
Volume 25, Number 11“We don’t make the news, we just report it.”October, 2021

News about 
Jake Gyllenhaal
in “What’s Hot in 

Hollywood”
Page 7

The New Homeowner’s
    Moving Checklist

Page 11

October 2021
FREE It’s our 25th Anniversary
Serving the communities of

Lakeview, Roscoe Village, North Center and Lincoln Square

Continued on page 2

Chicago CrackdownWould you be willing
to drive to Arlington Heights
to see a Bears game?

Mayor Lightfoot unveils budget that boosts spending on crime

Soldier Field has host-
ed the Bears since 
1971 and have a lease 
running through 2033.  
The Bears organization 
said that they could ne-
gotiate a buyout and 
doesn’t consider that 
lease to be a barrier.  
The Arlington property 
covers 326 acres about 
six miles north of the 
Northwest Tollway.
Arlington Heights was 
a possibility in the 
1970’s.  It was then 
that Mayor Richard J. 
Daley threatened to 
prevent the team from 
using Chicago in its 
name and joked about 
the lack of interest in 
the “Arlington Heights 
Bears”.  Lightfoot no 
longer dismisses the 
possibility of the Bears 
packing it up to go to 
the suburbs since the 
franchise put in a bid 
to buy the Arlington In-
ternational Racecourse 
property.  In the past, 
it was thought that this 
was a relocation ploy 
by the Bears to gain 
leverage with the City of 
Chicago in negotiations 
over Soldier Field and 
Lightfoot dismissed the 
bid as same old, same 
old.  She no longer is 
dismissing the reality 
of the situation.  “I am 
a Bears fan.  I want the 
Bears to stay in the city 
of Chicago.  And we 

are willing to work with 
them to try to address 
their concern.  But, I’ve 
got to do it in a way 
that is fiscally prudent 
and doesn’t preclude 
other uses in that sta-
dium.” she said.” “We 
are evaluating ways in 
which we can enhance 
the fan experience at 
Soldier Field...I know 
that it can be bet-
ter.  I’ve been to other 
stadiums across the 
country where the fan 
experience is far supe-
rior to what we have at 
Soldier Field.”
Overall, the bears want 
more control over their 
home stadium, which 
isn’t actually theirs.  
The Chicago Park 
District owns Soldier 
Field, so the team is 
limited in what it can 
do as far as expanding 
the capacity beyond its 
current 62,000, mod-
ernizing aspects of a 
97-year-old building, 
selling sponsorships 
for certain areas of the 
stadium and building 
a year-round museum 
and gift shop.
Lightfoot said she is 
“very sympathetic to 
some of the things the 
Bears have identified” 
”Im willing to sit down 
with the Bears at any 
time.  

Chicago Mayor Lori 
Lightfoot proposed a 
new policy that would 
allow civil lawsuits to 
sue gang members 
and seize their assets 
and fine them if they 
have taken part in 
street violence.
Under the policy, 
“Victims’ Justice Or-
dinance”, judges or 
court officers can 
impose fines up to 
$10,000 for each of-
fense and seize any 
property that is direct-
ly or indirectly used 
or intended for use in 
any manner to facili-
tate street gang-relat-
ed activity, including 
cars and cash.  
Chicago record-
ed 770 murders in 
2020, 56% more than 
2019, when Lightfoot 
took office.  250 of 
those murders were 
gang-related, the 
most of any category.  
Lightfoot said, “The 
goal is to eliminate 

gangs’ “profit motive” 
by seizing assets that 
they have been able 
to purchase because 
of their violent activi-
ty,”.  “To be very blunt 
and clear, we are go-
ing after their blood 
money.”  She added, 
that it “directly targets 
the gang leadership” 
and is not meant to 
target average gang 
members.  The ordi-
nance states that ”The 
city further finds that 
street gangs are often 
controlled by criminal-
ly sophisticated adults 
who take advantage 
of our youth by intim-
idating and coercing 
them into membership 
by employing them as 
drug couriers, and by 
using them to commit 
brutal crimes against 
persons and property 
to further the finan-
cial benefit and dom-
inance of the street 
gangs,” the ordinance 
states..

The ordinance, in-
troduced during a 
city council meeting, 
would have proceed-
ed to the council’s 
Public Safety Com-
mittee for a vote, 
but Northwest Side 
Ald. Rossana Rodri-
guez-Sanchez used a 
parliamentary proce-
dure to move it to the 
council Rules Com-
mittee likely for anoth-
er voting process.
The ordinance was 
expected to draw 
pushback from social 
justice groups and 
civil attorneys due to 
possible dispropor-
tionate  targeting of 
black and Latino de-
mographics.
“Unfortunately, it also 
became clear that not 
all of the members of 
the city council under-
stand how vitally im-
portant it is for us to 
protect victims of gang 
violence, and they will 
have to answer to 

their constituents for 
that,” Lightfoot said.
The City Council will 
also begin a series of 
budget hearings with 
various city depart-
ments over the next 
three weeks to comb 
over the mayor’s 
$16.7 billion  spend-
ing plan for 2022, us-
ing federal funds and 
a modest property tax 
hike to balance the 
budget. Some of the 
proposed programs 
include backing a 
first-of-its-kind cash 
benefit plan for low-in-
come families. The 
creation of a $31.5 
million pool would 
provide $500 a month 
to 5,000 COVID-af-
fected low-income 
families for one year.  
The mayor called it 
the largest of its kind 
in the nation.  Other 
investments include 
$202 million to reduce 



Page 2  Lakeview  Newspaper www.LakeviewNewspaper.com October, 2021

Editorial & Opinions

October 2021
Lisa Rode

Chicago Crackdown
Continued from front page

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

Political Passwords
Microsoft announced recently 

that individuals using their various 
accounts won’t need to use passwords. 
Big bloomin’ deal! If you were under-
whelmed by that declaration, you were 
probably aware that passwordless 
access has been available for Micro-
soft’s corporate clients since March. 

More importantly, various compet-
itors have offered such features as fin-
gerprint recognition, facial recognition, 
odor recognition (best used with a dog), 
driverless cars (best used with a driver; 
they have a tendency to have accidents), 
and now cashierless grocery stores 
where Amazon is making everyone 
happy (except cashiers and shoplifters).

And speaking of meaningless exer-
cises, here’s another case in point: the 
California recall election scam (anoth-
er redundancy), which was accom-
panied by the punditocracy filling the 
void with words, proving that Aristotle 
was right: “Nature abhors a vacuum.”

The outcome was never in doubt; 
Gov. Gavin Newsom was never in 
danger of losing. Registered Demo-
crats outnumber Republicans 2 to 1 
in California. Donald Trump lost Cal-
ifornia in 2020 by 30%. Newsom’s 
leading opponent, conservative radio 
host Larry Elder, was even more of a 
buffoon than Trump was in the state, 
and President Joe Biden got a lot of 
mileage out of it. “All of you know 
last year I got to run against the real 
Donald Trump.” He went on, “Well, 
this year, the leading Republican run-
ning for governor is the closest thing 
to a Trump clone that I have ever seen 
in your state.” 

Biden wouldn’t have said that if 
Trump or Elder was a threat to New-
som. He wouldn’t even have been out 
there if he didn’t expect that Gavin 
would wipe the floor with Larry, and 
the other 40 odd opponents (and some 
of them were really odd), which he did. 

But pundits got to “puntificate,” 
and they did, both before and after 
it was over. “The key to this election 

is turnout,” said the political experts. 
If Democrats were not going to turn 
out, there would have had to be a dis-
ease that wiped out only their party. 
And did anyone point out that if con-
sultants specialized in turnout, they 
would be hired at exorbitant wages? I 
mean, how many would be employed 
if they said something like, “This is a 
slam dunk; the Democrats have got 
this in the bag!”?

It got worse after the polls closed. 
Not only did Newsom lap the field by 
a 30 point margin, but he automatical-
ly became one of “the mentionables,” 
meaning he would be one of those 
mentioned if Democrats with presi-
dential appeal were the topic of con-
versation. Of course, that line of think-
ing has limited appeal, because Joe 
Biden has a lock on the office — until 
he doesn’t, if, say, something unpre-
dictable were to happen. In which case 
the lock would switch to Kamala Har-
ris, unless she pulled a Mike Pence.

Pence was Donald Trump’s No. 1 
bootlicker until the last moments of 
the administration, when he dared not 
do anything illegal, like telling a big 
lie about his power to sway Trump’s 
“big lie.” The Trumpster controls 
the party through intimidation, and 
the next presidential nomination is 
Trump’s if he wants it, unless he goes 
to jail or something.

Or the Democrats live down to their 
reputation of snatching defeat from 
the jaws of victory. Actually, it’s pre-
mature to talk presidential politics 
since there’s a midterm election for 
control of Congress before then. If 
that goes bad for the Ds, it could open 
an entire can of worms. Although 
the worms have already turned with 
Afghanistan and the new surge in 
COVID, thanks to the delta variant 
and the lack of patriotism on the part 
of anti-maskers and anti-vaxxers.

So the recall hyperbole will last as 
long as there’s nothing more for the 
self-serving pundits and candidates to 
exaggerate.

Sen. Roy Blunt, Republican of Mis-
souri, was quoted in The Washington 
Post as saying, “I don’t think a recall 
election in California means much at 
all.” He’s probably got the password 
to this election, which was to pass. 
Sen. Blunt has chosen to do so and not 
to run next year.

Bob Franken is an Emmy 
Award-winning reporter who covered 
Washington for more than 20 years 
with CNN.

© 2021 Bob Franken
Distributed by King Features Syndicate, Inc.
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A Western Society  
Goes Insane

The 18th-century English philoso-
pher Jeremy Bentham came up with 
the idea of the panopticon, a prison 
designed to allow all the prisoners to 
be observed by one guard. 

What even Bentham couldn’t conceive 
of, despite his creative musings about 
schemes of perpetual surveillance, was a 
society like contemporary Australia.

Heretofore an honorable member of 
the Free World, Australia has lurched 
into a bizarre and disturbing nether-
world of bureaucratic oppression in 
the name of public health.

Australia’s COVID-19 lockdown 
mania has been so all-consuming that 
one assumes much of it would make 
Dr. Anthony Fauci blanch.

At the start of the pandemic, Australia 
determined to squeeze out COVID with 
lockdowns and travel restrictions, and as 
an island nation, had considerable suc-
cess. It was the last of the G-20 countries 
to hit 1,000 total coronavirus deaths.

But this created an unrealistic 
expectation that Australia could have 
COVID-zero as a goal for the duration 
and use targeted restrictions and surveil-
lance (“circuit-breakers”) to maintain it. 

As the pandemic has dragged on, this 
has become completely untenable and 
done violence to liberty and common 
sense in a great English-speaking nation.

Lockdowns have cut a swath through 
the norms and conventions of an 
advanced Western democracy, from 
the suspension of a state-level parlia-
ment to the banning of protests, to mil-
itary enforcement of the COVID-19 
protocols.

With the Delta surge, more than half 
of Australians are locked down, often 
in response to a tiny number of cases. 

Australian authorities don’t fool 
around. State premiers have vast pow-
ers and use them. In Melbourne, locat-
ed in the state of Victoria, a curfew 
is in place and limits apply to people 
leaving their homes. There are hefty 

fines for noncompliance. 
The spirit of the lockdowns was per-

fectly captured a few months ago by 
the chief health officer of New South 
Wales who warned, “Whilst it is in 
human nature to engage in conversa-
tion with others, to be friendly, unfor-
tunately this is not the time to do that.”

Ah, yes, the public health threat of 
over-chattiness.

The Australian news media might 
as well be an arm of the public health 
bureaucracy and produces stilted and 
hysterical reports about lockdown vio-
lators worthy of some dystopian future.

South Australia has developed an 
app to enforce home quarantines. As 
a news report explains, “The app will 
contact people at random asking them 
to provide proof of their location with-
in 15 minutes.” If they fail to do so, 
the health department will notify the 
police, who will send officers to check 
on the possible malefactor. 

Unrestricted travel is a hallmark of a 
free society, but Australians can bare-
ly leave the country. Travel has been 
cut off between states, creating an 
arbitrary patchwork of states trying to 
isolate themselves from coronavirus 
cases elsewhere. 

Tens of thousands of Australians 
have been trapped overseas, unable to 
come back home because of monthly 
limits on returning Australians. 

All of this economic and social disrup-
tion and coercion hasn’t been enough to 
stamp out the Delta variant, which is out-
running the government controls.

Australian Prime Minister Scott 
Morrison finally admitted the obvious, 
“This is not a sustainable way to live in 
this country.”

Australia initially fumbled its vacci-
nation effort, which should have been 
a focus all along. But now the country 
hopes jabbing 80% of the population 
can get it out of the lockdown box of 
its own making. 

The coronavirus is a serious illness, 
and no country has gotten everything 
right. Australia has proven, though, 
that dispensing with key elements of 
advanced liberal society in the hopes 
of total victory over the virus is fool-
hardy and wrong.

Australia isn’t going to become a dic-
tatorship, but this period in its national 
life stands as a warning for how easily 
core freedoms can erode away in even 
a well-established democracy.

Rich Lowry is editor of the National 
Review.

© 2021 by King Features Synd., Inc.
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• On Oct. 12, 1492, Italian explorer 
Christopher Columbus sights a Baha-
mian island, believing he has reached 
East Asia. Columbus, and most others, 
underestimated the world’s size, cal-
culating that East Asia must lie about 
where North America sits on the globe.

• On Oct. 17, 1906, Wilhelm Voigt, 
a German shoemaker wearing a stolen 
captain’s uniform, impersonates an 
army officer and leads an entire squad 
of soldiers to help him steal 4,000 
marks from the mayor’s office cash 
box, exploiting their blind obedience to 
authority. The Kaiser thought the story 
was funny; the German army did not.

• On Oct. 16, 1946, at Nuremberg, 
Germany, 10 high-ranking Nazi offi-
cials are executed by hanging for their 
crimes during World War II after they 
were found guilty by the International 
War Crimes Tribunal.

• On Oct. 13, 1957, the science-fic-
tion thriller “The Amazing Colossal 
Man” premieres in theaters. The film 
revolved around an Army officer who 
began to grow uncontrollably after he 
strayed too close to an atomic blast in 
the Nevada desert.

• On Oct. 14, 1968, the U.S. Defense 
Department announces that the Army 
and Marines will be sending about 
24,000 men back to Vietnam for invol-
untary second tours because of the 
length of the war. The decision badly 
hurt troop morale and the combat read-
iness of U.S. forces around the world.

• On Oct. 11, 1975, “Saturday Night 
Live,” a comedy sketch show, makes 
its debut on NBC, with George Carlin 
as its host, and Billy Preston and Janis 
Ian as musical guests. Since its incep-
tion, SNL has featured a different 
guest host and musical act each week.

• On Oct. 15, 1991, after a bitter 
confirmation hearing, the U.S. Sen-
ate votes 52 to 48 to confirm Clarence 
Thomas to the U.S. Supreme Court. 
President George Bush had nominat-
ed the 43-year-old Thomas, an African 
American judge known for his conser-
vative beliefs.

© 2021 Hearst Communications, Inc.
All Rights Reserved
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homelessness, $150 
million for youth pro-
gramming, $85 million 
for violence interven-
tion programs  $52 mil-
lion for mental health 
services, $35 million to 
assist victims of gen-
der-based violence, 
$240 million in addi-
tional investments in 
affordable housing ini-
tiatives, and $71 million 
in targeted financial 
and legal assistance 
for underserved resi-
dents such as undocu-
mented immigrants.  
And, the mayor’s bud-
get even calls for the 
planting of 75,000 
trees to help fight glob-
al warming.
“Our ultimate goal with 
this Recovery and Re-
siliency Budget is to 
recover and develop 
Chicago into a safer, 
strong and more pros-
perous city in which 
people can take root, 
raise a family, build a 
business and make 
a better life for them-
selves,” Lightfoot said.
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Wooden Tea Caddy
It seems strange today that early 

wooden tea caddies (special boxes for 
tea) were made with a lock and key. 
Tea was a very expensive drink in the 
1600s. It gave added energy and after 
the addition of sugar, milk and some-
times lemon, it had a pleasing taste. 

The earliest tea caddies in England 
were made of porcelain shaped like 
a bottle with flat sides and a lid. Most 
were made in Holland. By the 1700s, 
there were large tea chests (caddies) 
that were made of mahogany, rosewood 
and other attractive types of wood. The 
valuable tea was kept in a box decorat-
ed with ivory, brass, ebony or silver to 
show its importance. Most had two or 
three sections that held a glass liner for 
the tea. The tea was served in an import-
ant room, so the tea caddy was made to 
resemble the furniture of the day.

A recent Cottone auction sold an 
English Tunbridge ware tea caddy 
with inlay picturing Queen Victoria. 
The caddy was connected to a ped-
estal, also decorated with inlay. The 
impressive tea caddy sold for $2,950. 

