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Mind GamesChamber Exec’s Leave

by George Rimel
The odds have to be 
astronomical that two 
chambers of com-
merce that dominate 
the north side of Chi-
cago would lose both 
their Executive Direc-
tors at the same time.
The Lakeview Ros-
coe Village Chamber 
of Commerce, led 
by Executive Direc-
tor Dillon Goodson  
and the North Center 
Chamber of Com-
merce, led by Execu-
tive Director Lindsay 
Eanet both submitted    
their resignations to 
each organization 
the end of July.
Both individuals and 
staff members did a 
spectacular job with 
communications to 
their local business 
communities during 
the COVID 19 pan-
demic.
Although many busi-
nesses went out of 
business during the 
pandemic, both or-
ganizations assisted 
local businesses with 
information regard-
ing rules, regulations, 
and how to get and 
apply for financial as-
sistance during these 
times.
Goodson and wife 
Abby have relocated 
to be closer to fami-

ly in Missouri and the 
chamber has given 
interim leadership to 
Bella Girsch, Busi-
ness Service Director 
for the Lakeview Ros-
coe Village Chamber 
of Commerce, until a 
replacement can be 
named.
Lindsay Eanet has 
taken another posi-
tion in the suburbs 
and the North Center 
Chamber has named 
Eileen Keleghan ,As-
sociate Director un-
til a replacement is 
named.
Both chambers will 
have a challenge 
ahead as the Delta 
variant seems to be 
spreading and the 
future is uncertain if 
residents and busi-
nesses will still be 
required to wear  a 
mask in the near fu-
ture.
They both  will have 
to do the same fan-
tastic jobs that they 
have done in the past 
to assist in rebuilding 
retail businesses in 
the neighborhoods 
they serve with cre-
ative ideas and the 
ability to fill the empty 
store fronts that have 
gone out of business 
because of the pan-
demic.

Lindsay EanetDillon Goodson

Simone Biles, 4X 
gold medalist, left  the 
women’s  gymnastics 
team final at the To-
kyo Games because 
she feared she would 
get injured in a shaken 
state of mind.
At the Olympic Games, 
Biles performed the all-
around during qualifi-
cations and helped the 
USA qualify to the team 
final in second place be-
hind the athletes from 
Russia.  Biles  suffered 
numerous mishaps 
during the competition.  
During warm-ups for 
the first rotation of the 
team final, she didn’t 
perform well and with-
drew from the rest of 
the team competition, 
citing mental health is-
sues and said she was 
inspired by Olympian 
Naomi Osaka , who 
had withdrawn from the 
Wimbledon competi-
tion for similar reasons.  
Biles noted she was 
experiencing “the twist-
ies”, a psychological 
phenomenon where-

in a gymnast loses air 
awareness while per-
forming. Biles stated 
that she was “feeling 
the weight of the world 
on her shoulders and 
that she felt affected 
by the pressure of the 
Olympics”.  It just sucks 
when you’re fighting 
with your own head”, 
she said after her team 
finished with the silver 
medal without her.  “I 
was fighting demons”.  
“I just don’t trust myself 
as much as I used to.”
After her announce-
ment that she was re-
moving herself from 
both the team and indi-
vidual all-around com-
petitions at the Games 
to focus on her mental 
health, she received a 
wave of support from 
the athletics communi-
ty, including her team-
mates.  In a tweet to 
her supporters she 
wrote “The outpouring 
love and support I’ve 
received has made me 
realize I’m more than 
my accomplishments 

and gymnastics, which 
I never truly believed 
before.”
Naomi Osaka is a Jap-
anese professional ten-
nis player and is one of 
the world’s most mar-
ketable athletes.  She 
has been ranked No. l 
by the Women’s Ten-
nis Association and is 
the first Asian player to 
hold the top ranking in 
singles.  She has been 
recognized as an activ-
ist for the Black Lives 
Matter movement in 
conjunction with her 
matches. 
Then at the 2021 
French Open she
announced that she 
would not conduct her 
mandatory media as-
signments.  She was 
fined $15,000 and 
threatened with more 
fines and expulsion.  
The following day, she 
announced her with-
drawal from the tour-
nament, citing mental 
health issues. Again, 
many fellow athletes 
and sponsors voiced 

support for Osaka al-
though the overall re-
action from the wider 
tennis community was 
mixed.  On  June 17, 
2021, Osaka’s agent 
announced that she 
would not participate 
in the upcoming Wim-
bledon Championships 
but would take part in 
the Olympic Games 
in Tokyo.  Osaka lit 
the Olympic cauldron 
during the opening cer-
emony.  Coming into 
Tokyo Olympics, Osaka 
was ranked 2nd in the 
world.  She lost in the 
3rd round of the games 
to Marketa Vondrouso-
va after two straight set 
victories. 
In our own backyard, 
Mayor Lightfoot ac-
knowledged she might 
not run for reelection 
in 2023.  In a New 
York Times interview, 
she said she would be 
making a decision with 
her wife “at an appro-
priate time.  But it’s not 
now.”  Lightfoot stated 

Mayim Bialik
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that the past year has 
been tough and said 
“it’s not a gimme” that 
she’ll seek reelection.
In spite of these com-
ments, she’s been rais-
ing money over the 
past year.  She raised 
more than a quarter of 
a million dollars in the 
last fundraiser and had 
more than 1.7 million 
in the bank as of the 
last reporting period.  
“When you come into 
office, you have a vision 
of where you want to go.  
I certainly had that my-
self and I still do.  But, 
the world and fate has 
a funny way of leading 
you in a different direc-
tion.”
When do you say 
enough is enough?  
What is your men-
tal wellness worth to 
you?It’s a mind game.
If you try and do your 
best, there is no failure. 

Lakeview/Roscoe Village Chamber Of 
Commerce, and North Center Chamber of Commerce.

Team Names
The Guardians?! After being known 

as the Indians since 1915, the best 
team name that the Cleveland base-
ball club could come up with was 
the Guardians? There are so many 
questions: Why did it take more than 
a hundred years to realize the previ-
ous name was obviously offensive to 
Native Americans? Why not return to 
one of the squad’s earlier nicknames, 
like the Spiders? It’s what they were 
called before the turn of the century 
— the 20th century. Why name the 
franchise after statues on a bridge that 
crosses the Cuyahoga River, which 
is most famous for catching fire in 
1969? Why not the Flames? Particu-
larly since three years later the city’s 
mayor at the time, Ralph Perk, set his 
hair ablaze with a blowtorch. (By the 
way, I am not making this up.)

But Guardians it is, after this season. 
What will they call themselves in the 
meantime? The Cleveland Baseball 
Team? Sorry, but that idea has already 
been taken. The Washington Football 
Team is the best that owner Dan Snyder 
could come up with after deciding that 
he couldn’t squeeze another nickel out 
of the depleted NFL franchise by insist-
ing on calling them the R-word, which 
is even more pejorative than Indians. 
For some reason, Snyder cannot get his 
act together and come up with a nick-
name until next year, although I’m sure 
he has heard scads of ideas. Lobbyists 
would be on the list, with a logo of a fat 
cat, although you could save time and 
effort by just renaming the squad the 
FatCats. Then we’d have the NFL Fat-
Cats, the MLB Nats, the NHL Caps and 
the NBA Wizards.

The Wizards?! How did that happen? It 

seems that in 1995, team owner Abe Pol-
lin had become concerned that his NBA 
franchise’s name, the Bullets, celebrat-
ed gun violence. A noble motivation, 
indeed. So what to call his squad? Pollin 
opened up a 1-800 number for sugges-
tions and decided that the least inappro-
priate ones were Sea Dogs, Dragons, 
Express, Stallions and Wizards.

After a while, Pollin announced that 
Wizards had won, even though it had 
nothing to do with anything. And Wiz-
ards it’s been ever since. By the way, gun 
violence has gotten worse since then.

Back to the Washington Football 
Team: The franchise is still a team 
with no name, although Sea Dogs, 
Dragons, Express and Stallions are 
still available; for that matter, so is Spi-
ders. So is my personal favorite, the 
Swamp. The rally song could easily be 
changed to “Hail to the Wetlands.”

That would be a tribute to the polit-
ical situation in Washington, where 
bribery — excuse me, campaign con-
tributions determine who gets their 
way there. And don’t forget Dan Sny-
der, who not only has sucked the bog 
dry since 1999 when he bought the 
franchise, but has also faced years of 
accusations of sleazy conduct involv-
ing cheerleaders and women employ-
ees in general. His conduct was so bad 
that Snyder’s active involvement in 
operating the team was taken away. 
But then, as an indicator of how the 
NFL’s wimpy executives run things, 
it was turned over to Tanya Snyder, 
Dan’s wife! 

How much input will she have in 
choosing a franchise name? It’s possi-
ble the NFL squad will continue to be 
called the Washington Football Team, 
although it might be more accurate 
to call it the Washington Disgusting 
Football Team. But how do you go 
about choosing a mascot in that case?

Whatever — the fans don’t really 
give a hoot. Sports teams are pretty 
much an automatic moneymaker. Even 
when it’s a name like the Guardians or 
whatever the R-words choose, the mer-
chandising alone will generate enough 
megabucks to make the ridicule worth-
while. And, compared to other news, it 
really doesn’t mean anything.

© 2021 Bob Franken
Distributed by King Features Syndicate, Inc.
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We Don’t Need Women 
to Register for the Draft
If you wonder what Republicans are 

accomplishing in Washington, look 
no further than the Senate Armed Ser-
vices committee, where a majority of 
them voted to create the predicate for 
drafting women into the military. 

Astonishingly, only five of the commit-
tee’s 13 GOP members voted against an 
amendment requiring women to begin 
to register for the Selective Service.

It’s unclear why this is a pressing 
national need, or why anyone believes 
that it would help during a major war. 
Perversely, though, it’s considered a 
blow for gender equity, and, of course, 
that overwhelms all other considerations 
for Democrats and Republicans alike.

Currently, men between the ages of 
18 and 26 must register with the Selec-
tive Service. This is the database that, 
in theory, we’d draw on in the event of 
a military draft. 

A draft, which we haven’t had since 
the Vietnam War, isn’t supposed to be 
a mechanism for making people feel 
good about themselves or a tool of 
so-called social justice. Its purpose is 
to funnel manpower into the military 
as expeditiously as possible during a 
national crisis. 

A draft is a gargantuan effort. As 
Max Margulies of West Point and Amy 
Rutenberg of Iowa State University 
note, during World War II, more than 
180,000 volunteers helped process 
draftees at 11,000 draft and appeals 
boards. During Vietnam, 31,000 peo-
ple did this work. 

It would unnecessarily complicate 
this inherently difficult task to also 
screen all the young women in the 
country to find those suited to military 
roles at a time when, presumably, we’d 
need to quickly find and train new sol-
diers en masse. 

Although women serve admirably 
and honorably in the armed services, 
the military is still overwhelming-

ly male. According to a recent GAO 
report, the percentage of women in 
the military overall has increased only 
slightly, from 15.1% in 2004 to 16.5% 
in 2018. The numbers are tiny when 
it to comes to combat arms. As of late 
2019, 653 women were serving in com-
bat roles in the Army and 231 female 
Marines in combat arms billets.

With notable exceptions, women 
aren’t as physically capable as men. A 
Marine Corps study released in 2015 
found that all-male units performed 
better than gender-integrated units 
on 69% of tasks. All-male units were 
faster. They were more accurate in 
firing weapons. They engaged targets 
more quickly. They were more adept at 
negotiating obstacles. And they were 
better at evacuating casualties. 

The Marine study noted higher rates 
of injury for women than for men, 
resulting from higher levels of fatigue 
because women simply aren’t as strong. 
Women got hurt at six times the rate of 
men during entry-level training, and 
during the assessment for the study, the 
musculoskeletal injury rate for women 
was 40.5% and 18.8% for men.

The males in the study weighed on 
average 178 pounds with 20% body 
fat; the females 142 pounds with 24% 
body fat. The women had 15% less 
aerobic power (the top 25th percentile 
of women overlapped with the bottom 
25th percentile of men), and 15% less 
aerobic capacity (the top 10th percen-
tile of women overlapped with the bot-
tom 50th percentile of men). 

Israel, which drafts both men and 
women, is often cited as a counterexam-
ple. Surrounded by larger hostile coun-
tries, it is an international outlier, though, 
truly desperate for sheer numbers.

Getting women to register for the 
draft has been a longtime priority of 
“men’s rights” groups that think it’s 
unfair that males in the United States 
should be asked to shoulder a dispro-
portionate burden defending their 
society the way men have across all 
cultures since time immemorial. 

Then, there are feminists who believe 
that it is only by raising the prospect of 
drafting females to fight our wars that 
women can truly become first-class 
citizens. 

Neither of these is a good argument, 
but Congress is inclined to use the 
Selective Service to make a social 
point anyway. 

Rich Lowry is editor of the National 
Review.

© 2021 by King Features Synd., Inc.
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• On Aug. 22, 1776, the British arrive 
at Long Island, between Gravesend 
and New Utrecht, with 24,000 men. 
They captured New York City on Sept. 
15. It would remain in British hands 
until the end of the war.

