipe courtesy of “The Atkins 100 
Eating Solution”
Total time: 45 minutes
Servings: 4
  Nonstick cooking spray
	 5		 slices	(4	ounces)	no-sugar- 
   added bacon 
 5  large eggs
 3  ounces cream cheese
 2  tablespoons feta cheese
 1  tablespoon hot sauce 
	 1/2		 teaspoon	kosher	salt,	plus	 
	 	 	 additional,	to	taste,	divided
	 4	1/2		 ounces	broccolini	(5-7	stalks),	 
	 	 	 stalks	and	florets	thinly	sliced
 1 tablespoon water
 1 1/2  cups baby arugula
 1  tablespoon lemon juice
	 1		 tablespoon	extra-virgin	olive	oil
	 	 freshly	ground	black	pepper,	 
   to taste
 1 cup fresh blueberries
Preheat oven to 350 F. Lightly coat eight 
silicone egg-bite mold cups or eight cups of 
standard nonstick muffin tin with nonstick 
cooking spray and set in large baking pan.

In large nonstick skillet, cook bacon over 
medium heat until golden, about 5 minutes 
per side. Transfer to paper towel-lined plate 
to drain. Chop bacon into small pieces.

In blender, puree eggs, cream cheese, 
feta cheese, hot sauce and 1/4 teaspoon 
salt until smooth.

Pour off all but 1 tablespoon fat from 
skillet. Add broccolini, water and 1/4 tea-
spoon salt. Cook over medium-high heat, 
stirring frequently, until broccolini is 
tender, 3-5 minutes. Remove from heat.

Fill each egg cup with 1 teaspoon bacon 
and 1 tablespoon broccolini. Top with egg 
mixture, filling cups to about 1/8 inch from 
top. Add just enough boiled water to baking 
pan to come halfway up sides of molds.

Bake egg bites until set, 20-25 minutes. 
Take pan from oven then take molds from 
water bath. Let egg bites cool then remove 
from molds.

In medium bowl, toss arugula, lemon 
juice, oil and salt and pepper, to taste. Place 
3/4 cup salad, two egg bites and 1/4 cup 
blueberries on four plates and serve.

Nutritional information per serving:  
9 grams net carbs; 11 grams total carbs;  
2 grams fiber; 14 grams protein; 34 grams 
fat; 400 calories.

Flourless Salted Peanut Butter Chocolate  
Chip Cookies
Recipe courtesy of “The Atkins 100 Eating Solution”
Total time: 50 minutes
Yield: 24 cookies
	 1		 cup	sugar-free	smooth	or	creamy	peanut	butter
 2  teaspoons stevia extract powder
 1/2  teaspoon baking soda
 1/4  teaspoon kosher salt
 1  large egg
 1  teaspoon vanilla extract
	 1/2		 cup	sugar-free	semisweet	chocolate	chips
	 1		 teaspoon	flaky	sea	salt
Set oven racks in upper- and lower-third positions. Preheat oven 
to 350 F. Line two cookie sheets with parchment paper.

In medium bowl, use handheld electric mixer on medium 
speed to beat peanut butter, stevia, baking soda and salt, 

scraping down sides if needed, until well combined, about 
1 minute. Reduce speed to low, add egg and vanilla extract; 
beat until combined.

Shape dough into 24 balls (about 1 tablespoon each) and 
place 2 inches apart on prepared cookie sheets. Using tines of 
fork, carefully flatten each ball, creating crisscross pattern. 

Bake, rotating cookie sheets from top to bottom and back to 
front halfway through, until edges begin to brown and cookies 
are set, 7-9 minutes. Cookies should not be browned. Let cool 
10 minutes on cookie sheets then carefully transfer to cooling 
rack to cool completely.

In small microwave-safe bowl, add chocolate chips and 
microwave on high in 20-second increments, stirring after each, 
until melted, about 1 minute. 

Dip dry fork into chocolate then drizzle over cookies. 
Sprinkle with sea salt. 

