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Dinkel’s Bakery is a 
fou r th -genera t ion , 
family-owned bakery 
that opened in 1922. 
It’s founder, Joseph K. 
Dinkel, came to Chica-
go with recipes in hand 
from southern Bavar-
ia, Germany.  In 1926, 
the bakery moved to 
its current location at 
3329 N. Lincoln Av-
enue and became 
known for “Dinkel’s 
World Famous Stol-
len” and other baked 
goods.  Dinkel’s cur-
rently has about 25 
employees  but operat-
ed through a world war 
and remained open 
during this pandemic.
However, shopping 
habits have changed.  
Food businesses need 
parking lots or drive-th-
ru facilities, which are 
not attainable in the 
bakery’s present lo-
cation.  The building 
includes the bakery’s 
storefront, with its icon-
ic vertical neon sign, 
along with two resi-
dential units.  Dinkel’s 
listed the 7,150 square 
foot property for sale 
with commercial bro-
kerage firm Marcus 
and Millichap.   Kyle 

Stengle, senior vice 
president of invest-
ments for the commer-
cial brokerage firm, 
said the building could 
be bought and used 
as it is now – commer-
cially and residentially 
– or there is potential 
for a buyer to apply 
for a zoning change 
and develop a larger 
building at the location.  
Dinkel’s is looking at 
many different options 
but the business has 
no plans of closing and 
could stay in the neigh-
borhood. 
While other business-
es on the block have 
come and gone, the 
bakery has been a 
mainstay for nearly 
100 years.  There is 
no specific timeline for 
when they might move. 
Dinkel’s son, Norman 
Dinkle Sr. took over 
the business around 
1932 and then passed 
it down to his son, Nor-
man Dinkle Jr. in the 
early 1970s.  The busi-
ness is now run by his 
daughter, Sandgren 
Dinkel and her hus-
band, Luke Karl.
Times are changing

Let the games begin

July 12, 1922
Cubs Park hosts its first 
concert.  Lights were 
brought in to illuminate 
the field and a platform 
and sound board were 
set up over the infield 
for an orchestra perfor-
mance.
Fast forward to the 
summer of 2021.  The 
Wrigley Field 2021 con-
cert lineup is in place, 
if shows are allowed 
to happen.  However, 
tickets are being sold 
for the following events 
and the Cubs are hon-
oring previously pur-
chased tickets.
The Chris Staple-
ton show at Wrigley 
Field has been re-
scheduled for Satur-
day, July 17, 2021.
Guns N” Roses has 
been rescheduled for 
Wednesday, July 21, 
2021.
The Hella Mega 
Tour with Green Day, 
Fall Out Boy and Wee-
zer at Wrigley has been 
rescheduled for Sun-
day, August 15, 2021.
Lady Gaga has been 

rescheduled for Friday, 
August 27, 2021.
Def Leppard & Mot-
ley Crue has been re-
scheduled for Sunday, 
August 29, 2021.
The Maroon 5 show 
at Wrigley Field has 
been rescheduled for 
Monday, August 30, 
2021.
The Cubs have not an-
nounced new concert 
dates for the Zac Brown 
Band or Dead & Com-
pany.  It’s unclear how 
many concertgoers will 
be allowed into Wrigley 
for shows, or what pre-
cautions will need to 
take place to help pre-
vent the spread of the 
virus.
Mayor Lightfoot an-
nounced that 20% of 
capacity will be allowed 
into the stands at both 
Cubs and White Sox 
parks this year.  It’s un-
clear if the same rule 
will apply for concerts.

PLAY BALL!
April 1, 2021 marks 
the day of the Cubs 
season opener against 

the Pittsburgh Pirates 
at Wrigley Field.  Kyle 
Hendricks will be the 
starting pitcher and 
the first Cub to pitch in 
front of fans at Wrigley 
since September 22, 
2019. This is a clas-
sic moment in Wrigley 
Field history and there 
have been   many clas-
sic moments.
April 20, 1916
The first Chicago Cubs 
game is played at Wee-
ghman Park (a 7-6 win 
over the Cincinnati 
Reds).
1918 World Series
During the Cubs’ six-
game loss to Babe 
Ruth and the Boston 
Red Sox, they actual-
ly played their “home” 
games at the larger 
Comiskey due to finan-
cial issues.
1927 Season
Prior to the 1927 sea-
son, Cubs Park is offi-
cially renamed Wrigley 
Field.  Despite a plan to 
double-deck the grand-
stand that wasn’t com-
pleted by the begin-
ning of the season, the 

Cubs draw over one 
million fans, becom-
ing the first NL team to 
ever do that.
Fall 1937
Bill Veeck plants two 
types of ivy on the out-
field wall:  a Bittersweet 
kind, designed to grow 
quicker, and Boston Ivy, 
which eventually takes 
over and represents 
the ivy most associated 
with Wrigley to this day.
The Lights issue
The city of Chicago had 
an ordinance banning 
night events at Wrigley, 
due to its location in 
the residential Lakev-
iew neighborhood.  For 
night games to occur, 
the Tribune Company 
(who assumed own-
ership of the Cubs in 
1981) would need the 
ordinance repealed.
1987 Season
The Cubs, who had 
fallen out of contention 
and made the playoffs 
– lights issue some-
what moot, were led by 
team president Dallas 
Green.  He remarked, 
Continued on page 2
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The Split Personalities
Which is it: Are the police inherent-

ly thuggish, brutish enforcers of a rac-
ist America? They have been accused 
of being complicit in the deaths of so 
many minorities, particularly from the 
Black community, like George Floyd. 
Or are they the protectors of America’s 
democracy, like the heroes and victims 
in the Jan. 6 attack on the U.S. Capitol? 

Who are we as a country? Not what 
are we, but who are we? Do we bounce 
from festering hatred of one demo-
graphic group to another? A hatred that 
explodes into violence at the behest of 
one ignorant bigot who didn’t deserve 
to be in the position of the highest lev-
el of leadership — but was — and now 
doesn’t deserve to be in the standing 
of extraordinary influence — but is. 
Obviously, Donald Trump is that man.

He is self-centered to an extreme, not 
able to comprehend how the hateful 
words he uses, like “China flu,” can 
translate into discrimination against all 
Asians or how that discrimination might 
be exaggerated in the already warped 
mind of an assailant aroused by centu-
ries of discriminatory cultural fantasies.

Are we the bigot-citizens who can’t 
let go of the prejudice that has dom-
inated the entire Black experience in 
the United States? Our nation was put 
together partially by slave labor and 
has struggled sporadically to erase the 
stain that continues to influence our 
societal attitudes and the attitudes that 
poison our private thinking.

How about the rejection of immi-
grants or Muslims? Is xenophobia 
guiding us? In many cases, yes.

But what about those who are so 
aroused by compassion that they join 
the demonstrations and otherwise 
embrace whichever demographic 
group is under attack? Do we open our 
arms? A lot of us, yes.

The point is obvious. We can nei-

ther define a “national identity,” nor 
determine the voter instincts in an 
individual state. It is such a puzzle that 
Wisconsin, for instance, can elect as a 
U.S. senator Ron Johnson, who is as 
obvious a bigot as there ever was one, 
while also choosing Tammy Baldwin, 
an outspoken progressive.

Johnson, of course, would deny he’s 
a bigot; most do. But there he was on 
right-wing radio — and most of it is 
right-wing — proudly proclaiming ... 
well, I’ll let him express his feelings 
about the Jan. 6 invasion of the Capitol 
and why he “never really felt threat-
ened”: “I knew those were people that 
love this country, that truly respect law 
enforcement, would never do anything 
to break the law, and so I wasn’t con-
cerned.” But then he went on: “Had 
the tables been turned, and President 
Trump won the election and those 
were tens of thousands of Black Lives 
Matter and Antifa protesters, I might 
have been a little concerned.”

Johnson’s term is up next year, and he 
hasn’t announced his plans. Will he run 
for re-election or not? Will Wisconsin 
have, once again, a choice between a 
Robert La Follette, who was the stereo-
typical progressive, and a Joe McCa-
rthy, just as stereotypically the hard-
right demagogue who beat La Follette 
in an upset? Johnson won his Senate 
seat by defeating incumbent Democrat 
Russ Feingold. Twice. Is Wisconsin 
repeating schizophrenic history?

And then there is Donald Trump. If he 
can stay out of jail, he’s a real threat to 
get nominated again by the Republicans. 
He’s the standard bearer for them and a 
significant chance to defeat Joe Biden.

Biden is preoccupied at the moment, 
and will possibly spend most of his term 
getting things done, which means undo-
ing the mess that Trump left behind.

Once again, it might well be a choice 
between the unqualified hustler who 
has a remarkable self-marketing abil-
ity and the flawed achiever, who has 
a mediocre record of self-promotion. 
It would be a battle between Ameri-
ca’s darkest instincts and its brightest. 
Like so many of our incessant zigs 
and zags, at any moment it can go 
either way.

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

© 2021 Bob Franken
Distributed by King Features Syndicate, Inc.
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Facts Ignored in Attacks 

on Asian Americans
At least it’s permissible to question 

the conclusions of federal law enforce-
ment again. 

During the Russia investigation and 
afterward, officials like FBI Director 
Christopher Wray were put on a ped-
estal by Democrats and the media.

Now, Wray has occasioned sharp 
Democratic dissent by stating that the 
horrifying murder spree at Atlanta-ar-
ea spas that killed six Asian American 
women wasn’t racially motivated. 

Tammy Duckworth, the Democratic 
senator from Illinois, said in response 
to Wray that she wanted to see a deeper 
investigation, “It looks racially motivat-
ed to me.” The new Democratic senator 
from Georgia, Raphael Warnock, agreed, 
“We all know hate when we see it.” 

These are evidence-free objections 
to an FBI evaluation that we have 
every reason to believe is based on the 
best-available facts. 

All indications so far, including the 
perpetrator’s statement as related by 
the police and reporting about his back-
ground in the press, suggest that he was 
struggling with a sex addiction, visited 
massage parlors for sex, and carried out 
his attacks as, by his perverse reason-
ing, vengeance against the parlors as 
the occasion for his temptation.

What he did is unforgivably awful, 
heartbreakingly destructive, and, of 
course, profoundly hateful. 

It’s just not the right kind of hate to fit 
a woke narrative of white supremacists 
targeting Asian Americans in a frenzy 
of racism fueled by former President 
Donald Trump’s use of terms like “the 
China virus” and “Kung Flu” during 
the pandemic. 

There has been an ongoing effort 
to link the spa shootings to a trend of 
increasing hate crimes against Asian 
Americans. There is much still to learn 
about this phenomenon. It may have 
peaked last spring with the onset of 
the coronavirus and certainly appears 

to be driven by several big cities, espe-
cially New York City, Los Angeles and 
the Bay Area. But this broader trend 
doesn’t appear to fit a neat woke nar-
rative, either. 

For one thing, many attacks against 
Asian Americans clearly aren’t acts of 
white supremacism, or even incidents 
of racial hatred. 

It is an unfortunate feature of big 
American cities at the moment that not 
much explanation is needed for attacks 
against anyone other than a rising tide 
of lawlessness. That surely accounts 
for some significant percentage — if 
by no means all — of the attacks. 

A high-profile stabbing of a Chinese 
man in Manhattan in February was 
carried out by a troubled 23-year-old 
man from Yemen. Despite pressure 
from Asian American activists, pros-
ecutors declined to charge the assault 
as a hate crime after they found no evi-
dence that it was. 

The suspect in the killing of Vicha 
Ratanapakdee, an elderly Thai Amer-
ican who died after being brutally 
pushed to the ground in broad day-
light in San Francisco in January, is a 
19-year-old Black man. 

Last March, an Asian American 
woman was assailed on a bus in the 
Bronx by a group of Black teenage 
girls who accused her of spreading the 
coronavirus. There can be no doubt 
about the racial element of this assault, 
but the perpetrators belonged to one of 
the demographic groups in America 
least likely to be influenced by Trump 
or to favor white nationalism. 

A New York Times story on attacks in 
New York referred to the awkwardness 
when the attackers are other minori-
ties. It noted that some Asian Ameri-
can community leaders “say tougher 
enforcement could end up pitting Asian 
Americans against Black and Latino 
communities, inflaming racial ten-
sions.” The head of a Chinese social 
services agency told the paper that 
“many of his Asian colleagues were 
verbally harassed during the pandemic 
but chose not to alert law enforcement 
because they worried the perpetrators, 
who were often people of color, could 
be mistreated by the police.”