• On Aug. 20, 1804, Sgt. Charles 
Floyd, quartermaster of the Lewis 
and Clark expedition, dies near pres-
ent-day Sioux City, Iowa, becoming 
the first U.S. soldier to die west of the 
Mississippi. Floyd likely died from 
acute appendicitis.

• On Aug. 16, 1841, President John 
Tyler vetoes a second attempt by 
Congress to re-establish the Bank of 
the United States. In response, angry 
supporters of the bank, many from his 
own party, the Whigs, burned an effigy 
of Tyler outside the White House.

• On Aug. 18, 1920, a dramatic battle 
in the Tennessee House of Representa-
tives ends with ratification of the 19th 
Amendment to the U.S. Constitution, 
giving women the right to vote. The 
decisive vote was cast by a 24-year-old 
representative, who changed his vote 
after receiving a note from his mother.

• On Aug. 17, 1969, the Woodstock 
Music & Art Fair ends after three days 
of peace, love and rock ‘n’ roll in rural 
New York. Promoters expected no 
more than 200,000 people, but almost 
half a million showed up, with most 
getting in free when the gates had to 
be opened. 

• On Aug. 19, 1953, the Iranian 
military, with U.S assistance, over-
throws the government of Premier 
Mohammed Mosaddeq and reinstates 
the Shah of Iran. As thanks, the Shah 
signed over 40% of Iran’s oil fields to 
U.S. companies. The Shah was top-
pled from power in 1979. 

• On Aug. 21, 2004, American swim-
mer Michael Phelps wins his eighth 
medal of the Athens Olympics, six 
gold and two bronze, tying him with 
Soviet gymnast Aleksandr Dityatin for 
the most individual medals won at a 
single Olympic Games.

© 2021 Hearst Communications, Inc.
All Rights Reserved
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Home schooling and extra time spent 
with family because of coronavirus 
health rules has created a demand for 
maps, globes and more information 
about other countries. It is not diffi-
cult to figure out the probable age of a 
globe. The older the globe, the higher 
the price might be. The first terrestrial 
globe known to historians was prob-
ably made in 1492, a globe showing 
what the land mass looked like on a 
sphere. It was created in Germany. 

A terrestrial globe you might buy 
today at a flea market or house sale is 
probably less than 100 years old. Look 
for the name of the manufacturer. 
You can research when the company 
made globes. Early makers are listed 
online and in schoolbooks. You can 
note the country names on a globe and 
make a list to guide your search for 
a date. There have been many name 
changes and they overlap in time, so 
a list helps. Russia became the Sovi-
et Union in 1922. There is a song that 
reminds us, “Now it’s Istanbul not 
Constantinople,” dating the change 
in 1930. And Persia became Iran in 
1935. Siam changed its name to Thai-
land in 1939. There have been many 
more changes, but these should help 
spot a globe made before the 1930s. 
Israel was created in 1948. The Gold 
Coast became Ghana in 1957. Ceylon 
became Sri Lanka in 1972. Czechoslo-
vakia split into two countries in 1993 
and a new map or globe now calls them 
the Czech Republic and Slovakia. 

The first celestial globes showing 
the positions of stars were created in 
the second century, and they are also 
made today. Probably the most expen-
sive new globe available is one sold by 
Hammacher Schlemmer for $14,000. 
A new school globe can sell for as lit-
tle as $70.

***

Q: I inherited my dad’s medical 
schoolbooks from the 1940s 

and ‘50s. They’re all in very good 
condition. I’ve tried selling them 
online with no takers, and book-
stores in the area won’t take them. 
Is there a place where I can sell 

them, maybe at an antique or vin-
tage bookstore?

A: Textbooks that aren’t current 
don’t sell well. A medical text-

book from the mid-1800s or earlier 
might have some historic value, espe-
cially if it has advertisements in it. An 
1865 edition of “Gray’s Anatomy” 
sold at auction last year for $168.

***
CURRENT PRICES

Cut Glass, rose bowl, Persian pat-
tern, round, closely notched rim, rayed 
base, American Brilliant Period, 2 x 3 
inches, $95.

Jewelry, earrings, koi fish, Sea Shim-
mer, gold tone, blue rhinestone eyes, 
white and aqua bead accents, clip on, 
Elizabeth Taylor for Avon, 1994, 1 1/2 
inches, $155.

Toy guitar, Elvis Presley, 6 strings, 
plastic, decals, Love Me Tender, You 
Ain’t Nothin’ But A Hound dog, Eme-
nee, box, 13 x 33 inches, $255.

***

TIP: Swish some vinegar in a stained 
coffee or teacup. Then wash and dry 
the cup. The stains will disappear.

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

© 2021 King Features Synd., Inc.

This terrestrial globe was made by 
Rand-McNally in the 1930s. The stand 

is made of mahogany. The 17-inch 
globe has a calibrated meridian and a 
paper horizon band. It sold at Locati 

Auctions for $154.

More and More Scams 
Aimed at Seniors

Most scams keep repeating year after 
year. After all, the scammers are mak-
ing big money doing those Nigerian 
grandson/auto-warranty scams, so 
why would they drop them?

However, new ones keep popping up.
If you shop online, beware of acci-

dentally typing in the wrong name. 
Scammers have created websites with 
actual information from real store 
websites, but with a slightly different 
name. If you shop at a fake store and 
put in your credit card, the scammers 
will have immediate access to it.

If you learned how to do Zoom or 
other online conferences to talk to 
your family, beware any emails or 
messages you get about your Zoom. 
Scammers have set up thousands of 
Zoom-related internet links for the 
sole purpose of getting you to click 
on one they send you. The instant you 
do, malware (malicious software) is 
loaded into your computer. From that 
point all your personal data is at risk. 
Ignore those emails or messages. If 
there’s a problem with your Zoom, go 
straight to the Zoom site and check it 
from there.

In a sign of the times, there are fake 
COVID contact tracers that ask for 
personal information and Social Secu-
rity numbers. Hang up if they call you.

A big problem is that often we don’t 
report the scams. We’re embarrassed, 
or we’re afraid the scammers will 
retaliate, or we just don’t know where 
to report it. If nothing else, you can 
call the police. If the scam happened 
on the Internet, contact the FBI’s Inter-
net Crime Complaint Center (www.
ic3.gov). The center has logged over 6 
million complaint calls — a big por-
tion from those over age 60. 

Scammers are everywhere, and it’s 
up to us to stop them in their tracks by 
being wary of phone calls, emails and 
the internet. 

© 2021 King Features Synd., Inc.
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1. True or false: Motorboat racing 
was a medal sport contested at the 
1908 Summer Olympics in London. 

2. What country won Olympic gold 
medals in baseball in 1992, ‘96 and 
2004?

3. Name the East German female 
swimmer who won four gold medals 
at the 1976 Summer Olympics in Mon-
treal and was later found to have been 
administered steroids by team doctors.

4. Who was head coach of the U.S. 
Olympic men’s basketball team that 
managed to win only a bronze medal at 
the 2004 Summer Olympics in Athens?

5. What martial-arts arena in Tokyo 
was built for the 1964 Summer Olym-
pics and has hosted musical acts such 
as the Beatles, ABBA, Bob Dylan and 
Eric Clapton? 

6. Name the U.S. female gymnast 
who suffered an ankle injury and was 
carried to the medal podium by coach 
Bela Karolyi at the 1996 Summer 
Olympics in Atlanta.

7. What was the name of the E! 
reality TV show starring U.S. Olym-
pic swimmer Ryan Lochte that aired 
briefly in 2013?

Answers
1. True.
2. Cuba.
3. Kornelia Ender.
4. Larry Brown.
5. The Budokan.
6. Kerri Strug.
7. “What Would Ryan Lochte Do?”

© 2021 King Features Syndicate, Inc.
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• Prior to becoming America’s 38th 
president, Gerald Ford had a side gig 
as a model. In 1942, shortly after join-
ing the Navy, he landed an uncredited 
spot on the cover of Cosmopolitan in 
his uniform.

• Scotland has 421 words for snow.
• Coca-Cola can remove blood 

stains. Pour a whole can into your 
wash, along with the blood-stained 
clothing and your usual detergent, 
then run a normal cycle. The laundry 
will come out stain-free.

• “Albert Einstein” is an anagram for 
“ten elite brains.” Hmm, seems fitting 
to us.

• Sales data gathered by the National 
Hot Dog and Sausage Council indi-
cates a strong link between the number 
of hot dogs and sausages sold at Major 
League Baseball stadiums and their 
team’s ability to win games.

• Your nose is always visible to you, 
but your brain ignores it through a 
process called Unconscious Selective 
Attention.

• “Prison Inside Me” is a hotel of 
sorts in South Korea where people pay 
to be locked away in solitary confine-
ment for 24 hours. “Jail mates” wear 
matching uniforms, sleep on the floor in 
54-square-foot cells and are forbidden to 
speak to each other. Meals are minimal 
— a steamed sweet potato and banana 
shake for dinner and rice porridge for 
breakfast. Like any good getaway, the 
prison stay comes with a souvenir: a cer-
tificate of parole upon completing one’s 
stint in solitary confinement!

• Who says there’s no such thing as 
truth in advertising? Nebraska’s recent 
advertising campaign slogan, com-
plete with T-shirts and coffee mugs, 
was “Nebraska: Honestly, it’s not for 
everyone.”

• Tickling has been divided into two 
types. Knismesis refers to “light feath-
erlike” tickling, and gargalesis refers 
to “harder laughter-inducing” tickling.

***
Thought for the Day: “There’s 

something beautiful about keeping 
certain aspects of your life hidden. 
Maybe people and clouds are beautiful 
because you can’t see everything.” — 
Kamenashi Kazuya

© 2021 King Features Synd., Inc.
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OIG Holds the  
VA Accountable

The Office of Inspector General for 
the Department of Veterans Affairs 
has been busy. Despite COVID, the 
OIG managed to keep working, and 
it has checked in with its congressio-
nally required six-month report. The 
eye automatically zips to the bottom 
line: The dollar impact from its efforts 
during the past six months amounts to 
$1,923,417,054.

You don’t need to count the commas; 
that’s 1.9 billion dollars it identified in 
one way or another. For every dollar in 
the OIG budget, it got back $21 in return.

During the six months, the OIG made 
109 arrests, issued 652 administrative 
sanctions, put out 124 publications, 
talked to 14,129 hotline contacts and 
made 389 recommendations to the VA.

The biggest category in that $1.9 bil-
lion is “Fines, Penalties, Forfeitures, 
Restitution and Civil Judgments,” 
which brought in a cool $755 million.

The OIG put out some excellent 
reports during that time as well. Here 
are two:

— The VBA (Veterans Benefits 
Admin) didn’t test the skills of claims 
processors from 2016 to 2019, even 
though it’s a congressionally man-
dated requirement. Not only did the 
VBA not provide additional training to 
many of those who failed the tests, it 
didn’t even bother to give skills tests 
to 4,700 of the 10,800 people who are 
processing claims.

— VA health care had no way to 
track patients who had received vari-
ous medical implants, such as cornea 
or dental. That means if there was a 
problem or a recall, there was no sys-
tem in place to find those veterans. Of 
10,000 purchases of implant material, 
2,900 purchases were either miscate-
gorized or not even put in the system, 
making them impossible to track. For 
18 months, 45% weren’t tracked and 
$1.1 million in material (714 items) 
could not be located. Nearly 300 unre-
corded items were found in storage.

© 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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Does Oatmeal Contain
Roundup Herbicide?

  DEAR DR. ROACH: Experts advised 
us to “throw out sugar-laden cereals” 
and eat a healthy breakfast, such as 
oatmeal. Now we are told that oatmeal 
contains a significant amount of glypho-
sate, which they say is an ingredient in 
Roundup! Are we poisoning our chil-
dren? — A.D.
  ANSWER: There have been traces of 
glyphosate (an herbicide) found in oatmeal 
and other cereals. However, as always, the 
dose makes the poison. 
  The Environmental Protection Agency has 
set a level of 30 parts per million, below 
which the exposure is considered safe. A 
2018 study by the Environmental Working 
Group found levels of glyphosate in oat-
meal breakfast cereals to be between 0.5 
and 1 parts per million. It is unlikely that 
consumption of these cereals causes any 
significant health risks. Nobody likes the 
idea of eating an herbicide, but these are 
very low amounts, and some experts have 
questioned the specificity of the detection 
method used.
  The same EWG report found that organic 
cereals had less, but often still some, gly-
phosate in them. Although the levels in 
both conventional and organic cereals were 
safe, glyphosate itself is found at generally 
lower levels in organic products. Unfortu-
nately, there have not been good studies 
on residual amounts of organic pesticides 
(some of which are substantially more tox-
ic than glyphosate) that might be found in 
organically grown food.
  I agree with reducing the simple sugars 
found in many cereals, especially those 
marketed to children. However, I recom-
mend more protein for breakfast than is 
found in oatmeal. You can add more with 
nuts, egg whites or seeds. 

