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Place your betsJimmy Carter 2.0
Biden’s bundle of crises 
look  increasingly 
like 1970s

The City of Chicago 
is one step closer to 
getting its own casino.  
Four different compa-
nies have proposed 
five different sites 
at various locations 
around the city, includ-
ing one in the South 
Loop.  The Mayor’s of-
fice has unveiled five 
proposals from which 
a plan will be select-
ed that will then be 
presented to the City 
Council for approval 
early next year.  If the 
City Council approves 
the plan chosen by 
the mayor, the project 
is presented to the Illi-
nois Gaming Board to 
obtain a license before 
the selected developer 
can set up a temporary 
casino while building a 
permanent facility.  
Mayor Lightfoot is 
counting on an esti-
mated $200 million in 
annual tax revenue 
from a Chicago casino 
to help with the city’s 
underfunded police 
and firefighter pension 
funds.  Chief Financial 

Officer, Jennie Huange 
Bennett said that the 
city expects that a Chi-
cago casino would cre-
ate thousands of jobs, 
“both in the construc-
tion phase as well as in 
the permanent facility 
on an ongoing basis” 
and that once the ca-
sino is up and running, 
it would also provide 
a boost in income tax 
revenue, sales tax rev-
enue, restaurant taxes, 
amusement taxes, and 
hotel taxes from all of 
the related jobs and 
activity that would be 
created.
“The submission of bid 
responses represents 
a major step toward 
the thoughtful develop-
ment of a casino-resort 
that uplifts our busi-
nesses, employs and 
empowers our resi-
dents and encourages 
tourism,” stated Mayor 
Lightfoot.  
Not all residents have 
the same enthusiasm 
to have a casino in 
Chicago.  Fear of in-
creased traffic and 

crime penetrating Chi-
cago neighborhoods 
is a definite concern 
among residents.
So, where are the pro-
posed sites?  Hard 
Rock International 
is proposing to build 
their casino at the One 
Central development, 
which has yet to re-
ceive city or state ap-
proval.  It would cover 
a 35 acre train yard 
near Soldiers Field.  
Bally’s has submitted 
two separate propos-
als for a Chicago ca-
sino  The first being a 
$1. billion project at the 
30-acre Chicago
Tribune Freedom Cen-
ter publishing plant 
along the Chicago 
River near Halsted 
and Ohio streets.  The 
other is a proposal for 
the McCormick Place 
Truck Marshaling 
Yard,a 28-acre area for 
freight trucks just south 
of the convention cen-
ter at 31st street and 
DuSable Lake Shore 
Drive.  Rush Street 
Gaming, in partnership 

with 2 different devel-
opers, headed by bil-
lionaire Neil Bluhm, is 
behind two proposals, 
one being built near 
McCormick Place at a 
cost of $1.3 billion and 
the other proposal for 
a casino built on what 
is known as The 78, a 
megadevelopment that 
will reshape the city 
from Chinatown to the 
South Loop along the 
branch of the Chicago 
River.
All 5 applicants will 
present their propos-
als to the public on 
December 16th.  The 
exact time and loca-
tion has not yet been 
announced.  After than 
meeting, the city will 
host community meet-
ings as a follow-up and 
to present any revi-
sions to proposals as 
needed.  
Chicago isn’t the only 
city in the state with ca-
sino fever.  There are 
proposals in Rockford,  
Williamson County, 
Danville and Waukegan.