***

Q: I’m a retired letter carrier. 
When my son was born in 

1975, one of my patrons gave me a 
gift of Dewar’s White Label Scotch 
Whiskey. I’ve never opened it. The 
bottle is encased in cardboard and 
is in the original tin box. Is there any 
value because of its age? Is it still 
good to drink?

A: John Dewar & Sons started out as 
a wine and spirits shop in Perth, 

Scotland, in 1846. Dewar’s founded 
a distillery in Aberfeldy, Scotland, in 
1898. White Label Scotch Whiskey 
was first made in 1899. The company 
changed hands several times and has 
been owned by Bacardi since 1998. 
White Label is Dewar’s most popular 
brand and a top seller in the United 
States. Old liquor in unopened bottles 
is safe to drink. Some people think 
older bottles of scotch and other dis-
tilled spirits are better than newer ones. 
An old bottle of Dewar’s White Label 
Scotch Whiskey in a tin box sold online 
for more than $100. Even an old partly 
full bottle without the box sold for more 

than a new bottle. The old tin boxes are 
collected and sell for near $100. A new, 
full bottle is about $25. An empty bottle 
is worth under $10.

***
CURRENT PRICES

Toy, Flintstones train, Bedrock 
Express, Fred & Wilma in locomotive, 
stone graphics, tin lithograph, zigzag 
action, metal bell, Marx, box, 12 inch-
es, $415.

Rug, hooked, album quilt, 6 square 
panels, multicolored flowers, fruits, 
birds, black scalloped border, red 
scroll inner border, 19th century, 107 
x 72 inches, $690.

Doorstop, rabbit, sitting up on hind 
legs, brown, blended paint, embossed 
leaves on base, cast iron, marked, 
Bradley & Hubbard, 15 x 8 x 2 3/4 
inches, $1,230.

***
TIP: Don’t wash, set, comb or 

change the original hair on a vinyl 
doll. It lowers the value.

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

© 2021 King Features Synd., Inc.

Tea, an expensive luxury in the 18th 
century, was kept in a locked box. This 

tea caddy on a pedestal is 33 inches 
high by 16 inches wide. It auctioned 

for almost $3,000.

Budget to Stay Busy,  
Not Bored This Winter
This winter is not going to be a repeat 

of last year, at least not at my house. 
COVID will no doubt keep raging 
around the world, limiting our options 
for activities, canceling plans that were 
made with fingers crossed. But here at 
home I’m going to be busy, not bored.

I’ve decided to spend a little mental 
health money that in a normal world I 
would have used for meals out, a few 
new outfits and maybe a couple of 
weekends away at a very nice hotel in 
the next state.

To make up for the disappointments, 
I’ve renewed my Amazon Prime, not 
only for the free shipping but for the 
movies and videos I can watch for free. 
There are hundreds of documentaries, 
including ones on travel, giving me 
great views of places I can’t currently 
go. There are thousands of movies and 
television series I can watch with my 
Roku device. And then there are the 
books, sent instantly to my Kindle, with 
font sizes I can change in a moment.

If I’m in the mood for British televi-
sion and movies, Adobe.tv has a big 
selection (even Australian!), only cost-
ing a few dollars per month. BritBox is 
nearly as good as Adobe, at almost the 
same price.

I’m looking at an inexpensive exer-
cise bike, possibly a recumbent one. 
These allow all the movements of rid-
ing a bicycle, but there is a seat back to 
lean against and two handles to hold. 
(If there is no space for a bike, there 
are pedal machines that can be used 
while seated in a chair.) 

And then there are the arts and crafts 
to fill the long days. I searched online 
for crafts for adults and found thou-
sands of kits, including several types 
I’d never tried before. Some of them, if 
they turn out well, might end up being 
holiday gifts I won’t have to shop for!

© 2021 King Features Synd., Inc.
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• During the entire run of Gilligan’s 
Island, it was never revealed if “Gilli-
gan” was his first or last name.

• Although lesser known today, the 
temperance novel “Franklin Evans; 
or, The Inebriate: A Tale of the Times” 
was one of Walt Whitman’s most com-
mercially successful works. The great 
American poet wrote this novel at the 
start of his career, strictly for cash. 
Interestingly, considering the book’s 
subject matter, he later admitted that he 
wrote it in a three-day drunken stupor.

• Tic Tacs got their name from the 
sound they make when they are tossed 
around in their container.

• The gelatin in Haribo gummy bears 
contains nine out of the 10 amino acids 
that are essential to our bodies.

• On Feb. 1, 2005, the Emergency Alert 
System was accidentally activated in 
portions of Connecticut, calling for the 
immediate evacuation of the entire state. 
Later studies showed that citizens’ com-
mon sense prevailed, with the typical 
response being to “change the channel” 
or seek other confirmation.

• Between 12,000 and 15,000 bicy-
cles are retrieved from the bottom of 
Amsterdam’s canals each year.

• In Ethiopia, a spot known as “The 
Gateway to Hell” is one of the hot-
test on earth, with air that’s toxic to 
humans. Scientists have found organ-
isms in its acid pools that are capable 
of surviving without oxygen.

• After the release of the 1996 film 
“Scream,” which involved an anony-
mous killer calling and murdering his 
victims, Caller ID usage tripled in the 
United States.

• Your ears secrete more ear wax 
when you are afraid than when you 
aren’t.

• 1912 saw the last Olympic gold 
medals made entirely out of gold.

***
Thought for the Day: “Stop the 

habit of wishful thinking and start the 
habit of thoughtful wishes.” — Mary 
Martin

© 2021 King Features Synd., Inc.

By Lucie Winborne
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Criminals just can’t seem to help 

themselves when it comes to steal-
ing from the Department of Veterans 
Affairs. What they haven’t figured out 
is that they will eventually get caught.

In a despicable scheme, a New Jersey 
man has admitted to helping steal and 
then sell $8.2 million in HIV drugs. 
One of his theft partners worked in a 
VA hospital pharmacy and was dis-
covered via surveillance footage. The 
thefts happened over the course of 27 
months. How, we would like to know, 
could someone be allowed to walk out 
with $8.2 million in drugs in her bag 
without being stopped by security?

In Georgia, a VA employee pleaded 
guilty to stealing $1.9 million in medical 
equipment and then reselling it. Using 
his VA credit card, he bought hundreds 
of items and sold them to a company in 
another state for eight years. 

The U.S. Attorney had a big day in 
arresting 16 people in a massive kick-
back-and-bribery scheme that included 
vendors and employees at two Florida 
VA hospitals. The $20 million in thefts 
started in 2009 and wasn’t discovered 
in audits. Their methods of theft and 
the charges were numerous and var-
ied: inflating the cost of goods sold or 
shorting the orders, paying kickbacks, 
making purchases with VA credit cards, 
receiving bribes, healthcare fraud and 
ordering from companies that didn’t 
exist. The last of the band of thieves 
was recently sentenced.

In a smaller but equally important 
scheme, a Washington landlord admit-
ted to scamming $16,000 for HUD-VA 
housing for a homeless veteran. Not 
only was he billing the government for 
the monthly rent, but he was collecting 
from the veteran as well, a clear viola-
tion of the HUD-VASH program. For 
this he will get nailed for three times 
the amount he stole. The formerly 
homeless veteran will share in this and 
get a settlement of $4,000.

The one big beef I have is that none 
of these criminals ever go to jail for 
very long.

© 2021 King Features Synd., Inc.
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1. What Atlanta Braves outfielder 
won consecutive National League 
MVP honors in 1982-83?

2. What pro golfer turned TV analyst 
mistakenly left a check for $40,000 — 
his prize for winning the 1975 Pleas-
ant Valley Classic — behind in a bar?

3. Former Philadelphia Flyers head 
coach Dave Hakstol was named as the 
first head coach in the history of what 
NHL franchise?

4. The Pittsburgh Steelers’ Franco 
Harris caught the famous “Immac-
ulate Reception” in the 1972 AFC 
divisional playoff game, but who was 
quarterback Terry Bradshaw’s intend-
ed receiver?

5. What WNBA franchise, one of the 
league’s original eight teams, folded 
after the 2006 season?

6. What conservative pundit was 
hired by ESPN as an NFL commen-
tator in 2003 and resigned four weeks 
later after making controversial 
remarks about Philadelphia Eagles 
quarterback Donovan McNabb?

7. What athletic footwear and appar-
el company’s name is derived from a 
Latin phrase meaning “sound mind in 
a sound body”?

Answers
1. Dale Murphy.
2. Roger Maltbie.
3. The Seattle Kraken.
4. John “Frenchy” Fuqua.
5. The Charlotte Sting.
6. Rush Limbaugh.
7. ASICS (anima sana in corpore 

sano).
© 2021 King Features Syndicate, 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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Alkaline Diet May Help
Boost Cancer Treatment

  DEAR DR. ROACH:What is your 
opinion of the alkaline diet? I have sev-
eral friends who have battled cancer, 
and they have adopted alkaline diets as 
adjuncts to their cancer treatments. Do 
alkaline diets assist in the treatment and 
prevention of cancers, or is it just anoth-
er urban myth? — T.F.C.
  ANSWER: A diet high in fruits and veg-
etables may have a beneficial effect on 
cancer treatment, in combination with the 
best cancer treatments available, whether 
they are surgical, chemotherapeutic or ra-
diation-based. Some of the “alkaline diets” 
I have read about do emphasize fruits and 
vegetables, and they may help and certainly
will not hurt. However, there is no diet that 
is a substitute for comprehensive cancer 
care.
  The body has powerful mechanisms for 
maintaining an exact pH, regardless of 
the acidity (or alkalinity) of the food you 
eat. Both the lungs and the kidneys work 
together to maintain the body’s pH at a 
slightly alkaline 7.4. Only with severe 
illness will the body’s pH come out of its 
narrow range of normal, and when it does, 
that portends a poor outcome without im-
mediate treatment.
  The mechanism by which fruits and veg-
etables have been shown to benefit some 
cancers is not precisely known, but it prob-
ably has to do with healthful components 
of the food, not through any effect on body 
alkalinity.

***

  DEAR DR. ROACH: I am a 67-year-
old male in excellent physical health. The 
only issue I have is occasional bouts of 
vertigo. These episodes started when I 
was about 44 years old. My symptoms 
are varying degrees of dizziness and, 
with extreme episodes, nausea. The fre-
quency has increased the past couple  of 
years to about every two weeks.
  I do the Epley maneuver to relieve the 
symptoms, which go away one or two 
days after doing so. Epley is the only 
treatment available that works for me. Is 
there any new research or treatments for 
this? I am also curious about what foods 
might be contributing to the onset of ver-
tigo. — R.W.
  ANSWER: Vertigo is a sensation of move-
ment when there isn’t any. Most often, peo-
ple will describe a spinning sensation. Oth-

ers say the world is spinning, but swaying or 
tilting are other descriptors. Although dizzi-
ness is a very nonspecific term, vertigo has 
a fairly limited number of diagnostic possi-
bilities. Further, the fact that you get better 
with the Epley maneuver (more on that be-
low) tells me the diagnosis is very likely to 
be benign paroxysmal peripheral vertigo.
  Each ear contains an organ of balance, also 
called the semicircular canals, which work 
by the movement of hair cells inside those 
fluid-filled bony structures. Sometimes 
small crystals (called otoconia) form in one 
semicircular canal. These press on the hair 
cells and cause the two organs of balance to 
send conflicting signals to the brain about 
movement, which is perceived as vertigo. 
Diet is not likely to have a significant effect 
on causing or treating BPPV.
  The Epley maneuver, like other reposi-
tioning maneuvers, is designed to move the 
crystals out of the semicircular canals. Re-
currence of vertigo after a successful Epley 
maneuver is not uncommon, but recurrenc-
es as often as every two weeks for over 20 
years is outside my experience. I have read 
about surgical options for refractory BPPV, 
but I have had success referring patients 
to vestibular rehabilitation, performed by 
trained occupational or physical therapists.

Surgery Is Valid Option
for Severe Sleep Apnea

  DEAR DR. ROACH: My son, who is 
30 years old, was recently diagnosed 
with severe obstructive sleep apnea and 
currently uses a CPAP machine. He says 
does not want to use this for the rest of 
his life, therefore, he has researched 
surgery to correct his OSA. Recently he 
consulted with a sleep expert, and now 
has surgery scheduled with that doctor.
  My son will have a septoplasty and a 
palate expansion before a more radical 
surgery in a year called MMA. My son 
feels that these surgeries will give him 
the longest lasting cure for his OSA. I am 
very concerned about all of these surger-
ies. I value your objective opinion and 
hope you can give me some reassurance 
that these surgeries are worth the pain. 
— G.M.
  ANSWER: Although CPAP (continuous 
positive airway pressure, which works by 
using air to keep the airway open) is the 
usual treatment for obstructive sleep apnea, 
surgery is another effective way to treat 
OSA. Surgery is most appropriate for those 
who wish a surgical solution (some people 
can’t stand the CPAP machine), those who 
have a surgically correctable problem (see 
below), and those who are good candidates 
for surgery; younger age makes surgery 
seem more reasonable to me.
  The specific surgery chosen depends on 
an individual’s unique anatomy. Surgery 
on the uvula (yes, the dangling thing at the 
back of the throat), soft palate and pharynx 
is the most common surgery, but maxillo-
mandibular advancement surgery (MMA)
has been shown to be successful in several 
well-known medical centers in the U.S., 
such as Mayo Clinic and Stanford. Suc-
cess rates are high, and some studies have 
shown surgical cure of obstructive sleep 

apnea in over half of those who undergo 
the procedure.
  Not knowing your son and not being a 
surgeon, I can’t give an objective opinion 
for him in particular, but I can say that in 
appropriate patients, surgical treatment of 
OSA is reasonable.

***

 DEAR DR. ROACH: Is there any good 
way to find the correct blood pressure 
medicine that doesn’t suck the life pep 
out of you, give you a headache, make 
you short of breath when walking or 
grapple with all of those side effects at 
once? Who should manage that pro-
gram, your regular doctor or your car-
diologist? Is there another specialist with 
the right insight and expertise? — E.M. 
  ANSWER: Choosing the best blood pres-
sure medicine for a person with high blood 
pressure starts with knowing as much as 
possible about the person’s heart and blood 
vessels, and their other medical conditions. 
A person with blockages in the arteries 
should be on a beta blocker and ACE in-
hibitor most of the time. A person with dia-
betes should be on an ACE inhibitor or an-
giotensin receptor blocker. An older person 
with isolated high systolic pressure may 
get most benefit from a diuretic. However, 
it may still take some trial and error to find 
the best choice. Most people are able to find 
a blood pressure regimen that has very few 
side effects.
  Most generalists have expertise in 
blood-pressure medications, and are likely 
to know all your conditions. Cardiologists 
have more expertise in cardiovascular dis-
ease, and I refer to high blood pressure ex-
perts when I have difficulty getting some-
one’s blood pressure under control.

 Estrogen Insert May Help 
With Bladder Problems

  DEAR DR. ROACH: I am an 83-year-
old female with bladder problems. I get 
up two or three times a night and usu-
ally make it to the bathroom. I thought 
it would be good to see a doctor in case 
the problem got worse. An operation was
mentioned, which I am not interested 
in, so they gave me a pessary, which has 
been good and bad.
  It is comfortable and I don’t have to use 
the bathroom as often, but now I don’t 
get bathroom warnings and don’t always 
make it to the bathroom. I also leak urine 
with coughs and sneezes, which didn’t 
happen before. Now the doctor wants me 
to use Imvexxy inserts. After reading the
side effects, I’m not sure that’s a good 
thing to do. What are your thoughts: Is 
the Imvexxy necessary? The side effects 
really scare me. — Anon.
  ANSWER: You have symptoms of both 
urge incontinence (the sensation of needing 
to get to the bathroom right away to avoid 
an accident) and stress incontinence (los-
ing urine with abdominal pressure, such 
as cough or sneeze). It is possible that you 
have two separate problems. However, loss 
of estrogen can cause the lining of the va-
gina and vulva to thin. This includes the 
urethra, which provides conscious control 

over urinary flow. It needs estrogen to close 
optimally, and older women often have 
stress or urge incontinence (or both, which 
is called mixed) due to lack of estrogen.
  Imvexxy (estradiol) is a low-dose estro-
gen preparation inserted in the vagina, usu-
ally daily for two weeks then twice weekly 
thereafter. It is a very reasonable choice for 
women with symptoms of urge or stress 
incontinence and who have findings of es-
trogen loss on physical exam. The low dose 
makes side effects uncommon (in the initial 
trial of 764 women, there were no adverse 
effects that happened in women using es-
tradiol at greater frequency than in the pla-
cebo group).