***

  DEAR DR. ROACH: I was diagnosed 
with high LDL cholesterol 20 years ago. I 
have been taking higher statin doses and 
now take Crestor 20 mg. Due to muscle 
pain, my cardiologist prescribed Pralu-
ent injections of 75 mg every two weeks 

to lower my LDL to below 77. I am 74 
and have two heart stents in my right 
coronary artery, but have never had a 
heart attack.
  Praluent is a monoclonal antibody, and 
the literature states that it can lower 
your immunity. I also have low-grade 
(Gleason 3+3) prostate cancer that has 
been stable since diagnosed in 2012. Is 
there a risk that Praluent could cause 
my prostate cancer to advance? — J.E. 
ANSWER:  Although taking a statin (such 
as the Crestor you were taking to reduce 
cholesterol) was once thought to increase 
cancer risk, multiple studies  have since 
found no convincing evidence that this is 
the case.
  Praluent (alirocumab) is in a new class of 
drugs, called the PCSK-9 inhibitors. They 
have not been used for very long, but I 
found no evidence that these drugs increase 
cancer risk either. There was some concern 
that the increase in bile acids seen in people 
treated with these drugs might predispose 
them to colon cancer, but initial studies 
have not shown any problems so far with 
either Praluent or evolocumab (Repatha).
  I believe that for you, heart disease is a 
larger risk to your life than your prostate 
cancer. Since you can’t tolerate a statin, a 
PCSK-9 inhibitor is more likely to prolong 
your life by reducing heart disease risk than 
it is to shorten your life by increasing pros-
tate cancer risk. There is no evidence that 
it does so.

Paraplegic Battles UTIs
  DEAR DR. ROACH: I am a paraplegic 
due to a spinal cord injury back in 1979. 
I battle one UTI after another, and I am 
becoming immune to most antibiotics. 
Why the constant infections? My urol-
ogist just ordered a CT scan, but seems 
uninterested in me as a patient. I am 
sick of being sick. I straight catheterize 
four times a day usually. It’s getting very 
hard for them to match the antibiotic to 
the culture. At times the infections are so 
bad I get “foggy headed.” These times I 
am in misery. The last time I went to the 
ER hoping it wasn’t sepsis. They gave me
antibiotics. I can’t keep running to the 
ER. My copays are too much. Maybe I 
need a doctor who specializes in working 
with people who have a spinal cord inju-
ry. — Anon. 
  ANSWER:Regular drainage of the blad-
der with a “straight catheter” is the most 
effective way to reduce the risk of urine in-
fections in a person with a spinal cord inju-
ry, but it is not perfect. People may still get 
bacteria in the bladder.  Although it may be 
worthwhile to review your catheterization 
technique with an expert, it’s possible to 
get infections even with perfect technique.
  You haven’t become immune to antibiot-
ics, but the frequent use of powerful antibi-
otics will make you colonized with resistant 
bacteria, so that if you do get an infection, 
it’s likely to be with a difficult-to-treat or-
ganism.   The CT scan is a good idea to 

see whether there is an anatomic reason for 
recurrent (or persistent) infections. I am 
disappointed to hear your urologist does 
not seem to be doing his or her best for you.
  Recurrent infections are dangerous. Be-
coming foggy headed is a sign of serious 
systemic infection, and sepsis (a dys-
functional body response to infection) is 
life-threatening. Some people take antibi-
otics to prevent infection. Often, these are 
rotated to reduce resistance.
  A urologist experienced in spinal cord in-
jury, perhaps in consultation with an infec-
tious disease doctor, would be ideal. 

***

  DEAR DR. ROACH:When is the best 
time of day to take things like fish oil, 
vitamin D3 and calcium supplements? 
— M.W.R.
  ANSWER: There is moderately strong ev-
idence that fish, or fish oils, may reduce the 
risk of cardiovascular disease. One or two 
servings a week of oily fish provides about 
as much benefit as more. For people who 
don’t want to eat fish but want the benefit, a 
fish oil supplement daily (of about 1 gram) 
provides some of the benefit. I recommend 
taking it with meals to minimize the side 
effect of “fish burp” and to maximize ab-
sorption.
  Vitamin D, given to people at risk for 
deficiency or with proven deficiency, also 
should be given with meals to improve ab-
sorption. Vitamin D is also needed for some 
people with inability to absorb vitamins 
properly. I recommend once-daily dosing 
with the largest meal of the day.
  I seldom prescribe calcium supplements 
anymore. Recent data suggest that vitamin 
D and calcium together actually increased 
stroke risk. While vitamin D is important 
for bone health and is very difficult to get 
through food, calcium should be consumed
as food, not as supplements. In addition to 
dairy products, many seeds, legumes, al-
monds and sardines are excellent calcium 
sources.

Chronic vs. Acute Pain
  DEAR DR. ROACH: What is the dif-
ference between chronic pain and acute 
pain? How can I best describe my chron-
ic pain when it is variable in intensity 
but negatively impacts so much of my 
life and my activities? Are there things 
my doctor should consider or suggest in 
my treatment or in communicating with 
me? — P.P.C.
  ANSWER: Acute pain is usually due to an 
injury or infection, and we expect healing 
to occur relatively quickly. Chronic pain is 
expected to go on for at least six months. In 
some people, acute pain is not treated ade-
quately at the time of injury, and the brain 
and body learn to be in pain chronically.
  The reason for pain is perfectly obvious in 
some cases, but in others, it is not possible 
to identify the exact cause of pain. Most 
times, pain is due to damaged nerves (neu-

ropathic pain); injury or degeneration in 
the musculoskeletal system (osteoarthritis 
and many kinds of back pain); inflamma-
tory pain (due to infection or inflammato-
ry diseases like rheumatoid arthritis); and 
compressive pain (such as kidney stones or 
cancer).
  Chronic pain affects many parts of your 
life, as you correctly note, and an experi-
enced doctor will ask about the effect of 
pain on your social life, mood (depression 
is very common), relationships, sleep, exer-
cise and occupation. People with more se-
vere problems will have limitations in their
activities of daily living.
  Many people with chronic pain have al-
most given up communicating the scope of 
the problems they have, as they don’t like 
“complaining” all the time, or they feel 
their loved ones are tired of hearing about 
it. However, getting a thorough history of 
the effect of all these dimensions of pain is 
important for your doctor. Questionnaires
like the Brief Pain Inventory address 
more areas of function than a typical 1-10 
pain scale, and may be useful to monitor 
response to treatment. Experts in pain 
management are more likely to have the 
knowledge and experience to communicate 
about pain effectively, and truly effective 
treatment for chronic pain requires under-
standing it.
  There can be pain without suffering. Suf-
fering is the emotional component brought 
on by fear: “How bad am I going to hurt to-
day? Will I ever be able to work again? All 
of my relationships are suffering.” Learn-
ing to live a function- centered life is key in 
the treatment of chronic pain. It isn’t easy 
and requires a multidisciplinary approach.       
  The time of prescribing pain medications, 
especially opiates, without a comprehen-
sive plan for long-term pain management, 
should be over.

***

  DEAR DR. ROACH: I’m a 79-year-
young female and take one 200-mg tab-
let of magnesium oxide before bedtime 
to keep leg cramps at bay. I sleep really 
deeply and wonder if it has side effects or 
longterm consequences? I’m generally 
not a sound sleeper, so taking the MagOx 
daily seems to help me get a good night’s 
rest. — J.L. 
  ANSWER: Magnesium oxide in the low 
dose of 200 mg is quite safe for most peo-
ple. It is often used as an antacid at up to 
four times that dose. Diarrhea is the major 
side effect. In people with kidney disease, 
magnesium should be used with caution, 
and only at the advice of a physician. It 
doesn’t help everyone with leg cramps, but 
it is effective for some people, anecdotally. 
I have not heard of it making people sleep 
more deeply.

What Is Treatment
for a Fatty Liver?

  DEAR DR. ROACH: I am a 77-year-
old woman. I am 5 feet, 2 inches tall and 
weigh 107 pounds. I take no medication. 
When I went to the doctor last week, he 
found that my alkaline phosphatase was 
176, my ALT 10, and my AST 11. He told 
me I had fatty liver and to get a scan, but 
I had no way to get to the place to have it 
done. He did not say anything else about 
it. I have no symptoms. Does this sound 
like fatty liver to you? I did not really 
like my doctor, but with my insurance it 
is hard to change doctors.
  If I do have fatty liver, is there anything 
I can do for it? — J.F. 
  ANSWER: Fatty liver is an increasingly 
common problem. Risk factors include be-
ing overweight and having diabetes, high 
blood pressure and abnormal blood cho-
lesterol levels. Alcohol use is also a cause 
of fatty liver, and all people with fatty liver 
are strongly recommended to abstain from 
alcohol entirely. The primary treatment is 
diet and weight loss.
  It sounds like there was some missed com-
munication between you and your doctor. 
Fatty liver is a possibility; however, it does 
not seem likely to me, as you have not iden-
tified any of the risk factors, and you are 
certainly not overweight (if anything, you 
are a bit underweight). Further, although 
the alkaline phosphatase can be elevated 
in fatty liver (yours is just a bit high), it is 
more common for AST and ALT to be ele-
vated, which yours are not.
  An ultrasound scan is a good, but not de-
finitive, way of looking for fatty liver. A 
liver biopsy is still the definitive test, but 
it’s often not done in people whose history, 
physical exam and ultrasound are all sug-
gestive.
  A slightly abnormal alkaline phosphatase
does not necessarily mean you have a liv-
er problem. Bone issues (fractures, Paget’s 
disease of bone, high thyroid and parathy-
roid hormone levels) can cause a high alka-
line phosphatase, too. Additional liver tests 
— checking the GGT level or specifically
what kind of alkaline phosphatase you have 
(by isoenzyme analysis) — can make the 
source of the elevated alkaline phosphatase 
clearer. 
  Getting an ultrasound scan and addition-
al blood tests is a reasonable place to start. 
Unfortunately, lack of confidence in your 
physician is a different problem. If you re-
ally can’t get a new doctor, then you need 
to have a conversation about proceeding 
with evaluation in such a way that you can 
do so while being confident that you are 
getting good advice. 

***
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.

What you see isn’t 
always what you 
get
Hidden fees or surcharges 
or bill add-ons  have prolif-
erated during the pandemic, 
with additions  like “COVID 
surcharge” appearing on 
your bill.  For example:  You 
see one price for a hotel on 
a website, then show up and 
must pay $50 more per day 
for resort fee.  Those online 
flowers end up costing far 
more than advertised, be-
cause the price that was on 
display didn’t include service 
charges.
Economists call this drip 
pricing, since fees add up 
slowly like water dripping 
from a faucet.  Drip pricing 
encourages you to make a 
purchase: If you’re present-
ed with a low initial price first 

and mandatory extras later, 
you’re more likely to buy that 
item than you would if you’d 
been presented with the to-
tal price upfront.Drip pricing 
nudges you to make a more 
expensive purchase. 
Here are a few of the many 
products and services 
where hidden fees common-
ly abound.

Investing
One in 4 people with an 
investment account don’t 
know if they are paying any 
fees.  Thirty-seven percent 
of people with a 401(k) didn’t 
think they paid any fees at all.  
If you’re working with an in-
vestment professional, have 
them explain in detail how, 
and how much, they are be-
ing paid on your account.  In 
addition to any fees you are 

charged, that may mean 7 
percent commission on your 
variable annuity or an annu-
al payment from the mutu-
al fund company operating 
your funds.

Travel
At the rental-car counter, 
you’re asked to pick a series 
of options while people be-
hind you impatiently grum-
ble: gas, tolls, collision-dam-
age waiver and more.  Cities 
love taxing visitors, so you’ll 
also pay a fee if you rent a 
car at the airport even if you 
rent nowhere near it.  By the 
time you reach your hotel, 
you’ll be in no mood to de-
bate the charges such as 
that mandatory resort fee.
Go on the  car-rental firm’s 
website before you travel to 
decide what options you will 

or won’t need.  At the hotel, 
speak up!  Ask for the total 
cost at every turn.  And if the 
pool or gym is closed, ask 
for a resort fee refund.

Cellphones
Fees can sneak up on you 
through data usage.  You 
might be paying a lot for a 
large monthly data allow-
ance – an all-you-can-surf 
plan you don’t really need.  
Sign up for alerts that warn 
you if you’re near your 
monthly data limit.  Go online 
via a secure Wi-Fi connec-
tion, when available, rather 
than your cellular network.

Internet  Service
Check your bill for a “net-
work access and mainte-
nance” fee.  Comcast Xfin-

ity charges $168 a year for 
renting a modem.  Buy your 
own modem for $50 to $130 
and ditch the monthly rental 
fee. 

Cable Television
The average household in 
the U.S. Spends $217 per 
month on cable TV.  How 
do bills creep up from those 
$79-a-month plans you see 
in ads?  Partly, it’s the pre-
mium channels you add on.  
Cutting the cord to rely en-
tirely on streaming services 
for TV is increasingly popu-
lar.  But, once you start sub-
scribing to several stream-
ing services, the costs can 
add up again.
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FAMILY FEATURES 

Each new school year brings a chance for fresh beginnings and an 
opportunity to get the family organized for a smooth transition 
back to the classroom. Easing back into a more structured 
schedule after a laid-back summer may be easier than you think.

From devices that make classwork simple to snack and meal ideas for 
busy school nights, these tips and products can help the whole family 
feel ready to jump back into the school year for lots of learning and fun.

Find more tips for a successful school year at eLivingtoday.com.