None of these complications are 
allowed to interfere with a simplistic 
narrative of Asian Americans as vic-
tims of white supremacy, no matter 
what the facts are, no matter what the 
hitherto unassailable FBI director says.

Rich Lowry is editor of the National 
Review.

© 2021 by King Features Synd., Inc.
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“If there are no lights at 
Wrigley Field, there will 
be no Wrigley Field,” 
seriously contemplating 
shutting down Wrigley 
and playing at Comis-
key for a year.  His hope 
was the neighborhood’s 
loss of revenue would 
force the issue.
1987
Various plans are float-
ed involving the Cubs 
leaving Wrigley Field 
over the lights issue.  
Schaumburg, IL inves-
tors were so convinced 
Wrigley WOULD actual-
ly move, they purchased 
land off I-355 to host a 
new ballpark.
Chicago Mayor Harold 
Washington proposed a 
compromise ordinance 
to the Chicago City 
Council allowing the 
Cubs to play a limited 
night schedule.
February 1988
The compromise is ap-
proved by interim Mayor 
Eugene Sawyer (Wash-
ingfton had passed 
away).
August 8, 1988
The lights come on at 
Wrigley Field for the first 
time.
AT LAST!
Cubs win World Series 
– November 2, 2016, af-
ter a 108-year gap, the 
third in franchise history.
It’s the best of 
times and the worst 
of times.
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Iron Doorstop
Iron doorstops have been very popu-

lar collectibles since 1985. They were 
first made in England, where they 
were called door porters. The inven-
tion of a hinge that let a door close 
automatically inspired the iron figure 
that stopped the door from closing. 
Soon after, doorstops became popular 
in the United States. Companies that 
had been making cast iron toys and 
other items began designing and mak-
ing doorstops that resembled people, 
animals, flowers and other figures. 
Five companies were the largest sup-
pliers, and each had a name or logo 
that was usually molded into the flat 
back. Look for Bradley and Hubbard’s 
“B & H” mark; Hubley’s paper label 
with the name across a circle; and Judd 
Co.’s mark, “CJO.”

In the 1980s, iron doorstops went 
for high prices, and hundreds of cop-
ies were made and sold in gift shops, 
antiques events and auctions. Fakes 
usually have perfect bright paint; a 
rough texture to the unpainted iron 
on the back; modern slotted screws; 
and, if made in two parts, a seam that 
is not perfectly smooth. This 12 1/2-
inch antique lobster doorstop was 
made early in the early 20th century. It 
sold for $1,800 at an Eldred auction in 
Massachusetts.

***

Q: I have a bar pin that pictures 
two clenched hands doing a 

“fist bump.” The pin is gold-col-
ored metal and has a figural mallet, 
ax and something that looks like a 
block on the top. The hands, with 
shirt cuffs and part of the jackets 
showing, are on a white enamel 
piece attached to the metal. What 
does it represent?

A: The log, ax, mallet and wedge 
are symbols used by two frater-

nal organizations: the Modern Wood-
men of America and WoodmenLife 
(Woodmen of the World). Joseph Cul-
len Root founded the Modern Wood-
men of America in 1883 in Lyons, 
Iowa. He resigned after disagreements 
with other officers in 1880 and moved 
to Omaha, where he founded Wood-
men of the World. Both organizations 
are still in existence and provide life 
insurance and other benefits to mem-

bers. The fist bump has been found on 
other unmarked pins that date from the 
late 1800s or early 1900s. 

***
CURRENT PRICES

Furniture, jelly cupboard, softwood, 
2 paneled doors over drawer, interior 
shelves, bracket feet, Pennsylvania, 50 
x 50 x 20 inches, $148.

Staffordshire jug, Liverpool transfer, 
sailor and woman, ship, “What Should 
Tear Me From the Arms of my Dearest 
Polly,” 11 inches, $420.

Cane, whale ivory, mushroom form 
handle, inlaid copper 1877 Liberty 
coin, faceted stem, figured oak stem, 
35 3/4 inches, $600.

Kitchen dipper, coconut shell bowl, 
carved and inlaid whalebone and 
wood handle, heart-shaped mount, c. 
1850, 13 1/2 inches, $780.

*** 
TIP: Check stored items once a year to 

be sure there is no deterioration or bugs.
“Kovels’ Antiques & Collectibles 

Price Guide” — the new 2021 edition 
with more than 11,500 prices, 3,000 pic-
tures and many helpful tips — is avail-
able in bookstores and online, or visit 
www.Kovels.com for a special offer.

© 2021 King Features Synd., Inc.

Watch out for reproductions and fan-
tasy cast-iron doorstops made since the 

1980s. This rare lobster doorstop has what 
appears to be original faded paint and was 
offered in a sale by Eldred’s, a well-known 

auction gallery. It sold for $1,800.

Senior Center Closed? 
Meet Up in Parking Lot
Is your senior center still closed? 

Most of them are, which means that 
we haven’t experienced our typical 
routines for a very long time.

Mostly it’s the social aspect we miss. 
A show of hands: How many of us, if 
given the opportunity, would show up 
at the senior center for an in-person 
gathering even if it was held outside? 
In the parking lot? 

It’s being done in some parts of the 
country, even in cold weather, so it’s 
possible if those who run your senior 
center are willing to do the work of 
spacing chairs 6 feet apart and making 
coffee in thermoses so it stays hot and 
pushing around a trolley of cookies. 

With spring officially here, chanc-
es are that if you and others approach 
the staff of the senior center to express 
interest, social gatherings like these 
could be made to happen. An hour 
once a week would go a long way 
toward reconnecting with friends and 
checking in with others to see — in 
person — how they’re really doing.

Besides the loss of social interac-
tion, it’s the classes many of us miss: 
budgeting for living on Social Securi-
ty, cooking for one, journaling ... and 
especially the hands-on classes about 
electronic devices. Those device class-
es are the very classes we need now 
that could help us to interact with oth-
ers on video calls.

To their credit, some senior centers 
have figured out that, if nothing else, 
they can show video exercise classes 
we can follow from home. And many 
of them have stepped forward with 
volunteers who can help get us signed 
up online to get the COVID vaccine.

From what I hear, though, it’s the 
in-person social interactions that we 
seniors miss the most. Even a once-
a-week gathering, in a parking lot, 
would be very welcome. 

© 2021 King Features Synd., Inc.
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1. Jacksonville Jaguars punter Chris 
Hanson was injured by what object 
used as a motivational tool in the lock-
er room during the 2003 season?

2. What team selected Michigan’s 
Chris Webber with the No. 1 over-
all pick in the 1993 NBA Draft and 
immediately traded him to the Golden 
State Warriors?

3. What 1983 NASCAR Cup Series 
Rookie of the Year won the Daytona 
500 in 1994 and 1995?

4. In 1982, South Korean boxer Duk 
Koo Kim collapsed and later died 
after a 14-round loss to what light-
weight champion?

5. What NBA shot-blocking legend 
had his No. 53 jersey retired by the 
Utah Jazz? 

6. In January 2001, the New York 
Giants defeated what team 41-0 in the 
NFC Championship Game?

7. Sebastian the Ibis is the official mas-
cot of what university’s athletic teams?

Answers
1. An ax.
2. The Orlando Magic.
3. Sterling Marlin.
4. Ray “Boom Boom” Mancini.
5. Mark Eaton.
6. The Minnesota Vikings.
7. The University of Miami Hurri-

canes.
© 2021 King Features Syndicate, Inc.
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• One dung beetle can drag 1,141 
times its own weight.

• Italian banker Gilberto Baschiera 
was a modern-day Robin Hood. Over 
a period of seven years, he secretly 
diverted 1 million euros from wealthy 
clients to poorer ones so they could 
qualify for loans. He made no profit 
from these dealings and avoided jail in 
2018 with a plea bargain.

• In 2006, a Coca-Cola employee 
offered to sell Coca-Cola secrets to 
Pepsi. Pepsi took the high road and 
responded by notifying Coca-Cola.

• Ever wonder why there’s no peri-
od in “Dr Pepper”? It was removed 
because the old logo font made it look 
like “Di: Pepper.”

• Wildlife technician Richard Thom-
as took the famous tongue twister, 
“How much wood would a wood-
chuck chuck if a woodchuck could 
chuck wood?” and calculated a rough 
estimate of the actual answer. It came 
out to around 700 pounds!

• For years your dentist has no doubt 
advised you to be sure to floss. But 
the benefits extend beyond your teeth. 
Researchers have discovered that 
flossing can also help your memory. It 
prevents gum disease, which prevents 
stiff blood vessels, which in turn cause 
memory issues.

• The future Queen Elizabeth II’s 
wedding dress was entirely paid for 
with ration coupons.

• Red Solo cups have not only been 
honored in a song by country singer 
Toby Keith, they’re a common sou-
venir to bring back from the U.S. The 
novelty comes from their appearance 
in numerous movie party scenes.

• American children are given an 
average of $3.70 per lost tooth.

• To properly write adjectives in 
order, list them by amount, value, size, 
temperature, age, shape, color, origin 
and material.

***
Thought for the Day: “No matter 

what path you’re on in this life, if that 
path isn’t about love, you’re on the 
wrong path.” — Lawrence Overmire

© 2021 King Features Synd., Inc.
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Yet Another  
VA Secretary

We have a new Department of Veter-
ans Affairs secretary, the 10th acting 
or permanent VA secretary in the past 
10 years.

Dennis McDonough has a degree in 
Foreign Service. He was an aide on the 
Committee on Foreign Affairs. Later 
he was a national security adviser and 
chief of the National Security Council. 
He’s a public policy professor at Notre 
Dame’s school on global affairs and 
was a fellow at Carnegie’s Internation-
al Affairs program under the Interna-
tional Peace endowment. He used to 
be President Barak Obama’s White 
House chief of staff.

Those who inspired him in early 
life included a football coach who’d 
served in World War II, troops and 
wounded warriors he’d met, as well as 
his grandfather who’d been a Marine. 
His wife co-founded Vets’ Community 
Connections, a group that assists vet-
erans and their families.

OK, I’m concerned. 
I see a lot of security and internation-

al affairs in that bio. In multiple online 
versions of his bio, the word “veter-
ans” doesn’t come up once. Except 
for his wife’s work, I’m not seeing any 
connections with veterans. There were 
visits to Iraq and Afghanistan, yes, 
plus visits to Walter Reed hospital. In 
Afghanistan and Iraq, he was there to 
talk to coalition partners and military 
leaders about security issues and draw 
down. Maybe he sat down to a meal 
with the troops.

But where’s the real veteran experi-
ence? Where’s the commitment to our 
country with a job that can take you 
into harm’s way? Or an assignment 
where your family can’t go? The bad 
pay? The person above you who can 
make or break your career? The bad 
decisions you remain silent about. The 
terrible duty stations?

Those are the hard, very real things I’m 
just not seeing in McDonough’s history.

I wish him well ... for all our sakes. 
But excuse me if I withhold the kudos. 
At least for now.

© 2021 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.
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Why Such Frequent
Bathroom Visits?

  DEAR DR. ROACH: I’m a 91-year-old 
male who makes frequent visits to the 
bathroom to urinate. I am in good health 
and I wonder what causes this. Where 
does all that liquid come from? — A.R.N.  
 ANSWER: What goes in must come out. 
All the liquid you urinate came from fluid 
you consumed when drinking and eating 
food. 
  But it may be more about perception than 
volume. Frequent urination is extremely 
common in both men and women, and al-
though some causes are the same, such as 
an overactive bladder, men have an addi-
tional anatomical structure that can lead 
to urinary problems as they get older: the 
prostate, a normally walnut-sized gland 
that may increase in size as men age. It is 
through the prostate that the urethra, and 
thus all the urine, has to flow. If the prostate 
is enlarged, the urinary flow slows down.
  As the prostate obstruction becomes 
worse, men may have trouble emptying 
the bladder completely. This has the effect 
of making men go to bathroom more fre-
quently, since the bladder has less function-
al size. In this case, you aren’t urinating any 
more volume than before, just more often 
in smaller amounts.
  Treatment needs to be directed at the un-
derlying cause. Overactive bladder and en-
larged prostate have similar symptoms and 
different treatments.
  It is possible that you really are having ex-
cess volume, however. Diabetes is the big-
gest concern here, and you should be tested 
if you have truly large volumes of urine. 