In the wake of climbing 
gasoline prices, Pres-
ident Biden made the 
decision to release a 
record 50 million bar-
rels of oil from Ameri-
ca’s strategic reserve. 
The Strategic Petro-
leum Reserve is an 
emergency stockpile 
to preserve access to 
oil in case of natural 
disasters, national se-
curity issues and other 
events and maintained 
by the Energy Depart-
ment.  Biden has au-
thority under the leg-
islation to declare an 
emergency and lim-
it or stop oil exports 
for up to a year but 
is not expected to do 
so even though there 
have been calls on the 
President to reinstate 
a ban on crude oil ex-
ports that was lifted in 
2015.  Biden said the 
White House was look-
ing into potential price 
gouging by oil com-
panies while making 
money off lower costs.  
Energy Secretary Jen-
nifer Granholm said 
U.S. Companies were 
keeping production be-
low pre-pandemic lev-
els in order to increase 
profits.  As closures 
began in April 2020, 

demand collapsed and 
oil futures prices turned 
negative.  Energy trad-
ers did not want to get 
stuck with crude that 
they could not store .  
But as the economy re-
covered, prices jumped 
to a seven-year high 
in October.  Speaking 
at the White House, 
Biden said the rise in 
gas prices made the 
move necessary and 
that it wouldn’t distract 
from his larger ambi-
tion of moving toward 
energy independence.  
Americans who buy 
electric cars will save 
up to $1,000 in fuel 
costs this year, Biden 
said, “and we’re going 
to put those savings 
within reach of more 
Americans and create 
jobs installing solar 
panels, batteries and 
electric heat pumps.  
The $2 trillion social 
and environmental bill 
which has been ap-
proved in the House 
is pending in the Sen-
ate. It includes about 
$550 billion for climate 
change efforts, includ-
ing proposals to boost 
wind and solar power 
and support electric ve-
hicles.
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Dime Time
In 1931, smack dab at the beginning 

of the Great Depression (although, 
when was any depression “great”?), it 
was a big hit: “Brother Can You Spare 
a Dime?” Today, 90 years later, what 
with inflation, the 10 cents of yester-
year has a purchasing power of $1.82, 
so the song in 2021 would be “Broth-
er Could You Spare a Buck 82?” It 
doesn’t have the same pizazz, does it?

John D. Rockefeller used to throw 
dimes at the crowds he encountered. 
Rockefeller was the rich guy of his 
generation, sort of like Donald Trump, 
except that Rockefeller was successful 
in business and Trump was a failure in 
business but was a success in politics, 
rising to president once ... or twice, if 
you believe him. As president, in 2017, 
Donald Trump tossed paper towels at 
his audience while delivering aid to 
hurricane-devastated Puerto Rico. He 
was always that sensitive.

He has been replaced in the White 
House by Joe Biden, but Biden faces 
a threat that is known as a saboteur of 
more than one chief executive: infla-
tion. Rising consumer prices are death 
to a presidency. Voters don’t want to 
hear about supply chains; they don’t 
even know what a supply chain is, 
no matter how many times TV news 
broadcasts the same jammed ships 
stuck full of cargo containers coming 
from China. They don’t want to hear 
about the tragic pandemic that also did 
lasting harm to the world economy and 
is causing prices to rise to the highest 
rates in 30 years. They do want some-
one to blame for the cost of cars, and 
the gas that powers them, as they head 
to the grocery store and to shop for the 
Christmas gifts they can’t afford, even 
online, even misdelivered.

No matter how many jobs the new 
infrastructure legislation creates, infla-
tion is a politician’s nightmare — that 

is, for the one who is in office. For the 
one who is running against the incum-
bent, it’s a dream come true. Joe Biden 
becomes his or her scapegoat. It’s no 
matter that he’s less than a year into 
office and he has three years to go, 
the heart of the American electorate is 
located wherever the wallet is. 

And the spiral of inflation only gets 
more intense. From a government 
point of view, acts by Congress or 
congressional inaction can only make 
the economy more, uh, depressing. 
Let’s suppose the chicken-playing 
members of the House and Senate 
miscalculate, or the administration 
does, and doesn’t pass a raise to the 
debt ceiling. That will require the 
United States of America to become a 
deadbeat in that it is forced to default 
on its bills. That’ll cause inflation to 
get worse at the same time that pro-
duction lags because of market forc-
es. Put another way, a supply chain is 
only as strong as its weakest link.