Nutritional information per serving (1 cookie): 1.5 grams 
net carbs; 3 grams total carbs; 1.5 grams fiber; 3 grams protein;  
6.5 grams fat; 79 calories.

Flourless Salted Peanut Butter Chocolate Chip Cookies

Broccolini and Bacon Egg Bites
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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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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.
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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-
housekeeping.com/recipes/.
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and Cheese Pitas. Assemble sand-
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them while blending the soup.
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remove from heat. Transfer soup to
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and Cheese Pitas. Assemble sand-
wiches while the soup cooks; bake
them while blending the soup.
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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
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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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ly, 5 minutes or until tender. Stir in
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heat to low; simmer 5 minutes. Stir
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2. In blender at low speed, with
center part of cover removed to allow
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soup into large bowl after each batch.
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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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1/8 teaspoon ground black pepper
1/8 teaspoon dried thyme leaves
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ly, 5 minutes or until tender. Stir in
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salt, pepper, thyme and 1 cup water;
heat to boiling over high heat. Reduce
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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 medium onion, finely chopped
1 can (13¾ to 14½ ounces)

chicken broth
1 package (10 ounces) frozen
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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
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Pineapple-Pom  
Fruit Melange

This herbaceous blend of pineapple, 
pomegranate seeds and grapes is much 
better than your average fruit salad. It 
doesn’t hurt that the jewel-toned pome-
granate is in its prime come January.
 1/4  cup sugar
 1  sprig fresh rosemary, slightly  
  bruised with side of knife
 1/2  teaspoon vanilla extract
  Pinch salt
 4  large navel oranges
 1  pound pineapple chunks
 1  pound large seedless grapes,  
  halved
 1½  cup pomegranate seeds

1. In a small saucepan, combine 
sugar, rosemary, vanilla, salt and 1/4 
cup water. Heat on medium-high just 
until sugar dissolves. Remove from 
heat; cool completely.

2. With sharp paring knife, cut off 
tops and bottoms of oranges, then cut 
off peel. Working over large bowl, 
cut segments out of oranges into 
bowl; discard membranes. To bowl 
with orange segments, add pineapple, 
grapes, pomegranate seeds and rose-
mary syrup, tossing until combined.

3. Serve immediately, or cover and 
refrigerate up to 1 day. Makes 8 
servings.

• Each serving: About 160 calories, 
2g protein, 40g carbs, 4g fiber, 310mg 
sodium.

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

© 2020 Hearst Communications, Inc.
All rights reserved
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Lucky Asian  
Steak Noodle Bowl

In many Asian countries, people 
eat long noodles on New Year’s Day 
to lengthen their life. One catch: You 
can’t break the noodle from your plate 
to your mouth.
 8  1 pound sirloin steak
  Salt
  Pepper
 1  tablespoon olive oil 
 2  tablespoon rice vinegar
 2  teaspoon sesame oil
 1  teaspoon chili paste
 1  cup spiralized carrots 
 1  cup frozen shelled edamame,  
  thawed
 1/2  cup mint
 1/2  cup cilantro leaves
  Toasted sesame seeds and  
  sliced scallions, for serving

1. Cook buckwheat soba noodles per 
package directions. Rinse with cold 
water; refrigerate.

2. Meanwhile, pat sirloin steak dry 
and season with salt and pepper. Heat 
large skillet on medium-high. Add 
olive oil, then steak, and cook to 
desired doneness, 5 to 7 minutes per 
side for medium. Let rest at least 5 
minutes before slicing.

3. In large bowl, whisk together rice 
vinegar, sesame oil, chili paste and 
1/2 teaspoon salt. Add soba noodles 
and spiralized carrots (thawed if fro-
zen) and toss to coat. Fold in edama-
me, mint and cilantro leaves. Top with 
sliced steak, toasted sesame seeds and 
sliced scallions.

• Each serving: About 545 calories, 
22 g fat (7 g saturated fat), 37g protein, 
540mg sodium, 53g carb, 3g fiber.