*** 

  DEAR DR. ROACH: My wife’s mother 
and her mother’s father had subarach-
noid hemorrhages (SAHs) — he died 
immediately, and her mother recovered 
after a time, during which she suffered 
delusions. Should my wife receive special
monitoring? She has always had mi-
graines, which have for the most part 
been controlled by medicine, but as we 
get into our older years (70s), I wonder if 
we should pay more attention to the pos-
sibility of an SAH, and what might that 
entail. — J.C.
  ANSWER: Most subarachnoid hem-
orrhages, a life-threatening bleed into 
the head from a ruptured aneurysm, are 
spontaneous events unrelated to genetics. 
However, they sometimes come related to 
a genetic condition, such as Ehlers-Danlos 
syndrome and polycystic kidney disease. 
Even when they are not associated with a 
known condition, people with a strong fam-
ily history for SAH are at increased risk for 
one themselves. Someone with one first-de-
gree relative (like your wife’s mother, in 
her case) has about a 1% chance of having 
a SAH in the next 10 years. Someone with 
two first degree relatives has a 7% chance. 
Your wife would be in between, with one
first-degree and one second-degree relative 
(her grandfather).
  There is no consensus on whether she 
should be screened (with a CT- or MRI-
based angiogram scan), but she should 
discuss it with her doctor, or see an expert, 
such as a neurosurgeon.

High Blood Pressure
Can Thicken Heart Wall
  DEAR DR. ROACH: What is the dif-
ference between eccentric LVH and con-
centric LVH? Which one is more dan-
gerous and needs more attention? My 
mother was diagnosed with severe ec-
centric LVH for body surface area with 
adequate systolic and diastolic functions. 
What does that mean? — C.F.
  ANSWER: The left ventricle is the cham-
ber of the heart that pumps blood to the 
entire body, except for through the lungs; 
that is the job of the right ventricle. When 
the job is too hard, usually because of high 
blood pressure, the left ventricle hypertro-
phies, meaning its walls get thicker as a  
response to the increased workload. That 
hypertrophy can be symmetrical (concen-
tric) or asymmetrical (eccentric). Early on, 

the left ventricle can still do its two jobs 
despite the hypertrophy: It can push out all 
the blood the body needs (that’s the systol-
ic function), and relax under low pressure 
(that’s the diastolic function). Your mother 
has adequate systolic and diastolic func-
tion, so she is not in heart failure at this 
time.
  If LVH is not treated, it tends to get worse. 
Usually the diastolic function fails first, 
and the left ventricle, being thick and stiff, 
requires higher pressure to relax properly 
and allow the blood to flow in from the 
left atrium. The major symptom of dia-
stolic heart failure (now called “heart fail-
ure with preserved ejection fraction,” or 
HF-pEF) is shortness of breath, especially 
with exertion. Some people may progress 
to having both systolic and diastolic failure 
(“heart failure with reduced ejection frac-
tion,” HF-rEF), where fatigue becomes a 
major symptom. Swelling of the legs and 
increasing nighttime urination are addition-
al symptoms.
  It’s not good to have either eccentric or 
concentric LVH, but cardiac physiologists 
note that concentric LVH gives the heart 
less ability to adapt to increased stress and 
has a worse prognosis. Both situations need 
to be treated as rapidly as possible to al-
low the heart to return to a more normal 
state. Blood pressure reduction — whether 
through diet, weight loss, salt restriction, 
stress management, pharmacologic therapy 
or a combination — is the primary treat-
ment. Some blood pressure medications 
are more effective than others in helping 
the heart return to a more normal state, and 
high blood pressure experts often choose 
agents that are more effective in those peo-
ple with LVH, especially concentric LCH, 
on echocardiogram. ACE inhibitors and 
beta blockers are typically a part of first-
line treatment. 

*** 

  DEAR DR. ROACH: I have been pre-
scribed Janumet XR and am concerned 
if this drug is addictive. I do not want to 
be on this medication long-term. Can I 
get my diabetes under control by weight 
management and diet? — S.S.
  ANSWER: Janumet is a combination of 
Januvia (sitagliptin) and metformin (Glu-
cophage). Together these drugs work to 
reduce sugar made by the liver and to in-
crease release of insulin by the pancreas. 
Janumet is not addictive.
  Many people are able to control diabetes 
through careful management of diet and 
weight control (exercise is the other im-
portant lifestyle management tool); howev-
er, depending on where your sugar levels 
have been, your doctor may have decided 
to put you on medication now to protect 
your body. It’s possible for many patients to
get off medications, but it requires a real 
commitment: a big change in diet and ex-
ercise, usually with significant weight loss.

Dr. Roach regrets that he is unable to an-
swer individual questions, but will incorpo-
rate them in the column whenever possible. 
Readers may email questions to ToYour-
GoodHealth@ med.cornell.edu.

Answers to 
questions 
about electric 
vehicles

How far can an EV 
go on a charge?
Most EVs can run about 200 
miles on a single charge.  
In comparison, a typical 
gas-powered vehicle has a 
range of 400 to 500 miles 
on a tank of gas.  However, 
U.S. drivers travel an aver-
age of 31 miles per day.  So 
consider whether you will 
use an EV for commuting or 
long distances.

How do EV owners 
feel about their 
purchase?
In an AAA survey, 96% of re-
spondents said they would 

buy another EV; 43% said 
they drive more now than 
they did with a gas- pow-
ered vehicle; and although 
78% reported also having 
a gas-powered vehicle in 
their household, they said 
they did most of their driving 
(87%) in their EV.

How many charging 
stations are there?
According to the U.S. De-
partment of Energy, there 
were more than 43,000 
EV charging stations in the 
United States as of summer 
2021 – but only about 5,000 
were fast charging stations.  

How long does it 
take to charge a 
battery?
The short answer is, it de-
pends.  Recharging a de-

pleted battery with house-
hold current can take 1 hour 
or more – a problem if you’re 
in a hurry but not if you sim-
ply charge the vehicle over-
night.  Many public chargers 
are faster, with some able to 
replenish half of the battery’s 
range in less than an hour.

Are EVs affordable 
to buy?
EVs start at a little more than 
$30,000; high-end EVs can 
run to six figures.  Be sure to 
check for federal, state and 
local incentives, which can 
bring down the price.

Are maintenance
costs higher for EVs 
than for gas-pow-
ered vehicles?
No.  Research from 2019 
indicates that although the 

overall cost of EV ownership 
is 8% more than gas-pow-
ered vehicle ownership (be-
cause of higher depreciation 
and finance costs), some in-
dividual expenses are sub-
stantially lower.
The cost of electricity to drive 
15,000 miles a year averag-
es $546; the cost of gas to 
drive the same distance is 
$1,225.
If an EV is maintained ac-
cording to automaker rec-
ommendations, it costs 
$949 annually to maintain, 
$330 less than a gas-pow-
ered car.

Finding the vehicle 
that’s right for you
Time to test
The car you drive now may 
not have the latest safety 
and tech features, so com-
pare the cars you’re testing 

to one another, not to your 
current car.
Test the technology.  Be sure 
you understand how it works 
and ask yourself whether it’s 
worth any extra cost.
Do as much driving as you’re 
allowed, in a variety of loca-
tions, such as residential ar-
eas, on the interstate and in 
a parking lot.  Evaluate ac-
celeration, braking, steering, 
handling and road noise.  
Pay attention to visibility in 
general and rear visibility in 
particular. Determine how 
well you fit in the car.  Can 
you easily get in and out?  Is 
the seat comfortable?  Do 
you have children who ride 
in car seats?  Make sure you 
can get a car seat in and out.    
Review your notes on what 
you did and didn’t like about 
each car, and use them to 
compare the different cars 
you’re testing.
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FAMILY FEATURES 

One of the most frustrating challenges of keeping a home in top shape is finding reliable help when you 
need it. Whether your home projects are emergency repairs or planned upgrades, it’s critical to find the 
right home service providers.

There are likely plenty of plumbers, contractors, remodelers, carpenters, handymen and painters in your 
area, but it can be difficult to choose which ones can be counted on to do the job right.

Consider these simple, straightforward, free tips from the experts at Best Picks Reports to help guide you 
through the process of picking home service providers for any type of home project.

Know Exactly What You Need Done
Begin by having a clear idea of the work that needs done to your home. The more specific your intended 
outcome, the better.

For example, it’s fine to know you would like to remodel your bathroom. However, it’s better to know you 
want to redo the countertop, sink and tile work, but you’re fine leaving the toilet and tub untouched.

Knowing the scope of work you want done can help you find the best home services professional for the 
job. It can also improve the likelihood the quotes you receive are as accurate as possible.

Ask Around
Ask your neighbors, friends, family members and co-workers to recommend home service providers 
they’ve hired.

Asking around is an easy and reliable way to get credible recommendations. It can be especially helpful 
if you’re new to the neighborhood. A word-of-mouth recommendation often speaks volumes about a 
service provider’s reputation because it comes from a customer with first-hand experience working with the 
provider.

Compare notes from different neighbors then narrow the list down to the most popular and highly 
recommended names to continue vetting.

Search Social Media
Social media platforms can be excellent sources of information. Just search nearby home service providers by 
name and see what others are saying about them.

Some home service providers may even include testimonials and before-and-after pictures of recent projects 
on their social media feeds. These can give you an idea of the quality of their work.

Research Your Choices
Whether you get your recommendations from friends, family or social media, take each one with a grain of 
salt. Do some digging of your own, researching each option.

For each service provider you’re considering, look into any qualifications and certifications they may hold, 
including any areas of specialization that may be pertinent, and ensure they have the proper licenses and 
bonding to take on your project. Also check to see what kinds of assurances and guarantees they back their 
work with.

You can do your homework by visiting websites, making phone calls or both. If you’d like to make the 
process more efficient, start online. When you’ve narrowed your search to 2-3 options, make phone calls. 
Calling providers can also provide a first-hand example of their professionalism and customer service 
capabilities.

Use a Verified Directory and Online Reviews
Look for unbiased customer reviews on independent business directories, forums and review websites. These 
printed directories and online sites often use a combination of third-party research and consumer reviews to 
rate contractors. Some even offer guarantees on the quality of work.

For example, a directory mailed to homeowners, like the Best Pick Reports, provides recommended pros 
that have been thoroughly, independently reviewed via an unparalleled certification process. Contractors are 
included in the report by invitation, which is extended only to companies that have met strict qualifying criteria. 
Plus, you’ll have the peace of mind that comes with the Best Pick Guarantee. If you’re not satisfied with a 
guaranteed service provider, you’ll be reimbursed. 

Other sites, such as Five Star Rated, the Better Business Bureau and Google Business Reviews, can provide 
additional background information and reviews to help ensure you’re making the best choice possible.

With guides like these, you can expect candid information about who does the best work, along with 
certification of licensing, insurance and best business practices. Be sure to avoid sites where highly rated 
reviews can be purchased.

Review Examples of Finished Projects
Most home service professionals have portfolios of their work. This is especially true for remodelers, renovators, 
painters, landscapers and other skilled craftsmen whose work is as much about style as it is quality.

As you look through samples of previous work, pay attention to details. Check if everything looks absolutely 
perfect or if you notice any flaws. Make sure their style is similar to what you’re seeking and look for samples 
that are similar to the kind of work you want done.

If you don’t see what you’re looking for – or if you notice discrepancies in the quality of their work – don’t 
be afraid to ask questions. This is your chance to find out all the information you can about the provider and its 
ability to complete your project.

Seek Multiple Well-Defined Bids
Even if you have a good feeling about the first home service professional you talk to, don’t stop shopping around. 
Instead, make it a point to get a minimum of three bids before you enter a contract with anyone. This way you’ll 
have a better idea of whether you’re getting a good deal when you have other proposals to compare it to.

Not all home service professionals are created equal. It could easily be the second (or third) provider you talk 
to who ends up being the most impressive. However, you won’t know that if you end the process with the first 
bid within your budget.

You’re hiring someone who will work in your home. You owe it to yourself and your family to make sure 
you’re hiring a professional, trustworthy person (or team) for the job.

The best plan is often a combination of these steps and more. That doesn’t mean you have to work through 
every suggestion, but maybe you ask around, check online reviews and make a few calls. Do enough investigating 
to get a solid feel for any provider you plan to hire.
Find more information about service providers in your area at BestPickReports.com.
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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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Saint Luke Church 
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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

185 149
Call 773-348-9111 To Reserve Your Appointment 

Offer Good Through October 31, 2021

The Wonder Years -– It’s the 1980s 
sitcom reboot we didn’t know we 
needed until it was announced earlier 
this year. But this reboot is not a con-
tinuation of the lives of Kevin Arnold 
and his family of the late 1960s. 
Instead, the beloved series will follow 
the day-to-day lives of the Williams 
family of Montgomery, Alabama, in 
the late 1960s. The Williamses are a 
Black family, so while the show will 
cover many of the same plot lines 
centered around the 12-year-old son, 
Dean, it will be from a wholly differ-
ent cultural perspective. Don Cheadle 
plays the adult version of Dean narrat-
ing the stories of his tween years. Pre-
mieres Friday, Sept. 24. (ABC)

Vendetta: Truth, Lies and the 
Mafia — While we wait patiently for 
the upcoming “Sopranos” prequel, 
take a gander at this Netflix original 
true-crime docuseries about a Sicilian 
anti-Mafia movement. One arm of it 
is led by Silvana Saguto, a prominent 
anti-Mafia judge; the other by jour-
nalist and TV host Pino Maniaci. He 
claims that Saguto is actually her own 
self-made Mafia branch, profiting off 
corruption by keeping money seized 
from Mafia businesses for herself. 
Saguto, of course, then claims Mani-
aci is a Mafia lackey out to destroy her 
professional career. Both were ulti-
mately charged with various crimes, 
and both claim they are the real victim. 
It’s a fascinating look into the grey 
area between corruption and opportu-
nity. Much of the series is in Italian, so 
subtitles are involved. (Netflix)

Ahir Shah: Dots — A Max original 
special, “Dots” is the latest stand-up 
special by Ahir Shah, taped over two 
shows in a London West End theater. 
The Cambridge-educated comedian 
addresses topics ranging from phi-

losophy and faith, English colonial-
ism and his yet-to-be-born children 
to internet hostility, cigarettes and his 
own depression, interspersed with 
laugh-out-loud gags. Believe me, it’s 
much funnier than it sounds. Premieres 
Thursday, Sept. 23. (HBOMax)

Foundation -– If you’ve been looking 
for a new highly complex future-world 
drama to provide workplace water 
cooler fodder for the next few years, 
try “Foundation.” Based on the Isaac 
Asimov sci-fi trilogy of the same name, 
it describes the demise and revival of 
an immense galactic empire, presents 
the rise of science as the new faith for 
humankind, and introduces the fiction-
al concept of psychohistory. Yeah, it’s 
complex. (Apple TV)

In Case You Missed It
Mourning Son -– Jane’s Addic-

tion guitarist Dave Navarro suffered 
a horrific tragedy at age 15 when his 
mother was murdered in their home 
by her ex-boyfriend. In this 2015 
documentary, Navarro tells how his 
life was abruptly altered forever by 
this event. It’s an exceptionally hon-
est and introspective disclosure, and 
includes interviews with family mem-
bers as well as footage of Navarro’s 
own therapy sessions as he tries to 
work through his ongoing grief. The 
movie is not rated, but be forewarned 
this is certainly not for kids or tweens. 
Strong language, graphic crime-scene 
photos and intense emotional topics 
abound. (Prime Video)
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Scene from “The Wonder Years”

1. Which artist wrote and released “I 
Can Help”?

2. What band started out as Steel 
Mill?

3. Name the group that had a Jew-
ish drummer, an English guitar player, 
a Black man on bass and a gay Irish 
man for a lead singer.

4. Debbie Gibson was the youngest 
artist to ever write, produce and per-
form a chart topper by herself. What 
was the song?

5. Name the song that contains this 
lyric: “Faded photograph, covered now 
with lines and creases, Tickets torn in 
half, memories in bits and pieces.”

Answers
1. Billy Swan, in 1974. A fan fave 

around the world, it stayed on the 
charts in Norway for 37 weeks.

2. Bruce Springsteen’s E Street 
Band, in 1972. The new name came 
from the street where his mother lived 
in New Jersey.

3. Culture Club. The group’s diversi-
ty gave rise to their name. They took a 
Grammy for Best New Artist in 1984.

4. “Foolish Beat,” in 1988. She was 17.
5. “Traces,” by the Classic IV, in 1968. 

The song is noted for its use of an oboe, 
heard in the introduction, as well as a 
string section. It shot to No. 2 on both 
the Hot 100 and easy listening charts.
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• Baritone Leonard Warren died on 
stage at The Met in 1960 just as he fin-
ished singing Verdi’s “Morir, Tremenda 
Cosi” (“To Die, a Momentous Thing”).

• While shedding, geckos will eat their 
skin in order to prevent predators from 
finding and eating them more easily.

• A man named Ronald MacDonald 
robbed a Wendy’s in 2005.

• In the early 2000s, when hack-
ers were not that rampant, a survey 
showed that 70% of London commut-
ers would reveal their computer pass-
word in exchange for a chocolate bar, 
while 30% of the respondents admit-
ted they would give their password 
even without said candy.