***
DEAR DR. ROACH: I read an article 
about a study the Mayo Clinic did us-
ing 20 mg tablets of sildenafil for pul-
monary arterial hypertension and that 
it improved walking distance by 75%. 
Is there an upper age limit for a person 
using this medication for pulmonary hy-
pertension? — D.L.
  ANSWER: Pulmonary hypertension is 
different from regular or systemic high 
blood pressure. It’s not the kind that is mea-
sured with a blood pressure cuff. 
  In pulmonary hypertension, the elevated 
pressures are inside the lungs. There are 
five general classes of pulmonary hyper-
tension, and people must undergo extensive 

diagnostic testing to determine which sub-
class they have. The goal is to find a cause 
that has a specific treatment. For example, 
subclass 2 is pulmonary hypertension due 
to heart disease of the left side of the heart, 
such as heart failure or valvular heart dis-
ease. Treating those can make the pulmo-
nary hypertension better.
  However, many people do not have a 
treatable underlying cause that can be iden-
tified, so doctors rely on general treatments 
to improve symptoms. One such is sildena-
fil, which is called Revatio when used for 
pulmonary hypertension, but it is the same 
drug as Viagra. It prolongs the effect of ni-
tric oxide, a chemical in the blood that re-
laxes blood vessels in the lungs and reduces 
pressure. Sildenafil, like other drugs in the 
same class, significantly improved the dis-
tance a person could walk in six minutes. 
The 75% increase you noted is higher than 
most studies showed, however.
  The study included subjects up to 81
years old. I do not think age alone would
be a reason not to use these kinds of
medications. These medicines should
not be used in people taking nitrates
(such as nitroglycerine) or those with
very low systemic blood pressure.

Can Mushroom Microdose 
Help With Depression?

  DEAR DR. ROACH: I am battling de-
pression and have a question about psi-
locybin. I stopped taking Effexor for my 
depression because I did not like the side 
effects. I also tried SAM-e, which had 
only a small effect. So, for the past three 
months I have been trying cognitive be-
havioral therapy, using certain tactics.
  I’ve cut back my days of work and 
avoid all news when not on the job. I 
stringently avoid social media. I don’t 
put myself into situations that I know 
will upset me. I am also limiting my alco-
hol consumption. Lately I’ve been read-
ing about how microdosing the psilocybe 
mushroom can elevate or change moods 
for the better.
  I would like to know your opinion on 
the use of psilocybin for depression. It 
seems to be gaining traction, but my fear 
is that it can bring on degrees of psycho-
sis. — S.M.
  ANSWER: I found two studies on psi-
locybin, a naturally occurring chemical in 
200 or so species of mushrooms, especial-
ly those of the genus psilocybe. One study 
from 2016 was in 29 people with cancer, 
and anxiety and depression: 60%-80% had 
“clinically significant reductions in de-
pression or anxiety.” Another study (also 
from 2016) treated 12 patients with treat-
ment-resistant depression with two doses 
of psilocybin, and their depression scores 
were reduced by more than half at five 
weeks. All 12 patients had adverse effects, 
usually mild, such as headache, nausea or 
confusion. Two patients had paranoia. All 
adverse effects lasted less than a day.
  While I am optimistic that this might lead 
to an additional option for therapy, these 
are very small studies. Further, the authors 
of the second study note “patients have 
taken pharmaceutical grade compounds of 
known strength and purity, under the super-
vision of trained therapists.” The authors 

and research institution “cannot advise 
on the procurement of illegal psychoac-
tive substances, nor can we recommend 
self-medication.” I can’t emphasize that 
enough.

***
  DEAR DR. ROACH: Someone I know, 
who is a nurse, mentioned to me that she 
had Lyme disease about 15 years ago. 
She said her doctor at the time told her 
that if she gets it again, she will die. Is 
this true? I would have thought some im-
munity would be gained once you have 
it. She is completely healed and said she 
has no health issues associated with it. — 
D.S.
  ANSWER: Lyme disease is caused by 
the bacteria Borrelia burgdorferi, and is 
spread by the deer tick. There are many 
manifestations of Lyme disease, including 
rash, many nonspecific symptoms, and late 
symptoms such as arthritis.
  Death from Lyme disease is rare, and is 
usually a result of carditis, which is heart 
inflammation. This happens in about 1% 
of cases of Lyme disease. There were nine 
cases of fatal Lyme carditis reported be-
tween 1985 and 2018.
  People who are treated early for Lyme dis-
ease, such as those get the classic bull’s-eye 
rash, do not get immunity to Lyme. Howev-
er, people who have had Lyme long enough 
to develop arthritis do develop some resis-
tance to future episodes. Unfortunately, we 
are still at least several years away from a 
Lyme vaccine.
  I could find nothing to support a significant 
risk of death from people who get Lyme 
disease a second (or subsequent) time, so I 
think you can reassure your friend.

Deep Vein Thrombosis
Usually Due to Surgery

  DEAR DR. ROACH: I am a 47-year-
old woman. Five years ago, I developed 
a blood clot in my left leg after fractur-
ing my ankle and being immobilized for 
several months. I was put on a blood 
thinner, and my ankle healed. Recent-
ly that leg started swelling again, and I 
went for an ultrasound. I was told that 
I have a chronic DVT, but that I don’t 
need blood thinners. Why do I not need 
a blood thinner now when I did before? 
What does “chronic” mean? Why am I 
getting swelling again five years after the 
first clot? — L.S.B.
  ANSWER: Blood clots can happen in 
veins or arteries, but the type that happen 
due to surgery and immobilization are al-
most always in the vein. That’s the “V” in 
“DVT,” which stands for “deep vein throm-
bosis.” 
  A brand-new blood clot has a high risk of 
propagating further up the vein, and also of 
breaking off and traveling through the vein 
into the heart. Most often, the clot will go 
on into the lungs, then called a “pulmonary 
embolus.” But in the rare case, the clot can 
go through a patent foramen ovale, which 
is sometimes called a hole in the heart, and 
cause a stroke.
  Because of the risk of life-threatening 
complications, acute DVTs are treated with 
anticoagulants, such as warfarin (Couma-
din) or apixaban (Eliquis). This stabilizes 

the clot, and after a week or two the risk 
of propagation or embolization becomes 
much lower. Most people are treated for at 
least three months for maximum benefit. 
Treatment does not dissolve the clot, and 
a follow-up ultrasound will detail changes 
that show the clot is no longer acute, hence 
“chronic.” The vein itself is scarred and 
damaged, and never returns to normal.
  “Chronic DVT” isn’t the best term, since 
it confuses many, both patients and physi-
cians alike. I prefer scarred, and some ex-
perts use “chronic luminal changes” to dif-
ferentiate it from an acute clot. Whatever it 
is called, it may still be symptomatic.
  Most people with a history of a large clot 
on one leg will notice that leg swells more 
than the other in heat or with a large salt 
load. Even so, anticoagulant treatment is 
neither necessary nor helpful.
  Effective treatment for swelling associated 
with previous DVT includes salt restriction, 
compression stockings and leg elevation 
several times during the day. People with 
more severe symptoms that do not respond
to conservative management may benefit 
from more aggressive therapies, such as 
placement of a metal stent to let the blood 
flow better through the damaged area.

***
DR. ROACH WRITES: I am often asked 
about screening tests for pancreatic cancer. 
Despite the promise of new tests, the U.S. 
Preventive Services Task Force recently 
re-reviewed the available evidence and 
continues to recommend against screen-
ing in the general population. However, 
it’s important to recognize that these rec-
ommendations do not apply to people at 
increased risk for pancreatic cancer, such 
as those with familial pancreatic cancer 
or with some genetic syndromes, such as 
Peutz-Jeghers syndrome. However, it does 
apply to people with other risk factors for 
pancreatic cancer, including smokers and 
those with new-onset diabetes or chronic 
pancreatitis.
  With better screening tests, or with im-
proved treatments for pancreatic cancer, 
the balance of benefits (it’s currently un-
likely to find early pancreatic cancer when 
it can be treated) to harms (false positive 
results can lead to unnecessary surgery) 
may shift.

 

Half of Seniors Have
H. Pylori Infection

  DEAR DR. ROACH: Could you give 
some additional information about H. 
pylori infection? I was diagnosed with it 
recently, via biopsies taken during an en-
doscopic procedure. I was given instruc-
tions on antibiotics to be taken, which I
followed through on. When talking to 
my doctor’s physician assistant, I asked 
what could have caused the infection, to 
try to prevent it from recurring. I was 
given a very cursory response, includ-
ing that it could have come from eating 
at “Mom and Pop” restaurants. From 
research I did after that, it seems that it 
can be present for a long period of time 
without being noticed, and many times 
the cause is unsure. 
  After I finished the antibiotics, I was 
told to have a follow-up test to make sure 
they were effective. I was given a choice 

of a stool test or a breathing test; I chose 
the breathing test. I was surprised at 
how easy it was. Are those tests also used 
to initially detect an infection, without a 
biopsy? — A.J.Y.
  ANSWER: Helicobacter pylori is an im-
portant cause of chronic gastritis (stomach 
inflammation), the most important cause of 
stomach ulcers, and is an important factor 
in stomach cancer and intestinal lympho-
ma. Between 50% and 66% of the popu-
lation of the world is affected. The older a 
person is, the more likely he or she is to 
have infection: In the U.S., it’s about 10% 
in those between 18 and 30 years old, but 
50% in those over 60. This likely represents
an improvement in hygiene, as most infec-
tions are acquired in childhood and persist 
throughout life. 
  It is thought that most infection occurs 
person-to-person, possibly through water 
or from poor handwashing before food 
preparation. H. pylori is much more com-
mon in developing nations. In the U.S., in-
fection is more common in people of lower 
socioeconomic status.
  Not everyone with H. pylori has symp-
toms or needs treatment. People with ulcers 
or gastritis are generally treated with sever-
al antibiotics for 10-14 days along with ant-
acid medicine. The diagnosis can be made 
by biopsy, as yours was, or by the stool or 
breath test. 
  The breath test is at least 95% specific (if 
the test is positive, it’s very likely to be a 
true positive) but 90% sensitive, meaning 
one person in 10 with the bacteria will have 
a false negative test. The stool test is close 
to 95% sensitive and specific. Blood test-
ing is more likely to have false positive and 
false negative results. In addition to mak-
ing the diagnosis, the stool or breath test is 
recommended to confirm eradication of the 
infection.
  For more reading, I’d recommend you 
start at https://medlineplus.gov/ helicobac-
terpyloriinfections.html.

***
  DEAR DR. ROACH: Is chlamydia
easy to cure with antibiotics? —
Anon.  
  ANSWER: Although there are several dif-
ferent species of the bacterium Chlamyd-
ia, including an important one that causes 
pneumonia, I assume you mean chlamydia 
trachomatis, the kind that causes genital 
disease in both men and women. 
  Yes, it can be easily cured. The cure rate 
with either of the first-line antibiotics, dox-
ycycline or azithromycin, is 96% to 100%. 
The hard part is making the diagnosis, since 
the infection can be clinically silent, but 
can still be passed on. Unfortunately, un-
less all partners are treated simultaneously,
it’s possible to be reinfected.
  Gonorrhea is often present at the same 
time as chlamydia, and it’s important that 
testing for that infection also be done.

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.

For Sale by Owner
Selling your home alone in 
the hopes of bypassing the 
middleman can save thou-
sands of dollars, but it’s 
harder than you may think.  

When NOT to sell 
it yourself
You can’t handle stress.  The 
biggest DIY hassles, based 
on a 2019 survey:  Readying 
the home, budgeting time 
and attracting buyers.

It’s a buyer’s market
An agent can price the home 
correctly and promote it in 
ways you may not be able 
to do.

You’re scared
Fear is a big deterrent.  Fear 
of paperwork, fear of doing 

it wrong, fear of it being too 
complex.