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

© 2020 Hearst Communications, Inc.
All rights reserved
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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.
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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/.
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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/.
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steam to escape, blend pea mixture
in small batches until smooth. Pour
soup into large bowl after each batch.
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and Cheese Pitas. Assemble sand-
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them while blending the soup.
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1/2 cup fat-free (skim) milk

1 tablespoon fresh lemon juice
Chives for garnish
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heat to boiling over high heat. Reduce
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2. In blender at low speed, with
center part of cover removed to allow
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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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chicken broth
1 package (10 ounces) frozen
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1/8 teaspoon ground black pepper
1/8 teaspoon dried thyme leaves
1/2 cup fat-free (skim) milk
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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
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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/.
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Hot White Chocolate
A touch of almond extract gives 

this comforting winter-warmer a deli-
ciously nutty aroma.
 1  quart milk
 3  ounces white chocolate, finely  
  chopped*
 1  tablespoon sugar
 2  teaspoons vanilla extract
 1/4  teaspoon almond extract

1. In 2-quart saucepan, heat milk to 
simmering over medium heat.

2. With wire whisk, stir in white 
chocolate, sugar, and vanilla and 
almond extracts. Heat mixture 3 min-
utes or until chocolate melts, stirring 
occasionally. Pour into warm mugs to 
serve. Serves 4.

*Or use one 3-ounce Swiss con-
fectionery bar, or one-half 6-ounce 
package white baking bar.

• Each serving: About 290 calories, 
15g total fat (10g saturated), 37mg 
cholesterol, 140mg sodium, 27g total 
carbohydrate, 10g protein.

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

© 2020 Hearst Communications, Inc.
All rights reserved
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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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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/.
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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/.
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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
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1/8 teaspoon ground black pepper
1/8 teaspoon dried thyme leaves
1/2 cup fat-free (skim) milk
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Chives for garnish
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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/.
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Green Pea and
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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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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
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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.
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through. Stir in lemon juice, and
remove from heat. Transfer soup to
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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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ly, 5 minutes or until tender. Stir in
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salt, pepper, thyme and 1 cup water;
heat to boiling over high heat. Reduce
heat to low; simmer 5 minutes. Stir
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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.
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Serve this simplified version of the
delicate French classic with our Ham
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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)
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1/8 teaspoon dried thyme leaves
1/2 cup fat-free (skim) milk
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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
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Makes 4 (1 1/2 cup) servings.
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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-
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Granola-Yogurt Parfait
  Lose weight with this satisfying low-
fat breakfast option that takes less 
than 5 minutes to prepare.
1/2     cup fresh or frozen (partially
           thawed) raspberries or other 
           favorite berry
3/4     cup vanilla low-fat yogurt
   2     tablespoons low-fat granola
1. Into parfait glass or wineglass,
spoon some raspberries, vanilla 
yogurt and granola.  Repeat layering 
until all ingredients are used.  Makes 
1 Serving.
  *Each serving: About 255 calories, 
3g total fat (2g saturated), 10g pro-
tein, 47g carbohydrate, 12mg choles-
terol, 160mg sodium, 5g dietary fiber.



Vandalism on the 4600 
block of North Western 
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block of North Sheri-
dan Road.
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block of North Western 
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Theft on the 4300 
block of North Ashland 
Avenue.

Theft on the 1600 
block of North Halsted.

Theft on the 3500 
block of North Hamilton 
Avenue.

Assault on the 1100 
block of West Argyle 
Street.

Vandalism on the 1100 
block of North Dear-
born Street.

Vandalism on the 
corner of Goethe and 
State Parkway.

Theft on the 900 block of 
West Diversey Parkway.

Theft on the 2800 block 
of North Clybourne Av-
enue.

Vandalism on the 1800 
block of North Milwau-
kee Avenue.

Assault on the 2100 
block of North Avers 
Avenue.