• The sequel to the 1953 film titled 
“Gentlemen Prefer Blondes” was 
called “Gentlemen Marry Brunettes.”

• Per capita, the happiest countries in 
the world also rank highest in terms of 
consumers of antidepressants.

• The term “plastic surgery” was 
coined in 1839, 70 years before plastic 
was even invented. It comes from the 
Greek word “plastike,” which means 
“the art of modeling” of malleable flesh.

• Journalist John Richards founded 
The Apostrophe Protection Society 
in 2001 to enforce the proper use of 
the apostrophe in written English. He 
closed the society in 2019, however, at 
the age of 96, with the announcement 
that “the ignorance and laziness pres-
ent in modern times have won!”

• The World Health Organization 
(WHO) recommends avoiding drinking 
camel urine to prevent contracting Mid-
dle East respiratory syndrome. Thanks, 
guys, but we’ll wait for the shot.

• Abibliophobia is the fear of running 
out of material to read.

***
Thought for the Day: “When the 

path ignites a soul, there’s no remain-
ing in place. The foot touches the 
ground, but not for long.” — Hakim 
Sanai

© 2021 King Features Synd., Inc.
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1. Shang-Chi and the Legend of 
the Ten Rings  ..................... (PG-13)
Simu Liu, Awkwafina
2. Free Guy  ........................ (PG-13)
Ryan Reynolds, Jodie Comer
3. Malignant  ............................... (R)
Annabelle Wallis, Maddie Hasson
4. Candyman  ............................. (R)
Yahya Abdul-Mateen II,  
Teyonah Parris
5. Jungle Cruise  ................. (PG-13)
Dwayne Johnson, Emily Blunt
6. PAW Patrol: The Movie  .......(G)
animated
7. Don’t Breathe 2  ..................... (R)
Stephen Lang, Brendan Sexton III
8. The Card Counter  ................ (R)
Oscar Isaac, Tiffany Haddish
9. Show Me the Father  ...........(PG)
Jim Daly, Jonathan Evans
10. Respect  ......................... (PG-13)
Jennifer Hudson, Forest Whitaker
Source: Box Office Mojo
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Video On Demand
1. The Hitman’s Wife’s  
Bodyguard  ................................. (R)
Ryan Reynolds
2. 12 Mighty Orphans  ....... (PG-13)
Luke Wilson
3. A Quiet Place: Part II  ... (PG-13)
Emily Blunt
4. Peter Rabbit 2:  
The Runaway  ..........................(PG)
Rose Byrne
5. Snake Eyes: G.I. Joe  
Origins  ................................ (PG-13)
Henry Golding
6. Wrath of Man  ........................ (R)
Jason Statham
7. Those Who Wish Me Dead  ... (R)
Angelina Jolie
8. Stillwater  ................................ (R)
Matt Damon
9. Space Jam: A New Legacy  .(PG)
LeBron James
10. No Man of God  ................ (NR)
Elijah Wood

DVD, Blu-ray Sales
1. The Conjuring: The Devil  
Made Me Do It  .......................... (R)
Warner Bros.
2. The Hitman’s Wife’s  
Bodyguard  ................................. (R)
Lionsgate
3. Peter Rabbit 2  .....................(PG)
Sony Pictures
4. Spirit Untamed  ....................(PG)
Universal/Dreamworks
5. In the Heights  ................ (PG-13)
Warner Bros.
6. Mortal Kombat Legends:  
Battle of the Realms  .................. (R)
Warner Bros.
7. Luca  ......................................(PG)
Disney/Pixar
8. A Quiet Place: Part II  ... (PG-13)
Paramount
9. Space Jam  ............................(PG)
Warner Bros.
10. Godzilla vs. Kong  ........ (PG-13)
Warner Bros.
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 — Jake Gyllenhaal’s break-
out film was “The Day After Tomorrow” (2004), 
which grossed $552 million. It was followed by 
“Brokeback Mountain” (2005), which featured 
romantic scenes with the late Oscar-winning 
actor Heath Ledger, shocking to some, but 
still able to win Oscars for its director, adapted 
screenplay and musical score, and a best-actor 
nomination for Ledger.
  Gyllenhaal’s voiceover in the animated film 
“Spirit Untamed,” with Julianne Moore, 
opened in June and managed to gross $38.6 
million despite the pandemic. His Danish crime 
thriller “The Guilty,” with Ethan Hawke, Riley 
Keough and Peter Sarsgaard, was well-re-
ceived at The Toronto Film Festival. He’s just 
wrapped-up Michael Bay’s action thriller 
“Ambulance,” with Eliza Gonzalez, about two 
brothers who steal an ambulance with a female 
paramedic and a critical patient in the back, due 
Feb. 18 in theaters.

***
  Despite the success of “Brokeback Mountain,” 
it has taken 16 years for a major studio to make 
a romantic comedy about two men. Billy Eich-
ner stars in “BROS,” which he co-wrote with 
Nicholas Stoller (who’s directing), with Judd 
Apatow producing for Universal Studios. It’s 
about two men with commitment problems who 
attempt to start a relationship. The “other” man 
will be Luke Macfarlane, who played the gay 
lover of one of the title characters of the 2006-
11 ABC series, “Brother & Sisters.” In 2008 he 
“outed” himself as a gay man in an interview, 
but still played “straight” men in one Hallmark 
movie a year from 2014- 19, two in 2020 and 
another in 2021.
  Universal is touting “BROS” as the first gay 
rom-com made by a major studio, but Netflix 
already beat them to the punch with “Single All 
the Way,” which stars “Ugly Betty’s” Michael 
Urie and, well lookie here, Luke Macfarlane, 
dropping in December. Meanwhile, Billy Eich-
ner is set to play Paul Lynde in “The Man in 
the Box.” Lynde didn’t hide his “gayness” and 
successfully played Ann-Margret’s father in 
“Bye, Bye, Birdie” and Uncle Arthur in Eliza-
beth Montgomery’s “Bewitched” series. He 
never had to “come out,” no one cared.

***
  While Universal getting more liberal, Netflix is 
turning cautious. They thought their upcoming 
film “Blonde” (based on Joyce Carol Oates’ 
best-selling book of the same name), with Ana 
de Armas as Marilyn Monroe, was “too graph-
ic”! The film has Oscar-winner Adrian Brody 
as “The Playwright,” Bobby Cannavale as 
“The Ex-Athlete,” Caspar Phillipson as “The 
President” and Michael Masini as Tony Cur-
tis. Brad Pitt is one of the producers, and what 
could have been more graphic than those violent 

Benjamin Bratt, former “Law & Order,” 
“Private Practice” and Fox series “Star” (with 
Queen Latifah for three seasons), is set to star 
in the theatrical Western film “Dead for A Dol-
lar,” directed by Walter Hill, with Christoph 
Waltz, Willem Dafoe and Rachel Brosnah-
an. Also upcoming is Ava DuVernay’s four-
part HBO Max
series “DMZ,” starring Rosario Dawson. 
Bratt’s last film was “A Score to Settle,” star-
ring Nicolas Cage, which died at birth. Bratt 
has been married to actress Talisa Soto since 
2002, and has a daughter and a son with her. 
  The 1984 film “The Karate Kid,” which 
spawned four sequels, an animated series and 
the Netflix series “Cobra Kai” (renewed for a 
fourth season), with original stars Ralph Mac-
chio, William Zabka, Martin Kove and Sean 
Kanan (from “Karate Kid III”), will now be-
come a Broadway musical written by the orig-
inal screenwriter, Robert Mark Kamen. Can 
we expect a karate ballet?

***
When CBS canceled “Hawaii 5-0” in April 
2020, after 10 years, it needed something to 
fill its Hawaiian studios. So guess what? We’ll 
now be treated to yet another “NCIS” spinoff,
“NCIS Hawaii,” which debuted Sept. 20. This 
time the team is led by a woman, played by 
Vanessa Minnillo (now known evermore as 
Vanessa Lachey, her married name, thanks to
98 Degrees rocker Nick Lachey). The cast is 
mostly unknown, except maybe for Canadian 
male model Noah Mills ... I jest!

scenes in “Once Upon a Time in Hollywood”? 
Speaking of once upon a time, I was once lured 
to Paul Lynde’s house under false pretenses for a 
re-shoot and found myself locked up with him in 
his house ... but that’s another story!
  HOLLYWOOD — Can you believe Macaulay 
Culkin turned 41 on Aug. 26, and that the star of 
the “Home Alone” franchise became the father
of a son on April 5? He met girlfriend Brenda 
Song — of Disney Channel’s “The Suite Life of 
Zack & Cody” (2005-08) and “The Suite Life on
Deck” (2008-11) — when they starred together 
in “Changeland” (2019), and they’ve been to-
gether ever since.   
  And miracle of miracles, Culkin’s career is re-
born too, and not because of his cameo in “Home 
Sweet Home Alone,” starring Ellie Kemper, 
Kenan Thompson and Chris Parnell, premier-
ing Nov. 2 on Disney+. That can’t compare with 
the starring role handed to him by Ryan Mur-
phy in “American Horror Story: Double Fea-
ture,” which premiered Aug. 25. He was enticed 
to sign up when Murphy told him, “Your char-
acter has crazy erotic sex with Kathy Bates,” to 
which Culkin countered, “This sounds like the 
role I was born to play!”
  What could have motivated Ryan Murphy to 
offer Culkin this plum role? Murphy admitted, 
“I’m so excited for him to be in my world be-
cause I think I’m gonna want to do a lot of things
with him, if he wants to work, because I think 
he’s fascinating and interesting, and he has a 
soul. There’s both a lightness and darkness with 
Macaulay Culkin that I’m attracted to.”

***

HOLLYWOOD — Jake Gyllen-
haal’s breakout film was “The Day 
After Tomorrow” (2004), which 
grossed $552 million. It was followed 
by “Brokeback Mountain” (2005), 
which featured romantic scenes with 
the late Oscar-winning actor Heath 
Ledger, shocking to some, but still able 
to win Oscars for its director, adapted 
screenplay and musical score, and a 
best-actor nomination for Ledger.

Gyllenhaal’s voiceover in the ani-
mated film “Spirit Untamed,” with 
Julianne Moore, opened in June 
and managed to gross $38.6 mil-
lion despite the pandemic. His Dan-
ish crime thriller “The Guilty,” with 
Ethan Hawke, Riley Keough and 
Peter Sarsgaard, was well-received 
at The Toronto Film Festival. He’s just 
wrapped-up Michael Bay’s action 
thriller “Ambulance,” with Eliza Gon-
zalez, about two brothers who steal an 
ambulance with a female paramedic 
and a critical patient in the back, due 
Feb. 18 in theaters.

***
Despite the success of “Brokeback 

Mountain,” it has taken 16 years for a 
major studio to make a romantic come-
dy about two men. Billy Eichner stars 
in “BROS,” which he co-wrote with 
Nicholas Stoller (who’s directing), 
with Judd Apatow producing for Uni-
versal Studios. It’s about two men with 
commitment problems who attempt 
to start a relationship. The “other” 
man will be Luke Macfarlane, who 
played the gay lover of one of the title 
characters of the 2006-11 ABC series, 
“Brother & Sisters.” In 2008 he “out-
ed” himself as a gay man in an inter-
view, but still played “straight” men in 
one Hallmark movie a year from 2014-
19, two in 2020 and another in 2021.

Universal is touting “BROS” as the 
first gay rom-com made by a major 
studio, but Netflix already beat them 
to the punch with “Single All the Way,” 
which stars “Ugly Betty’s” Michael 
Urie and, well lookie here, Luke 
Macfarlane, dropping in December. 
Meanwhile, Billy Eichner is set to play 

Paul Lynde in “The Man in the Box.” 
Lynde didn’t hide his “gayness” and 
successfully played Ann-Margret’s 
father in “Bye, Bye, Birdie” and Uncle 
Arthur in Elizabeth Montgomery’s 
“Bewitched” series. He never had to 
“come out,” no one cared.

***
While Universal getting more lib-

eral, Netflix is turning cautious. They 
thought their upcoming film “Blonde” 
(based on Joyce Carol Oates’ best-sell-
ing book of the same name), with Ana 
de Armas as Marilyn Monroe, was 
“too graphic”! The film has Oscar-win-
ner Adrian Brody as “The Playwright,” 
Bobby Cannavale as “The Ex-Ath-
lete,” Caspar Phillipson as “The Pres-
ident” and Michael Masini as Tony 
Curtis. Brad Pitt is one of the produc-
ers, and what could have been more 
graphic than those violent scenes in 
“Once Upon a Time in Hollywood”?

Speaking of once upon a time, I 
was once lured to Paul Lynde’s house 
under false pretenses for a re-shoot 
and found myself locked up with him 
in his house ... but that’s another story! 

© 2021 King Features Synd., Inc.

Jake Gyllenhaal

K
ing Features W

eekly Service
Septem

ber 13, 2021

Depositphotos

HOLLYWOOD — Can you believe 
Macaulay Culkin turned 41 on Aug. 
26, and that the star of the “Home 
Alone” franchise became the father 
of a son on April 5? He met girlfriend 
Brenda Song — of Disney Channel’s 
“The Suite Life of Zack & Cody” 
(2005-08) and “The Suite Life on 
Deck” (2008-11) — when they starred 
together in “Changeland” (2019), and 
they’ve been together ever since.

And miracle of miracles, Culkin’s 
career is reborn too, and not because 
of his cameo in “Home Sweet Home 
Alone,” starring Ellie Kemper, Kenan 
Thompson and Chris Parnell, pre-
miering Nov. 2 on Disney+. That can’t 
compare with the starring role handed 
to him by Ryan Murphy in “Ameri-
can Horror Story: Double Feature,” 
which premiered Aug. 25. He was 
enticed to sign up when Murphy told 
him, “Your character has crazy erot-
ic sex with Kathy Bates,” to which 
Culkin countered, “This sounds like 
the role I was born to play!” 

What could have motivated Ryan 
Murphy to offer Culkin this plum role? 
Murphy admitted, “I’m so excited for 
him to be in my world because I think 
I’m gonna want to do a lot of things 
with him, if he wants to work, because 
I think he’s fascinating and interest-
ing, and he has a soul. There’s both a 
lightness and darkness with Macaulay 
Culkin that I’m attracted to.”

***
Benjamin Bratt, former “Law & 

Order,” “Private Practice” and Fox 
series “Star” (with Queen Latifah 
for three seasons), is set to star in the 
theatrical Western film “Dead for A 
Dollar,” directed by Walter Hill, with 
Christoph Waltz, Willem Dafoe and 
Rachel Brosnahan. Also upcoming is 
Ava DuVernay’s four-part HBO Max 
series “DMZ,” starring Rosario Daw-
son. Bratt’s last film was “A Score to 
Settle,” starring Nicolas Cage, which 
died at birth. Bratt has been married 
to actress Talisa Soto since 2002, and 
has a daughter and a son with her.

The 1984 film “The Karate Kid,” 
which spawned four sequels, an ani-
mated series and the Netflix series 
“Cobra Kai” (renewed for a fourth sea-
son), with original stars Ralph Mac-
chio, William Zabka, Martin Kove 
and Sean Kanan (from “Karate Kid 
III”), will now become a Broadway 
musical written by the original screen-
writer, Robert Mark Kamen. Can we 
expect a karate ballet?

***
When CBS canceled “Hawaii 5-0” 

in April 2020, after 10 years, it need-
ed something to fill its Hawaiian stu-
dios. So guess what? We’ll now be 
treated to yet another “NCIS” spin-
off, “NCIS Hawaii,” which debuted 
Sept. 20. This time the team is led by 
a woman, played by Vanessa Minnil-
lo (now known evermore as Vanessa 
Lachey, her married name, thanks to 
98 Degrees rocker Nick Lachey). The 
cast is mostly unknown, except maybe 
for Canadian male model Noah Mills 
... I jest! 

© 2021 King Features Synd., Inc.
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Q: Whatever happened to Gloria 
Reuben? I loved her on “ER” 

but haven’t seen her in anything 
since. Is she still acting? — M.J.

A: The Canadian actress earned 
two Emmy nominations for her 

role as an HIV-positive medical profes-
sional on “ER.” She also has a beautiful 
voice, having been a back-up singer for 
Tina Turner on her Twenty Four Seven 
Tour in 2000. After her run on “ER,” 
Reuben booked regular and recurring 
roles on several TV series, including 
as an assistant D.A. on “Law & Order: 
SVU,” a mayor on “Saints & Sinners” 
and a therapist on “Mr. Robot.”

Next up, she’ll play Valerie Jarrett in 
the highly anticipated Showtime series 
“The First Lady,” which also stars 
Gillian Anderson as Eleanor Roos-
evelt, Michelle Pfeiffer as Betty Ford 
and Viola Davis as Michelle Obama. 
Look for it in 2022. This fall, Reuben 
will star in the Lifetime movie “Torn 
From Her Arms,” based on a true sto-
ry about the border crisis. Reuben will 
play Ginger Thompson, a Pulitzer 
Prize-winning ProPublica reporter 
opposite Judy Reyes (“Scrubs”), who 
portrays a Texas immigration attorney. 
“Torn From Her Arms” will premiere 
Saturday, Oct. 30, at 8 p.m. ET.