Yes, You Can!
Seek pricing help
Setting a price is probably 
the biggest challenge.
The easiest way to advertise 
is to get on your local Mul-
tiple Listing Service (MLS) 
which can also feed to sites 
like  Zillow.com (pricing 
data) and Redfin.com (pric-
ing data) and Trulia.com.  
Search for “flat-fee broker” 
or “flat-fee MLS” and the 
city or area where you live 
to find agents who will do 
this.  Prices range from less 
than $100 for a listing to 
hundreds of dollars for pack-
ages with extra services to 
get an idea of your home’s 
value.  Real estate websites 

make home-sale data easier 
to find.  FSBO (for sale by 
owner) (FAQs, listing, legal 
documents) services can 
handle photography, online 
listings and more for a low 
flat fee.

Do needed repairs
To get the price you want, 
the house has to look move-
in ready.  However, in the 
process of fixing up, don’t 
go overboard on expenses. 
Hiring contractors to reno-
vate bathrooms, install new 
flooring, replacing kitchen 
countertops, put in a new 
heating and air-conditioning 
system or water heater will 
take months to do and you 
will end up spending more 
than you anticipated.  May-
be you don’t have to spend 
that much.

Declutter the home to make 
it feel spacious, heighten 
curb appeal with a fresh-
ly mowed lawn and new 
plantings, and pack up old 
photo and knickknacks that 
imply “This is our home, not 
yours.”

Hire a lawyer
Always hire a lawyer to look 
at the final contract before 
you sign it.  It’s worth the 
peace of mind.  Fill out dis-
closures, secure legal doc-
uments and identify title 
company or legal office for 
closing.  

Potential savings
You could save up to 6 per-
cent of the sales price but 
look beyond the dollars.  A 
bid isn’t worth much if the 
buyer can’t get financing.  A 

preapproved mortgage-one 
for which a lender has made 
a conditional commitment- 
is a good sign.  Bigger down 
payments are better than 
smaller ones.  First-time
buyers and the self-em-
ployed can have a hard time 
getting approved.  The high-
est offer is not always the 
strongest offer.
FSBO sales are an estimat-
ed 8 percent of homes sold.  
About 4 in 10 of those were 
to a friend, relative or neigh-
bor.

Selling your home 
during a pandemic
It turns out that there are 
more buyers than homes.
Potential buyers should wear 
masks, provide hand sanitizer 
and wipe everything down be-
fore and after open houses.
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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’s officially spring! But depending 
on where you are in our lovely nation, 
you could be experiencing decided-
ly un-springlike weather — False 
Spring, Second Winter or even The 
Pollening, which is where I am now, 
covered in a fine yellow dust. The 
plants and flowers are waking up from 
their slumber and getting ready to put 
on a show. If you’re not there yet, here 
are a few movies featuring delightful 
greenery to help put you in the mood.

Greenfingers — Very loosely based 
on a true story, this little British gem 
centers around the unlikely tale 
of Colin Briggs (Clive Owen), 
a close-mouthed lad serving 
out his sentence in a mini-
mum-security prison. He acci-
dentally discovers he’s quite 
successful at raising flowers, 
and is assigned to be super-
visor of the prison garden, 
along with his cellmate Fergus 
(David Kelly). Their collective 
success gets them noticed by 
local celebrity (Helen Mirren) 
and a bid at the Hampton Court 
Flower Show.

A Little Chaos — As King Louis 
XIV’s chosen architect for the gardens 
of Versailles, Andre La Notre (Mat-
thew Schoenaerts) wants something 
spectacular. He finds it in the designs 
of Sabine De Barre, a female gardener 
and designer, played by Kate Winslet. 
The pair overcome court intrigue and 
their own personal demons to create 
life and emotion and magic from earth 
and plants and water.

Edward Scissorhands — John-
ny Depp plays the titular Edward, a 
humanoid creation of the Inventor 
(Vincent Price). Tragically, the Inven-

tor dies before he can fix Edward’s 
hands, which are made from many 
pairs of scissors. But Edward is whol-
ly innocent and sweet, so when he is 
discovered in a Gothic mansion and 
brought into suburban America, he 
uses his scissor hands to, among other 
things, trim the neighborhood hedges 
into elaborate topiaries.

The Karate Kid — It’s a rough 
move from New Jersey to Rese-
da, California, and Daniel LaRusso 
(Ralph Macchio) sets out to make 
friends the best way he can. Unfor-
tunately, the local dojo is populated 
with no-good bullies, who make a 
beeline for Daniel. Enter Mr. Miyagi 
(Pat Morita), who not only takes Dan-
iel under his wing and teaches him 
self-defense (and self-respect), but 
has an unforgettable, Okinawa-fla-
vored oasis parked in the middle of 
what looks like a junkyard, where 
Daniel gets to train and work.

The Secret Garden — “If you 
look the right way, you can see that 
the whole world is a garden,” or so 
says Mary, the main character of this 
delightful story. Ten-year-old Mary 
comes to her uncle’s house in York-
shire as a spoiled orphan who stifles 
her vulnerability in favor of being a 
self-centered brat. But at this manor, 
she uncovers her late aunt’s locked 
garden and sets about restoring it. In 
turn, her own soul and the souls of her 
relatives are restored.
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Metro-Goldwyn-Mayer

Helen Mirren in “Greenfingers”

1. Which songwriter-artist released 
an album with the title “School’s Out.”

2. Where did Cat Stevens’ “Morning 
Has Broken” originally come from?

3. Who wrote and released “Bring It 
on Home to Me”?

4. Name the all-girl band that 
released “Vacation” in 1982.

5. Name the song that contains this 
lyric: “I’d trade all the gold that’s buried 
in this land for one small band of gold to 
place on sweet little Jenny’s hand.”

Answers
1. Alice Cooper, in 1972. Others 

have covered the song, including Kro-
kus in 1986, Daphne and Celeste in 
2000 and Gwar 2006.

2. It was a 1931 Scottish Christian 
hymn only 45 seconds long. Stevens 
had to use an acoustic demo piece 
to pad the song to the standard song 
length.

3. Sam Cooke, in 1962. The backup 
group for the recording session had 
18 instruments, including 10 string 
instruments.

4. The Go-Go’s. They were recently 
nominated for the Rock & Roll Hall 
of Fame.

5. “North to Alaska,” by Johnny 
Horton in 1960. The song was used 
in the film of the same name, the first 
time a title song was ever used during 
the opening to a film. Horton died a 
few months after the song came out.
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normal spots and a third on top of their 
heads, that only perceives brightness.

• Banks employ therapists known as 
wealth psychologists who help ultra-
rich clients unable to mentally cope with 
the guilt they feel over their immense 
wealth, advise on inheritance issues and 
counsel parents on how to raise children 
who aren’t spoiled by money.

• Tyromancy is the practice of pre-
dicting the future with cheese.

• In 2016, a student left a pineapple 
in an art museum in Scotland. Two 
days later, it had been placed in a glass 
case as part of an exhibition.

• “Coffin birth” is a phenomenon 
that occurs when a pregnant woman 
delivers a child spontaneously after 
her death, due to gases that build up in 
the abdominal area, putting pressure 
on the mother’s uterus and forcing the 
baby through the birth canal.

• The scientific term for brain freeze is 
“sphenopalatine ganglioneuralgia.” Now 
you know why we call it brain freeze.

• Originally scheduled to be erected 
in Barcelona, the Eiffel Tower was 
rejected because citizens thought it 
was an eyesore.

• Alcatraz was the only prison to offer 
its inmates hot showers, but that had 
nothing to do with personal comfort. 
Rather, the reasoning went that if the 
prisoners were used to the hot show-
er-water, they’d be unable to cope with 
the frigid temps of the San Francisco 
Bay and hence deterred from attempt-
ing to escape.

• Hershey’s Kisses take their name 
from the kissing sound deposited 
chocolate makes as it falls from the 
machine to the conveyor belt.

• If you point your car keys to your 
head, it will increase the remote’s sig-
nal range.

***
Thought for the Day: “Looking at 

beauty in the world is the first step of 
purifying the mind.” — Amit Ray
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1. Raya and the Last Dragon  .(PG)
animated
2. Tom & Jerry  ........................(PG)
Chloe Grace Moretz, Colin Jost
3. Chaos Walking  .............. (PG-13)
Tom Holland, Daisy Ridley
4. Boogie  ..................................... (R)
Taylor Takahashi, Pamelyn Chee
5. The Croods: A New Age  .....(PG)
animated
6. Jathi Ratnalu  ...................... (NR)
Naveen Polishetty, Priyadarshi
7. The Marksman  .............. (PG-13)
Katheryn Winnick, Liam Neeson
8. The Father  ..................... (PG-13)
Anthony Hopkins, Olivia Colman
9. The Little Things  ................... (R)
Denzel Washington, Rami Malek
10. Wonder Woman 1984  . (PG-13)
Gal Gadot, Chris Pine
Source: Box Office Mojo
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1. Monster Hunter  ............ (PG-13)
Milla Jovovich
2. SpongeBob Movie:  
Sponge on the Run  ..................(PG)
animated
3. The Croods: A New Age  .....(PG)
animated
4. Fatale  ...................................... (R)
Hilary Swank
5. Wrong Turn  ........................... (R)
Charlotte Vega
6. Let Him Go  ............................ (R)
Diane Lane
7. Greenland  ...................... (PG-13)
Gerard Butler
8. Breaking News in  
Yuba County  .............................. (R)
Allison Janney
9. Wonder Woman 1984  ... (PG-13)
Gal Gadot
10. Crisis  .................................... (R)
Gary Oldman

DVD, Blu-ray Sales
1. The Croods: A New Age  .....(PG)
Universal/Dreamworks
2. Monster Hunter  ............ (PG-13)
Sony
3. The Croods 2- 
Movie Collection  .....................(PG)
Universal/Dreamworks
4. Fatale  ...................................... (R)
Lionsgate
5. Greenland  ...................... (PG-13)
Universal/STX
6. Friday 3-Movie Collection  ... (R)
Warner
7. Rush Hour Trilogy  ........ (PG-13)
Warner
8. Crawl  ...................................... (R)
Paramount
9. Blade Trilogy  ......................... (R)
Warner Bros.
10. The Wizard of Oz  ..............(PG)
Warner Bros.
Source: Comscore/Media Play News
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Sponge on the Run  ..................(PG)
animated
3. The Croods: A New Age  .....(PG)
animated
4. Fatale  ...................................... (R)
Hilary Swank
5. Wrong Turn  ........................... (R)
Charlotte Vega
6. Let Him Go  ............................ (R)
Diane Lane
7. Greenland  ...................... (PG-13)
Gerard Butler
8. Breaking News in  
Yuba County  .............................. (R)
Allison Janney
9. Wonder Woman 1984  ... (PG-13)
Gal Gadot
10. Crisis  .................................... (R)
Gary Oldman

DVD, Blu-ray Sales
1. The Croods: A New Age  .....(PG)
Universal/Dreamworks
2. Monster Hunter  ............ (PG-13)
Sony
3. The Croods 2- 
Movie Collection  .....................(PG)
Universal/Dreamworks
4. Fatale  ...................................... (R)
Lionsgate
5. Greenland  ...................... (PG-13)
Universal/STX
6. Friday 3-Movie Collection  ... (R)
Warner
7. Rush Hour Trilogy  ........ (PG-13)
Warner
8. Crawl  ...................................... (R)
Paramount
9. Blade Trilogy  ......................... (R)
Warner Bros.
10. The Wizard of Oz  ..............(PG)
Warner Bros.
Source: Comscore/Media Play News

© 2021 King Features Synd., Inc.



Lakeview  Newspaper Page 7www.LakeviewNewspaper.comApril, 2021

What’s Hot In Hollywood August, 2020                                                         www.LakeviewNewspaper.com Lakeview Newspaper  Page 7

What’s Hot in Hollywood

Advanced Skin and MOHS
Surgery Center, S.C.

Clarence W. Brown Jr., MD, JD
Board 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.) 