Assault on the 1800 
block of West Fullerton 
Avenue.

Theft on the 500 block 
of West Belmont Ave-
nue.

Assault on the 4300 
block of North Claren-
don Avenue.

Theft on the 3900 
block of North Pine Gro 
Avenue.

Theft on the 3100 
block of North Washt-
enaw Avenue.

Vandalism on the 3100 
block of West Lyndale 
Street.

Theft on the 2000 
block of North Western 
Avenue.

Theft on the 1700 block 
of West Pierce Avenue.

Vandalism on the 
100 block of East Oak 
Street.

Vandalism on the 
1000 block of West Hu-
ron Street,

Assault on the 3200 
block of North Sheri-
dan Road.

Robbery on the 3800 
block of North Western 
Avenue.
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Crime
Burglary on the 2200 
block of West Irving 
Park Road.

Robbery on the 3800 
block of North Western 
Avenue.

Theft on the 5300 block 
of North Broadway.

Assault and  two 
shootings, wounding 
one and killing anoth-
er on the 1200 block of 
West Fry Street.

Theft on the 5500 block 
of North Kenmore Ave-
nue.

Assault on the 4600 
block of North Lincoln 
Avenue.

Theft on the 4700 
block of North Marine 
Drive.

Assault on the 2700 
block of North Western 
Avenue.

Theft on the 500 block 
of West Surf Street.

Assault on the 5400 
block of North Clark 
Street.

Theft on the 5900 block of 
North Kenmore Avenue.

Vandalism on the 3100 
block of North Ashland 
Avenue.

Theft on the 600 block of 
West Oakdale Avenue.

Robbery on the 4900 
block of North Ken-
more Avenue.

Theft on the 2500 
block of North Halsted 
Street.

Vandalism on the 2700 
block of North Wilton 
Avenue.

Theft on the 5300 
block of North Sheri-
dan Road.

Theft on the 2200 
block of North Orchard 
Street.

Theft on the 1000 
block of West Irving 
Park Road.

Theft on the 3400 
block of North South-
port  Avenue.

Theft on the 1500 
block of North Halsted 
Street.

Theft on the corner of 
State and Division.

Assault on the 1800 
block of West Fullerton 
Avenue.

Theft on the 2100 
block of North Lincoln 
Avenue.

Theft on the 500 block 
of West Belmont Ave-
nue.

Assault on the 4300 
block of North Claren-
don Avenue.

Theft on the 3900 
block of North Pine 
Grove Avenue.

Vandalism on the 
1400 block  of North 
Sedgwick Street.

Theft on the 3100 
block of North Washt-
enaw Avenue.

Theft on the 2000 
block of North Western 
Avenue.

Robbery on the 800 
block of North Noble 
Street.

Assault on the 800 
block of West Welling-
ton Avenue.

Vandalism on the 
1700 block of Fullerton 
Avenue.

Assault on the 3200 
block of North Sheri-
dan Road.
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Crime
Theft over $500 on
the 1700 block of West
Barry Avenue.
Drug abuse violation
found suspect narcot-
ics in a public school
building on the 4000
block of North Ashland
Avenue.
Bomb threat and dis-
orderly conduct at
a bar or tavern on the
3300 block of North
Halsted Street.
Sex abuse and sex
offense criminal non
consensual dissemina-
tion private sexual im-
ages at a residence on
the 1700 block of West
Henderson Street.
Arson threat and dis-
orderly conduct at a
residence on the 800
block of West Barry Av-
enue.
Vandalism to proper-
ty at a residence on
the 1100 block of West
Newport Ave-nue.
Theft under $500 in an
alley on the 3800 block of
North Southport Avenue.
Retail theft from a gro-

cery store on the 3200
block of North Ashland
Avenue.
Fraud from a residence
on the 2800 block of
North Hermitage Avenue.
Theft under $500 from
a parking lot or ga-
rage on the 2900 block
of North Lake Shore
Drive.
Theft over $500 from a
parking lot or garage on
the 3600 block of North
Lake Shore Drive.
Theft over $500 from
a residential garage on
the 3600 block of North
Lake Shore Drive.
Credit card fraud on
the 3200 block of North
Broadway.
Burglary and unlaw-
ful  entry to an apart-
ment on the 600 block
of West Buckingham
Place.
Retail theft from a gro-
cery food store on the
3500 block of North
Broadway.
Theft from a building
on the 600 block of
West Cornelia Avenue.