No matter who is at fault, the presi-
dent gets the blame. The president is 
Joe Biden. Even if he stole the election 
in the grandest of grand larcenies — as 
Trump absurdly alleged — he’s still 
the president and will get the blame.

So, Donald Trump can take his 
cheap shots as the blamer, and Biden 
will be the blamee. At least if it’s a 
repeat of the 2020 campaign in 2024. 
Anyone who holds out hope that 
Trump’s legal problems will over-
whelm him, including the charges 
of direct involvement in the Jan. 6 
insurrection at the Capitol, should not 
dream that he will face legal account-
ability. He won’t. He can demagogue 
away any charge, no matter how much 
evidence exists. Besides, inflation as 
an issue trumps even treason.

Joe Biden knows, or he should 
know, that the economy is deadly as 
a campaign issue, particularly when 
it comes to eating a rising paycheck. 
And even if they recede or level off, he 
does not get credit for it. Joe Biden is 
caught up in that reality battle where 
the dime store is replaced by the dol-
lar store. It’s made for Donald Trump, 
whose claim to success is inflating or 
twisting reality.

Bob Franken is an Emmy 
Award-winning reporter who covered 
Washington for more than 20 years 
with CNN.
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Harris v. Buttigieg would be 
the GOP’s dream primary
The GOP has had plenty of reason 

for good cheer in recent months.
Nothing can compare, though, with 

the glad tidings of a potential showdown 
between Vice President Kamala Harris 
and Transportation Secretary Pete Butt-
igieg to be Biden’s successor in 2024 
should he decide not to run for reelection.

Surely, there would be other serious 
candidates in that circumstance, but 
there is no doubt that Harris and Butti-
gieg would be high on the list of poten-
tial contenders, as various journalistic 
outfits have noted over the past week.

As it happens, they exemplify the 
contemporary Democratic Party’s 
electoral deficiencies, while bringing 
their own flagrant personal political 
weaknesses to the equation.

If this is really the choice Demo-
crats would face should Biden decline 
to run, they better hope he defies 
age, bounces back to robust political 
health, and is prepared to serve again 
well into his 80s.

Harris flamed out in the 2020 Dem-
ocratic nomination well before the 
Iowa caucuses, unable to settle on a 
message or political identity. Her staff 
was obsessed with the progressive 
hothouse of Twitter, which is a pow-
erful device for creating a false sense 
of what real voters, even Democratic 
primary voters, care about.

As vice president, she’s basically 
picked up where her desultory cam-
paign left off. In the latest USA Today/
Suffolk University poll, Harris had 
a dismal 28% approval rating. It’s 
difficult to rate that low without get-
ting indicted or suffering some other 
embarrassing scandal. 

Her allies, of course, complain that 
she’s being treated unfairly because 
she’s a woman of color. This fixation 
on race and gender plays much better 
with the left-wing activist class than 
with the public. The simpler expla-
nation for Harris’ woes is that she’s 

a below-average politician serving 
under an unpopular president.

Pete Buttigieg has had a happier tenure. 
With his surprising success in the 2020 
Democratic primary, he bootstrapped 
himself into a Cabinet position and is 
now enjoying a windfall of resources 
thanks to the infrastructure bill.

He embodies, to a fault, the par-
ty’s growing strength among col-
lege-educated whites. He’s smooth, 
credentialed, hyper-articulate and a 
quick study who knows enough — 
sometimes just enough — to charm 
and impress journalists and other 
white-collar creative types. 

If a management consultant were to 
design a progressive white Democrat 
in a bottle, the result would look a lot 
like Buttigieg, himself a former man-
agement consultant.

It’s become increasingly clear, 
though, that the Democratic Party’s new 
base among college-educated voters is 
a trap if it is pursued to the exclusion 
of an appeal to working-class voters. 
The party’s poor standing with non-col-
lege-educated voters has begun to show 
up in eroding support among Latinos, a 
constituency that was presumed to be a 
key pillar of the Obama-crafted “coali-
tion of the ascendant.”