  HOLLYWOOD — Kevin Hart’s person-
al shopper, 29-year-old Dylan Jason Syer, 
was indicted in New York by the Queen’s 
County Grand Jury for grand larceny, crim-
inal possession of stolen properties, identi-
ty theft and a scheme to defraud. Hart hired 
Syer to be his personal shopper from Octo-
ber 2017 until February 2019. During that 
time Syer allegedly used Hart’s credit cards 
to charge more than $1 million! Syer also 
allegedly used legitimate purchases to gain 
access to Hart’s credit cards so he could 
charge $923,000 and purchase $240,000 
worth of jewelry, art and other collectibles. 
These included five Patek Phillipe watches 
(worth more than $400,000), a Sam Fried-
man painting, at least 16 Bearbrick collect-
ible dolls, five KAWS collectible dolls and 
two Louis Vuitton Keepall Bandolier bags. 
When police arrested Syer, they seized 
more than $250,000 in cash and goods. If 
he’s found guilty on all counts, Syer could 
spend the next five years in prison. Who’s 
got your credit card numbers?

***
  “Downton Abbey’s” Hugh Bonneville, at 
57, is not slowing down. In addition to “Jin-
gle Jangle: A Christmas Journey,” released 
on Netflix in November, he’s got “To Oliv-
ia,” in which he plays “Willy Wonka” and
“James and the Giant Peach” author Roald 
Dahl (already in theaters in Britain). Bon-
neville also revealed he’s returning with 
the original cast to film “Downton Abbey 
2” (the original cost less than $20 million 
and grossed $193 million) and another se-
quel, “Paddington 3.” The 2014 original 
cost $55 million and grossed $283 million, 
while “Paddington 2” in 2017 cost under 
$20 million and grossed $228 million. With 
those kinds of grosses, it was inevitable 
that sequels would follow.

***
  We knew when “Captain Marvel” star-
ring Brie Larson (2015 Best Actress Oscar 
winner for “Room”) grossed $1.13 billion, 
that a sequel was coming. Now set for Nov. 
11, 2022, the first female Captain Marvel 
will have a new opponent, played by Zawe 
Aston, who previously appeared in “Gre-
ta” (2019) and Netflix’s “Velvet Buzzsaw,” 
starring Jake Gyllenhaal and Rene Russo. 
Aston also has a recurring role in season 
four of “The Handmaiden’s Tale.”

***
  It was bound to happen. They’re going 
to remake “The Wizard of Oz.” The last 
“Oz” film came from Disney and was 
“Oz the Great and Powerful” (2013). It 
starred James Franco, Mila Kunis, Ra-
chel Weisz, Michelle Williams and Zach 
Braff, and cost $215 million and grossed 
$493 million. This one will be produced by 
Temple Hill and New Line, and it will be 
directed by Nicole Kassell (“The Woods-
man,” “Watchman” and “Westworld). They 
haven’t said much about it, except that it 

len, who has maintained his innocence 
throughout, is still being vilified. Is Mia 
Farrow acting like a woman scorned? 
Can Woody Allen keep making films or 
will actors refuse to work with him ... 
that’s another story entirely! 
  Two other directors have faced similar 
circumstances. Roman Polanski, a fugi-
tive in the U.S. since he was 43 because 
of a 1997 statutory rape case, admits that 
he had “unlawful sexual intercourse” 
with 13-year-old Samantha Geimer (her 
mother consented). Polanski bemoans: “I 
pleaded guilty, I went to jail. I was locked 
up for a year, in Zurich, awaiting extra-
dition, I did five times more than I was 
promised to do.” He continues to direct 
films and win awards in Europe.
  A third director, Brett Ratner (the “Rush 
Hour” film series and “X-Men: The Last 
Stand”), accused of sexual misconduct by 
Olivia Munn and six other women, has 
announced he’ll direct a biopic about the 
R&B duo Milli Vanilli (stripped of their 
Grammy for lip-syncing). “Times Up” 
condemns him and says he shouldn’t be 
granted a comeback, ever. Stay tuned!

HOLLYWOOD — Kevin Hart’s 
personal shopper, 29-year-old Dylan 
Jason Syer, was indicted in New York 
by the Queen’s County Grand Jury for 
grand larceny, criminal possession of 
stolen properties, identity theft and a 
scheme to defraud. Hart hired Syer to 
be his personal shopper from October 
2017 until February 2019. During that 
time Syer allegedly used Hart’s credit 
cards to charge more than $1 million! 
Syer also allegedly used legitimate 
purchases to gain access to Hart’s cred-
it cards so he could charge $923,000 
and purchase $240,000 worth of jew-
elry, art and other collectibles. These 
included five Patek Phillipe watches 
(worth more than $400,000), a Sam 
Friedman painting, at least 16 Bear-
brick collectible dolls, five KAWS col-
lectible dolls and two Louis Vuitton 
Keepall Bandolier bags. When police 
arrested Syer, they seized more than 
$250,000 in cash and goods. If he’s 
found guilty on all counts, Syer could 
spend the next five years in prison. 
Who’s got your credit card numbers?

***
“Downton Abbey’s” Hugh Bonne-

ville, at 57, is not slowing down. In 
addition to “Jingle Jangle: A Christ-
mas Journey,” released on Netflix in 
November, he’s got “To Olivia,” in 
which he plays “Willy Wonka” and 
“James and the Giant Peach” author 
Roald Dahl (already in theaters in 
Britain). Bonneville also revealed he’s 
returning with the original cast to film 
“Downton Abbey 2” (the original cost 
less than $20 million and grossed $193 
million) and another sequel, “Padding-
ton 3.” The 2014 original cost $55 mil-
lion and grossed $283 million, while 
“Paddington 2” in 2017 cost under $20 
million and grossed $228 million. With 
those kinds of grosses, it was inevitable 
that sequels would follow.

***
We knew when “Captain Marvel” 

starring Brie Larson (2015 Best 
Actress Oscar winner for “Room”) 
grossed $1.13 billion, that a sequel was 

coming. Now set for Nov. 11, 2022, 
the first female Captain Marvel will 
have a new opponent, played by Zawe 
Aston, who previously appeared in 
“Greta” (2019) and Netflix’s “Velvet 
Buzzsaw,” starring Jake Gyllenhaal 
and Rene Russo. Aston also has a 
recurring role in season four of “The 
Handmaiden’s Tale.”

***
It was bound to happen. They’re going 

to remake “The Wizard of Oz.” The last 
“Oz” film came from Disney and was 
“Oz the Great and Powerful” (2013). 
It starred James Franco, Mila Kunis, 
Rachel Weisz, Michelle Williams and 
Zach Braff, and cost $215 million and 
grossed $493 million. This one will be 
produced by Temple Hill and New Line, 
and it will be directed by Nicole Kassell 
(“The Woodsman,” “Watchman” and 
“Westworld). They haven’t said much 
about it, except that it won’t be a musi-
cal. Going “Over the Rainbow” and not 
finding any singing Munchkins is going 
to make it harder to believe that “We’re 
not in Kansas anymore!”

© 2021 King Features Synd., Inc.
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Masterpiece Theatre

HOLLYWOOD — The name of the 
game is “tried in the court of public 
opinion.” I watched part one of the 
four-part HBO film “Allen v. Far-
row,” and learned it’s not a court case 
but a documentary that his supporters 
say defames Allen. Mia Farrow and 
Woody Allen began their intimate 
relationship in 1980, although they 
never lived together. In 1992 Mia 
found nude photos of her adopted 
daughter (with Andre Previn), Soon-
Yi, taken by Allen. Mia and Woody’s 
intimate relationship actually ended 
with her son, Ronan Farrow’s, birth.

It may have been the end of their inti-
mate relationship, but they still some-
how made films together, 13 in all. 
Coincidentally, when Allen publicly 
professed his love for Soon-Yi (he was 
56 and she was 21), it also was when 
the sexual abuse charges began against 
him. In 1993, Justice Elliott Wilk 
rejected allegations of any sexual abuse. 
The New York Child Welfare Agency’s 
14-month investigation concluded there 
was no credible evidence of abuse.

In 2014, when Allen was honored 
with the Cecil B. DeMille Award, Mia 
and Ronan Farrow posted disparag-
ing remarks about him on Twitter. In 
2014, Mia’s daughter, Dylan Farrow, 
allowed The New York Times to pub-
lish excerpts from a letter restating alle-
gations against Allen and calling out 
fellow actors who worked in his films. 
Allen, also in The New York Times, 
denied ever molesting Dylan. In 2018, 
Moses Farrow published a personal 
blog post, “A Son Speaks Out,” sup-
porting Allen and disputing Dylan’s 
story. Many insiders say they’ve seen 
enough and won’t watch the rest.

It’s another case of no real proof, yet 
Allen, who has maintained his inno-
cence throughout, is still being vilified. 
Is Mia Farrow acting like a woman 
scorned? Can Woody Allen keep mak-
ing films or will actors refuse to work 
with him ... that’s another story entirely!

Two other directors have faced sim-
ilar circumstances. Roman Polanski, 
a fugitive in the U.S. since he was 43 
because of a 1997 statutory rape case, 
admits that he had “unlawful sexual 
intercourse” with 13-year-old Saman-
tha Geimer (her mother consented). 
Polanski bemoans: “I pleaded guilty, I 
went to jail. I was locked up for a year, 
in Zurich, awaiting extradition, I did 
five times more than I was promised to 
do.” He continues to direct films and 
win awards in Europe. 

A third director, Brett Ratner (the 
“Rush Hour” film series and “X-Men: 
The Last Stand”), accused of sexual 
misconduct by Olivia Munn and six 
other women, has announced he’ll 
direct a biopic about the R&B duo 
Milli Vanilli (stripped of their Gram-
my for lip-syncing). “Times Up” con-
demns him and says he shouldn’t be 
granted a comeback, ever. Stay tuned!

© 2021 King Features Synd., Inc.
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won’t be a musical. Going “Over the Rain-
bow” and not finding any singing Munch-
kins is going to make it harder to believe 
that “We’re not in Kansas anymore!”

  HOLLYWOOD — The name of the game 
is “tried in the court of public opinion.” I 
watched part one of the four-part HBO film 
“Allen v. Farrow,” and learned it’s not a 
court case but a documentary that his sup-
porters say defames Allen. Mia Farrow 
and Woody Allen began their intimate rela-
tionship in 1980, although they never lived 
together. In 1992 Mia found nude photos of 
her adopted daughter (with Andre Previn), 
Soon- Yi, taken by Allen. Mia and Woody’s
intimate relationship actually ended with 
her son, Ronan Farrow’s, birth. 
  It may have been the end of their intimate 
relationship, but they still somehow made 
films together, 13 in all. Coincidentally, 
when Allen publicly professed his love for 
Soon-Yi (he was 56 and she was 21), it also 
was when the sexual abuse charges began 
against him. In 1993, Justice Elliott Wilk 
rejected allegations of any sexual abuse. 
The New York Child Welfare Agency’s 
14-month investigation concluded there 
was no credible evidence of abuse. 
  In 2014, when Allen was honored with the 
Cecil B. DeMille Award, Mia and Ronan 
Farrow posted disparaging remarks about 
him on Twitter. In 2014, Mia’s daughter, 
Dylan Farrow, allowed The New York 
Times to publish excerpts from a letter re-
stating allegations against Allen and calling 
out fellow actors who worked in his films.
Allen, also in The New York Times, de-
nied ever molesting Dylan. In 2018, Moses 
Farrow published a personal blog post, 
“A Son Speaks Out,” supporting Allen and 
disputing Dylan’s story. Many insiders say 
they’ve seen enough and won’t watch the 
rest. 
  It’s another case of no real proof, yet Al-

HOLLYWOOD — The name of the 
game is “tried in the court of public 
opinion.” I watched part one of the 
four-part HBO film “Allen v. Far-
row,” and learned it’s not a court case 
but a documentary that his supporters 
say defames Allen. Mia Farrow and 
Woody Allen began their intimate 
relationship in 1980, although they 
never lived together. In 1992 Mia 
found nude photos of her adopted 
daughter (with Andre Previn), Soon-
Yi, taken by Allen. Mia and Woody’s 
intimate relationship actually ended 
with her son, Ronan Farrow’s, birth.

It may have been the end of their inti-
mate relationship, but they still some-
how made films together, 13 in all. 
Coincidentally, when Allen publicly 
professed his love for Soon-Yi (he was 
56 and she was 21), it also was when 
the sexual abuse charges began against 
him. In 1993, Justice Elliott Wilk 
rejected allegations of any sexual abuse. 
The New York Child Welfare Agency’s 
14-month investigation concluded there 
was no credible evidence of abuse.