Theft under $500 from
a residential yard on
the 700 block of West
Belmont Avenue.
Theft over $500 from
a resident on the 3600
block of North Halsted
Street.
Retail theft from a
gas station on the 800
block of West Irving
Park Road.
Fraud and illegal use
of a cash card at a de-
partment store on the
3200 block of North
Clark Street.
Criminal non aggra-
vated sexual assault
attempted in an alley
on the 3500 block of
North Clark Street.
Pick pocketing on the
sidewalk on the 3500
block of North Halsted
Street.
Theft under $500 on
the 2900 block of North
Sheffield Avenue.
Credit card fraud
on the 3400 block of
North Clark Street.
Simple battery on the
sidewalk on the 3500

block of North Clark
Street.
Simple battery on the
sidewalk on the 1100
block of West Irving
Park Road.
Illegal use of a cash
card at a public school
building on the 3300
block of North Clifton
Avenue.
Burglary and unlaw-
ful entry to a residen-
tial garage on the 1300
block of West Newport
Avenue.
Fraud or confidence
game at a department
store on the 3300
block of North Ashland
Avenue.
Simple battery at an
apartment on the 1600
block of West Nelson
Street.
Credit card fraud at a
residence on the 500
block of West Welling-
ton Avenue.
Theft of under $500
0n the 3000 block of
North Broadway.
Simple assault on the
sidewalk on the 600
block of West Grace
Street.
Motor vehicle theft 
on the 600 block of
West Patterson Ave-
nue.
Pick pocketing on the
street on the 700 block
of West Aldine Avenue.
Liquor license viola-
tion at a restaurant
on the 3500 block of
North Clark Street.
Possession of co-
caine and drug abuse
violation in a parking
garage on the 1000
block of West Addison
Street.
Aggravated robbery
on the sidewalk on the
600 block fo West Mel-
rose Place.
Drug abuse violation
and found suspect
narcotics at a public
school building on the
4000 block of North
Ashland Avenue.
Strongarm robbery
with no weapon on the
sidewalk on the 3500
block of North Clark
Street.
Financial identity theft

at an apartment on the
700 block of West Sheri-
dan Road.
Attempted strong-
arm robbery with no
weapon on the side-
walk on the 800 block
of West Waveland Av-
enue.
Retail theft at a gas
station on the800 block
of West Addison Street.
Theft from a restaurant
on the 3100 block of
North Clark Street.
Retail theft from a de-
partment store on the
3000 block of North
Halsted Street.
Vandalism to a res-
idential front yard on
the 4200 block of North
Leavitt Street.
Burglary and forcible
entry to a residential
garage on the 2400
block of West Fletcher
Street.
Simple battery on a
public school ground
on the 2600 block of
West Addison Street.
Simple battery at a
gas station on the 2800
block of West Damen
Avenue.
Retail theft at a small
retail store on the 4000
block of North Lincoln
Avenue.
Assault at a hospital
building on the 2500
block of West Montrose
Avenue.
Domestic battery on
the street on the 4000
block of North Damen
Avenue.
Motor vehicle theft
from a gas station on
the 4300 block of North
Western Avenue.
Domestic battery on
the sidewalk on the
3600 block of North
Claremont Avenue.
Simple battery at abr
or tavern on the 3200
block of North Western
Avenue.
Strongarm robbery no
weapon on the street on
the 4100 block of North
Campbell Avenue.
Financial identity theft
over $300 and fraud on
the 1800 block of West
Waveland Avenue.
Credit card fraud at a