***

Q: Who were the comedians who 
died recently of a drug over-

dose? Who was the survivor? — E.J.

A: Kate Quigley, Fuquan Johnson, 
Enrico Colangeli and Natalie 

Williamson were hanging out Sept. 4 
at a Venice, California, residence where 
cocaine laced with fentanyl was alleged-
ly shared. All but Quigley died from an 
overdose. She’s a stand-up comedian 
who has appeared on “The Office” (she 
played a server on the “Casino Night” 
episode) and hosts a podcast called 
“#DateFails.” She most recently was in 
a relationship with singer Darius Rucker 
(“Hootie & the Blowfish”).

Johnson and Colangeli, who died at 
the scene, worked at the HaHa Com-
edy Club in North Hollywood, and 
Williamson was a friend. Quigley 
was hospitalized in critical condition 
but pulled through, posting a message 
online to her fans to “please don’t take 
this life for granted. I did, and I never 
will again.”

Fentanyl is a powerful synthetic 
opioid that is 50 to 100 times more 
potent than morphine. It’s reportedly 
claimed the lives of many noteworthy 
talents, including musician Prince, 
Oscar-winning actor Philip Seymour 
Hoffman and teen actor (“The Flash”) 
Logan Williams. Its lethality isn’t just 
limited to Hollywood. To learn more 
about fentanyl abuse in communities 
everywhere, visit SAMHSA.gov. 

***

Q: Will “Killing Eve” be coming 
back, or is it done? I know 

sometimes British series aren’t 
meant to be long-running, but I 
hope this one continues. — U.M.

A: Instead of “seasons,” British 
TV shows call their groups of 

episodes “series,” and “Killing Eve” 
has had three series so far. Each series 
has been penned by a different female 
head writer telling the tale of intelli-
gence officer Eve Polastri (played by 
Sandra Oh) in pursuit of an assassin 
named Villanelle (Jodie Comer). 

The fourth and final installment of 
the Emmy-nominated BBC series will 
air sometime in 2022, but several spin-
offs apparently are in the works. 

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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FAMILY FEATURES 

Each school day calls for a multitude of meals and snacks to make sure 
little learners are energized for time spent in the classroom, playing with 
friends and completing their homework. From breakfast to dinner and 
sweet rewards after a long day of educational activities, it’s important to 

keep the family on schedule with favorite recipes.
These options for a simple quiche that’ll almost certainly leave leftovers for 

the week, tasty tacos with a cheeseburger twist and cream-filled cookies offer 
delicious ways to keep your loved ones full and happy.

Visit Culinary.net to find more family-friendly dishes. 

Say Goodbye to  
Basic Breakfast
The same old breakfast routine week 
after week can become tiresome and 
dull, especially for little ones. 

It’s time to add something new to 
the table with fresh ingredients and 
simple instructions to enhance the 
start to busy weekdays. Try this recipe 
for an Easy Breakfast Quiche that is 
sure to have your senses swirling with 
every bite while fueling kiddos for the 
day ahead. 

Find more breakfast recipes  
at Culinary.net.

Easy Breakfast Quiche
Servings: 12
 1 package (10 ounces) frozen  
   broccoli with cheese
 12 slices bacon, chopped
 1/2 cup green onions, sliced
 1 cup mushrooms, sliced
 4 eggs
 1 cup milk
 1 1/2 cups shredded cheese,  
   divided
 2 frozen deep-dish pie shells  
   (9 inches each)

Heat oven to 350 F.
In medium bowl, add broccoli 

and cheese contents from package. 
Microwave 5 minutes, or until cheese 
is saucy. Set aside.

In skillet, cook chopped bacon 
4 minutes. Add green onions; 
cook 2 minutes. Add mushrooms; 
cook 4 minutes, or until bacon is 
completely cooked and mushrooms 
are tender. Drain onto paper towel 
over plate. Set aside.

In medium bowl, whisk eggs and 
milk until combined. Add broccoli 
and cheese mixture. Add 1 cup 
cheese. Stir to combine. Set aside.

In pie shells, divide drained bacon 
mixture evenly. Divide broccoli 
mixture evenly and pour over bacon 
mixture. Sprinkle remaining cheese 
over both pies. 

Bake 40 minutes.
Allow to cool at least 12 minutes 

before serving.
Note: To keep edges of crust from 

burning, place aluminum foil over 
pies for first 20 minutes of cook time. 
Remove after 20 minutes and allow to 
cook uncovered until completed.

A Tasty Take on School Night Tradition
Put a twist on taco Tuesday and get outside the burger bun with this 
easy weekday dinner idea. 

Pick up a few simple ingredients you can feel good about feeding 
your family including Coleman Natural uncured bacon, which has no 
artificial ingredients or preservatives and is sourced from American 
family farms that humanely raise their animals with no antibiotics or 
added hormones. 

For more creative, kid-friendly recipes, visit  
ColemanNatural.com/recipes. 

Bacon Cheeseburger Tacos
Servings: 4
 8-10  slices Coleman Natural bacon
 1  pound ground beef
  salt
  pepper
 4 slices cheese
 1  cup canola oil
 8  soft corn tortillas 
 1  medium red onion, sliced
 1  avocado, skin removed and sliced
 1  medium tomato, chopped
 8-10  romaine lettuce leaves, torn

In large frying pan or cast-iron skillet, cook bacon until crispy. 
Remove slices from skillet to drain on paper towel. Pour bacon fat 
from pan.

Shape ground beef into four burger patties, seasoning both sides of 
patties with salt and pepper. 

In skillet over medium-high heat, cook burgers about 4 minutes per 
side for medium doneness. 

Top each burger with one slice cheese then cover skillet with lid and 
cook until cheese melts. Remove from heat.

Cap Off School Nights with a  
Creamy Cookie
Once the school day is done, homework is 
complete and dinner is finished, there’s just one 
thing left for many families: dessert. After all the 
day’s accomplishments, sometimes a sweet treat 
is the perfect way to reward kiddos for their hard 
work in the classroom. 

These Oatmeal Creme Cookies are a tasty 
example of a tempting dish that comes together 
in less than half an hour, so you don’t add more 
stress to a busy day. Plus, with high-quality 
ingredients like C&H Sugars, they can keep the 
whole family happy while allowing little ones to 
help in the kitchen. 

Visit chsugar.com for more back-to-school 
recipe inspiration. 

Oatmeal Creme Cookies
Recipe courtesy of chef Haley Williams  
@IfYouGiveABlondeAKitchen
Prep time: 10 minutes
Cook time: 12 minutes
Oatmeal Cookies:
 1 1/2  cups all-purpose flour
 1  teaspoon baking soda
 1/2  teaspoon salt
 1  teaspoon ground cinnamon
 1/4  teaspoon ground cloves (optional)
 1  cup (2 sticks) unsalted butter, at  
   room temperature
 3/4  cup C&H Dark Brown Sugar
 1/2  cup C&H Organic Raw Cane Sugar
 2  large eggs, at room temperature
 1 1/2  teaspoons pure vanilla extract
 3  cups quick oats

Creme Filling:
 3/4  cup unsalted butter, at  
   room temperature
 2  cups C&H Confectioners’ Sugar
 1-2  tablespoons heavy cream
 1  teaspoon pure vanilla extract
 1  pinch salt
To make oatmeal cookies: Preheat oven to 350 F. 
Line two cookie sheets with parchment paper and 
set aside.

In large bowl, whisk flour, baking soda, salt, 
cinnamon and cloves, if desired. Set aside.

In bowl of stand mixer, beat butter, dark brown 
sugar and raw cane sugar on medium-high speed 
until light and creamy, about 1 minute. Add eggs 
and vanilla; beat until combined. Scrape down sides 
and bottom of bowl.

With mixer on low, slowly add dry ingre-
dients to wet ingredients. Mix until combined 
while avoiding overmixing. Add oats and mix 
until incorporated.

Scoop about 2 tablespoons dough onto prepared 
cookie sheet. Space dough balls at least 3 inches 
apart. Bake 10-12 minutes, or until edges are 
light brown. Let cookies cool 5 minutes before 
transferring to wire rack to cool completely.

To make creme filling: In bowl of stand mixer, 
beat butter on medium-high speed until light 
in color, about 3 minutes. With mixer on low, 
gradually add confectioners’ sugar and mix until 
well combined, about 1 minute. Add 1 tablespoon 
heavy cream, vanilla and salt. Beat on medium-high 
speed until fluffy. If filling is too thick, add second 
tablespoon heavy cream.

Once cookies cool, pipe or spread creme 
filling on flat sides of half the cookies. Top 
with remaining cookies to form sandwiches. 

Bacon Cheeseburger Tacos

Oatmeal Creme Cookies

Easy Breakfast Quiche
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Double Chocolate  
Cream Pie

Double your pleasure with two — 
yes, two — kinds of chocolate! When 
it comes to chocolate, more is never 
too much!
 1  (4-serving) package sugar- 
  free instant chocolate fudge  
  pudding mix
 1⅓  cups nonfat dry milk powder
 2¼  cups water
 1  (6-ounce) purchased choco- 
  late-flavored pie crust
 1  (4-serving) package sugar- 
  free instant white chocolate  
  pudding mix
 1/2  cup reduced-calorie whipped  
  topping
 1  (2 1/2-inch) chocolate gra- 
  ham cracker square, made  
  into fine crumbs
 1  tablespoon mini chocolate  
  chips

1. In a large bowl, combine dry 
chocolate fudge pudding mix, 2/3 
cup dry milk powder and 1 1/4 cups 
water. Mix well, using a wire whisk. 
Pour mixture evenly into pie crust. 
Refrigerate while preparing topping.

2. In another large bowl, combine 
dry white chocolate pudding mix, 
remaining 2/3 cup dry milk powder 
and remaining 1 cup water. Mix well, 
using a wire whisk. Blend in whipped 
topping.

3. Evenly spread topping mixture 
over set chocolate fudge layer. Sprinkle 
chocolate graham cracker crumbs 
and chocolate chips evenly over top. 
Refrigerate for at least 1 hour. Cut into 
8 servings. Freezes well.

• Each serving equals: 198 calories, 
6g fat, 6g protein, 30g carb., 495mg 
sodium, 1g fiber; Diabetic Exchanges: 1 
1/2 Starch/Carb, 1/2 Skim Milk, 1/2 Fat.

© 2020 King Features Syndicate, Inc.
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Quick Cincinnati Chili
Made with all the usual good things 

and then — great idea — spooned 
over spaghetti. While pasta is cook-
ing, prepare chili and toppings.
 12  ounces (3/4 of a 16-ounce  
  package, per recipe) spaghetti
 2¼  teaspoons salt
 2  teaspoons olive or vegetable oil
 1  medium onion, chopped
 1  tablespoon chili powder
 1/4  teaspoon ground cinnamon
 1  can (15 to 16 ounces) pink  
  beans, rinsed and drained
 1  can (14 1/2 ounces) diced  
  tomatoes
 1/2  cup beef broth
 1  tablespoon tomato paste
 1/2  teaspoon sugar
Toppings:
 1/4  cup shredded reduced-fat  
  Cheddar cheese
 2  tablespoons nonfat sour  
  cream
 3  green onions, chopped

1. Prepare spaghetti as label directs, 
using 2 teaspoons salt in water; drain 
and keep warm.

2. Meanwhile, in nonstick 10-inch 
skillet over medium heat, heat olive 
or vegetable oil. Add onion and 3 
tablespoons water; cook until onion 
is tender and golden, about 10 min-
utes. Add chili powder and cinnamon; 
cook, stirring, 1 minute.

3. Stir in pink beans, tomatoes with 
their juice, beef broth, tomato paste, 
sugar and 1/4 teaspoon salt; over high 
heat, heat to boiling. Reduce heat to 
low; simmer, uncovered, 5 minutes.

4. To serve, divide spaghetti evenly 
among 4 warm dinner plates. Spoon 
chili over spaghetti; serve with toppings.

• Each serving: About 490 calories, 
6g total fat (1g saturated), 4mg cho-
lesterol, 885mg sodium, 90g total 
carbohydrate, 21g protein.

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

© 2020 Hearst Communications, Inc.
All rights reserved

Garden Pilaf
“Help! My garden is being over-

taken by zucchini!” That seems to 
be the battle cry of most gardeners 
right about now. If you too have been 
overblessed with a bountiful crop of 
this vigorous squash member, then 
stir up this delicious recipe. You may 
be so pleased that you just might ask 
your friends for their extra zucchini!
 2  cups shredded unpeeled zuc- 
  chini
 1  cup shredded carrots
 1  (16-ounce) can fat-free chick- 
  en broth
 1  tablespoon dried parsley  
  flakes
 1/8  teaspoon black pepper
 2  cups uncooked instant rice

1. In a large skillet sprayed with but-
ter-flavored cooking spray, saute zuc-
chini and carrots for 6 to 8 minutes. 
Add chicken broth, parsley flakes and 
black pepper. Mix well to combine. 
Stir in uncooked rice. Bring mixture 
to a boil.

2. Lower heat, cover and simmer for 
10 to 12 minutes, or until rice is ten-
der and most of the liquid is absorbed, 
stirring occasionally. Makes 6 (2/3 
cup) servings.

• Each serving equals: 116 calories, 
0g fat, 4g protein, 25g carb., 173mg 
sodium, 1g fiber; Diabetic Exchanges: 
1 Starch, 1 Vegetable.

© 2020 King Features Syndicate, Inc.
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Chicken Apple Burgers
Shredded apple keeps these chicken 

burgers moist and flavorful without 
adding any extra fat. Serve with pota-
to salad or coleslaw dressed with a 
mustard vinaigrette.
 2  Granny Smith apples, cored
 1/2  teaspoon poultry seasoning
 1/2  teaspoon salt
 1/4  teaspoon ground black pepper
 1  pound ground chicken
 1/4  cup (about 1/2 stalk) finely  
  chopped celery
 4  hamburger buns
 1/2  cup whole-berry cranberry  
  sauce

1. From each apple, cut 6 thin slices 
crosswise from center (for a total 
of 12 apple rings). From remainder, 
coarsely shred 3/4 cup apples. Spray 
ridged grill pan with nonstick cooking 
spray; heat pan over medium-high 
heat until hot.

2. In medium bowl, stir shredded 
apple with poultry seasoning, 1/2 tea-
spoon salt and 1/4 teaspoon ground 
black pepper until blended. Mix in 
chicken and celery just until com-
bined, but do not overmix. Shape 
chicken mixture into four 1/2-inch-
thick burgers, handling mixture as 
little as possible.

3. Place burgers in grill pan; cook 
10 to 12 minutes or just until chick-
en loses its pink color throughout, 
turning once. Serve burgers on buns 
with apple rings and cranberry sauce. 
Serves 4.

• Each serving: About 385 calories, 
12g total fat (1g saturated), 0mg cho-
lesterol, 610mg sodium, 47g total car-
bohydrate, 4g dietary fiber, 24g protein.

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

© 2020 Hearst Communications, Inc.
All rights reserved

Potato Salad Vinaigrette
 4  pounds medium red potatoes,  
  unpeeled
 3  tablespoons salt
 1/2  cup vegetable oil
 1/2  cup cider vinegar
 2  tablespoons Dijon mustard
 1  tablespoon sugar
 1/2  cup (loosely packed) fresh  
  parsley leaves and stems

1. In 4-quart saucepan, place pota-
toes, 2 teaspoons salt and enough water 
to cover; heat to boiling over high heat. 
Reduce heat to low; cover and simmer 
10 to 15 minutes or until potatoes are 
fork-tender. Drain; cool slightly.

2. Meanwhile, in blender, combine 
oil, vinegar, mustard, sugar, parsley and 
remaining 1 teaspoon salt; blend until 
smooth. Transfer to large serving bowl.

3. When potatoes are cool enough 
to handle, cut each into quarters, or 
eighths if large. Add warm potatoes to 
dressing in bowl; gently stir with rub-
ber spatula until coated with dressing. 
Let potato mixture stand 30 minutes 
to absorb dressing, stirring occasion-
ally. Serve warm or cover and refrig-
erate up to 1 day to serve cold. Yields: 
10 cups. Serves: 16.

• Each serving: About 165 calories, 
7g total fat (1g saturated), 0g choles-
terol, 235mg sodium, 24g total carbo-
hydrate, 2g dietary fiber, 2g protein.