A successful post-Biden Democratic 
future is more likely to be found in the 
likes of New York Mayor-elect Eric 
Adams than Harris or Buttigieg.

He is an African American former 
cop with a hard-knocks upbringing 
that gives him working-class street 
cred. He knows that woke bromides 
aren’t the way to appeal to African 
American voters, who put him over the 
top in the Democratic primary. He’s a 
standard progressive in many respects, 
but he has proven immune to fash-
ionable left-wing causes. He not only 
defused a hot-button cultural issue — 
namely, crime — he campaigned on it 
and made it a strength, an ability that 
most national Democrats have lost as 
the party has moved left since 2016.

It’s far too early to know how his City 
Hall tenure will actually turn out, but 
Adams has the qualities and approach 
that, in theory, could be fruitful for 
Democrats nationally.

Meanwhile, even if the GOP is on 
a roll at the moment, it shouldn’t get 
its hopes up. At the end of the day, a 
2024 Democratic primary dominated 
by Harris and Buttigieg is probably too 
good to be true.

Rich Lowry is editor of the National 
Review.
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Calder Tapestry
Alexander Calder (1898-1976) is 

best known for his sculpture mobiles, 
although he also did paintings, jewelry 
and large outdoor statues. He was the 
first artist to make a new type of statue 
of wire and metal that was assembled 
so it moved with each gust of wind. 
His creations sell for thousands of dol-
lars, but at one time, you could have 
bought a small rug designed by Calder 
for much less. 

In 1972, there was an earthquake in 
Nicaragua and Guatemala that killed 
hundreds of people. A group of artists 
formed a relief fund, and each artist 
contributed art made in a limited edi-
tion of 100. The art was sold, and the 
money used for the earthquake victims.

Calder drew 14 designs for a rug or 
tapestry and a limited edition of each 
was made by weavers in Guatemala 
from local fibers. He adjusted the pat-
tern to use the beige maguey fiber and 
local weaving styles. Many of the rugs 
are in museums today. 

Condition has become the most 
important feature when determining 
price. Fame, rarity and history are also 
considered when setting a price. In 2014, 
“Moon,” one of the Guatemala Calder 
rugs, sold for $16,250. In 2017, a faded 
limited-edition rug brought $4,688.

***

Q: My mother says her bracelet 
is made of bake-a-lite. What 

is that? 

A: Bakelite is a plastic developed in 
the early 1900s. It was used for 

jewelry by the 1930s by major design-
ers. The art deco jewelry became very 
popular. Bakelite was needed for the 
war in the 1940s, so the jewelry wasn’t 
made for about five years. About 1997, 
the deco jewelry was rediscovered by 
collectors, and books were published 
with information and color pictures 
that made prices skyrocket. Bracelets 
with inset dots were selling for $300 
to $1,000. Small pins were $75 to 
$300, and carved bracelets were about 

$500. There is a good supply of plas-
tic jewelry now that those who bought 
in the 1990s are older and “declutter-
ing.” A recent Morphy’s auction sold 
about 600 pieces in a recent auction. 
They sold for a total of $43,000 (yes, 
I counted the pieces), with an average 
price of $70.

***
CURRENT PRICES

Wedgwood, tea set, blue jasper, white 
raised relief, classical figures making 
burnt offerings, teapot, covered sugar, 
creamer, impressed mark, 1950s, tea-
pot 5 inches, $55.

Rug, Bakhtiari design, columns of 
lozenge shaped medallions, light and 
midnight blue, rust red, pink & ivory, 
blossoms & branches, multiple bor-
ders, 7 feet, 7 inches x 9 feet, $240.

Tiffany sterling silver asparagus 
tongs, English King pattern, designed 
by Charles Grosjean, Pat. 1885, 7 1/2 
inches, $490.