bank on the 4000 block
of North Damen Ave-
nue.
Domestic battery at a
residence on the 2200
block of West Montrose
Avenue.
Retail theft from a con-
venience store on the
3900 block of North
Western Avenue.
Retail theft from a con-
venience store on the
3400 block of North
Western Avenue.
Theft under $500 from
a grocery store on the
2400 block of West
Montrose Avenue.
Burglary and attempt-
ed forcible entry at a
residence on the 2500
block of West Berteau
Avenue.
Vandalism to proper-
ty at a residential front
yard on the 4200 block
of North Leavitt Street.
Simple assault at a
grocery food store on
the 3300 block of North
Western Avenue.
Illegal use of a cash
card at an ATM on the
3000 block of North Ra-
venswood Avenue.
Credit card fraud used
on the 1800 block of
West Belmont Avenue.
Simple battery on the
street on the 900 block of
West Cornelia Avenue.
Retail theft from a small
retail store on the 3000
block of North Halsted
Street.
Motor vehicle theft on
the 3200 block of North
Halsted Street.
Strongarm robbery
no weapon shown at a
bank on the 3000 block
of North Clark Street..
Domestic Battery on
the sidewalk on the
3400 block of North
Halsted Street.
Theft from a church,
synagogue or palce of
worship on the 3300
block of North Broad-
way.
Theft from a small retail
store on the 3200 block
of North Ashland Ave-
nue.
Simple battery at a
medical or dental office
on the 1100 block of
West Belmont Avenue.

Don't be sheepish.
We've got all the wool

you'll need for the winter
and it's on sale.

Nothing is hotter than wool
except our prices.
• Socks • Caps • Blankets

• Gloves • Jackets • Coats
• Pants • Long Underwear

ARMY NAVY SALES
3100 N. Lincoln Ave  Chicago  

(773) 348-8930
Mon. thru Fri. 8-5 Sat 10-5

www.armynavysales.com
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“ Coronavirus has turned us into 
dogs: We roam the  house looking 
for food, we’re told not to get too 

close to strangers, and we get really 
excited about car rides and walks.”    

 Unknown

“2020 was like looking both ways 
before crossing the street then get-

ting hit by an airplane.”
Unknown

“ Better to remain silent and be 
thought a fool than to speak out 

and remove all doubt.”  
Abraham Lincoln

“If Barbie is so popular, why do you 
have to buy her friends?” 

Steven Wright

Shop 
  local. 

Shop
 Northcenter.

northcenterchamber.com
Support our community businesses.
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Crossword

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 January 20th. There are 26 characters per line including 
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:

Cat-Scratch Fever  
Leaves Sofa in Shreds

DEAR PAW’S CORNER: My new 
cat, “Corky,” is absolutely shred-
ding the fabric legs of my sofa! I buy 
plenty of toys for him, so why is he 
so attracted to my expensive furni-
ture? — Leo in Little Rock, Arkansas

DEAR LEO: Welcome to cat own-
ership! Shredded furniture frequently 
comes with the territory. But please 
don’t think I’m telling you to get used 
to it. This is a common problem.

You will find plenty of advice online on 
ways to stop your cat from scratching up 
all of the vertical surfaces in your house. 
Cats adore fabric sofas; they are ideal 
because the wood underneath sharpens 
their claws while the fabric provides just 
the right amount of resistance.

You’ll need to attack this problem 
from a few angles. First, by teaching 
Corky not to scratch furniture. Put a 
scratching post next to the sofa. When 
he reaches up to the sofa leg, gently 
reach under his paws and lift them up 
and away. Then, place Corky in front 
of the scratching post and pet him. 
Repeat this every time. 

A faster way to stop the problem is to 
shake a can of coins or hiss loudly, but this 
is negative reinforcement that provides 
no alternative for his scratching. And cats 
need to scratch! Once Corky starts going 
to the scratching post first, gradually 
move the post away from the sofa.