In 2014, when Allen was honored 
with the Cecil B. DeMille Award, Mia 
and Ronan Farrow posted disparag-
ing remarks about him on Twitter. In 
2014, Mia’s daughter, Dylan Farrow, 
allowed The New York Times to pub-
lish excerpts from a letter restating alle-
gations against Allen and calling out 
fellow actors who worked in his films. 
Allen, also in The New York Times, 
denied ever molesting Dylan. In 2018, 
Moses Farrow published a personal 
blog post, “A Son Speaks Out,” sup-
porting Allen and disputing Dylan’s 
story. Many insiders say they’ve seen 
enough and won’t watch the rest.

It’s another case of no real proof, yet 
Allen, who has maintained his inno-
cence throughout, is still being vilified. 
Is Mia Farrow acting like a woman 
scorned? Can Woody Allen keep mak-
ing films or will actors refuse to work 
with him ... that’s another story entirely!

Two other directors have faced sim-
ilar circumstances. Roman Polanski, 
a fugitive in the U.S. since he was 43 
because of a 1997 statutory rape case, 
admits that he had “unlawful sexual 
intercourse” with 13-year-old Saman-
tha Geimer (her mother consented). 
Polanski bemoans: “I pleaded guilty, I 
went to jail. I was locked up for a year, 
in Zurich, awaiting extradition, I did 
five times more than I was promised to 
do.” He continues to direct films and 
win awards in Europe. 

A third director, Brett Ratner (the 
“Rush Hour” film series and “X-Men: 
The Last Stand”), accused of sexual 
misconduct by Olivia Munn and six 
other women, has announced he’ll 
direct a biopic about the R&B duo 
Milli Vanilli (stripped of their Gram-
my for lip-syncing). “Times Up” con-
demns him and says he shouldn’t be 
granted a comeback, ever. Stay tuned!
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Q: Can you please tell me if 
there will be more episodes 

of “Sanctuary” starring Matthew 
Modine? I loved the first season of 
the series and the cliffhanger end-
ing. — A.S.

A: I’ve always believed that if a 
season ends in a jaw-dropping 

cliffhanger, that must mean that the 
producers of the show are pretty con-
fident it will live to tell another tale. I 
really hope this theory holds true for 
“Sanctuary,” but so far nothing offi-
cial has been announced by Sundance 
NOW. Check out its website (sundan-
cenow.com) for updates, though, and 
fingers crossed you’ll get your wish. 

For those who haven’t seen it, “Sanc-
tuary,” which premiered last April, is a 
psychological thriller that asks: “What 
could be worse than being imprisoned 
in a locked-down clinic where nothing 
is as it seems and nobody believes you 
are who you say you are? Who would 
you become in order to survive?” 

It stars Swedish actress Josefin 
Asplund (“Vikings,” “The Girl with 
the Dragon Tattoo”) as Helena “Hel” 
and Matthew Modine as “Dr. Fisher.” 
(Don’t confuse Sundance NOW’s 
“Sanctuary” with the SyFy channel 
series of the same name that ran from 
2008-11). 

You also can check out Modine in 
“Operation Varsity Blues: The Col-
lege Admissions Scandal” on Netflix, 
where he plays Rick Singer, the guy 
who helped wealthy parents buy their 
kids’ way into prestigious colleges. It’s 
a documentary-style film with reen-
actments by actors such as Modine.

***

Q: Is “Outlander” coming back 
soon for another season? I 

just started reading the books, too. I 
love the show so much. — T.P.

A: Fortunately, I was able to find an 
official answer regarding this pro-

duction, as the Starz network recently 
announced that “Outlander” is currently 
filming its sixth season and that a sev-
enth season will definitely follow.

If you want to read ahead with the 
books on which the series is based, 
the sixth season will follow the plot 

of Diana Gabladon’s novel “A Breath 
of Snow and Ashes,” while the yet-to-
be-filmed seventh installment will be 
based on her book “Echo in the Bone.” 
Expect new episodes of “Outlander” 
to begin airing on Starz in late 2021, 
if not sooner. 

Q: Whatever happened to Cath-
erine Bell, who starred on 

“JAG” years ago? — V.A.

A: It’s hard to believe it’s been 
almost 25 years since the hit 

military legal drama “JAG” premiered 
on NBC. It starred David James Elliott 
and Catherine Bell, and lasted for 10 
seasons. The actors and their “JAG” 
characters reunited not long ago on 
“NCIS: Los Angeles.” We found out 
that the Mac and Harm unfortunate-
ly weren’t together living their hap-
pily ever after, but this little glimpse 
into their lives has fans speculating if 
“JAG” might be getting a reboot.

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

© 2021 King Features Synd., Inc.

Matthew Modine in “Operation 
Varsity Blues”
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FAMILY FEATURES 

From tasty small bites to a 
filling feast and even dessert 
for breakfast, brunch options 
are nearly endless. Take 

your spring brunch to the next level 
with recipes that appease appetites 
of all kinds. 

First, start with portioned pastry 
cups perfect for appetizers. Bring out 
the protein-packed breakfast burritos 
for the main course then, for a final 
touch of sweet deliciousness, offer up 
lemony doughnuts to cap off the feast. 

Find more brunch recipes  
at Culinary.net. 

Bite-Sized Breakfast
Appetizer-sized portions and small 
bites of all sorts are ideal for breakfast 
spreads, and these Pastry Brunch Cups 
are perfect for starting a morning 
meal with loved ones. Or, if a busy 
schedule looms, try baking a batch 
and separating into appropriate serving 
sizes for a simple way to meal prep 
heading into a new week. 

Find more breakfast recipes  
at Culinary.net.

Pastry Brunch Cups
Servings: 18
 2 tablespoons butter
	 2	 tablespoons	flour
 1 1/2 cups milk
 1 cup shredded Swiss cheese
	 2	 sheets	puff	pastry
 18 eggs
 2 cups diced ham
  chopped fresh green onions
Heat oven 375 F.

In small saucepan, melt butter. 
Whisk flour with butter. Gradually pour 
in milk, whisking each time. Bring to 
simmer, whisking until mixture starts 
to thicken. Remove from heat; stir in 
Swiss cheese. Set aside.

Use rolling pin to thin out puff 
pastries. Cut each into nine squares. 
Line pastry squares in muffin cups, 
pressing bottoms down firmly and 
moving pastries up sides for edges 
to come up just over muffin tins. Fill 
each cup with 1 teaspoon cheese 
sauce. Crack one egg into each cup 
and sprinkle each with diced ham.

Bake 10-15 minutes until eggs set. 
Sprinkle with chopped green onions.

Dine on Deliciously  
Sweet Doughnuts
Brunch is never complete without something 
sweet to cap off the morning feast, and dough-
nuts are often the perfect complement to an 
array of main courses. 

These Lemon Ricotta Doughnuts pair the 
bite-sized morsels with lemon curd (if that suits 
your style) for a sweet-tart combination. They’re 
made using Domino Golden Sugar, which is 
made from pure cane sugar and is less processed 
than white granulated sugar, as one you can 
always trust in your favorite recipes. It works 
cup-for-cup just like white sugar but with a 
golden color and distinct hint of molasses flavor. 

Visit dominosugar.com to find recipes 
perfect for entertaining and celebrating 
throughout the year.

Lemon Ricotta Doughnuts
Prep time: 20 minutes
Cook time: 7 minutes
Doughnuts:
  Vegetable oil, for frying
	 2		 cups	all-purpose	flour
 1 3/4  cups Domino Golden Sugar, divided 
 2  tablespoons baking powder
 1/4  teaspoon salt
 2  tablespoons lemon zest
 5  large eggs
 1 3/4  cups ricotta cheese

 1  tablespoon pure vanilla extract
Lemon Curd (optional):
 1  stick unsalted butter, softened
 1 1/2  cups Domino Golden Sugar
 2  large eggs
 2  egg yolks
 4  lemons, zest and juice only
 1/8  teaspoon salt
To make doughnuts: In large saucepan, preheat 
oil to 350 F. Prepare cookie sheet with paper 
towel to drain doughnuts once out of hot oil. 

In bowl, mix flour, 3/4 cup sugar, baking 
powder and salt. Add lemon zest, eggs,  
ricotta cheese and vanilla extract; mix  
until well combined. 

Use ice cream scoop to scoop small amounts 
dough into oil, 4-5 pieces at a time. Fry each 
batch until golden brown, about 7 minutes. Keep 
oil at or near 350 F; if oil is too hot, doughnuts 
will turn golden brown but centers may still be 
raw. Remove from oil and drain in paper towel. 
Repeat with remaining dough.

While still hot, toss doughnuts with remain-
ing sugar.

To make lemon curd, if desired: In large bowl 
of stand mixer, cream butter and sugar until 
light and fluffy. Add eggs and egg yolks, one at 
a time. Add lemon zest, lemon juice and salt.

Transfer mixture to saucepan and cook 
at low-medium heat until thick and creamy, 
stirring constantly. Remove from heat and let 
cool before serving with doughnuts. 

Power Brunch with a Protein-Packed Burrito
A well-rounded brunch calls for a multitude of dishes and bev-
erages, but it wouldn’t be complete without a protein-packed 
recipe to get the day started. 

This delicious Breakfast Burrito is loaded with colorful 
veggies and Silver Fern Farms 100% grass-fed strip steak. 
Hailing from New Zealand, home to some of the world’s most 
natural tasting beef and lamb, this premium cut of beef is 
aged 21 days and minimally processed with no added growth 
hormones or antibiotics. The animals are grass-fed year-round 
and allowed to roam and graze freely, so the beef offers a lean, 
flavorful texture that tastes just as nature intended. 

Visit silverfernfarms.com to find more at-home  
brunch inspiration. 

Breakfast Burrito
 1  Silver Fern Farms New Zealand 100% Grass-Fed  
   New York Strip Steak (10 ounces) 
  oil
  salt, to taste
  pepper, to taste
	 1/2		 onion,	finely	chopped
 1  red bell pepper, sliced lengthwise
 4  large mushrooms, sliced
 1  teaspoon cumin
 1  teaspoon paprika
 1/2-1  teaspoon chili powder
	 1		 tomato,	finely	chopped
 8  eggs

 1/2  cup milk
 4  large tortillas
 1  cup spinach
 1 1/2  ounces feta cheese, crumbled
 1/4  cup cilantro
 1  avocado
  lime wedges (optional)
  hot sauce (optional)
Remove steak from packaging and set aside 10 minutes. Once 
steak reaches room temperature, heat pan over medium-high heat. 

Rub steak with oil and season with salt and pepper, to taste.
Cook until medium-rare, approximately 3-4 minutes each 

side. Remove from pan and cover loosely with tinfoil to rest 
5 minutes.

Reduce heat to medium and add splash of oil. Add onion; 
cook 1 minute. Add red bell pepper and mushrooms; cook  
1 minute.

Add cumin, paprika and chili powder; stir through.
When veggies are tender (about 2 minutes), add tomato and 

cook until soft. Season with salt and pepper, to taste.
In large bowl, whisk eggs, milk and salt and pepper, to taste.
Heat pan to medium heat and add splash of oil.
Pour egg mixture into pan and cook, lifting and folding 

eggs until thickened and no visible liquid egg remains. Do 
not stir constantly.

Lay tortillas on flat surface or plate.
In center of tortilla, add cooked veggies and top with thinly 

sliced beef. Add handful of spinach, scrambled eggs, crumbled 
feta, cilantro and avocado. Fold bottom of tortilla and roll.

Serve with lime wedges and hot sauce, if desired.
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Oatmeal-Raisin Muffins
Somehow, muffins seem to fit the 

bill for a filling breakfast, a tasty 
snack and even as an offering for des-
sert. These muffins are no exception!
 1½  cups all-purpose flour
 1  cup quick oats
 1  cup raisins
  Sugar substitute to equal 1/4  
  cup sugar, suitable for baking
 1  teaspoon baking powder
 1  teaspoon baking soda
 1  teaspoon apple pie spice
 1  cup fat-free milk
 2  tablespoons fat-free sour  
  cream
 1/2  cup unsweetened applesauce
 1  egg or equivalent in egg sub- 
  stitute

1. Preheat oven to 375 F. Spray a 
12-hole muffin pan with butter-fla-
vored cooking spray or line with 
paper liners.

2. In large bowl, combine flour, oats, 
raisins, sugar substitute, baking pow-
der, baking soda and apple pie spice. 
In a small bowl, combine milk, sour 
cream, applesauce and egg. Mix well 
with a fork to combine.