A Winning  
Organization Strategy
One key to back-to-school 
success: organization. You can 
choose from the options of Mixed 
Material Cubes by ClosetMaid, 
which come in multiple finishes 
and size formats to match your 
style and storage needs. The cube 
organizers can accommodate 
13-inch fabric drawers for clutter-
free school supply organization, 
or you can use them to stash a 
backpack, decorate with plants 
or display books. The easy-to-
assemble organizers are ideal 
for entry ways, living rooms and 
home offices to help keep your 
spaces functional and organized. 
Find more organization solutions  
at closetmaid.com.

An Easy School 
Day Meal Idea
Make time for things that 
matter most during back-to-
school season with a quick 
and easy mealtime solution 
like Minute Ready to Serve 
microwavable cups. Ready 
in just 1 minute, they’re 
available in several choices 
– brown rice, brown and 
wild rice, brown rice and 
quinoa, and multi-grain 
medley – and pair well 
with a variety of dishes  
for easy, on-the-go lunches, 
snacks or dinner sides. 
Visit MinuteRice.com for 
additional meal ideas. 

A Durable Device Designed for Learning
Keep your kids focused on what’s important this school year – learning – with distraction-free 
devices. Students can explore math and science with the new TI-84 Plus CE Python graphing 
calculator, now enhanced with the power of Python to introduce them to one of the fastest growing, 
most popular programming languages in the world. Built to withstand the demands of the classroom 
and available in bold colors, it can help students grasp important STEM concepts for years to come. 
To find more information, visit education.ti.com/84ce.

Make Weeknight 
Dinners Simple
The start of the school year 
is often busy, but you can 
bring relief to dinnertime 
with simple weeknight 
meals using an option 
like The Little Potato 
Company’s Microwave 
Ready Kits, which include 
fresh little potatoes and 
a seasoning package. 
Available in Savory Herb, 
Garlic Parsley and Lemon 
& Garden Herb, they can 
be paired with protein for 
easy, kid-approved dinners 
that are ready in minutes 
with no recipe required. 
Visit littlepotatoes.com  
for more weeknight  
recipe inspiration.

Healthy Snacking Made Simple
With at least 7 grams of protein in five varieties that don’t sacrifice taste or nutrition, healthy snacking can 
be easier with Chiquita Bites. These kid-friendly and parent-approved snacks are perfect for lunchboxes 
or as grab-and-go snacks between after-school activities. Each single-serve tray contains a bite-sized mix 
of sweet and savory items like fruits, cheese and pretzels. Visit freshexpress.com for more information.

Start off Right with a  
Sturdy Backpack
Nothing takes a beating over 
the course of a school year 
quite like a backpack, so it’s 
a good idea to start with a 
quality choice that stands up 
to some wear and tear. Look 
for strong seams and sturdy 
zippers. If your student will 
be transporting technology, 
like a tablet or laptop, be sure 
there’s adequate padding to 
protect the device. Also pay 
attention to pockets and built-
in organization so your student 
can keep supplies tidy during 
transport to and from school.

Photo courtesy of Getty Images
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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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Vibrant. Eclectic. 

The Quintessential Chicago

Neighborhoods.

www.LakeviewRoscoeVillage.com

Saint Luke Church 
1500 West Belmont 
Chicago, IL 60657 
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Join Us In-Person & Online 
www.stlukechicago.org 

 

Sunday Worship  
9:30 a.m. Holy Communion 

Live-streamed 
 

Thursdays Bible Class 12:00 p.m. 
Via Zoom  

Go to www.stlukechicago.org for link 
 

Saint Luke Academy 
773.472.3837 

info@stlukechicago.org 

Smokers for sale
There is nothing like wood fire flavor

Smoke 'em if you got 'em
The best smokers just in time for summer!

Fireplace sales, service  and repair on all makes and models

Dragging the Classics: The Brady 
Bunch — When producers random-
ly pull actor names and potential sit-
uations out of a hat and mash them 
together, here is the result. Three 
original cast members of the classic 
1970s sitcom teamed up with drag 
queens from “RuPaul’s Drag Race” to 
precisely re-create a “Brady Bunch” 
episode. Yes, it’s corny. Yes, the actors 
are long in the tooth to be playing 
teenagers, and their acting is a little 
stiff. But for lifelong “Bunch” fans, 
this is guilty pleasure. Costumes are 
accurate, set design is perfect, and 
drag queens Kylie Sonique Love and 
Kandy Muse provide hilarious yet 
sincere perspectives to playing Jan 
and Cindy Brady. (Paramount+)

The Artist (PG-13) — New this week 
to Hulu’s current offerings is the 2012 
Academy Award-winner for Best Pic-
ture. Starring Jean Dujardin and Bereni-
ce Bejo, this French comedy-drama is a 
tribute to the magic of the silent-film era 
of Hollywood. Set from 1927-1932, the 
plot revolves around an older silent-film 
star who has a chance meeting with an 
up-and-coming starlet whose career he 
then helps propel. Filmed in black-and-
white, and largely silent except for the 
musical score, “The Artist” also won 
Oscars for costume design and original 
score. It is a throwback to an almost for-
gotten style of movie, and a welcome 
change from the modern. (Hulu)

Fresh Fried and Crispy — Food 
critic Daym Drops visits eight cities 
across the U.S. to highlight unique and 
decadent fried foods. Focusing less on 
the recipes and more on the final dish-
es, the show uses a lot of slow-motion 
effects and up-close camera angles to 
draw out the indulgence of that first 
incredible bite. It’s so visually entic-
ing, you’ll find yourself desperately 
craving a mile-high Maryland blue 
crab sandwich or a San Diego-style 
cast iron-fried ribeye steak. (Netflix)

Jolt (R)– There’s something very 
satisfying about watching a female 
character with a rage “problem” act 
on her impulses against overbear-
ing and generally annoying men. In 
“Jolt,” Kate Beckinsale stars as Lindy, 
a bouncer with a neurological afflic-
tion that affects her impulse control. 
Self-administered electric shocks 
help to maintain her temper, until 
tragedy hits. When her love interest in 
murdered, Lindy is the prime suspect 
and must deal with the detectives try-
ing to nail her for the crime (Bobby 
Cannavale and Laverne Cox), while 
simultaneously hunting for the real 
killer. An Amazon Studios original, 
the cast is rounded out with Susan 
Sarandon and the man who makes 
every movie better, Stanley Tucci. 
(Prime Video)

Critter Country Vets (Season 2) 
— The popularity of animal-focused 
shows continues in this docuseries 
based in rural Georgia. Friends since 
childhood, Dr. Terrence Ferguson and 
Dr. Bernard Hodges own and operate 
two Critter Fixer vet clinics, whose 
motto is “We Treat ‘Em All.” So don’t 
expect the usual cat-fight injuries or 
dogs that ate the car keys. These docs 
tend to everything from an alligator 
with a lung infection to a lethargic chin-
chilla, without ever losing their sense of 
humor or love for the job. (Disney+)
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Paramount+

Kandy Muse as Cindy Brady

1. Which Kool & the Gang song was 
used in “Pulp Fiction”?

2. Who wrote and released “Silly 
Love Songs”?

3. Which Canadian singer won Best 
Female Pop Vocal Performance for 
“You Needed Me”?

4. Name the U.K. boy band who 
released “I Owe You Nothing.”

5. Name the song that contains this 
lyric: “If I see you tomorrow on some 
street in town, Pardon me if I don’t say 
‘Hello.’”

Answers
1. “Jungle Boogie,” in 1994, during 

the opening credits. The song has seen 
wide usage, ranging from a Justin 
Timberlake cover, to a Muppets short 
film, to playing at the Cincinnati Ben-
gals home games.

2. Paul McCartney, in 1976. He 
wrote the song in response to critics 
(as well as John Lennon) who claimed 
McCartney only wrote silly love 
songs. The song went to No. 1.

3. Anne Murray, in 1979. The soap 
opera “Guiding Light” used the song 
in its show for two years.

4. Bros, in 1987. The song climbed 
charts in Australia, France, Iceland 
and more.

5. “Walk On By,” by Leroy Van 
Dyke in 1961. Released on the coun-
try singles chart, Van Dyke’s song 
spent 19 weeks at No. 1. That record 
held for 51 years until 2013, when it 
was topped by Florida Georgia Line’s 
“Cruise.”

© 2021 King Features Syndicate
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• The fuller your refrigerator, the 
more energy-efficient it is.

• In 2005, a Powerball drawing had a 
stunning 110 second-place winners, all 
of whom attributed their luck to ... a for-
tune cookie. No foul play was involved, 
just a Chinese fortune cookie distri-
bution factory named Wonton Food, 
which happened to correctly foretell 
five of the six winning numbers. Each 
grateful recipient took home between 
$100,000 and $500,000.

• Master of suspense Alfred Hitch-
cock was an ovophobe, or someone 
who is frightened of eggs.

• Children of identical twins are 
genetically siblings, not cousins.

• Notwithstanding the fact it has no 
feathers, beak or talons, the Goodyear 
Blimp is the official bird of Redondo 
Beach, California.

• James Cameron sold the film rights 
to “The Terminator” for $1. It went on 
to earn a worldwide total of $78.3 mil-
lion at the box office in 1984.

• The comb jelly, aka the warty comb 
jelly, sea walnut or Mnemiopsis leidyi, 
is the only known animal to have a 
transient anus — or, in more common 
parlance, a disappearing butt.

• The green code in “The Matrix” was 
actually created from symbols in the 
code designer’s wife’s sushi cookbook.

• Comic Sans, designed by Vincent 
Connare in 1995, has been labeled 
the world’s most hated font. Even its 
creator isn’t much of a fan, admitting 
that he has only used it once, to write a 
complaint letter to his internet provid-
er. At least he received a refund.

• Australia’s Lake Hillier and Hutt 
Lagoon are known for their vibrant 
pink and lilac hues, due to the presence 
of the algae Dunaliella salina.

***
Thought for the Day: “There is 

something beautiful about all scars 
of whatever nature. A scar means the 
hurt is over, the wound is closed and 
healed, done with.” — Harry Crews

© 2021 King Features Synd., Inc.
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1. Space Jam: A New Legacy  .(PG)
LeBron James, Don Cheadle
2. Black Widow  ................. (PG-13)
Scarlett Johansson, Florence Pugh
3. Escape Room: Tournament of 
Champions  ......................... (PG-13)
Taylor Russell, Logan Miller
4. F9  .................................... (PG-13)
Vin Diesel, Michelle Rodriguez
5. The Boss Baby:  
Family Business  .......................(PG)
animated
6. The Forever Purge  ................ (R)
Ana de la Reguera, Josh Lucas
7. A Quiet Place Part II  .... (PG-13)
Emily Blunt, Millicent Simmonds
8. Roadrunner: A Film About 
Anthony Bourdain  .................... (R)
Anthony Bourdain, Ottavia Bourdain
9. Cruella  ........................... (PG-13)
Emma Stone, Emma Thompson
10. Pig  ......................................... (R)
Nicholas Cage, Alex Wolff
Source: Box Office Mojo
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Video on Demand
1. Godzilla vs. Kong  .......... (PG-13)
Alexander Skarsgard
2. Nobody  ................................... (R)
Bob Odenkirk
3. Lansky  .................................... (R)
Harvey Keitel
4. Till Death  ............................... (R)
Megan Fox
5. Those Who Wish Me Dead  ... (R)
Angelina Jolie
6. The Misfits  ............................. (R)
Pierce Brosnan
7. Werewolves Within  ............... (R)
Sam Richardson
8. The Marksman  .............. (PG-13)
Katheryn Winnick
9. Raya and the Last Dragon  .(PG)
animated
10. The Unholy  .................. (PG-13)
Jeffrey Dean Morgan

DVD, Blu-ray Sales
1. Godzilla vs. Kong  .......... (PG-13)
Warner Bros.
2. Space Jam  ............................(PG)
Warner Bros.
3. Nobody  ................................... (R)
Universal
4. Raya and the Last Dragon  .(PG)
Disney
5. E.T. —  
The Extra-Terrestrial  .............(PG)
Universal
6. A Quiet Place  ................. (PG-13)
Paramount
7. Batman: The Long Halloween 
— Part One  ........................ (PG-13)
Warner Bros
8. The Croods  ..........................(PG)
Universal/DreamWorks
9. Tom & Jerry  ........................(PG)
Warner Bros.
10. Top Gun  .............................(PG)
Paramount
Source: Comscore/Media Play News
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Advanced Skin and MOHS
Surgery Center, S.C.

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

Advanced Skin and Mohs Surgery Center is com-
prised of three board-certified and licensed 
Dermatologists, a MOHS Micrographic Surgeon, 
and two physician assistants trained extensive-
ly in dermatology.
 Same Day and Walk-in Appointments are   
 available
We participate in most major insurance plans 
We accept Medicare assignment

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

Phone for an Appointment
773.281.0046

Currently accepting new patients!

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

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

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

Read Lakeview Newspaper
and get smarter.

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

Subscribe to Lakeview Newspaper for $24.00 for 12 Issues 
and get $26.00 worth of Classi ed advertising for FREE!

Mail check or Money Order to J2 Associates Inc.
Check should be made to J2 Associates, Inc.