To save your sofa fabric during this 
time, cover it with a thick layer (or 
multiple layers) of plastic sheeting 
either stapled or duct taped into place. 
The added benefit is that plastic is not 
a pleasurable scratching material, so 
Corky will eventually start ignoring it. 

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

© 2020 King Features Synd., Inc.
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ARIES (March 21 to April 19) Han-
dle a potentially awkward situation by 
warming up your confidence reserves 
and letting it radiate freely. Also, 
expect an old friend to contact you.

TAURUS (April 20 to May 20) It’s 
not too early for the practical Bovine 
to begin planning possible changes 
for 2021. A recent contact can offer 
some interesting insights.

GEMINI (May 21 to June 20) A 
request for an unusual favor should 
be carefully checked out. Also check 
the motives behind it. Your generosity 
should be respected, not exploited.

CANCER (June 21 to July 22) Par-
ty time beckons, but for some Moon 
Children, so do some workplace chal-
lenges. Deal with the second first, then 
you’ll be free to enjoy the fun time.

LEO (July 23 to August 22) A warm 
response to an earlier request might be 
a positive indicator of what’s ahead. 
Meanwhile, Cupid could pay a surprise 
visit to single Leos looking for love.

VIRGO (August 23 to September 
22) How you respond to a proposed 
change in a project could affect your 
situation. Be prepared to show how 
well you would be able to deal with it.

LIBRA (September 23 to October 22) 
The revelation of a secret could cause 
some changes in how to deal with a 
workplace matter. It very likely also val-
idates a position you have long held.

SCORPIO (October 23 to Novem-
ber 21) An attempt to get too personal 
could upset the very private Scorpio. 
Make it clear that there’s a line no one 
crosses without your permission.

SAGITTARIUS (November 22 to 
December 21) The savvy Sagittari-
an might be able to keep a family dis-
agreement from spilling over by getting 
everyone involved to talk things out.

CAPRICORN (December 22 to 
January 19) Be careful not to push 
people too hard to meet your ideas of 
what the holiday weekend’s prepa-
rations should be. Best to make it a 
cooperative, not a coerced, effort.

AQUARIUS (January 20 to Febru-
ary 18) An unexpected request could 
make you rethink a position you’ve 
had for a long time. Meanwhile, plan 
a family get-together for the weekend.

PISCES (February 19 to March 20) 
Someone might find that it was a fluke 
to try to use your sympathetic nature 
to get you to accept a situation you’re 
not comfortable with. Good for you.

BORN THIS WEEK: You like 
challenges that are both mental and 
physical, and you enjoy always beat-
ing your personal best.

© 2020 King Features Synd., Inc.
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Badly Behaved Dogs 
Need Basic Commands
DEAR PAW’S CORNER: Every 

time I read an article about a bad-
ly behaved dog, the trainer says 
that the dog needs to relearn basic 
commands like sit, stay and lie 
down. Why would unrelated com-
mands solve a behavior problem? — 
Edward in Albany, New York

DEAR EDWARD: Every dog should 
be trained to respond to five basic 
commands: come, heel, sit, stay and 
lie down. Dogs need to obey their 
owner the first time and every time a 
command is issued.

That may sound a little harsh, but a 
dog that can’t be controlled is a dog in 
danger.

Owners need to be able to recall a 
dog that has slipped its leash before 
it runs into traffic. They need to make 
sure their dog will walk beside them 
and will sit calmly on command, espe-
cially when another dog approaches. 
Their dog needs to stay in position 
when told to do so — whether sitting 
or lying down. 

Dogs aren’t robots, though. Like us, 
their discipline and training will slip if 
not regularly reinforced. Think about 
how often you and I give in to temp-
tation and take that second cookie 
(or third or fourth or fifth). Just as we 
humans sometimes need reinforcement 
of good habits, our dogs need regular 
reinforcement of basic commands. 

When owners spend more time work-
ing one-on-one with their dogs, they fre-
quently report that undesirable behav-
iors happen less often. The time and 
attention that owners give can quickly 
blunt attention-seeking behaviors.