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

© 2020 Hearst Communications, Inc.
All rights reserved
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Awesome Apple Crisp
Try this easy dessert and see if you 

don’t agree it’s “just awesome.”
 2  cups (4 small) cored, peeled  
  and sliced cooking apples
 1  teaspoon apple-pie spice
 1/4  cup quick oats
 6  tablespoons reduced-fat bak- 
  ing mix
  Granular sugar substitute to  
  equal 1/4 cup sugar, suitable  
  for baking
 4  teaspoons reduced-calorie  
  margarine

1. In a medium bowl, combine 
apples and apple-pie spice. Evenly 
spoon mixture into 4 (10-ounce) 
microwavable custard cups. In same 
bowl, combine oats, baking mix, 
sugar substitute and margarine. Mix 
well until crumbly. Evenly sprinkle 
crumb mixture over apples.

2. Microwave on HIGH (100% 
power) for 8 to 10 minutes or until 
apples are tender. Let set for at least 5 
minutes. Good warm or cold. Makes 
4 servings.

• Each servings equals: 102 calories, 
2g fat, 2g protein, 19g carb., 149mg 
sodium, 2g fiber; Diabetic Exchanges: 
1 Fruit, 1/2 Starch, 1/2 Fat.

© 2020 King Features Syndicate, Inc.
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Classic Baked Apples 
With Oatmeal Streusel
Cooking apples in the microwave, 

rather than the regular oven, yields 
plumper, juicier, less shriveled fruit 
— and saves a big chunk of time! 
Baked apples have always been a 
favorite dessert in America. We’ve 
adapted Eliza Leslie’s recipe from 
the 1848 edition of Directions for 
Cookery, and it’s still good today.
 4  large (about 10 ounces each)  
  Rome or Cortland apples
 1/4  cup (packed) brown sugar
 1/4  cup quick-cooking oats,  
  uncooked
 2  tablespoons (chopped) dates
 1/2  teaspoon ground cinnamon
 2  teaspoons margarine or butter

1. Core apples, cutting out a 1 
1/4-inch diameter cylinder from cen-
ter of each, almost but not all the 
way through to bottom. Remove peel 
about one-third of the way down from 
top. Place apples in shallow 1 1/2-
quart ceramic casserole or 8-inch by 
8-inch glass baking dish.

2. In small bowl, combine brown 
sugar, oats, dates and cinnamon. Fill 
each cored apple with equal amounts 
of oat mixture. (Mixture will spill 
over top of apples.) Place 1/2 tea-
spoon margarine or butter on top of 
filling in each apple.

3. Cook apples, covered, on 
Medium-High (70%) until tender, 12 
to 14 minutes, turning each apple 
halfway through. Spoon cooking liq-
uid from baking dish over apples to 
serve. Serves 4.

• Each serving: About 240 calories, 
3g total fat (1g saturated), 0g choles-
terol, 30mg sodium, 54g total carbo-
hydrate, 0g dietary fiber, 2g protein.

Recipe excerpted from the “Great 
American Classics Cookbook” 
(Hearst Books).

© 2020 Hearst Communications, Inc.
All rights reserved
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Pumpkin Pudding Pie
 1  envelope unflavored gelatin
 1¼  cups milk
 1  cup flaked coconut
 3/4  cup graham-cracker crumbs
 4  tablespoons (1/2 stick) mar- 
  garine or butter, softened
 1½  cups heavy or whipping  
  cream
 1  package (for 4 servings)  
  instant vanilla pudding and  
  pie filling
 15  ounces (half of a 30-ounce  
  can, or 1½ cups) pumpkin- 
  pie mix (not solid-pack  
  pumpkin)

1. In small saucepan, sprinkle gela-
tin evenly over 1/2 cup milk; let stand 
1 minute to soften gelatin. Cook over 
low heat, stirring constantly, until gel-
atin dissolves completely. Set aside 
at room temperature to cool (do not 
refrigerate).

2. Heat oven to 375 F. Spread coco-
nut in 13 by 9-inch metal baking pan; 
bake until lightly browned, about 10 
minutes, stirring occasionally.

3. Reserve 1 tablespoon toast-
ed coconut for garnish. In 9-inch 
pie plate, with hand, mix remaining 
toasted coconut with graham-cracker 
crumbs and margarine or butter. Press 
mixture firmly onto bottom and up 
side of pie plate just to rim.

4. In small bowl, with mixer at 
medium speed, beat 1 cup heavy or 
whipping cream until stiff peaks form. 
In medium bowl, prepare instant pud-
ding as label directs, but use only 3/4 
cup milk. With wire whisk, beat in 
pumpkin-pie mix and cooled gela-
tin mixture. Fold in whipped cream. 
Spoon pumpkin mixture into piecrust. 
Refrigerate until set, about 3 hours.

5. To serve, beat remaining 1/2 cup 
heavy or whipping cream until stiff 
peaks form. Use to garnish top of pie. 
Sprinkle with reserved toasted coco-
nut. Serves 10.

• Each serving: About 345 calories, 
23g total fat, 56g cholesterol, 375mg 
sodium.

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

© 2020 Hearst Communications, Inc.
All rights reserved
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Classic Baked Apples 
With Oatmeal Streusel
Cooking apples in the microwave, 

rather than the regular oven, yields 
plumper, juicier, less shriveled fruit 
— and saves a big chunk of time! 
Baked apples have always been a 
favorite dessert in America. We’ve 
adapted Eliza Leslie’s recipe from 
the 1848 edition of Directions for 
Cookery, and it’s still good today.
 4  large (about 10 ounces each)  
  Rome or Cortland apples
 1/4  cup (packed) brown sugar
 1/4  cup quick-cooking oats,  
  uncooked
 2  tablespoons (chopped) dates
 1/2  teaspoon ground cinnamon
 2  teaspoons margarine or butter

1. Core apples, cutting out a 1 
1/4-inch diameter cylinder from cen-
ter of each, almost but not all the 
way through to bottom. Remove peel 
about one-third of the way down from 
top. Place apples in shallow 1 1/2-
quart ceramic casserole or 8-inch by 
8-inch glass baking dish.

2. In small bowl, combine brown 
sugar, oats, dates and cinnamon. Fill 
each cored apple with equal amounts 
of oat mixture. (Mixture will spill 
over top of apples.) Place 1/2 tea-
spoon margarine or butter on top of 
filling in each apple.

3. Cook apples, covered, on 
Medium-High (70%) until tender, 12 
to 14 minutes, turning each apple 
halfway through. Spoon cooking liq-
uid from baking dish over apples to 
serve. Serves 4.

• Each serving: About 240 calories, 
3g total fat (1g saturated), 0g choles-
terol, 30mg sodium, 54g total carbo-
hydrate, 0g dietary fiber, 2g protein.

Recipe excerpted from the “Great 
American Classics Cookbook” 
(Hearst Books).
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Healthy Makeover 
Pumpkin Bread

Treat family and friends to our 
slimmed-down quick bread. Gone are 
the traditional version’s 3 grams of 
saturated fat and all the cholesterol 
(thanks to egg whites and a blend of 
low-fat yogurt and canola oil). No one 
will suspect you’ve tinkered — a slice 
is that good!
 1  cup (packed) light brown  
  sugar
 2  large egg whites
 1  cup pure pumpkin (not pump- 
  kin pie mix)
 1/4  cup canola oil
 1/3  cup low-fat plain yogurt
 1  teaspoon vanilla extract
 1  cup all-purpose flour
 3/4  cup whole wheat flour
 1½  teaspoons baking powder
 1  teaspoon ground cinnamon
 1/2  teaspoon ground nutmeg
 1/2  teaspoon baking soda
 1/2  teaspoon salt

1. Heat oven to 350 F. Spray 8 1/2 
by 4 1/2-inch metal loaf pan with non-
stick cooking spray with flour.

2. In large bowl, with wire whisk, 
combine brown sugar and egg whites. 
Add pumpkin, oil, yogurt and vanilla 
extract; stir to combine.

3. In medium bowl, combine all-pur-
pose flour, whole-wheat flour, baking 
powder, cinnamon, nutmeg, baking 
soda and salt. Add flour mixture to 
pumpkin mixture; stir until just com-
bined. Do not overmix.

4. Pour batter into prepared pan. 
Bake 45 to 50 minutes or until tooth-
pick inserted in center of loaf comes 
out clean. Cool in pan 10 minutes. 
Invert pumpkin bread onto wire rack; 
cool completely. Makes 1 loaf, yield-
ing 16 servings.

• Each serving: About 140 calories, 
4g total fat (0g saturated), 0mg cho-
lesterol, 165mg sodium, 25g total car-
bohydrate, 1g dietary fiber, 2g protein.

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

© 2020 Hearst Communications, Inc.
All rights reserved

Snack Cake
Save your knuckles from the sharp 

grater (and save precious time and 
money) with a bag of shredded car-
rots. They make delicious quick-fix 
weeknight meals, simple side dishes 
and snacks, too. Chock-full of vitamin 
A, carrots combine a natural sweet-
ness with a satisfying crunch. Here, 
they give a gingerbread cake mix an 
upgrade to a spiced carrot cake.
 1  package (14½-ounce) ginger- 
  bread cake mix
 3/4  cups water
 2  large eggs
 2  tablespoons vegetable oil
 1  package (8- to 10-ounce)  
  shredded carrots, about 2¾  
  to 3½ cups
 1  cup toasted walnuts

1. Heat oven to 375 F. Grease 
9-inch-square cake pan.

2. In large bowl, with wire whisk, 
stir cake mix, water, eggs and veg-
etable oil until just blended. Stir in 
carrots and chopped toasted walnuts.

3. Spread in prepared pan. Bake 50 
to 55 minutes or until tester inserted 
in center comes out clean. Cool on 
wire rack. Makes 16 servings.

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

© 2020 Hearst Communications, Inc.
All rights reserved
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Not Your Mother’s
Pumpkin Pie

On Thanksgiving Day, more pump-
kin pies will be served than the rest of
the year combined! Well, we can’t let
that tasty tradition pass us by without
a new twist to an old standby, can we?

MAPLE “ICE CREAM”
PUMPKIN PIE

2 cups (one 16-ounce can)
pumpkin

1/2 cup sugar-free maple syrup
1 (4-serving) package sugar-

free instant butterscotch pud-
ding mix

2/3 cup nonfat dry milk powder
1 cup fat-free whipped topping

1/2 cup chopped walnuts
1 (6-ounce) purchased graham

cracker pie crust
1. In a large bowl, combine pumpkin

and maple syrup. Add dry pudding
mix and dry milk powder. Mix well
using a wire whisk. Blend in whipped
topping and 1/4 cup walnuts.

2. Spread filling evenly into pie
crust. Evenly sprinkle remaining 1/4
cup walnuts over top of filling.

3. Cover and freeze for at least 4
hours. Remove from freezer at least
15 minutes before serving. Cut into 8
pieces. Freezes well.

• Each serving equals: 225 calories,
9g fat, 4g protein, 32g carb., 378mg
sodium, 2g fiber; Diabetic Exchanges:
1 1/2 Starch, 1 Fat, 1/2 Fruit.

© 2018 King Features Synd., Inc.
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Buttermilk Pancakes
What could be more down-home

than fluffy hot pancakes with warm
maple syrup? We think we’ve done
“back to basics” one better by adding
whole-grain oats and toasted pecans
to the batter, and cooking the pan-
cakes in a nonstick skillet lightly
brushed with oil.

1 can (3 ounces) pecans
2 cups buttermilk

1½ cups quick-cooking oats,
uncooked

1/2 cup all-purpose flour
1 teaspoon baking soda

1/2 teaspoon salt
2 large eggs

Confectioners’ sugar
1 tablespoon salad oil
1 cup maple or maple-flavor

syrup
1/4 teaspoon ground cinnamon,

or more, to taste
Grapes and strawberries, for
garnish

1. In nonstick 12-inch skillet over
medium-high heat, cook pecans until
golden brown. Cool pecans slightly;
coarsely chop.

2. In large bowl, combine butter-
milk, oats, flour, baking soda, salt,
eggs and 1 tablespoon confectioners’
sugar, and stir just until flour is moist-
ened; stir in toasted pecans.

3. Over medium heat, heat same
skillet until hot; brush lightly with
salad oil. Pour batter by 1/4 cups into
hot skillet, making 2 or 3 pancakes at
a time. Cook until tops are bubbly and
bubbles burst; edges will look dry.
With pancake turner, turn and cook
until undersides are golden; place
on warm platter; keep warm. Repeat
until all batter is used, brushing skillet
with more salad oil if necessary.

4. In small saucepan over medium
heat, heat maple syrup until very
warm. In cup, mix cinnamon with
1 tablespoon confectioners’ sugar.
Sprinkle pancakes with cinnamon
sugar; serve with warm maple syrup.
Garnish platter with fruit. Serves 4.

• Each serving: About 215 calories,
8g total fat, 37mg cholesterol, 90mg
sodium.

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

© 2019 Hearst Communications, Inc.
All rights reserved

Vegetarian Chili
Macaroni

This comforting mac makes the per-
fect Meatless Monday meal.

1 medium onion, chopped
2 tablespoon chili powder
1 tablespoon canola oil

1/2 teaspoon salt
1 (28-ounce) can crushed

tomatoes
1 (15-ounce) can black beans,

rinsed and drained
1 pound macaroni, cooked
1 cup shredded sharp cheddar

Cilantro, for garnish
1. In large pot, cook onion, chili

powder, canola oil and salt on medi-
um for 8 minutes, stirring often. Add
crushed tomatoes and black beans.

2. Heat to simmering on high, sim-
mer 5 minutes. Toss with macaroni
and cheddar. Top with cilantro. Makes
6 servings.

• Each serving: About 500 calo-
ries, 11g total fat (4g saturated), 22g
protein, 82g carbohydrate, 11g fiber,
770mg sodium.

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

© 2018 Hearst Communications, Inc.
All rights reserved
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Touchdown Teriyaki
Chicken Wings

1/2 cup sesame seeds
1 cup soy sauce
1 cup grapefruit juice

1/4 cup hoisin sauce
1/4 cup ketchup
1/4 cup rice wine vinegar
1/4 cup brown sugar

5 cloves garlic
3 tablespoons ginger
4 pounds chicken wings

1. Whisk together all ingredients
except chicken. Place chicken wings
in a large zip-top food storage bag.
Pour marinade over wings, seal bag
and turn to coat evenly. Refrigerate at
least 2 hours, or up to overnight.

2. Heat grill to medium-high.
Remove chicken wings and discard
marinade. Grill 8 to 10 minutes per
side, turning occasionally, until gold-
en brown and cooked through.

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

© 2018 Hearst Communications, Inc.
All rights reserved
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Grilled Sausage Subs
With Apple Slaw

Hearty brats and creamy, crunchy
slaw are made fit for fall tailgating
with the addition of crisp apples.

4 bratwurst links
2 large unpeeled Granny Smith

apples
1/2 small red onion
1/3 cup mayonnaise

1 tablespoon cider vinegar
1 teaspoon spicy brown mustard

1/4 teaspoon celery salt
4 hoagie rolls

1. Heat grill or grill pan for direct
grilling on medium-high. Grill
bratwurst links 10 to 12 minutes or
until cooked through, turning often.

2. Meanwhile, grate unpeeled
Granny Smith apples and red onion
into large bowl. Toss with mayon-
naise, cider vinegar, spicy brown mus-
tard and celery salt. Divide among
hoagie rolls. Serves 4.

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

© 2018 Hearst Communications, Inc.
All rights reserved

Not Your Mother’s
Pumpkin Pie

On Thanksgiving Day, more pump-
kin pies will be served than the rest of
the year combined! Well, we can’t let
that tasty tradition pass us by without
a new twist to an old standby, can we?

MAPLE “ICE CREAM”
PUMPKIN PIE

2 cups (one 16-ounce can)
pumpkin

1/2 cup sugar-free maple syrup
1 (4-serving) package sugar-

free instant butterscotch pud-
ding mix

2/3 cup nonfat dry milk powder
1 cup fat-free whipped topping

1/2 cup chopped walnuts
1 (6-ounce) purchased graham

cracker pie crust
1. In a large bowl, combine pumpkin

and maple syrup. Add dry pudding
mix and dry milk powder. Mix well
using a wire whisk. Blend in whipped
topping and 1/4 cup walnuts.

2. Spread filling evenly into pie
crust. Evenly sprinkle remaining 1/4
cup walnuts over top of filling.

3. Cover and freeze for at least 4
hours. Remove from freezer at least
15 minutes before serving. Cut into 8
pieces. Freezes well.

• Each serving equals: 225 calories,
9g fat, 4g protein, 32g carb., 378mg
sodium, 2g fiber; Diabetic Exchanges:
1 1/2 Starch, 1 Fat, 1/2 Fruit.

© 2018 King Features Synd., Inc.
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Shortcut Mac ‘n’ Cheese
Mascarpone cheese replaces the

standard butter and flour combo in
this super-fast (and decadent!) stove-
top mac.