Mail to: J2 Associates Inc., c/o Lakeview Newspaper
P.O. Box 578757,

Chicago, Illinois 60657

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

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

We are a monthly newspaper. 

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

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

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

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

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

***
Nicole Kidman hasn’t let 

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

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

Amber Ruffin

NBC photo

Nicole Kidman

Depositphotos

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

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

***
HBO has confirmed that there will 

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

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

***
Here’s a success story we love. 

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

Denise Richards

Sean Smith/Bell-Phillip TV/CBS

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

sodes? — E.S.

A: The only daytime drama to 
continue with new episodes 

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

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

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

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

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

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

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

  HOLLYWOOD — Is there anything May-
im Bialik cannot do? She was TV’s “Blossom” 
from 1991-1995 and guested on many sitcoms. 
In 2007, she enrolled at UCLA and earned her 
doctorate in neuroscience. In 2010, she joined 
“The Big Bang Theory” and became a regular in 
season four, as Amy Farrah Fowler, until its final 
episode in 2019. She currently stars in the Fox TV 
series “Call Me Kat” (just renewed for a second 
season), and for two weeks in June was a very 
impressive guest host of “Jeopardy.” 
  Still not impressed? Well, hold on ... She’s cur-
rently making her directorial debut shooting the 
film “As Sick as They Made Us,” which she also 
wrote. In addition to her “Big Bang” castmate 
Simon Helberg, she’s cast and is directing Os-
car-winner Dustin Hoffman and Emmy-winner 
Candice Bergen through their paces. She con-
fesses, “Seeing these actors bringing my words 
to life and seeing their creativity soar is an ex-
perience I never imagined could bring so much 
satisfaction.”

***
Harrison Ford, 78, injured his shoulder rehears-
ing a scene for “Indiana Jones 5,” forcing film-
ing to shut down, regroup and shoot around him 
until his injury heals in order to maintain a July 
2022 release date. His last film, “The Call of the 
Wild,” had no setbacks despite being shot in rug-
ged terrain. Sadly though, due to the pandemic, it 
bombed at the box office. Harrison, how about a 
nice romantic comedy next time?
  The producers of “Mamma Mia, Here We Go 
Again,” Judy Craymer and Gary Goetzman, 
loved working with Cher so much they’ve come 
up with a script (along with Eric Ross), for a 
Cher biopic. Cher’s experiences with them on 
that film have made her feel they would work 
WITH her on making this a great film. She’s also 
begun mapping her plans to start touring again in 
February. Would that be the first, second or third 
farewell tour?

***
  Jerry Seinfeld, who has said he’ll never do 
another sitcom “because we got it right the first 
time,” has committed to write, produce, direct 
and star in a film for Netflix. As he put it, the film
is “about the world-shaking invention of the Pop 
Tart,” called “Unfrosted,” which is based on a 
joke from his stand-up act. Seinfeld says the joke
was based on sheer silliness, admitting, “How 
did they know there would be a need for a frosted 
fruit-filled heated rectangle in the same shape of
the box it comes in and with the same nutrition as 
the box it comes in?” 
  Sidebar: Steven Spielberg said he’d never work 
for Netflix ... “until hell froze over!” Must be 
freezing in hell, because he and his Amblin pro-
ductions are now working with Netflix!

Now that patrons are returning to theaters, 
they’ll be watching three top actresses from 
yesterday, today and tomorrow: Two-time Os-
car winner Jane Fonda (for “Klute,” 1971, and
“Coming Home,” 1978), at 83, is not slowing 
down. She’s working with Lily Tomlin on the 
long-delayed seventh season of “Grace and 
Frankie” (shut down by the pandemic in Janu-
ary) and lending her voice with Whoopi Gold-
berg for the Apple TV 3D computer- animated 
comedy “Luck.”
  Two-time Oscar winner Cate Blanchett (“The 
Aviator,” 2004, and “Blue Jasmine,” 2014) is 
awaiting the release of director Guillermo del
Toro’s “Nightmare Alley,” co-starring Bradley 
Cooper and Willem Dafoe, due Dec. 3, and the 
Netflix black-comedy “Don’t Look Up,” with 
Jennifer Lawrence, Leonardo DiCaprio, 
Meryl Streep and Timothee Chalamet. She’s 
just wrapped the sci-fi comedy “Borderlands,” 
with Kevin Hart, Jamie Lee Curtis and Jack
Black, for Lionsgate. 
  And rising fast is Karen Gillan, who was 
Amy Pond in the “Doctor Who” series (2008 
and 2010-2013). Fans know the 33-year-old 
native of Inverness,
Scotland, as “Nebula” in “The Guardians of the 

HOLLYWOOD — James Franco’s reputation 
for working tirelessly on many projects was 
well-known. But that all halted in 2017, when 
two female students, in an acting class he taught, 
accused him of coercing them to perform explic-
it sex scenes on camera. A court awarded them 
and class-action members who filed against 
Franco $2,235,000. The two actresses divided 
$1,341,000, and a fund was started for the other 
class-action members.
  While Franco paid, he hasn’t formally admit-
ted that anything inappropriate happened. “The 
Long Home,” produced, directed and starring 
Franco, with Josh Hutcherson, Timothy Hut-
ton, Courtney Love, Ashton Kutcher and Josh 
Harnett, has sat in limbo since 2017, presumably 
waiting for this
verdict. Now Great Point Media, which owns 
the rights to the film, is desperately looking for 
a distributor.

***
Matt Damon has been quietly stacking films for 
release to theaters. The first, the crime-drama 
“Stillwater,” with Abigail Breslin, arrives July 
30; “The Last Duel,” produced and directed by 
Ridley Scott, and written by Damon with Ben 
Affleck and Nicole Holofcener, stars Damon and
Jodie Comer and is set for Oct. 25. He’s cur-
rently working with Chris Hemsworth, Natalie 
Portman, Christian Bale and Chris Pratt in 
“Thor: Love and Thunder.” Damon also is exec-
utive producer of “Green Beret’s Guide to Sur-
viving the Apocalypse,” which he’s wanted to do 
since volunteering in Haiti in 2009.

***

Universe” franchise, “Jumanji: Welcome to the 
Jungle” (and its sequel), with Dwayne John-
son, Kevin Hart, Jack Black and Nick Jonas, 
and she gets top billing in the Judd Apatow 
Netflix comedy “The Bubble,” above David 
Duchovny, Leslie Mann and Fred Armisen. 
To think it only took her 12 years to become an 
overnight sensation! 

Q: I’ve always been fascinated 
with the “Lost City of Atlan-

tis.” Wasn’t there a TV show back 
in the 1960s about it? My daugh-
ter thinks I’m remembering the 
show for kids with the frog people 
and dinosaurs, but I’ve assured her 
that’s not it! — H.B.

A: This question is bringing back 
such great childhood memories. 

The Sleestaks were big-eyed humanoids 
featured in “Land of the Lost,” a Satur-
day morning children’s show produced 
by Sid and Marty Krofft. It debuted in 
1974 and starred Wesley Eure, Kathy 
Coleman (the blond girl with Cindy 
Brady pigtails) and Spencer Milligan. 

Tell your daughter that the show you 
fondly remember is “Man From Atlan-
tis.” It ran from 1977-78 and starred 
Patrick Duffy (who later played Bobby 
Ewing on “Dallas”) as the shirtless sole 
survivor of that legendary lost island.

You might be interested in a new 
documentary that just premiered on 
the Discovery Channel. “Hunting 
Atlantis,” with expert Stel Pavlou and 
volcanologist Jess Phoenix, takes you 
on a journey across the world testing 
the theory that the Lost City of Atlan-
tis is not as ancient as once believed. 
Their fascinating exploits take them 
to the Black Sea, a mysterious Greek 
island and unexplored archeological 
sites along Croatia.

***

Q: When will the new season of 
“The Witcher” be on Netflix? 

I’m assuming there’s going to be a 
second season since it was so darn 
good. — T.A.

A: You’re in luck — the sopho-
more season of “The Witcher,” 

starring Henry Cavill and his long 
blond tresses, will premiere Dec. 21. 
Just as in the first, the second install-
ment will feature just eight episodes 
about monster hunter Geralt of Rivia 
(Cavill), sorceress Yennefer (Anya 
Chalotra) and princess Ciri (Freya 
Allan). The plot will be based most-
ly on the third novel in The Witcher 
Saga titled “Blood of Elves,” by author 
Andrzej Sapkowski. 

“The Witcher” isn’t just limited to 
one series. There’s a popular video 
game series, an upcoming anime fea-
ture film, a prequel series and the glob-

al virtual celebration called Witcher-
Con (visit WitcherCon.com).

Q: Whatever happened to the 
much-younger woman that 

Jerry Seinfeld dated at the height of 
his sitcom fame? I forgot her name, 
but I believe she designed swim-
suits? — R.R.

A: In the early 1990s, 38-year-old 
comedian Jerry Seinfeld met 

17-year-old Shoshanna Lonstein (now 
Shoshanna Gruss) in Central Park. 
They reportedly were just friends until 
Shoshanna turned 18 soon after. She 
says they eventually broke up because 
she was homesick and tired of being a 
tabloid target. 

In 1998, she debuted her fashion line 
with a focus on dresses and later add-
ed swimwear to her collection. She’s 
been extremely successful ever since. 
You can see for yourself at Shoshan-
na.com, which includes a list of stores 
that carry her womenswear.

As for her personal life, Shoshanna is 
now 46 and has three children with her 
ex-spouse, Joshua Gruss. Jerry, who 
has been married to his wife, Jessica, 
since 1999, also has three children.

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.
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HOLLYWOOD — Is there anything 
Mayim Bialik cannot do? She was 
TV’s “Blossom” from 1991-1995 and 
guested on many sitcoms. In 2007, 
she enrolled at UCLA and earned her 
doctorate in neuroscience. In 2010, 
she joined “The Big Bang Theory” 
and became a regular in season four, 
as Amy Farrah Fowler, until its final 
episode in 2019. She currently stars in 
the Fox TV series “Call Me Kat” (just 
renewed for a second season), and for 
two weeks in June was a very impres-
sive guest host of “Jeopardy.”

Still not impressed? Well, hold on ... 
She’s currently making her directori-
al debut shooting the film “As Sick as 
They Made Us,” which she also wrote. 
In addition to her “Big Bang” cast-
mate Simon Helberg, she’s cast and is 
directing Oscar-winner Dustin Hoff-
man and Emmy-winner Candice Ber-
gen through their paces. She confess-
es, “Seeing these actors bringing my 
words to life and seeing their creativity 
soar is an experience I never imagined 
could bring so much satisfaction.”

***
Harrison Ford, 78, injured his 

shoulder rehearsing a scene for “Indi-
ana Jones 5,” forcing filming to shut 
down, regroup and shoot around him 
until his injury heals in order to main-
tain a July 2022 release date. His last 
film, “The Call of the Wild,” had no 
setbacks despite being shot in rugged 
terrain. Sadly though, due to the pan-
demic, it bombed at the box office. 
Harrison, how about a nice romantic 
comedy next time?

The producers of “Mamma Mia, 
Here We Go Again,” Judy Craymer 
and Gary Goetzman, loved working 
with Cher so much they’ve come up 
with a script (along with Eric Ross), 
for a Cher biopic. Cher’s experiences 
with them on that film have made her 
feel they would work WITH her on 
making this a great film. She’s also 
begun mapping her plans to start tour-

ing again in February. Would that be 
the first, second or third farewell tour?

***
Jerry Seinfeld, who has said he’ll 

never do another sitcom “because we 
got it right the first time,” has commit-
ted to write, produce, direct and star in 
a film for Netflix. As he put it, the film 
is “about the world-shaking invention 
of the Pop Tart,” called “Unfrosted,” 
which is based on a joke from his 
stand-up act. Seinfeld says the joke 
was based on sheer silliness, admit-
ting, “How did they know there would 
be a need for a frosted fruit-filled 
heated rectangle in the same shape of 
the box it comes in and with the same 
nutrition as the box it comes in?”

Sidebar: Steven Spielberg said he’d 
never work for Netflix ... “until hell 
froze over!” Must be freezing in hell, 
because he and his Amblin produc-
tions are now working with Netflix!

© 2021 King Features Synd., Inc.
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HOLLYWOOD — James Fran-
co’s reputation for working tirelessly 
on many projects was well-known. 
But that all halted in 2017, when two 
female students, in an acting class 
he taught, accused him of coercing 
them to perform explicit sex scenes 
on camera. A court awarded them 
and class-action members who filed 
against Franco $2,235,000. The two 
actresses divided $1,341,000, and a 
fund was started for the other class-ac-
tion members.

While Franco paid, he hasn’t formal-
ly admitted that anything inappropriate 
happened. “The Long Home,” pro-
duced, directed and starring Franco, 
with Josh Hutcherson, Timothy Hut-
ton, Courtney Love, Ashton Kutch-
er and Josh Harnett, has sat in limbo 
since 2017, presumably waiting for this 
verdict. Now Great Point Media, which 
owns the rights to the film, is desperate-
ly looking for a distributor.