The AKC has a good breakdown of 
the basic dog commands here: www.
akc.org/ expert-advice/training/ and 
search for “5 basic commands.”

Energetic young dogs can be a 
handful sometimes. If you are having 
trouble getting your dog to respond to 
basic commands, enlist the help of a 
professional trainer. 

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

© 2020 King Features Synd., Inc.
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ARIES (March 21 to April 19) 
Although practical situations continue 
to dominate this week, there’s time for 
the Lamb to indulge in the fun things 
in life — like maybe taking a special 
someone out for a great evening.

TAURUS (April 20 to May 20) This 
week favors relationships. Take time 
to renew old ones, and make time to 
go where new friends can be found. 
On a more practical note, expect news 
about a business deal.

GEMINI (May 21 to June 20) You 
should be seeing some progress on 
that new workplace situation. Mean-
while, family matters might demand 
more attention, and you’ll want to set 
aside time to deal with them.

CANCER (June 21 to July 22) A 
relationship suddenly might present 
some challenges you never expected. 
After talking things out, you might 
want to consider taking some time to 
assess what you’ve learned.

LEO (July 23 to August 22) A disap-
pointing response to a request might 
dampen the Lion’s spirits. But you 
might want to ask the reasons behind 
it. What you learn can be of great 
importance in a future undertaking.

VIRGO (August 23 to September 
22) A once-volatile situation should 
be settled by now, giving you a chance 
to refocus on a project you’ve been 
planning for. Look for an interested 
party to rally to your support.

LIBRA (September 23 to October 
22) A business matter that unexpect-
edly turns into a personal situation 
could create complications. Best to 
resolve the matter now before too 
much harm can be done.

SCORPIO (October 23 to Novem-
ber 21) Emotions can run high when 
they involve personal matters that no 
one really wants to talk about. But 
this could be a good time to create the 
means to a workable outcome.

SAGITTARIUS (November 22 to 
December 21) A positive response to 
a workplace request could lead the 
way to other long-sought changes. 
Congratulations. A personal situation 
also takes a welcome turn.

CAPRICORN (December 22 to 
January 19) Patience pays off, as that 
once-overwhelming work situation 
continues to become easier to handle 
on a one-by-one basis. Look for posi-
tive news from a colleague.

AQUARIUS (January 20 to Feb-
ruary 18) It might be a good idea to 
take more time to reassess your next 
move in working out a complex situ-
ation. You could benefit from a new 
perspective on the matter. 

PISCES (February 19 to March 20) 
You might want to consider making 
time to discuss a change of plans with 
everyone concerned. Be prepared 
to explain your actions. Also be pre-
pared to listen to alternatives.

BORN THIS WEEK: You have 
a strong sense of what is right, and 
you try to work from that foundation. 
Friends see you as reliable.
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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 October 20th. There are 26 characters per line including 
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:

Think nobody 
reads small ads? 

You are! 
Please use the form below to 
send us your classified ad.
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                                            founded 1893 

Central Savings 
Serving the Community for over 127 Years 

 

 
Central Savings Rated 

“Outstanding” for Community Reinvestment! 
An “Outstanding” CRA rating is achieved by fewer than 10% of banks in the nation 

 
 

18 Month Jumbo CD 
.60% *APY 

 
$100,000 Minimum Balance 

 
*Annual Percentage Yield (APY) is effective as of 11/25/20 and may change at any time.  

 There may be substantial penalty for early withdrawal, which may also reduce earnings. 
$100,000 minimum deposit required to open account. 

 
 
 

 
Multi-Family (Apartment) Loans 
  Commercial Real Estate Loans 

Up to $4 Million 
Quick Commitments 

Credit Scores Not Considered 
10 Year Loans 

Low Income Loan Program 
 

Contact: Bonnie Carney, Vice-President 
NMLS#459256 

 
  

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

             
 
 