Aluminum, bench, cast end supports, 
oak slats, two on back, four on seat, 
painted, Cedar Point Amusement Park, 
Ohio, 1900s, 30 x 48 x 26 inches, $595.

***
TIP: Be sure to take off and save any 

labels on your pieces of glass. Wash 
away any glue. The acid in the labels 
will permanently etch the glass.

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

© 2021 King Features Synd., Inc.

This maguey fiber tapestry, “Moon,” 
after Alexander Calder, sold at a Rago 

auction in 2017 for $4,688.

Foreign Radio Stations 
and Language Lessons
Here we are, still stuck mostly at 

home for another winter. Looking for 
ways to get out, even if it’s only men-
tally, I’ve discovered internet radio.

It’s easy to get started. I went to 
Radio.net (with 33,000 stations 
around the world) and on a whim I 
typed in Ireland for a search function. 
That got me 15 stations in Ireland. I 
tried Canada, and that netted me 44 
stations. Searching for France, I found 
798 stations. I went with a French talk 
show aimed at seniors and have been 
able to test the free French lessons I’ve 
been taking online with Duolingo.

If you get hooked on listening to the 
radio on your computer, you might 
consider investing in a good pair of 
speakers. I prefer the wired speakers, 
as opposed to struggling with Blue-
tooth connections, and a decent set can 
be had for less than $25. I’m still using 
a pair of 3-inch cube speakers with a 
very handy volume button that I pur-
chased seven years ago.

As for the free French lessons on 
Duolingo (duolingo.com), I’ve decid-
ed to start again at the beginning. There 
are four goal levels: casual, regular, 
serious and intense, meaning 5, 10, 15 
or 20 minutes per day of instruction. 
Now that I’ve found that French talk 
show, not to mention all the other 797 
French stations, I’m going to get more 
serious about learning French. 

On Radio.net there was an offer to 
get a free phone app at the App store 
or on Google Play, but you can just 
click the green arrow for connection. 
One thing to keep in mind about radio 
apps for phones or tablets — they do 
use data. If you’re on a cellphone plan, 
make sure you are using Wi-Fi, or be 
aware of how much data you are using. 
You can always listen on the computer.

© 2021 King Features Synd., Inc.
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• After the battle of Waterloo in 1815, 
scavengers removed the teeth from 
tens of thousands of dead soldiers for 
use in dentures. The so-called Water-
loo teeth were in such demand because 
they came from relatively healthy 
young men.

• In 2003, there were 86 days of 
below-freezing weather in Hell, Mich-
igan.

• The U.S. Navy sustainably manag-
es over 50,000 acres of forest in Indi-
ana with white oak trees more than a 
century old, to replace like for like on 
the 220-year-old wooden frigate USS 
Constitution.

• Heavy metal band Black Sabbath’s 
original name was The Polka Tulk 
Blues Band, after the brand name 
of a talcum powder used by Ozzy 
Osbourne’s mother.

•  Jellyfish are considered biological-
ly immortal. They don’t age and will 
never die unless they are killed.

• The party game of Twister was 
originally called Pretzel, but Milton 
Bradley changed the name in 1965 due 
to trademark issues.

• Hippopotomonstrosesquippedalio-
phobia is the fear of long words and 
is thought to develop from the fear of 
pronouncing long words incorrectly. 
(Hey, we get it — we tried.)

• The opposite sides of dice always 
add up to seven.

• “Deaf flights” were prescribed 
by doctors to cure hearing loss in the 
1920s and ‘30s. Stunt pilots would 
take unsuspecting passengers up in 
planes and terrify them with loops, 
barrel rolls and dives.

• J.R.R. Tolkien was nominated by 
fellow author C.S. Lewis for the 1961 
Nobel Prize in Literature, but was 
overlooked because the jury said the 
quality of his storytelling wasn’t good.

• Philadelphia cream cheese was 
actually created in New York.