***
Matt Damon has been quietly stack-

ing films for release to theaters. The 
first, the crime-drama “Stillwater,” 
with Abigail Breslin, arrives July 
30; “The Last Duel,” produced and 
directed by Ridley Scott, and writ-
ten by Damon with Ben Affleck and 
Nicole Holofcener, stars Damon and 
Jodie Comer and is set for Oct. 25. 
He’s currently working with Chris 
Hemsworth, Natalie Portman, 
Christian Bale and Chris Pratt in 
“Thor: Love and Thunder.” Damon 
also is executive producer of “Green 
Beret’s Guide to Surviving the Apoc-
alypse,” which he’s wanted to do since 
volunteering in Haiti in 2009.

***
Now that patrons are returning to 

theaters, they’ll be watching three top 
actresses from yesterday, today and 
tomorrow: Two-time Oscar winner 
Jane Fonda (for “Klute,” 1971, and 
“Coming Home,” 1978), at 83, is not 
slowing down. She’s working with 
Lily Tomlin on the long-delayed sev-
enth season of “Grace and Frankie” 
(shut down by the pandemic in Janu-
ary) and lending her voice with Whoo-
pi Goldberg for the Apple TV 3D com-

puter-animated comedy “Luck.”
Two-time Oscar winner Cate 

Blanchett (“The Aviator,” 2004, and 
“Blue Jasmine,” 2014) is awaiting 
the release of director Guillermo del 
Toro’s “Nightmare Alley,” co-starring 
Bradley Cooper and Willem Dafoe, 
due Dec. 3, and the Netflix black-com-
edy “Don’t Look Up,” with Jennifer 
Lawrence, Leonardo DiCaprio, 
Meryl Streep and Timothee Cha-
lamet. She’s just wrapped the sci-fi 
comedy “Borderlands,” with Kevin 
Hart, Jamie Lee Curtis and Jack 
Black, for Lionsgate.

And rising fast is Karen Gillan, who 
was Amy Pond in the “Doctor Who” 
series (2008 and 2010-2013). Fans 
know the 33-year-old native of Inver-
ness, Scotland, as “Nebula” in “The 
Guardians of the Universe” franchise, 
“Jumanji: Welcome to the Jungle” 
(and its sequel), with Dwayne John-
son, Kevin Hart, Jack Black and 
Nick Jonas, and she gets top billing 
in the Judd Apatow Netflix comedy 
“The Bubble,” above David Ducho-
vny, Leslie Mann and Fred Armisen. 
To think it only took her 12 years to 
become an overnight sensation! 

© 2021 King Features Synd., Inc.
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Chopped Chicken Taco Salad

FAMILY FEATURES 

As kids and parents 
return to busy 
schedules full of 
sports, homework and 

weeknight activities, building 
a plan for nutritious and easy 
meals can be challenging. Piecing 
together a menu that fuels active 
minds without spending hours in 
the kitchen is a common goal for 
many families. 

These recipes require minimal 
prep and call for on-hand ingre-
dients like dairy food favorites that 
provide nutrients people of all ages 
need to grow and maintain strong 
bodies and minds. 

Whether you enjoy it together in 
the morning before getting the day 
started or mix it up with breakfast 
for dinner, this Sustainable Frittata 
is called “sustainable” because 
you can use leftover cheeses, 
veggies, ham, sausage and more 
to recycle ingredients you already 
have on hand. 

For a customizable kid-pleaser, 
turn to Chopped Chicken Taco 
Salad and garnish with your 
family’s favorite toppings. 
When it’s time to put a twist 
on a classic while changing up 
your dinner routine, Roasted 
Red Pepper and Pesto Grilled 
Cheese Sandwiches are perfect 
for putting something new on 
the table. Make supper a cinch 
with Slow Cooker Macaroni and 
Cheese, which lets you put the 
work in the hands of your slow 
cooker for a versatile dish that 
can be served when homework  
is finished.

Visit milkmeansmore.org to find 
more recipes perfect for bringing 
loved ones together. 

Chopped Chicken Taco Salad
Recipe courtesy of Megan Gundy of “What 
Megan’s Making” on behalf of Milk Means More
Prep time: 15 minutes
Cook time: 15 minutes
Servings: 4
Dressing:
 1  cup plain Greek yogurt
 1/3  cup buttermilk, plus  
   additional (optional)
 1  tablespoon fresh-squeezed lime juice,  
   plus additional (optional)

 3  tablespoons chopped cilantro
 2  tablespoons taco seasoning

Salad: 
 2  pounds boneless, skinless  
   chicken breasts
 2  tablespoons taco seasoning
 2  tablespoons olive oil
 1  head leaf lettuce, chopped
 1  avocado, chopped into bite- 
   sized pieces
 1  cup black beans, drained and rinsed
 1  cup corn

 1  pint grape or cherry  
   tomatoes, chopped
 1  cup shredded cheese (Monterey Jack  
   or Mexican)
  tortilla strips or crushed tortilla  
   chips, for topping
To make dressing: In small bowl, stir yogurt, 
buttermilk, lime juice, cilantro and taco 
seasoning until combined. Taste and adjust 
lime juice and cilantro as needed. If dressing 
is too thick, add buttermilk 1 teaspoon at a 
time until desired consistency is reached. 
Refrigerate until ready to serve.

To make salad: Season chicken on both 
sides with taco seasoning. Heat large skillet 
over medium-high heat and add olive oil. 
Add chicken to pan and cook on both sides 
until outside is golden brown and chicken is 
cooked through. Remove to cutting board and 
slice into strips.

On large platter, heap chopped lettuce. 
Sprinkle chicken over top. Add avocado, beans, 
corn, tomatoes and shredded cheese. Drizzle 
dressing on top and sprinkle with tortilla strips 
or crushed tortilla chips. 

Sustainable Frittata
Recipe courtesy of Jenn Fillenworth of 
“Jenny With the Good Eats” on behalf of 
Milk Means More
Prep time: 5 minutes
Cook time: 20 minutes
Servings: 8
 12  eggs, beaten
 1/4  cup whole milk, half and half  
   or heavy cream
 1/2  teaspoon salt
 2  cups shredded cheese,  
   any variety 
 3  cups assorted cooked vegetables  
   and pre-cooked meats

  fresh herbs, for garnish  
   (optional)
Preheat oven to 450 F.

Preheat cast-iron pan or oven-safe 
skillet over medium heat.

In large bowl, mix eggs, milk and salt 
then add shredded cheese.

Add cooked vegetables and meats 
to pan to reheat. Once vegetables have 
softened, add egg mixture to pan and 
scramble. Let sit over medium heat  
1 minute.

Carefully transfer to oven and bake 
10-15 minutes. Frittata is done when eggs 
have set. Remove from oven and top with 
fresh herbs. 

Slow Cooker 
Macaroni and Cheese
Recipe courtesy of Rachel 
Gurk of “Rachel Cooks” on 
behalf of Milk Means More
Prep time: 20 minutes
Cook time: 2 hours
Servings: 8
 16  ounces elbow pasta
 4  tablespoons butter
 3  ounces reduced-fat  
   cream cheese
 2  cups whole milk
 12  ounces evaporated  
   milk
 1/2  cup light sour  
   cream
 2  large eggs, beaten
 3/4  teaspoon ground  
   mustard
  pepper, to taste

 8  ounces shredded  
   sharp cheddar  
   cheese
 8  ounces grated  
   provolone cheese
Cook pasta al dente 
according to package 
directions. Drain and pour 
into large slow cooker.

In small saucepan 
over medium heat, whisk 
butter and cream cheese 
until melted. Stir in milk, 
evaporated milk and sour 
cream; whisk until combined. 
Remove from heat; whisk 
in eggs, ground mustard 
and pepper, to taste. Stir in 
cheeses. Pour mixture over 
cooked macaroni and stir to 
combine cheese and pasta.

Cover and cook 2 hours 
on low. Switch to warm 
until ready to serve.

Roasted Red Pepper and 
Pesto Grilled Cheese 
Sandwiches
Recipe courtesy of Katie Serbinski 
of “Mom to Mom Nutrition” on 
behalf of Milk Means More
Prep time: 5 minutes
Cook time: 10 minutes
Servings: 2
 4  slices French or  
   Italian bread
 3  tablespoons  
   prepared pesto
 2  large roasted red peppers
 4  slices mozzarella cheese
 2  tablespoons  
   butter, softened
Preheat skillet or grill pan over 
medium-low heat.

Spread insides of bread slices 
evenly with pesto. Stack red 
peppers and mozzarella cheese. 

Spread outer sides of bread 
with softened butter and grill until 
toasted and cheese is melted, about 
5 minutes per side.

Rest 1 minute before cutting.Roasted Red Pepper and Pesto Grilled Cheese Sandwiches

Slow Cooker Macaroni and Cheese

Sustainable Frittata
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Southwestern Pasta Salad
Call it a reunion, a get-together or 

just a picnic in the backyard. What 
can be better than gathering together 
with family and celebrating with food, 
fellowship and fun? Take this layered 
pasta salad to the next “potluck” and 
be sure to enjoy yourself!
 1½  cups cold cooked rotini pasta,  
  rinsed and drained
 1/4  cup fat-free Ranch dressing
 2  cups finely shredded lettuce
 1  cup chopped fresh tomato
 1/4  cup chopped green onion
 1/4  cup chopped green bell pepper
 3/4  cup fat-free mayonnaise
 1/2  cup chunky salsa
 3/4  cup shredded reduced-fat  
  Cheddar cheese

1. In a medium bowl, combine roti-
ni pasta and Ranch dressing. In an 
8-by-8-inch dish, layer lettuce, roti-
ni pasta, tomato, onion and green 
pepper. 2. In a small bowl, combine 
mayonnaise and salsa. Evenly spread 
dressing mixture over vegetables. 
Sprinkle Cheddar cheese evenly over 
top. Cover and refrigerate for at least 
30 minutes. Divide into 6 servings.

• Each serving equals: 143 calories, 
3g fat, 7g protein, 22g carb., 465mg 
sodium, 1g fiber; Diabetic Exchanges: 
1 Starch, 1 Vegetable, 1/2 Meat.

© 2021 King Features Syndicate, Inc.
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Zucchini Ham  
Pasta Salad

When the temperature and the heat 
index create readings of 100 F in the 
shade, you definitely need a plan of 
action for supper that doesn’t add to 
the problem. Bring this to the supper 
table and see if you don’t become an 
instant hero!
 1½  cups cold cooked rotini pasta,  
  rinsed and drained
 1  cup chopped unpeeled zucchini
 1½  cups cherry tomatoes, halved
 1/2  cup sliced fresh mushrooms
 3/4  cup fat-free Ranch dressing
 1/4  cup fat-free mayonnaise
 1/4  cup reduced-fat Parmesan  
  cheese
 3/4  cup reduced-fat Cheddar  
  cheese
 1½  cups diced 97% fat-free ham

1. In a large bowl, mix Ranch dress-
ing, mayonnaise and Parmesan cheese. 
Add rotini pasta, zucchini, tomatoes 
and mushrooms. Mix well to combine. 
Stir in Cheddar cheese and ham.

2. Cover and refrigerate for at least 30 
minutes. Gently stir again just before 
serving. Serves 6 (1 full cup each).

• Each serving equals: 151 calories, 
3g fat, 7g protein, 24g carb., 557mg 
sodium, 2g fiber; Diabetic Exchanges: 
1 1/2 Meat, 1 Starch, 1 Vegetable.

© 2021 King Features Syndicate, Inc.
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Sour Cream Raisin Cake
It’s Fair Time, but many county and 

state fairs have been put on hold due to 
the pandemic. So, we decided to hold 
a recipe fair of our own, and declared 
this the Best of Stove Winner!
 3/4  cup no-fat sour cream
 2  eggs or equivalent in egg sub- 
  stitute
 1  teaspoon vanilla extract
 1½  cups all-purpose flour
  Sugar substitute to equal 1/2  
  cup sugar, suitable for baking
 1  teaspoon baking soda
 2  teaspoons pumpkin pie spice
 1  cup raisins

1. Preheat oven to 350 F. Spray a 
9-by-9-inch cake pan with butter-fla-
vored cooking spray.

2. In a large bowl, combine sour 
cream, eggs and vanilla extract. Add 
flour, sugar substitute, baking soda 
and pumpkin-pie spice. Mix just to 
combine. Fold in raisins. Spread bat-
ter into prepared cake pan.

3. Bake for 20 to 25 minutes. Place 
cake pan on wire rack and let set for 
at least 5 minutes. Makes 8 servings.

• Each serving equals: 173 calories, 
1g fat, 5g protein, 36g carb., 205mg 
sodium, 1g fiber; Diabetic Exchanges: 
1 1/2 Starch, 1 Fruit.

© 2021 King Features Syndicate, Inc.
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Grilled Lobster Tails 
With Nectarine Sauce

A simply prepared dish that’s sure to 
impress, perfectly grilled lobster with 
a sweet, spicy, citrusy sauce makes 
a complexly flavored and delicious 
main dish.
 2  nectarines
 1  scallion
  Juice of 3 limes
 1  lime
 2  tablespoon extra-virgin olive  
  oil
 1/2  teaspoon sea salt
 1/4  teaspoon finely minced seed- 
  ed habanero pepper
 4  lobster tails

1. In a food processor, puree nectar-
ines, scallion, 2 tablespoons lime juice, 
1 tablespoon olive oil, 1/4 teaspoon 
salt and habanero pepper. Transfer to 
a medium bowl and set aside.