6 slices bacon
1 large sweet potato (about 1

1/4 lb.), peeled and cut into
3/4 inch pieces

1 tablespoon olive oil
2 tablespoons fresh thyme

leaves, plus more for serving
Kosher salt and pepper

12 ounces mezzi or regular riga
toni

1/2 cup mascarpone cheese
3 ounces extra-sharp cheddar,

finely grated
1. Heat oven to 450 F. Bring a large

pot of water to a boil.
2. Arrange the bacon in a single

layer on a rimmed baking sheet and
roast until browned and beginning to
crisp, 12 to 15 minutes; transfer to
a paper towel-lined plate (the bacon
will crisp as it cools). Break into piec-
es once cool.

3. On a second rimmed baking
sheet, toss the sweet potato with the
oil, thyme and 1/2 teaspoon each salt
and pepper. Roast in the same oven
as the bacon for 12 minutes. Toss the
potatoes and continue roasting until
golden brown and tender, 6 to 9 min-
utes more.

4. Meanwhile, cook the pasta as
label directs. Reserve 1/2 cup of
cooking liquid, drain the pasta and
return it to the pot.

5. Toss the pasta with the mascar-
pone until the pasta is coated, then
toss with the cheddar until melted,
adding some of the reserved pasta
water if the pasta seems dry. Fold in
the sweet potato and bacon and sprin-
kle with additional thyme, if desired.
Serves 4.

• Each serving: About 445 calories,
17g protein, 55g carbs, 18g fat (9g
saturated), 4 g fiber, 410mg sodium.

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

© 2019 Hearst Communications, Inc.
All rights reserved
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Shortcut Mac ‘n’ Cheese
Mascarpone cheese replaces the

standard butter and flour combo in
this super-fast (and decadent!) stove-
top mac.

6 slices bacon
1 large sweet potato (about 1

1/4 lb.), peeled and cut into
3/4 inch pieces

1 tablespoon olive oil
2 tablespoons fresh thyme

leaves, plus more for serving
Kosher salt and pepper

12 ounces mezzi or regular riga
toni

1/2 cup mascarpone cheese
3 ounces extra-sharp cheddar,

finely grated
1. Heat oven to 450 F. Bring a large

pot of water to a boil.
2. Arrange the bacon in a single

layer on a rimmed baking sheet and
roast until browned and beginning to
crisp, 12 to 15 minutes; transfer to
a paper towel-lined plate (the bacon
will crisp as it cools). Break into piec-
es once cool.

3. On a second rimmed baking
sheet, toss the sweet potato with the
oil, thyme and 1/2 teaspoon each salt
and pepper. Roast in the same oven
as the bacon for 12 minutes. Toss the
potatoes and continue roasting until
golden brown and tender, 6 to 9 min-
utes more.

4. Meanwhile, cook the pasta as
label directs. Reserve 1/2 cup of
cooking liquid, drain the pasta and
return it to the pot.

5. Toss the pasta with the mascar-
pone until the pasta is coated, then
toss with the cheddar until melted,
adding some of the reserved pasta
water if the pasta seems dry. Fold in
the sweet potato and bacon and sprin-
kle with additional thyme, if desired.
Serves 4.

• Each serving: About 445 calories,
17g protein, 55g carbs, 18g fat (9g
saturated), 4 g fiber, 410mg sodium.

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

© 2019 Hearst Communications, Inc.
All rights reserved

Citrusy Shrimp-
Stuffed Avocados

This South American fare fuses
Chinese, Japanese and Latin cuisine.

1 small shallot, finely chopped
1/4 cup mayonnaise

3 tablespoons sour cream
3 tablespoons lime juice
2 tablespoons orange juice
1 pound cooked shelled shrimp,

chopped
1 cup grape tomatoes, halved

1 serrano chile, thinly sliced
2 ripe avocados, halved, pits

removed
Cilantro, for garnish
Sweet potato chips, for serving

1. In small bowl, whisk shallot,
mayonnaise, sour cream, lime juice,
orange juice and 3/4 teaspoon salt.

2. In large bowl, toss shrimp,
tomatoes, chile and half of dressing.
Refrigerate 20 minutes or up to 2
hours.

3. To serve, spoon into avocado
halves and drizzle with remaining
dressing. Garnish with cilantro and
serve with sweet potato chips. Makes
four servings.

• Each serving: About 420 calories,
29g fat (5g saturated), 31g protein,
13g carbs, 7g fiber, 430mg sodium.

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

© 2018 Hearst Communications, Inc.
All rights reserved
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Grilled Sausage Subs
With Apple Slaw

Hearty brats and creamy, crunchy
slaw are made fit for fall tailgating
with the addition of crisp apples.

4 bratwurst links
2 large unpeeled Granny Smith

apples
1/2 small red onion
1/3 cup mayonnaise

1 tablespoon cider vinegar
1 teaspoon spicy brown mustard

1/4 teaspoon celery salt
4 hoagie rolls

1. Heat grill or grill pan for direct
grilling on medium-high. Grill
bratwurst links 10 to 12 minutes or
until cooked through, turning often.

2. Meanwhile, grate unpeeled
Granny Smith apples and red onion
into large bowl. Toss with mayon-
naise, cider vinegar, spicy brown mus-
tard and celery salt. Divide among
hoagie rolls. Serves 4.

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

© 2018 Hearst Communications, Inc.
All rights reserved

Tomato and Basil  
Onion Soup

Homegrown tomatoes soon will be 
nothing but a pleasant memory. But 
before they are, why not stir up a pot 
of this wonderful soup? It’s perfect for 
all of us tomato and basil fans!
 1  cup finely chopped onion
 1  (10¾-ounce) can reduced- 
  fat tomato soup
 1  cup water
 3  cups peeled and chopped  
  fresh tomatoes
 2  tablespoons minced fresh  
  basil or 2 teaspoons dried  
  basil

In a large saucepan sprayed with 
butter-flavored cooking spray, saute 
onion for 6-8 minutes. Stir in tomato 
soup and water. Bring mixture to a 
boil. Stir in tomatoes and basil. Lower 
heat and simmer for 10 to 12 minutes, 
stirring occasionally. Makes 4 (1 1/4 
cup) servings.

TIP: 1 (15-ounce) can diced toma-
toes can be used in place of fresh 
tomatoes.

• Each serving equals: 109 calories, 
1g fat, 2g protein, 23g carb., 300mg 
sodium, 3g fiber; Diabetic Exchanges: 
2 Vegetable, 1/2 Starch.

© 2021 King Features Syndicate, Inc.
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Ultra-Easy Italian 
Vegetable Relish

Zucchini is one of those vegetables 
that gets far too little respect. I think 
it might be because its vines are so 
prolific. No matter how good some-
thing is, when it’s overabundant, it 
somehow is taken for granted. Try this 
ultra-easy relish, and others just might 
ask you, “Where in the world did you 
come up with this great recipe?”
 1½  cups finely chopped unpeeled  
  zucchini
 1  cup shredded carrots
 1/4  cup finely chopped green  
  and/or red bell pepper
 1/4  cup finely chopped onion
 1/2  cup fat-free Italian dressing

In a medium bowl, combine zuc-
chini, carrots, pepper and onion. Add 
Italian dressing. Mix gently to com-
bine. Cover and refrigerate for at least 
1 hour. Gently stir again just before 
serving. Makes 6 (1/2 cup) servings.

• Each serving equals: About 28 
calories, 0g fat, 1g protein, 6g carb., 
231mg sodium, 2g fiber; Diabetic 
Exchanges: 1 Vegetable.

© 2021 King Features Syndicate, Inc.
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Spinach Apple Toss
You might not think that spinach and 

apples go together — but one bite of 
this ultra-easy salad and you’ll quick-
ly change your mind!
 8  cups fresh spinach leaves,  
  stems removed and discarded
 1  cup cored, unpeeled and  
  sliced Red Delicious apples
 1/4  cup bacon bits
 1/2  cup fat-free mayonnaise
 1/2  cup unsweetened apple juice

In a large bowl, combine spinach, 
apples and bacon bits. In a small 
bowl, combine mayonnaise and apple 
juice. Add dressing mixture to spin-
ach mixture. Mix gently to coat. Serve 
at once. Makes 4 (1 1/2 cup) servings.

• Each serving equals: 114 calo-
ries, 2g fat, 4g protein, 20g carb., 
555mg sodium, 2gm fiber; Diabetic 
Exchanges: 1 Vegetable, 1 Fruit, 1/2 
Starch, 1/2 Meat.

© 2021 King Features Syndicate, Inc.
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Fontina and Pepper Pizza
When cooked on the grill, home-

made pizza becomes a gourmet affair. 
Add roasted peppers and fresh herbs 
to the mix, and you’ve got dinner 
suitable for company.
 1  pound fresh pizza dough
 6  ounces Italian Fontina or  
  Provolone cheese, shredded
 2  jarred roasted red and/or yel- 
  low peppers, thinly sliced
 1  tablespoon chopped fresh  
  marjoram or thyme leaves

1. Prepare outdoor grill for covered, 
direct grilling on medium-low.

2. Cut dough into 4 equal pieces. 
On one end of oiled cookie sheet, 
with fingertips, spread and flatten 
1 piece of dough to about 1/8-inch 
thickness. (Edge does not need to be 
even.) On same cookie sheet, repeat 
with another piece of dough. Repeat 
with a second oiled cookie sheet and 
remaining dough.

3. Place all 4 pieces of dough, oiled 
side down, on hot grill grate. Cook 
2 to 3 minutes or until grill marks 
appear on underside (dough will stiff-
en and puff).

4. With tongs, turn crusts over. 
Working quickly, arrange one-fourth 
of Fontina and one-fourth of peppers 
on each crust. Cover grill and cook 
pizzas 3 to 4 minutes longer or until 
undersides are evenly browned and 
cooked through.

5. Transfer to cutting board; sprin-
kle with marjoram. Cut into wedges. 
Serves 4.

Tip: Look for fresh pizza dough in 
the dairy section of your supermarket, 
usually sold near the tortillas. (Frozen 
pizza dough also is available, but it 
takes several hours to thaw before it 
can be used.) Or you can purchase 
dough from a local pizzeria; they’ll 
usually sell it to you in 1 pound balls 
if you ask.

• Each serving: About 465 calories, 
18g total fat (9g saturated), 49mg 
cholesterol, 640mg sodium, 57g total 
carbs, 3g dietary fiber, 18g protein.

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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Country-Fair Cheesecake
 1½  cups chocolate-cookie crumbs
 5  tablespoons margarine or  
  butter, melted
  Sugar
 4  8-ounce packages cream  
  cheese, softened
 4  large eggs
 4  1-ounce squares semisweet  
  chocolate, melted

1. Preheat oven to 325 F. In 9-by-2 
1/2-inch springform pan, with hand, 
mix chocolate-cookie crumbs, melted 
margarine or butter and 2 tablespoons 
sugar. Press mixture onto bottom of pan.

2. In large bowl, with mixer at 
medium speed, beat cream cheese 
until smooth; slowly beat in 1 1/4 
cups sugar, scraping bowl often with 
rubber spatula. Add eggs, one at a 
time, beating after each addition, just 
until blended.

3. Pour half the batter into a medi-
um bowl; stir in melted chocolate 
until blended. Remove scant 1/4 cup 
chocolate batter and reserve. Pour 
remaining chocolate batter over crust. 
Carefully spoon white batter over 
chocolate batter; gently smooth top.

4. Spoon reserved 1/4 cup chocolate 
batter into small heavyweight plastic 
bag; cut small opening in corner of 
bag. Pipe chocolate batter on top 
of white batter in parallel lines 3/4 
inch apart. Draw toothpick or tip of 
knife across lines at 3/4-inch inter-
vals, alternating first in one direction 
and then the other.

5. Bake cheesecake 55 minutes until 
just beginning to brown around edge 
(center may not seem set); cool in pan 
on wire rack. Cover and refrigerate 
cheesecake at least 4 hours or until 
well-chilled.

6. To serve, dip metal spatula in hot 
water to gently loosen edge of cheese-
cake from pan; carefully remove side 
of springform pan. Makes 16 servings.

• Each serving: About 400 calories, 
29g fat, 121mg cholesterol, 305mg 
sodium.

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

© 2021 Hearst Communications, Inc.
All rights reserved
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Pear Cobbler
Sweet, juicy and half the fat of a 

typical cobbler! This easy-to-assem-
ble warm pear dessert is topped with a 
simple no-roll biscuit-like crust.

Pear Filling:
 1/3  cup sugar
 2  tablespoons cornstarch
 1/4  teaspoon ground cinnamon
 3  pounds firm but ripe Bartlett  
  pears; peeled, cored and  
  each cut into 12 wedges
 1/4  cup dark seedless raisins
 2  tablespoon fresh lemon juice
Crust:
 1  cup all-purpose flour
 1½  teaspoons baking powder
 1/4  teaspoon salt
 3  tablespoons sugar
 3  tablespoons margarine or  
  butter; cold, cut up
 2/3  cup low-fat (1%) milk
 1  teaspoon vanilla extract
 1/4  teaspoon ground cinnamon

1. Prepare pear filling: Preheat oven 
to 425 F. In large bowl, stir sugar, 
cornstarch and cinnamon. Add pears, 
raisins and lemon juice; with rubber 
spatula, toss to coat well.

2. Spoon pear mixture into shal-
low 1 1/2-quart ceramic casserole or 
8-inch by 8-inch glass baking dish. 
Cover with foil and bake 15 minutes.

3. Meanwhile, prepare crust: In 
medium bowl, stir flour, baking pow-
der, salt and 2 tablespoons sugar. 
With pastry blender or 2 knives used 
scissor-fashion, cut in margarine or 
butter until mixture resembles coarse 
crumbs. In cup, combine milk and 
vanilla. Stir milk mixture into flour 
mixture just until blended. In cup, 
mix cinnamon and remaining 1 table-
spoon sugar.

4. Spoon batter evenly over hot 
pears (batter may not cover pears 
completely); sprinkle with cinna-
mon-sugar mixture. Bake, uncovered, 
30 minutes longer or until crust is 
golden and pear mixture is hot and 
bubbly. Cool cobbler on wire rack 1 
hour to serve warm. Serves 6.

• Each serving: About 340 calories, 
7g total fat (1g saturated), 1mg cho-
lesterol, 290mg sodium, 68g total car-
bohydrate, 4g dietary fiber, 4g protein.

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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Soba Noodles with 
Shrimp and Vegetables

 1/4  cup creamy peanut butter
 2  teaspoons peeled, grated  
  fresh ginger
 2  tablespoons low-sodium soy  
  sauce
 1  tablespoon distilled white  
  vinegar
 1  teaspoon Asian sesame oil
 1/2  teaspoon cayenne pepper  
  sauce
  Salt
 1  package (8 ounces) soba noo 
  dles (100% buckwheat)
 1/2  bag (10 ounces) shredded or  
  matchstick carrots (about 1  
  1/2 cups)
 1  pound large shrimp, shelled  
  and deveined, with tail part  
  of shell left on if you like
 4  ounces snow peas, strings  
  removed
 1/2  cup (packed) fresh cilantro  
  leaves, chopped, plus addi- 
  tional sprigs for garnish

1. In small bowl, combine peanut 
butter, ginger, soy sauce, vinegar, ses-
ame oil and cayenne pepper sauce; 
set aside.

2. Heat covered 5- to 6-quart sauce-
pot of water and 1 teaspoon salt 
to boiling over high heat. Add noo-
dles and cook 4 minutes. Add carrots 
and cook 1 minute. Add shrimp and 
snow peas and cook 2 minutes more. 
Reserve 1/2 cup pasta cooking water. 
Drain noodles, shrimp and vegetables 
into large colander. Transfer noodle 
mixture to large bowl.

3. With whisk, beat reserved cooking 
water into peanut-butter mixture until 
well blended. Add peanut sauce and 
chopped cilantro leaves to noodle mix-
ture in bowl and toss until evenly coated.

4. To serve, spoon into 4 large bowls; 
garnish each serving with a cilantro 
sprig. Makes 4 (2 cups each) servings.

• Each serving: About 430 calories, 
12g total fat (2g saturated), 140mg cho-
lesterol, 960mg sodium, 53g total car-
bohydrate, 6g dietary fiber, 33g protein.

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

© 2021 Hearst Communications, Inc.
All rights reserved

Southern Peach  
Pork Chops

Juicy peaches hot off the grill are 
perfect with tender seared meat.
 1  tablespoon curry powder
 1  tablespoon brown sugar
 1  tablespoon olive oil
 1/2  teaspoon salt
 1/4  teaspoon ground cinnamon
 1  pinch black pepper
 1  clove garlic, crushed with  
  garlic press
 4  (about 5 ounces each) pork  
  loin chops, 3/4-inch thick
 4  large peaches, each cut in half
 1/2  cup peach jam, substitute  
  apricot jam or preserves
  Arugula, for garnish

1. In cup, stir curry powder, brown 
sugar, olive oil, salt, cinnamon, pep-
per and garlic.

2. With hands, rub both sides of 
pork chops with curry mixture.

3. Brush cut side of peach halves 
and 1 side of chops with some jam. 
Place peaches, brushed side down, 
and chops, brushed side up, on grill 
over medium heat; cook 5 minutes.