3. Add milk mixture to flour mix-
ture. Mix just until moistened (batter 
will be lumpy). Evenly divide batter 
into prepared muffin wells. Bake 18 
to 22 minutes or until a toothpick 
inserted in center of muffin comes 
out clean. 

4. Place pan on a wire rack and let 
set 5 minutes. Remove muffins from 
pan and continue cooling on rack. 
Makes 12 servings.

• Each serving equals: About 129 
calories, 1g fat, 4g protein, 26g carb., 
140g sodium, 2g fiber; Diabetic 
Exchanges: 1 Starch, 1 Fruit.

© 2021 King Features Syndicate, Inc.
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Italian Simmered 
Chicken Breasts

This is one of those “I’ve got 10 min-
utes to make dinner, and I’m serving 
chicken again” solutions we bet you’ll 
love. If you’ve got a can of soup, a can 
opener and some tangy spices, you’ve 
got the meal under control!
 16  ounces skinned and boned  
  uncooked chicken breasts, cut  
  into 4 pieces
 1  (10¾-ounce) can reduced-fat  
  tomato soup
 1/2  cup water
 1½  teaspoons Italian seasoning

1. In a large skillet sprayed with 
olive oil-flavored cooking spray, 
brown chicken pieces for 3 to 4 min-
utes on each side. In a small bowl, 
combine tomato soup, water and 
Italian seasoning. Evenly spoon soup 
mixture over chicken pieces. 

2. Lower heat, cover and simmer for 
15 minutes or until chicken is tender. 
When serving, evenly spoon sauce 
over top of chicken pieces. Makes 4 
servings.

• Each serving equals: About 162 
calories, 2g fat, 27g protein, 9g carb., 
304mg sodium, 0g fiber; Diabetic 
Exchanges: 3 Meat, 1/2 Starch.

© 2021 King Features Syndicate, Inc.
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Bacon and Eggs  
Over Asparagus

If you’re worried about breaking the 
egg yolks, crack each egg, one at a 
time, into a small cup or bowl before 
pouring onto the asparagus.
 8  slices bacon
 1  pound asparagus spears,  
  trimmed
 1/2  teaspoon fresh thyme leaves,  
  chopped
  Salt
  Pepper
 8  large eggs
 3  tablespoons packed fresh flat- 
  leaf parsley leaves, chopped
 1  tablespoon fresh dill,  
  chopped

1. Preheat oven to 475 F. In 
18-by-12-inch jellyroll pan, arrange 
bacon slices in single layer, spacing 
1/4 inch apart. Roast 8 to 9 minutes 
or until browned and crisp. Transfer 
to paper-towel-lined plate; set aside. 
Drain and discard excess bacon fat in 
pan, leaving thin film of fat.

2. Add asparagus to pan in single 
layer. Roll in fat until evenly coated. 
Arrange in tight single layer, with 
bottoms of spears touching one long 
side of pan. Sprinkle thyme and 1/4 
teaspoon freshly ground black pepper 
on asparagus. Roast 8 to 10 minutes 
or until asparagus spears are tender 
and browned.

3. Carefully crack eggs, without 
breaking yolks, directly onto aspar-
agus spears, staggering if necessary 
and spacing 1/4 inch apart. Carefully 
return pan to oven. Roast 5 to 6 min-
utes or until whites are just set and 
yolks are still runny. Sprinkle 1/8 
teaspoon salt and 1/8 teaspoon freshly 
ground black pepper on eggs. Return 
bacon to pan; sprinkle eggs and aspar-
agus with parsley and dill. To serve, 
use wide spatula to transfer to serving 
plates. Serves 4.

• Each serving: About 235 calories, 
16g total fat (5g saturated), 435mg cho-
lesterol, 405mg sodium, 4g total carbo-
hydrate, 1g dietary fiber, 18g protein.

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

© 2021 Hearst Communications, Inc.
All rights reserved
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Sauteed Cabbage  
with Peas

Onion, sauteed until golden, adds a 
wonderfully nutty flavor to this sim-
ple side dish.
 2  tablespoons margarine or  
  butter
 1  medium onion, thinly sliced
 1  small (about 2 pounds) head  
  savoy cabbage, cored and cut  
  into 1/2-inch-thick slices,  
  with tough ribs discarded
 3/4  teaspoon salt
 1/2  teaspoon sugar
 1/4  teaspoon coarsely ground  
  black pepper
 1/2  cup chicken broth
 1  package (10-ounce) frozen  
  baby peas
 1/4  cup chopped fresh dill

1. In 12-inch skillet, melt marga-
rine or butter over medium heat. Add 
onion and cook, stirring often, until 
tender and golden, about 8 minutes.

2. Add cabbage, salt, sugar and 
pepper, and cook until cabbage is 
tender-crisp, about 5 minutes, stirring 
often. Stir in broth, and cook 10 min-
utes or until cabbage is tender. Spoon 
mixture into bowl; cover and refriger-
ate up to 1 day.

3. To complete, return cabbage mix-
ture to skillet; add frozen peas and 
dill. Cook over medium heat, stirring 
frequently, 12 to 15 minutes, until 
heated through. Serves 8.

• Each serving: About 90 calories, 
3g total fat (1g saturated), 0mg cho-
lesterol, 345mg sodium, 13g total 
carbs, 4g protein.

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

© 2021 Hearst Communications, Inc.
All rights reserved
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Spicy Jerk Drumsticks
Get out of your weeknight chicken 

rut with these fiery, glazed drumsticks.
 1/4  cup olive oil
 1/4  cup soy sauce
 3  tablespoons lime juice
 3  tablespoons brown sugar
 5  thin slices peeled fresh ginger
 3  green onions, sliced
 2  cloves garlic
 3  jalapeno chiles or 1 habanero 
  chile
 5  sprigs fresh thyme
 1/4  teaspoon ground allspice
 12  chicken drumsticks
  Sliced jalapenos and lime  
  wedges for garnish

1. In blender, puree oil, soy sauce, 
lime juice, sugar, ginger, green onions, 
garlic, chiles, thyme, allspice and 3/4 
teaspoon salt until smooth; transfer to 
gallon-size resealable bag along with 
chicken. Seal bag, removing excess 
air. Toss to coat chicken; place bag 
on large plate. Refrigerate at least 4 
hours or up to overnight.

2. Preheat oven to 425 F. Line 
large rimmed baking sheet with foil; 
fit rack into baking sheet. Remove 
drumsticks from marinade (discard 
marinade) and gently pat dry with 
paper towels; arrange on rack, spac-
ing 1 inch apart.

3. Roast 35 to 40 minutes or until 
cooked through (160 F). Garnish with 
jalapenos and lime wedges, if desired. 
Makes 6 servings

• Each serving: About 195 calories, 
11g fat (3g saturated), 21g protein, 2g 
carbs, 300mg sodium.

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

© 2021 Hearst Communications, Inc.
All rights reserved
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Smoked Ham With  
Fresh Strawberry Sauce
We created this impressive glazed 

ham for winter entertaining, but it has 
become an Easter favorite as well.
 1  (12-pound) smoked whole  
  ham, fully cooked
 3  pints strawberries
 2  tablespoons dark brown  
  sugar
 2  tablespoons cornstarch
 1/2  teaspoons salt
 1  jar (10- to 12-ounce) orange  
  marmalade
  Radish sprouts or watercress  
  sprigs, for garnish

1. Remove skin and trim some fat 
from smoked whole ham, leaving about 
1/4-inch fat. With knife, score fat cov-
ering on ham crosswise, just through to 
the meat, into 1-inch-wide strips.

2. Place ham on rack in large roast-
ing pan (about 17 by 11 1/2 inches). 
Insert meat thermometer into center 
of ham, being careful that pointed 
end does not touch bone. Bake ham 
in 325 F oven 3 to 3 1/2 hours until 
thermometer reaches 140 F (15 to 18 
minutes per pound). If ham browns 
too quickly, cover with tent of foil.

3. About 30 minutes before ham 
is done, prepare strawberry sauce: 
Reserve 1 pint strawberries for gar-
nish. Hull remaining strawberries. In 
3-quart saucepan with potato masher 
or back of slotted spoon, mash straw-
berries. Stir in brown sugar, corn-
starch, salt and orange marmalade; 
cook over medium heat until mixture 
thickens slightly and boils, stirring 
frequently.

4. To serve, place ham on warm, 
large platter. Arrange radish sprouts 
and reserved whole strawberries 
around ham. Serve with strawberry 
sauce. Makes 24 servings.

• Each serving: About 250 calo-
ries, 12g total fat, 60mg cholesterol, 
1,770mg sodium.

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

© 2021 Hearst Communications, Inc.
All rights reserved

Asparagus With  
Lemon and Parmesan

 1  lemon
 1  small Parmesan cheese  
  wedge
 3  tablespoon extra-virgin olive  
  oil
 2  bunch asparagus
 3/4  teaspoon salt
 1/2  teaspoon coarsely ground  
  black pepper

1. From lemon, grate 1 teaspoon 
peel. With vegetable peeler, remove 
enough shavings from wedge of 
Parmesan to equal 1 cup, loosely 
packed (about 2 ounces). Set aside.

2. In nonstick 12-inch skillet, heat 
oil over medium heat until hot. Add 
asparagus, salt and pepper, turning to 
coat asparagus. Cook, covered, 6 to 7 
minutes or until asparagus is tender 
and lightly browned. Remove skillet 
from heat. Sprinkle with lemon peel.

3. Transfer asparagus to warm 
platter; top with Parmesan shavings. 
Serves 6.

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

© 2021 Hearst Communications, Inc.
All rights reserved
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Coconutty Rice & Peas
Cook up a batch of this cozy rice 

and black-eyed peas dish to serve 
with our Spicy Jerk Drumsticks.
 1  pound black-eyed peas,  
  picked over
 1  tablespoon vegetable oil
 1  medium onion, finely  
  chopped
 1  small carrot, finely chopped
 3  bay leaves
 1  can (14 ounces) coconut  
  milk, shaken
 1  cup long-grain white rice,  
  rinsed

1. In large bowl or pot, combine 
peas and enough cold water to cover 
by 2 inches; cover and let stand over-
night at room temperature. Drain and 
rinse peas.

2. In 6- to 7-quart saucepot, heat oil 
on medium. Add onion and carrot; 
cook 5 minutes or until golden, stir-
ring often. Add drained peas, 5 cups 
cold water and bay leaves. Partially 
cover; heat to boiling on high. Reduce 
heat; simmer 30 to 35 minutes or until 
peas are almost tender.

3. Stir in coconut milk, rice and 1 
1/2 teaspoon salt. Heat to boiling on 
high. Cover and reduce heat; simmer 
30 minutes. Remove from heat. Let 
stand 5 minutes. Discard bay leaves 
before serving. Makes 8 servings.

• Each serving: About 395 calories, 
13g fat (10g saturated), 15g protein, 
56g carbs, 11g fiber, 385mg sodium.

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

© 2021 Hearst Communications, Inc.
All rights reserved
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Green Beans With 
Lemon and Garlic

The beauty of this basic side dish 
is that you can cook the beans up to 
2 days in advance. Immediately after 
draining, plunge beans into ice water 
to stop the cooking process, then store 
them in the refrigerator in a self-seal-
ing plastic bag until ready to complete 
the recipe.
 2½  pounds green beans, trimmed
 2  tablespoons olive oil
 2  cloves garlic, crushed with  
  side of chef’s knife
 1½  teaspoons freshly grated  
  lemon peel
 3/4  teaspoons salt
 1/4  teaspoons coarsely ground  
  black pepper

1. In 12-inch skillet, heat 1-inch 
water and 1 teaspoon salt to boiling 
over high heat. Add green beans; heat 
to boiling. Reduce heat to low; sim-
mer, uncovered, 5 to 10 minutes, until 
beans are tender-crisp; drain. Wipe 
skillet dry.

2. In same skillet, heat oil and garlic 1 
minute over medium heat. Add lemon 
peel, pepper and 1/2 teaspoon salt, and 
cook 1 minute longer. Return beans 
to skillet and cook until beans are hot, 
about 5 minutes. Makes 12 servings.