2. Heat grill to medium-high. In a 
small bowl, whisk together remaining 
lime juice, olive oil and salt. Split 
lobster tails lengthwise, remove mem-
brane if desired and brush meat with 
the lime-oil glaze. Place lobsters on 
grill, meat side down, and roast for 
4 minutes; turn over to shell side and 
grill until meat is opaque and cooked 
through, 4 to 5 minutes more.

3. Transfer to a platter, garnish with 
lime wedges, and serve with reserved 
nectarine sauce. Serves 4.

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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Summertime  
Corn Chowder

 6  ears corn, husks and silk  
  removed
 4  slices bacon, cut into 1/2- 
  inch pieces
 1  medium red onion, chopped
 1  jalapeno chile, seeded and  
  finely chopped
 1  clove garlic, finely chopped
 2  tablespoons all-purpose flour
 1/2  teaspoon salt
 1/8  teaspoon ground black pepper
 1  pound (6 medium) red pota- 
  toes, cut into 1/2-inch pieces
 2  cans (14 1/2 ounces each)  
  chicken broth
 2  cups half-and-half or light  
  cream
 2  small (8 ounces) ripe toma- 
  toes, peeled, seeded and  
  chopped
  Thinly sliced basil leaves

1. Cut kernels from corncobs (about 
3 cups), reserving 3 corncobs; discard 
remaining corncobs.

2. In 5-quart Dutch oven, cook bacon 
over medium heat until browned. 
With slotted spoon, transfer bacon to 
paper towels to drain; crumble.

3. To bacon drippings in Dutch 
oven, add onion and jalapeno, and 
cook, stirring, until onion is tender, 
about 5 minutes. Add garlic; cook 1 
minute longer. Stir in flour, salt and 
pepper; cook, stirring, 1 minute.

4. Stir in potatoes, reserved corn-
cobs, broth and half-and-half; heat to 
boiling over high heat. Reduce heat; 
cover and simmer until potatoes are 
tender, 10 to 15 minutes.

5. Discard corncobs; stir in reserved 
corn kernels and heat through. 
Transfer chowder to warm tureen. Stir 
in tomatoes and sprinkle with bacon 
and basil. Makes about 9 1/2 cups or 
8 first-course servings.

• Each serving: About 272 calories, 
15g total fat (7g saturated), 30mg 
cholesterol, 693mg sodium, 29g total 
carbohydrate, 7g protein.

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

© 2021 Hearst Communications, Inc.
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The classic Philly Cheesesteak (thin 
slices of grilled steak on an Italian roll 
with melted cheese and grilled onions) 
is a South Philadelphia tradition dat-
ing back to the 1930s. Our version is 
divine — and you don’t have to travel 
farther than your backyard!
 1/2  cup red wine vinegar
 1  tablespoon olive oil
 1/2  teaspoon salt
 1/2  teaspoon coarsely ground  
  black pepper
 3  cloves garlic, crushed with  
  garlic press
 3  medium red and/or green  
  peppers, cut lengthwise into  
  quarters, seeds and stems  
  discarded
 2  medium red onions, cut into   
  1/2-inch-thick slices
 2  (about 3/4 pound, 1 inch  
  thick) beef top round steak
 4  ounces Provolone cheese,  
  shredded (1 cup)
 4  8-inch hero rolls, split hori- 
  zontally

1. In small bowl, mix vinegar, olive oil, 
salt, pepper and garlic. Place peppers 
and onions in 1 large self-sealing plastic 
bag and steak in another. Add 2 table-
spoons vinegar mixture to bag with veg-
etables and 1/4 cup mixture to bag with 

steak. Reserve remaining mixture. Seal 
bags, pressing out excess air. Marinate 
15 minutes at room temperature.

2. Remove steak and vegetables 
from bags and place on grill over 
medium heat. Cook steak 15 to 20 
minutes for medium-rare or until of 
desired doneness, turning steak once. 
Cook vegetables on grill with steak 
about 15 minutes or until browned 
and just tender, turning occasionally.

3. Transfer steak and vegetables to cut-
ting board. Let steak stand 10 minutes to 
allow juices to set for easier slicing.

4. Meanwhile, sprinkle cheese over 
cut sides of rolls. Place rolls on grill, 
cheese side up, and cook over medi-
um heat 3 minutes or until cheese 
melts. Transfer to platter.

5. To serve, thinly slice steak, cut 
peppers into strips, and separate onion 
slices into rings. Pile steak, peppers 
and onions over melted cheese on 
bottom halves of rolls. Drizzle with 
reserved vinaigrette, and replace top 
halves of rolls, cheese side down.

• Each serving: About 505 calories, 
16g total fat (7g saturated), 62mg cho-
lesterol, 910mg sodium, 55g total car-
bohydrate, 2g dietary fiber, 35g protein.

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

 6  ears corn, husks and silk  
  removed
 4  slices bacon, cut into 1/2- 
  inch pieces
 1  medium red onion, chopped
 1  jalapeno chile, seeded and  
  finely chopped
 1  clove garlic, finely chopped
 2  tablespoons all-purpose flour
 1/2  teaspoon salt
 1/8  teaspoon ground black pepper
 1  pound (6 medium) red pota- 
  toes, cut into 1/2-inch pieces
 2  cans (14 1/2 ounces each)  
  chicken broth
 2  cups half-and-half or light  
  cream
 2  small (8 ounces) ripe toma- 
  toes, peeled, seeded and  
  chopped
  Thinly sliced basil leaves

1. Cut kernels from corncobs (about 
3 cups), reserving 3 corncobs; discard 
remaining corncobs.

2. In 5-quart Dutch oven, cook bacon 
over medium heat until browned. 
With slotted spoon, transfer bacon to 
paper towels to drain; crumble.

3. To bacon drippings in Dutch 
oven, add onion and jalapeno, and 
cook, stirring, until onion is tender, 
about 5 minutes. Add garlic; cook 1 
minute longer. Stir in flour, salt and 
pepper; cook, stirring, 1 minute.

4. Stir in potatoes, reserved corn-
cobs, broth and half-and-half; heat to 
boiling over high heat. Reduce heat; 
cover and simmer until potatoes are 
tender, 10 to 15 minutes.

5. Discard corncobs; stir in reserved 
corn kernels and heat through. 
Transfer chowder to warm tureen. Stir 
in tomatoes and sprinkle with bacon 
and basil. Makes about 9 1/2 cups or 
8 first-course servings.

• Each serving: About 272 calories, 
15g total fat (7g saturated), 30mg 
cholesterol, 693mg sodium, 29g total 
carbohydrate, 7g protein.

For thousands of triple-tested reci-
pes, visit our Web site at www.good-
housekeeping.com/food-recipes/.
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The classic Philly Cheesesteak (thin 

slices of grilled steak on an Italian roll 
with melted cheese and grilled onions) 
is a South Philadelphia tradition dat-
ing back to the 1930s. Our version is 
divine — and you don’t have to travel 
farther than your backyard!
 1/2  cup red wine vinegar
 1  tablespoon olive oil
 1/2  teaspoon salt
 1/2  teaspoon coarsely ground  
  black pepper
 3  cloves garlic, crushed with  
  garlic press
 3  medium red and/or green  
  peppers, cut lengthwise into  
  quarters, seeds and stems  
  discarded
 2  medium red onions, cut into   
  1/2-inch-thick slices
 2  (about 3/4 pound, 1 inch  
  thick) beef top round steak
 4  ounces Provolone cheese,  
  shredded (1 cup)
 4  8-inch hero rolls, split hori- 
  zontally

1. In small bowl, mix vinegar, olive oil, 
salt, pepper and garlic. Place peppers 
and onions in 1 large self-sealing plastic 
bag and steak in another. Add 2 table-
spoons vinegar mixture to bag with veg-
etables and 1/4 cup mixture to bag with 

steak. Reserve remaining mixture. Seal 
bags, pressing out excess air. Marinate 
15 minutes at room temperature.

2. Remove steak and vegetables 
from bags and place on grill over 
medium heat. Cook steak 15 to 20 
minutes for medium-rare or until of 
desired doneness, turning steak once. 
Cook vegetables on grill with steak 
about 15 minutes or until browned 
and just tender, turning occasionally.

3. Transfer steak and vegetables to cut-
ting board. Let steak stand 10 minutes to 
allow juices to set for easier slicing.

4. Meanwhile, sprinkle cheese over 
cut sides of rolls. Place rolls on grill, 
cheese side up, and cook over medi-
um heat 3 minutes or until cheese 
melts. Transfer to platter.

5. To serve, thinly slice steak, cut 
peppers into strips, and separate onion 
slices into rings. Pile steak, peppers 
and onions over melted cheese on 
bottom halves of rolls. Drizzle with 
reserved vinaigrette, and replace top 
halves of rolls, cheese side down.

• Each serving: About 505 calories, 
16g total fat (7g saturated), 62mg cho-
lesterol, 910mg sodium, 55g total car-
bohydrate, 2g dietary fiber, 35g 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

Grilled Peach Melba
Try this easy dessert recipe with 

other grilled fruits such as nectarines 
or apricots, then top with frozen yogurt 
and strawberry or blackberry sauce.
 2  large ripe peaches, each cut  
  in half and pits discarded
 1/2  pint raspberries
 1  tablespoon sugar
 1½  cups vanilla ice cream

1. Prepare outdoor grill for direct 
grilling on medium.

2. Place peach halves on hot grill 
grate and cook 5 to 6 minutes or until 
lightly charred and tender, turning 
over once.

3. Meanwhile, prepare sauce: In 
bowl, with fork, mash half the rasp-
berries with sugar. Stir in remaining 
raspberries.

4. To serve, place a peach half in 
each of 4 dessert bowls; top with ice 
cream and raspberry sauce. Serves 4.

• Each serving: About 160 calo-
ries, 8g total fat (5g saturated), 26mg 
cholesterol, 25mg sodium, 22g total 
carbs, 3g dietary fiber, 2g protein.

For thousands of triple-tested rec-
ipes, visit our website at www.good-
housekeeping.com/food-recipes/.
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Cantaloupe Boats
Drizzle honey and toasted almonds 

over raspberries, frozen yogurt and 
sweet melon for a simple summer treat.
 1/4  cup sliced almonds
 1/4  cup honey
 1  medium ripe cantaloupe, cut  
  into quarters, with seeds  
  removed
 1  pint vanilla frozen yogurt
 1/2  pint raspberries

1. In small nonstick skillet, toast 
almonds over medium heat just until 
golden, stirring frequently. Remove 
skillet from heat and stir in honey; 
set aside.

2. To serve, place cantaloupe quar-
ters on 4 dessert plates. Top with 
frozen yogurt, raspberries and warm 
almond mixture. Serves 4.

• Each serving: About 330 calories, 
8g total fat (3g saturated), 2mg cho-
lesterol, 125mg sodium, 64g total 
carbohydrate, 8g protein.

For thousands of triple-tested rec-
ipes, visit our website at www.good-
housekeeping.com/food-recipes/.
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Cream-Cheese Lime Pie
 2  packages (3-ounces each)  
  cream cheese, softened
 1½  cups milk
 1  packages vanilla-flavor  
  instant pudding and pie fill- 
  ing for 4 servings
 1  can (6-ounce) frozen limeade  
  concentrate, thawed
 1  container (8-ounce) frozen  
  whipped topping, thawed
 1  (6-ounce) ready-to-use gra- 
  ham-cracker piecrust

1. In large bowl, with mixer at 
medium speed, beat cream cheese 
until smooth. Gradually beat in 1/2 
cup milk. Reduce speed to low; add 
pudding mix, undiluted limeade con-
centrate and remaining 1 cup milk. 
Beat just until blended. Fold in 2 cups 
whipped topping; spoon into piecrust.

2. Refrigerate pie until firm enough 
to slice, at least 3 hours.

3. To serve, spoon remaining 
whipped topping into decorating bag 
with large star tube; use to pipe border 
around pie. Garnish with lime slices if 
you like. Serves 10.

• Each serving: About 315 calories, 
18g total fat, 24g cholesterol, 325mg 
sodium.

For thousands of triple-tested rec-
ipes, visit our website at www.good-
housekeeping.com/food-recipes/.
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Sweet Potato Fries  
With 2 Sauces

 2  large sweet potatoes, cut  
  lengthwise into fat chips
 1/2  cup olive oil
 1/4  cup chopped fresh parsley
 4  clove garlic
  Sea salt
  Clove freshly ground pepper
Creamy Scallion Dip:
 1/2  cup mayonnaise
 3  tablespoons sliced scallions
 2  teaspoon Dijon mustard
 1  teaspoon Worcestershire  
  sauce
Ginger-Peach Ketchup:
 1  peach
 1/2  cup ketchup
 1/4  cup lemon juice
 2  teaspoon grated ginger
 1  teaspoon soy sauce

1. In a large bowl, toss sweet potatoes 
with olive oil, parsley, garlic, 1 tea-
spoon salt and 1 1/2 teaspoons pepper 
until evenly coated. Cover with plastic 
wrap and marinate for 2 hours.

2. Heat grill to medium. Grill sweet 
potatoes until tender, turning once, 7 
to 8 minutes per side. Serve hot or at 
room temperature, with dipping sauc-
es if desired. Serves 8.