4. Turn chops and peaches over and 
brush grilled side of chops with some 
jam; cook 5 minutes longer. Remove 
peaches from grill when browned and 
place on platter. Turn chops and brush 
with remaining jam; cook 2 to 3 min-
utes longer, until chops are browned 
on the outside and still slightly pink 
on the inside. Place chops on platter 
with peaches; garnish with arugula. 
Serves 4.

• Each serving: About 475 calories, 
24g total fat (8g saturated), 23g pro-
tein, 42g carbohydrate, 58mg choles-
terol, 325mg sodium.

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

© 2021 Hearst Communications, Inc.
All rights reserved
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Chilled Corn  
and Bacon Soup

Light but lush — it’s thickened with 
late-season corn, low-fat milk and a 
Yukon gold potato — this refreshing 
farm-stand soup is summer’s answer 
to cold-weather chowders.
 4  slices thick-cut bacon, cut  
  into 1/2-inch pieces
 1  large shallot, finely chopped
 3  cups fresh corn kernels
 1  large (8 ounce) Yukon gold  
  potato, peeled and shredded
 1/8  teaspoon smoked paprika,  
  plus additional for garnish
 2/3  cup water
 4  cups (1%) low-fat milk
  Salt and pepper
 1/4  cup packed fresh cilantro  
  leaves

1. In 12-inch skillet, cook bacon on 
medium 6 to 8 minutes or until crisp 
and browned. With slotted spoon, 
transfer to paper towels to drain. If 
making ahead, cover and refrigerate 
up to overnight.

2. Drain and discard all but 1 table-
spoon fat from skillet. Add shallots 
and cook on medium 2 minutes or 
until golden and tender, stirring occa-
sionally. Add 2 1/2 cups corn, shred-
ded potato and paprika. Cook 2 min-
utes, stirring, then add water and cook 
7 minutes or until liquid evaporates 
and vegetables are tender.

3. Remove skillet from heat and 
transfer corn mixture to blender. Add 
milk and 1/8 teaspoon salt and puree 
until mixture is very smooth. Cover 
and refrigerate until soup is very cold, 
at least 3 hours and up to overnight.

4. To serve, divide among serving 
bowls. Top with bacon, cilantro, 1/8 
teaspoon freshly ground black pepper 
and remaining 1/2 cup corn. Garnish 
with paprika. Makes 4 servings.

• Each serving: About 375 calories, 
12g total fat (5g saturated), 23mg cho-
lesterol, 750mg sodium, 54g total car-
bohydrate, 5g dietary fiber, 17g protein.

© 2021 Hearst Communications, Inc.
All rights reserved
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Chinese Steamed Clams
Serve this Asian-inspired dish with 

steamed white rice so all of the flavor-
ful broth can be enjoyed.
 1  tablespoon vegetable oil
 2  green onions, finely chopped
 1  tablespoon minced and  
  peeled fresh ginger
 1  clove garlic, finely chopped
 24  cherrystone or littleneck  
  clams, scrubbed
 24  mussels may be substituted  
  for clams, scrubbed and  
  debearded
 1/2  cup water
 3  tablespoons dry sherry
 2  tablespoons soy sauce
 2  tablespoons chopped fresh  
  cilantro

1. In 8-quart saucepot, heat oil over 
high heat. Add green onions, ginger and 
garlic; cook until green onions are ten-
der, about 1 minute. Add clams, water, 
sherry and soy sauce; heat to boiling.

2. Reduce heat; cover and simmer 
5 to 10 minutes, transferring clams to 
large platter as they open. Discard any 
clams that have not opened. Pour broth 
over clams on platter and sprinkle with 
cilantro. Makes 4 first-course servings.

• Each serving: About 131 calories, 4g 
total fat (1g saturated), 36mg cholester-
ol, 5g total carbohydrate, 14g protein.

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

© 2021 Hearst Communications, Inc.
All rights reserved

King Features W
eekly Service

September 20, 2021

Ultra-Easy Italian 
Vegetable Relish

Zucchini is one of those vegetables 
that gets far too little respect. I think 
it might be because its vines are so 
prolific. No matter how good some-
thing is, when it’s overabundant, it 
somehow is taken for granted. Try this 
ultra-easy relish, and others just might 
ask you, “Where in the world did you 
come up with this great recipe?”
 1½  cups finely chopped unpeeled  
  zucchini
 1  cup shredded carrots
 1/4  cup finely chopped green  
  and/or red bell pepper
 1/4  cup finely chopped onion
 1/2  cup fat-free Italian dressing

In a medium bowl, combine zuc-
chini, carrots, pepper and onion. Add 
Italian dressing. Mix gently to com-
bine. Cover and refrigerate for at least 
1 hour. Gently stir again just before 
serving. Makes 6 (1/2 cup) servings.

• Each serving equals: About 28 
calories, 0g fat, 1g protein, 6g carb., 
231mg sodium, 2g fiber; Diabetic 
Exchanges: 1 Vegetable.

© 2021 King Features Syndicate, Inc.
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Chinese Steamed Clams
Serve this Asian-inspired dish with 

steamed white rice so all of the flavor-
ful broth can be enjoyed.
 1  tablespoon vegetable oil
 2  green onions, finely chopped
 1  tablespoon minced and  
  peeled fresh ginger
 1  clove garlic, finely chopped
 24  cherrystone or littleneck  
  clams, scrubbed
 24  mussels may be substituted  
  for clams, scrubbed and  
  debearded
 1/2  cup water
 3  tablespoons dry sherry
 2  tablespoons soy sauce
 2  tablespoons chopped fresh  
  cilantro

1. In 8-quart saucepot, heat oil over 
high heat. Add green onions, ginger and 
garlic; cook until green onions are ten-
der, about 1 minute. Add clams, water, 
sherry and soy sauce; heat to boiling.

2. Reduce heat; cover and simmer 
5 to 10 minutes, transferring clams to 
large platter as they open. Discard any 
clams that have not opened. Pour broth 
over clams on platter and sprinkle with 
cilantro. Makes 4 first-course servings.

• Each serving: About 131 calories, 4g 
total fat (1g saturated), 36mg cholester-
ol, 5g total carbohydrate, 14g protein.

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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Theft on the 600 block 
of West Arlington 
Place.

Theft on the 600 block 
of West Aldine Avenue.

Shooting on the 100 
block of Custer Avenue.

Assault on the 400 
block of Howard Street.

Assault on the 100 
block of Asbury Avenue.

Assault on the 800 
block of West addison 
Street.

Vandalism on the 100 
block of Callan Avenue.

Theft on the 1200 block 
of Harvard Terrace.

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

Theft on the 100 block 
of Clyde Avenue.

Vandalism on the 700 
block of Howard Street.

Burglary on the 1000 
block of Howard Street.

Assault on the 400 
block of Howard Street.

Vandalism on the 100 
block of  Callan Avenue.

Vandalism on the 
800 block of Brummel 
Street.

Theft on the 300 block 
of Elmwood Avenue.

Theft on the 1100 block 
of Howard Street.

Assault on the 100 block 
of Ashland Avenue.

Assault on the 5700 
block of North Glen-
wood Avenue.

Arrest on the 500 
block of North Keeler 
Avenue.

Theft on the 1300 block 
of West Morse Avenue.

Assault on the 1700 
block of West Estes 
Avenue.

Theft on the 2200 
block of West Diversey 
Avenue.

Burglary on the 6500 
block of North Washt-
enaw Avenue.

Theft on the 3700 block 
of North Clark Street.

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

Theft on the 3000 
block of North Elbridge 
Avenue.

Robbery on the 900 
block of West Belmont 
Avenue.

Assault on the 2700 
block of North halsted 
Street.

Theft on the 2900 
block of North Rock-
well Street.

Theft on the 3900 
block of North Sheri-
dan Road.

Theft on the 1700 block of 
West Lawrence Avenue.

Vandalism on the 
2500 block of North 
Richmond Street.

Assault on the 2900 
block of North Milwau-
kee Avenue.

Assault on the 4000 
block of North Kedzie 
Avenue.

Theft on the 2200 
block of North Califor-
nia Avenue.

Theft on the1400 block of 
North Bosworth Avenue.

Theft on the 2100 
block of North Elston 
Avenue.

Theft on the 1400 
block of North Ashland 
Avenue.

Burglary on the 2700 
block of North hamlin 
Avenue.

Assault on the 2700 
block of West Foster 
Avenue.

Assault on the 3400 
block of North Paulina 
Street.

Assault on the 1700 
block of West Fullerton 
Avenue.

Theft on the 4700 
block of North Monti-
cello Avenue.

Assault on the 2300 
block of North Ken-
more Avenue.

Robbery on the 2000 
block of North Wolcott 
Avenue.

Theft on the 2900 block 
of West Giddings Street.

Assault on the 3400 
block of North Paulina 
Street.

Theft on the 3800 block 
of North Broadway.

Assault on the 1700 
block of West Fullerton 
Avenue.

Assault on the 2300 
block of North Ken-
more Avenue.

Robbery on the 2000 
block of North Wolcott 
Avenue.

Theft on the 1100 block 
of North Clark Street.

Theft on the 600 block 
of West Arlington Place.

Robbery on North 
California Avenue and  
West Logan Boulevard.

Assault on the 2000 
block of North Leavitt 
Street.

Assault on the 4400 
block of North Hazel 
Street.

Assault on the 900 
block of West Webster 
Avenue.

Assault on the 800 
block of West Addison 
Street.

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

Assault on the 4000 
block of West Melrose 
Street.

Theft on the 4300 
block of North Kedzie 
Avenue.

Assault on the 5700 
block of North Glen-
wood Avenue..

Theft on the 3700 block 
of North Clark Street.

Assault on the 4800 
block of North Kimball 
Avenue.

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

Theft on the 2400 
block of North Lincoln 
Avenue.

Theft on the 2900 
block of North Sheri-
dan Road.

Assault on the 900 
block of West Law-
rence Avenue.

Theft on the 2900 
block of North Rock-
well Street.

Robbery on the 900 
block of West Belmont 
Avenue.

Theft on the 3900 
block of North Sheri-
dan Road,

Theft on the 2400 
block of North Stockton 
Drive.

Theft on the 1700 block of 
West Lawrence Avenue.

Assault on State Street 
and Division Street.

Theft on the 900 block 
of North State Street.

Theft on the 2300 
block of North Cannon 
Drive.

Theft on the 1300 
block of North Cleve-
land Avenue.

Theft on the 1400 block of 
North Bosworth Avenue.

Theft on the 2100 
block of North Elston 
Avenue.

Theft on the 1400 
block of North Ashland 
Avenue.

Theft on the 2600 
block of Cannon Drive.

Assault on the 1300 
block of North Wells 
Street.

Assault on the 800 
block of North Ogden 
Avenue.

Theft on the 2400 
block of North Lincoln 
Avenue.

Theft on the 1200 block of 
North Clybourn  Avenue.

Theft on the 2900 
block of North Sheri-
dan Road.

Theft on the 2600 
block of North Cannon 
Drive.

Assault on the 900 
block of West Law-
rence Avenue.

Assault on the 1400 
block of North Sedg-
wick Street.

Theft on the 1600 
block of North Lake 
Shore Drive.

Assault on the 2700 
block of North Halsted 
Street.

Shooting at North 
Sedgwick Street and 
Evergreen Avenue.

Assault on the 2000 
block of North Leavitt 
Street.

Assault on the 4400 
block of North Hazel 
Street.

Assault on the 900 
block of West Webster 
Avenue.

Assault on the 800 
block of West Addison 
Street.

Shooting on the 1200 
block of North Clark 
Street.

Shooting on West Ful-
lerton and Lake Shore 
Drive.

Assault on the 5700 
block of North Glen-
wood Avenue.

Theft on the 2400 
block of North Cannon 
Drive.

Theft on the 3700 block 
of North Clark Street,

Vandalism on the  
1800 block of North 
Milwaukee Avenue.
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“I am still learning”
 Michelangelo

“People who wonder if the glass
is half empty or full miss the point.

The glass is refillable.”
Unknown

“It’s hard to beat a person who 
never gives up.”

Babe Ruth

“The secret to getting ahead 
is getting started.”

Mark Twain

Subscribe to

Lakeview Newspaper
See coupon on page 7

Get a FREE 
classified ad!
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Crossword

Horoscope

Classified ad rates
Classified advertising rates. First 2 lines are $15 then $3. per 
line. Minimum 2 lines. All ads must be prepaid and postmarked 
by 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:
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Badly Behaved Dogs 
Need Basic Commands
DEAR PAW’S CORNER: Every 

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

BORN THIS WEEK: You have 
a strong sense of what is right, and 
you try to work from that foundation. 
Friends see you as reliable.

© 2020 King Features Synd., Inc.
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Think nobody 
reads small ads? 

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

Why Risk Buying  
a Pet Overseas?

DEAR PAW’S CORNER: I’m 
writing in response to your recent 
article about pet imports from over-
seas being banned. Potential pet 
owners may be frustrated by this 
rule, but what is their reason for 
going outside the country? Most 
likely, they want to purchase a pure-
bred dog at a lower price.

Buying a dog overseas is very risky. 
The countries mentioned in the tem-
porary ban are listed for a reason. 
Often the breeding is poor, and stan-
dards are low. A country’s culture 
can play a role. They learn what is 
wanted, they produce, and you buy. 

The old saying, “You get what you 
pay for,” applies here. Many owners 
end up spending more in vet bills 
than they saved on an overseas dog. 
The risk is yours.

There are many good breeders 
in the U.S., but they’re not always 
easy to find. The U.S. is not perfect 
and has poor breeders too. But cer-
tain standards must be met, and it 
will show in a so-so breeder. Three 
things to look for are: 

1. Sanitary conditions. If the place 
you visit smells at all, go no further. 

2. Do puppies live in the house and 
not in a kennel? The best of breeders 
will not replace human contact from 
birth.

3. Selling too soon. Baby animals 
need their mothers. A good pup has 
stayed with its mother ideally for 11 or 
12 weeks. Anyone willing to sell under 
8 weeks should raise your eyebrow.

The American Kennel Club has 
good representatives taking calls. 
They are often breeders themselves 
and can guide you to your choice of 
breed. Why not get the best and saf-
est dog? It’s important to trust your 
breeder. Be safe — buy American! 
— Colleen R., via email

DEAR COLLEEN: You told them, 
and I thank you.

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

© 2021 King Features Synd., Inc.
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ARIES (March 21 to April 19) 
You’ll soon have a chance to take a big 
step up from where you are to where 
you want to be. Check it out first. 
Remember: Even the Mountain Sheep 
looks before it leaps.

TAURUS (April 20 to May 20) This 
week brings a challenge that could 
determine the future direction of your 
life. If you’re ready for a change, 
accept it with confidence. A loved one 
supports your decision.

GEMINI (May 21 to June 20) A 
disruption creates a delay in com-
pleting your projects. Use this time to 
pursue a personal matter you were too 
busy to deal with before. You’ll find it 
will be time well spent.

CANCER (June 21 to July 22) You 
still need to be on the alert for any 
signs of problems that could create 
serious misunderstandings. A more 
positive aspect begins to emerge 
toward the week’s end. Be patient.

LEO (July 23 to August 22) With 
things slowing down a bit this week, it 
would be a good time for luxury-lov-
ing Leonines to go somewhere for 
some well-earned pampering. Things 
liven up around Friday.

VIRGO (August 23 to September 
22) Single Virgos looking for partners 
are finally getting a break from Venus, 
who has moved in to make things hap-
pen. Attached Virgos see their rela-
tionships blossom.

LIBRA (September 23 to October 
22) You’ve been working hard to get 
things done. Now take a breather and 
recheck your next step. You might 
want to make some changes in view of 
the news that comes your way.

SCORPIO (October 23 to Novem-
ber 21) The watchword for savvy 
Scorpios this week is “preparation.” 
Consider sharpening your skills to 
make the most of the new opportunity 
you’re about to take on.

SAGITTARIUS (November 22 to 
December 21) There might still be 
some loose ends that need tucking 
up if you hope to get that important 
relationship repaired. A new spurt of 
activity starts soon.

CAPRICORN (December 22 to 
January 19) It’s a good idea to keep 
the positive momentum going by find-
ing and getting rid of anything that 
could cause you to stumble. Keep the 
path ahead clear and open.

AQUARIUS (January 20 to Febru-
ary 18) A period of contemplation is 
advised before you make your next 
move. Be sure that where you decide 
to go is the right place for you. A 
health matter needs attention.

PISCES (February 19 to March 20) 
That new energy surge that hit you last 
week continues to send out good vibra-
tions. Try investing a part of it in creat-
ing something noteworthy on the job.

BORN THIS WEEK: You like to 
balance your personal universe, and in 
doing so, you help bring harmony into 
the lives of the rest of us.

© 2021 King Features Synd., Inc.
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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 
      
 

             
 
 