• Each serving: About 55 calories, 
3g total fat, 7g carbohydrate, 3g fiber, 
2g protein, 150mg sodium.

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

© 2021 Hearst Communications, Inc.
All rights reserved
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Broccoli-Corn Scallop
If you love broccoli, we can almost 

promise that this tasty side dish will 
become a favorite. If you hate brocco-
li, then I guess you’ll just have to skip 
over this recipe. But, oh, what good 
food you’re missing!
 3  cups frozen chopped broccoli,  
  thawed and drained
 2/3  cup nonfat dry milk powder
 3/4  cup water
 2  eggs or equivalent in egg sub- 
  stitute
 1  teaspoon dried onion flakes
 10  reduced-fat butter-flavored  
  crackers, made into crumbs
 1  (8-ounce) can cream-style  
  corn
 1  (8-ounce) can whole-kernel  
  corn, rinsed and drained

1. Preheat oven to 350 F. Spray an 
8-by-8-inch baking dish with butter-fla-
vored cooking spray. Evenly arrange 
broccoli in prepared baking dish.

2. In a large bowl, combine dry 
milk powder and water. Add eggs, 
onion flakes and half of the cracker 
crumbs. Mix well to combine. Stir 
in cream-style corn and whole kernel 
corn. Spread corn mixture evenly over 
broccoli. Sprinkle remaining crack-
er crumbs evenly on top. Lightly 
spray top with butter-flavored cook-
ing spray.

3. Bake for 35 to 40 minutes. Place 
baking dish on a wire rack and let set 
for 5 minutes. Divide into 6 servings.

• Each serving equals: 142 calories, 
2g fat, 8g protein, 23g carb., 242mg 
sodium, 3g fiber; Diabetic Exchanges: 
1 1/2 Starch, 1 Vegetable.

© 2021 King Features Syndicate, Inc.
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Smoked Ham With  
Fresh Strawberry Sauce
We created this impressive glazed 

ham for winter entertaining, but it has 
become an Easter favorite as well.
 1  (12-pound) smoked whole  
  ham, fully cooked
 3  pints strawberries
 2  tablespoons dark brown  
  sugar
 2  tablespoons cornstarch
 1/2  teaspoons salt
 1  jar (10- to 12-ounce) orange  
  marmalade
  Radish sprouts or watercress  
  sprigs, for garnish

1. Remove skin and trim some fat 
from smoked whole ham, leaving about 
1/4-inch fat. With knife, score fat cov-
ering on ham crosswise, just through to 
the meat, into 1-inch-wide strips.

2. Place ham on rack in large roast-
ing pan (about 17 by 11 1/2 inches). 
Insert meat thermometer into center 
of ham, being careful that pointed 
end does not touch bone. Bake ham 
in 325 F oven 3 to 3 1/2 hours until 
thermometer reaches 140 F (15 to 18 
minutes per pound). If ham browns 
too quickly, cover with tent of foil.

3. About 30 minutes before ham 
is done, prepare strawberry sauce: 
Reserve 1 pint strawberries for gar-
nish. Hull remaining strawberries. In 
3-quart saucepan with potato masher 
or back of slotted spoon, mash straw-
berries. Stir in brown sugar, corn-
starch, salt and orange marmalade; 
cook over medium heat until mixture 
thickens slightly and boils, stirring 
frequently.

4. To serve, place ham on warm, 
large platter. Arrange radish sprouts 
and reserved whole strawberries 
around ham. Serve with strawberry 
sauce. Makes 24 servings.

• Each serving: About 250 calo-
ries, 12g total fat, 60mg cholesterol, 
1,770mg sodium.

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

© 2021 Hearst Communications, Inc.
All rights reserved
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of North Clark Street.

Theft on the 4800 
block of North Sawyer 
Avenue.

Assault on the 5600 
block of North Spauld-
ing Avenue.

Theft on the 1200 block 
of West North Avenue.

Theft on the 2500 
block of North Willetts 
Court.

Theft on the 2500 
block of North South-
port Avenue.

Theft on the 3200 block 
of North Clark Street.

Theft on the 5200 block 
of North Broadway.

Assault on the 700 
block of West Law-
rence Drive.

Theft on the 4800 
block of North Ridge-
way Avenue.

Theft on the 700 block 
of Brummel Street.

Vandalism on the 4700 
block of North Western 
Avenue.

Theft on the 1800 
block of West Addison 
Street.

Assault on the 2600 
block of West Addison 
Street.

Theft on the 3400 
block of West Kedzie 
Avenue.

Assault on the 4700 
block of North Borad-
way.

Theft on the 5200 block 
of North Clark Street.

Theft on the 4800 
block of North Sawyer 
Avenue.

Arrest made on the 
1300 block of Brummel 
Street.

Theft on the 1600 
block of Dobson Street.

Assault on the 100 
block of Chicgo Ave-
nue.

Theft on the 100 block 
of Hartrey Avenue.

Theft on the 3200 block 
of North Clark Street.

Assault on the 4400 
block of North Malden 
Street.

Vandalism on the 400 
block of West Huron 
Street.

Theft on the 1100 
block od West Berwyn 
Avenue.

Theft on the 2500 
block of West Irving 
Park Road.

Robbery on the 1100 
West block of West 
Bryn Mawr Avenue.

Theft from the 400 
block of West Deming 
Place.

Assault on the 1500 
block of North Clybourn 
Avenue.

Theft on the 800 block 
of West Buena Avenue.

Theft on the 4500 
block of North Sheri-
dan Road.

Theft on the 1500 block 
of North elston Avenue.

Theft on the 500 block of 
West Belmont Avenue.

Theft from the 2000 
block of North Milwau-
kee Avenue.

Theft from the 1700 
block of West Fullerton 
Avenue.

Theft from the 800 
block of North Michi-
gan Avenue.

Assault on the 1300 
block of North Milwau-
kee Avenue.

Assault on the 5600 
block of North Ridge 
Avenue.

Theft from the 
1600Theft block of 
North Ada Street.

Assault on the 800 
block of North Dear-
born Street.

Theft on the 3700 
block of North Pine 
Grove Avenue.

Theft on the 5200 block 
of North Clark Street.

Assault on the 4700 
block of North Broadway.

Theft on the 1200 block 
of West North Avenue.

Theft on the 2500 
block of North South-
port Avenue.

Vandalism on the 1400 
block of North Leavitt 
Street.

Theft on the 1000 block 
of West Barry Avenue.

Theft on the 2300 
block of North Elston 
Avenue.

Theft on the 3100 
block of North Pine 
Grove Avenue.

Assault on the 4700 
block of North Sheri-
dan Road.

Assault on the 100 
block of West Schiller 
Street.

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

Theft on the 4100 
block of North Marine 
Drive.

Robbery on the 2100 
block of West North Av-
enue.

Assault on the 800 
block of West Law-
rence Avenue.

Assault on the 1300 
block of North Milwau-
kee Avenue.

Page 10  Lakeview  Newspaper www.LakeviewNewspaper.com April, 2021

Crime



Lakeview  Newspaper Page 11www.LakeviewNewspaper.comApril, 2021



Page 12  Lakeview  Newspaper www.LakeviewNewspaper.com April, 2021

“ As I hurtled through space one 
thought kept crossing my mind - 

every  part of this rocket was  sup-
plied by the lowest bidder,”

 John Glenn

“The road to success is always un-
der construction.”

Lily Tomlin

“ I have wondered at times what 
the Ten Commandments

would have looked like if Moses 
had run them through the 

U.S. Congress, “
 Ronald Reagan

“The only place that success comes 
before work is in the dictionary.”

Vince Lombardi

April 3–10
Get ready to run, walk or bike your way through the
Northcenter neighborhood. Everyone in the family can
participate in this week-long, self-guided, virtual 5K.

Full details at: go.rallyup.com/northcenter5k

Benefits the Common Pantry and Northcenter Chamber.
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Crossword
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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 April 20th. There are 26 characters per line including spac-
es 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:
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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.
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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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Think nobody 
reads small ads? 

You are! 
Please use the form below to 
send us your classified ad.$75.00

A Runner’s Plea  
to Dog Owners

DEAR PAW’S CORNER: I wit-
nessed an incident on my morning 
run that illustrated the reason why 
dogs need to be on a leash at all 
times in residential areas. A runner 
ahead of me on the side of the road 
approached a dog owner and his 
Collie ambling along the sidewalk. 
The owner had unfastened the dog’s 
leash so that it could explore ahead.

The dog seemed calm, but as the 
runner drew near to them, it sud-
denly bristled, snarled and then 
leaped at the runner. Before the 
owner could grab the dog’s collar, 
the runner was bitten on her cheek 
and hand. The injuries were serious 
enough to require stitches.

There is no excuse for an owner to 
allow their dog off the leash except 
where it’s expressly permitted, such 
as dog parks. Even when an owner 
has trained their dog to respond to 
verbal commands, the command 
might not be given fast enough to 
stop the dog.

Runners are attractive targets to 
many dogs. As we run past, a dog 
may take our movements as a signal 
to chase.

I have two dogs myself. They’re 
both too old to run with me now, but 
in their younger days, I frequent-
ly took them with me — both on a 
leash. They’ve always responded 
quickly to verbal commands, but 
I do not rely on those alone to keep 
them from darting into traffic or 
annoying other runners.

Please tell your readers to keep the 
leashes on their dogs. It keeps oth-
ers safe, it keeps the dogs safe, and 
it protects owners from legal issues. 
It’s also the law. — Rick in Dracut, 
Massachusetts

DEAR RICK: You told them, and 
I thank you. Readers, take heed and 
keep your dogs on a leash and under 
your control when outdoors.

Send your tips, comments and ques-
tions to ask@pawscorner.com.
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ARIES (March 21 to April 19) With 
change dominant this week, don’t be 
surprised to find new facts emerging 
that could put another slant on a sit-
uation and offer you another choice. 
Think it through before you decide.

TAURUS (April 20 to May 20) There 
could be some lingering problems 
from a previous matter that involved 
a decision you felt you had to make. 
Resolve the situation with your strong 
Taurean no-nonsense approach.

GEMINI (May 21 to June 20) The 
Gemini’s carefully made plans could 
be undone by someone’s unexpected 
decision. Getting the full story behind 
that surprise move can help you 
decide how to deal with the matter. 

CANCER (June 21 to July 22) 
Recently uncovered information 
might put a new light on a situation 
you thought had been resolved. Keep 
an open mind about possible changes 
that you might have to consider.

LEO (July 23 to August 22) With a 
potential revision of an old agreement, 
you can’t beat the Big Cat for knowing 
how to sharpen a “clause” to the best 
advantage. Someone close could have 
the news you’ve been waiting for.

VIRGO (August 23 to Septem-
ber 22) Certain issues in the work-
place could put you in the middle of 
a dispute you’d rather not deal with. 
Express your honest feelings before 
the pressure to take sides builds up.

LIBRA (September 23 to October 
22) You might feel uneasy disagreeing 
with someone you’ve been close to. 
But your relationship should be able 
to withstand and even thrive when 
confronted with your true feelings.

SCORPIO (October 23 to Novem-
ber 21) A romantic situation seems to 
be creating more confusion than you 
can handle. If so, own up to your feel-
ings. The sooner you do, the better your 
chances are for working things out.

SAGITTARIUS (November 22 to 
December 21) With change directing 
the Archer’s aim, consider a second 
look at your plans and see where they 
might benefit from a revision. A work-
place matter is close to a resolution.

CAPRICORN (December 22 to Jan-
uary 19) New contacts help you learn 
some important information about 
upcoming developments. The week 
calls for the Sea Goat to be more flex-
ible than usual in a number of matters.

AQUARIUS (January 20 to Febru-
ary 18) With both change and uncer-
tainty in your aspect, you might feel 
less confident in a previous decision. 
That’s OK. Check it out and see where 
it could be modified, if necessary.

PISCES (February 19 to March 
20) Old relationships that seemed 
to be sinking are buoyant again, and 
new relationships are benefiting from 
Cupid’s loving care. This could be a 
good time to make a major move.

BORN THIS WEEK: While you 
prefer to tread your own path, you’ll 
go out of your way to help someone 
in need.
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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 
      
 

             
 
 