3. To make Creamy Scallion Dip: 
Combine ingredients in bowl and serve.

4. To make Ginger-Peach Ketchup: 
Simmer peach, ketchup, lemon juice, 
ginger and soy sauce for about 10 
minutes. Serve.

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

© 2021 Hearst Communications, Inc.
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Stop by and buy one of our sub sandwiches
We now offer a great selection of fish and seafood in our new seafood department



Theft on the 2500 
block of West Glenlake 
Avenue.

Theft on the 2400 
block of West homer 
Street.

Theft on the 2000 
block of North Califor-
nia Avenue.

Vandalism on the 
1400 block of West Ol-
ive Avenue.

Theft on the 1000 
block of North Damen 
Avenue.

Theft on the 3500 
block of West Glenlake 
Avenue.

Burglary on the 3800 
block of North Ashland 
Avenue.

Arrest on the 1400 
block of North Talman 
Avenue.

Vandalism on the 
2300 block West Sun-
nyside Avenue.

Theft on the 2000 
block of West Dickens 
Avenue.

Theft on the 1400 
block of West Mon-
trose Avenue.

Vandalism on the 
1600 block of West Ir-
ving Park Road.

Theft on the 2400 
block of North Elston 
Avenue.

Theft on the 600 block of 
West Fullerton Avenue.

Theft on the 600 block 
of West Irving Park 
Road.

Robbery on the 2700 
block of West North 
Avenue.

Arrest on the 2700 
block of West Foster 
Avenue.

Theft on the 3400 
block of North Paulina 
Street.

Assault on the 2800 
block of North Talman 
Avenue.

Theft on the 4600 block 
of North malden Street.

Vandalism on the 
4000 block of West 
Waveland Avenue.

Theft on the 1700 
block of West Fullerton 
Avenue.

Assault on the 4200 
block of North Bernard 
Street.

Theft on the 500 block of 
West Webster Avenue.

Theft on the 1200 
block of West Welling-
ton Avenue.

Assault on the 2600 
block of North Milwau-
kee Avenue.

Assault on the 2500 
block of West Le 
Moyne Street.

Theft on the 1700 
block of West Fullerton 
Avenue.

Assault on the 3500 
block of West Montrose 
Avenue.

Theft on the 1900 
block of West Newport 
Avenue.

Assault on the  100 
block of Clyde Avenue.

Shooting on the 4600 
block of North Marine 
Drive.

Assault on the 700 
block of Mulford Street.

Shooting on the 4800 
block of North Spauld-
ing Avenue.

Assault on the 800 
block of North Howard 
Street.

Assault on the 100 block 
of Chicago Avenue.

Theft on the 300 block 
of Ridge Avenue.

Assault on the 3200 
block of West Montrose 
Avenue.

Assault on the 300 
block of Ridge Avenue.

Theft on the 5700 block of 
North Winthrop Avenue.

Assault on the 2000 
block of West Estes 
Avenue.

Assault on the 3500 
block of West Irving 
Park Road.

Burglary on the 3000 
block of North Racine 
Avenue.

Theft on the 5000 
block of North Lincoln 
Avenue.

Assault on the 3500 
block of North South-
port Avenue.

Theft on the 1500 
block of North Kings-
bury Street.

Theft on the 1900 
block of West newport 
Avenue.

Burglary on the cor-
ner of State Street and 
Chestnut Street.

Theft on the 4600 
block of North Magno-
lia Avenue.

Assault on the 1500 
block of North Hoyne 
Avenue.

Assault on the 4800 
block of North Sheri-
dan Road.

Theft on the 2900 
block of North Ashland 
Avenue.

Robbery on the 3300 
block of West Pierce 
Avenue.

Shooting on the 4600 
block of North Marine 
Drive.

Shooting on the 4800 
block of North Spauld-
ing Avenue.

Assault on the 3500 
block of West Irving 
Park Road.

Assault on the 3200 
block of West Montrose 
Avenue.

Arrest on the 1400 
block of North Kedzie 
Avenue.

Burglary on the 3000 of 
North Racine Avenue.

Theft  on the 3200 block 
of North Pier Court.

Assault on the 2200 
block of North Lawn-
dale Avenue.

Robbery on the 1100 
block of North Washt-
enaw Avenue.

Theft on the 5000 
block of North Lincoln 
Avenue.

Assault on the 3500 
block of North South-
port Avenue.

Vandalism on the 
4400 block of North 
Sheridan Road.

Assault on the 4700 
block of North Wolcott 
Avenue.

Assault on the 1800 
block of West Fullerton 
Avenue.

Vandalism on the 
1600 block of West Ir-
ving Park Road.

Theft on the 600 block of 
West Fullerton Parkway.

Theft on the 2400 block 
of North Elston Avenue.

Theft on the 600 block of 
West Irving Park Road.

Theft on the4600 block 
of North Malden Street.

Theft on the 3400 
block of North Paulina 
Street.

Assault on the  2800 block 
North Talman Avenue.

Theft on the 1700 
block of West Fullerton 
Avenue.

Theft on the 500 block of 
West Webster Avenue.

Theft on the 1200 
block of West Welling-
ton Avenue.

Robbery on the 1100 
block of North Clark 
Street.

Theft on the 1000 block 
of North State Street.

Theft on the 1700 block of  
West Fullerton Avenue.

Vandalism on the 
4400 block of North 
Sheridan Road.

Assault on the 4700 
block of North Wolcott 
Avenue.

Assault on the 1800 
block of West Fullerton 
Avenue.

Theft on the 2400 block 
of West Homer Street.

Vandalism on the 1200 
block of West Welling-
ton Avenue.

Theft on the 1400 block 
of West Olive Avenue.

Burglary on the 3300 
block of North Ashland 
Avenue.

Theft on the 2000 block 
of North Clark Street.

Theft on the 800 block of 
West Chicago Avenue.

Theft on the 2000 
block of West Dickens 
Avenue.

Vandalism on the 2300 
block of West Sunny-
side Avenue.

Theft on the 1400 
block of West Montrose 
Avenue.

Shooting on the 4600 
block of North Marine 
Drive.

Shooting on the 1600 
block of North LaSalle 
Drive.

Theft on the 5700 block 
of North Winthrop Ave-
nue.

Theft on the 1300 
block of North Hudson 
Avenue.

Theft on the 300 block 
of West Huron Street.

Theft on the 3200 block 
of North Pier Court.

Theft on the 300 block of 
West Dickens Avenue.

Burglary on the 3000 
block of North Racine 
Avenue.

Theft on the 1000 block 
of North Clark Street.

Theft on the 1500 
block of North Milwau-
kee Avenue.

Robbery on the 1500 
block of West Thomas 
Street.

Assault on the 3500 
block of North South-
port Avenue.
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“Here’s all you have to know about 
men and women: women are crazy, 

men are stupid, and the main 
reason women are crazy is that 

men are stupid,”
 George Carlin

“Irony is wasted on the stupid.”
Oscar Wilde

“My mother said to me, ‘ If you are 
a soldier, you will become a general. 
If you are a monk, you become the 
Pope.’ Instead, I was a painter and 

became Picasso.”
Pablo Picasso

“Everyone seems normal until you
get to know them.”

Unknown



Lakeview  Newspaper Page 13  www.LakeviewNewspaper.comAugust, 2021

Comics



Page 14  Lakeview  Newspaper www.LakeviewNewspaper.com August, 2021



Lakeview  Newspaper Page 15www.LakeviewNewspaper.comAugust, 2021

Crossword

Horoscope

Classified ad rates
Classified advertising rates. First 2 lines are $15 then $3. per 
line. Minimum 2 lines. All ads must be prepaid and postmarked 
by August 20th. There are 26 characters per line including 
spaces and punctuation. Ads must be prepaid by check or
money order only to:
J2 Associates, Inc., P.O. Box 578757, Chicago, IL 60657.
Please run the ad______ times.
Here’s my classified ad:

Lakeview  Newspaper Page 15www.LakeviewNewspaper.comOctober, 2020

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.

© 2020 King Features Synd., Inc.

K
ing Features W

eekly Service
Septem

ber 21, 2020

Horoscope

Classified ad rates
Classified advertising rates. First 2 lines are $15 then $3. per 
line. Minimum 2 lines. All ads must be prepaid and postmarked 
by October 20th. There are 26 characters per line including 
spaces and punctuation. Ads must be prepaid by check or
money order only to:
J2 Associates, Inc., P.O. Box 578757, Chicago, IL 60657.
Please run the ad______ times.
Here’s my classified ad:

Think nobody 
reads small ads? 

You are! 
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send us your classified ad.$75.00

Help Fight Off Fleas 
With Brewer’s Yeast

DEAR PAW’S CORNER: Regard-
ing cats with fleas, I have had great 
success eliminating fleas by adding 
powdered brewer’s yeast to their 
food. One of my cats even licked it 
out of her bowl dry. Brewer’s yeast 
is usually available at health food 
stores. — Suzanne F., via email

DEAR SUZANNE: Thank you for 
the tip! Brewer’s yeast is a great nutri-
tional supplement for cats and dogs, 
and many owners have observed that 
their pets have fewer fleas when it’s 
added to their food. It can certainly be 
a strong asset to a well-rounded flea 
fighting strategy.

For cats and small dogs, sprinkle 
about half a teaspoon on their food at 
mealtimes. For medium dogs up to 30 
pounds, increase that to a teaspoon. 
For every 30 pounds over that, add a 
teaspoon of brewer’s yeast. Consisten-
cy is important.

Brewer’s yeast, unfortunately, does 
not repel ticks, so pets — even those 
who stay indoors — should be checked 
regularly throughout the spring, sum-
mer and fall for these little hangers-on. 
Brush your pet’s coat daily to remove 
flea eggs and any remaining fleas. 
Owners may need to use stronger 
flea and tick treatments in addition to 
brewer’s yeast, but it’s still a great ally 
in the fight against fleas.

Other flea prevention strategies 
include vacuuming your home twice 
a week during peak season to reduce 
tracked-in fleas and their eggs, and 
quickly ruffling your pet’s coat with 
a towel and cleaning their paws when 
they come indoors. Bathing your dog or 
cat can help reduce irritation from flea 
bites, but only use shampoos designed 
for pets to keep their skin from drying 
out and becoming more irritated.

Send your flea-fighting tips to ask@
pawscorner.com.
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ARIES (March 21 to April 19) A 
misunderstanding tests the temper-
ament of the sometimes-headstrong 
Aries. Instead of blowing your top, 
take time for a pleasant diversion 
while things cool down.

TAURUS (April 20 to May 20) A 
workplace problem could make the 
divine Bovine see red. But talk it out 
before you consider walking out. 
Some surprising facts emerge that 
change your earlier focus. 

GEMINI (May 21 to June 20) You 
face a choice between ignoring your 
uneasy feelings about your relation-
ship with that special person and 
demanding explanations. A close 
friend offers wise counsel. 

CANCER (June 21 to July 22) A 
change you’d been hoping for carries 
an unexpected complication. Stay the 
course, and things will work them-
selves out. Be sure to make time for 
family and friends.

LEO (July 23 to August 22) Aspects 
favor spending time with loved ones. 
On the job, new ideas are generally 
welcomed. But some demands for 
changes could cause problems. Be 
ready to defend your choices.

VIRGO (August 23 to September 22) 
Good news: That workplace problem is 
close to being resolved with results that 
should please everyone. Take time off to 
indulge your love of fun and games.

LIBRA (September 23 to October 
22) Most of the time you are the most 
unflappable person around. But be 
ready to be thrown off-balance in the 
nicest way when Cupid takes aim in 
your direction.

SCORPIO (October 23 to Novem-
ber 21) It’s not often when someone 
tries to “sting” the sharp-witted Scor-
pion. But it can happen. Continue 
to be skeptical about anything that 
seems too good to be true.

SAGITTARIUS (November 22 to 
December 21) Your strong sense of 
self-esteem helps you serve as a role 
model for someone who needs per-
sonal reassurances. Your efforts pay 
off in an unexpected way. 

CAPRICORN (December 22 to 
January 19) Someone close considers 
revealing a painful secret. Withhold 
judgment. Instead, open your gener-
ous heart, and offer dollops of your 
love and understanding.

AQUARIUS (January 20 to Febru-
ary 18) Your talents as a peacemaker 
are called upon once more as an old 
problem re-emerges with new compli-
cations. Move cautiously in order to 
avoid falling into hidden traps.

PISCES (February 19 to March 20) 
Your artistic side is enhanced with the 
reception given to your new project. 
Use this success as encouragement 
toward fulfilling your larger goals.

BORN THIS WEEK: Your natural 
sense of leadership is combined with 
a deep sense of responsibility. People 
trust you to give them both guidance 
and understanding.
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                                            founded 1893 

Central Savings 
Serving the Community for over 128 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 07/01/21 and may change at any time.  

 There may be a 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    J.R. McCracken 
                                         Senior Vice-President   Vice-President 
                                         NMLS#459256    NMLS#803717 

 
 
  

Chicago Locations 
               
      1601 W. Belmont Ave                   2601 W. Division St 
            (773) 528-0200                          (773) 342-2711 
      
 

             
 
 