***
Thought for the Day: “Yearning for 

the seemingly impossible is the path to 
human progress.” — Bryant H. McGill

© 2021 King Features Synd., Inc.

By Lucie Winborne
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VA Claims Backlog
The Department of Veterans Affairs 

has hired 2,000 claims processors to 
deal with the claims backlog. They’re 
going to be busy, once they’re trained.

As of early October, the VA was 
sitting on over 200,000 backlogged 
claims, meaning that of the 600,000 
claims in hand, one-third were over 
125 days old. In addition, they have 
now found more than 70,000 claims 
that must be reviewed after three new 
presumptives were added for Agent 
Orange exposure, bringing the total to 
270,000 backlogged claims.

The three new presumptives — 
Parkinsonism, bladder cancer and 
hypothyroidism — have been added 
to more than a dozen existing ones. 
Those three conditions had never been 
approved as presumptives, but now 
that they are, we have the Nehmer 
lawsuit of 1986 to thank for the need 
to review those claims. Nehmer con-
cluded that if you ever filed and were 
turned down for illnesses that later 
made the accepted list of presump-
tives, the VA is automatically required 
to go back and review your claim. The 
bonus here is that any disability pay 
you receive now will be retroactive to 
the date of your original claim.

You don’t have to refile, but as a 
precaution, check in with the VA and 
make sure it didn’t lose your original 
claim. Be certain you’re among those 
whose claim is being looked at.

In addition, there are three new pre-
sumptives for airborne particulate expo-
sure — asthma, rhinitis and sinusitis — 
for those who served in the Gulf during a 
certain period of time. If you’ve already 
put in a claim, it will be reviewed.

If you want to keep an eye on how the 
new claims processors are doing, check 
www.benefits.va.gov/reports/detailed_
claims_data.asp for weekly reports. 
Note the accuracy-level reports. Those 
are worrying. Again, don’t assume the 
new processors are reviewing your old 
claim. Call and find out.

© 2021 King Features Synd., Inc.
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1. NASCAR drivers Darrell Waltrip, 
Ricky Rudd and Ricky Craven won a 
combined 20 races driving a colorful 
car sponsored by what brand of laun-
dry detergent?

2. Name the documentary film-
maker who directed “Baseball” 
(1994), “Jackie Robinson” (2016) and 
“Muhammad Ali” (2021).

3. What Miami University Red-
Hawks standout was selected by the 
Minnesota Timberwolves in the first 
round of the 1999 NBA Draft?

4. What track and field event is tradi-
tionally held in April in Des Moines, 
Iowa?

5. Who scored the lone run in Game 
6 of the 1995 World Series to clinch the 
championship for the Atlanta Braves?

6. What Toronto Maple Leafs player 
died in a plane crash in 1951 and was 
not recovered until 1962?

7. “The War on the Shore,” “Bat-
tle of Brookline” and “Meltdown at 
Medinah” are famous events in the 
history of what golf competition?

Answers
1. Tide.
2. Ken Burns.
3. Wally Szczerbiak.
4. The Drake Relays.
5. David Justice.
6. Bill Barilko.
7. The Ryder Cup.

© 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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You’re Never Too Old
for HPV Infection

  DEAR DR. ROACH: I read your recent 
column stating that the HPV vaccine is 
recommended up to age 45. Are people old-
er than 45 years no longer susceptible to 
HPV? Asking for a 52-year-old friend (who
thinks he’s Wolverine). — C.F.
  ANSWER: The comic character Wolverine 
has a mutant healing ability (that’s how he 
was able to survive having his bones replaced 
with adamantium), so he has nothing to worry 
about. However, non-mutants do have to wor-
ry about HPV, which can come from any kind 
of skin-to-skin contact with a person who has 
HPV.
  Having the virus often means having warts, 
but sometimes people can have contagious 
HPV without having any visible lesion. It’s 
been estimated that 90% of people with HPV 
don’t know they have it.
  People of any age are susceptible to HPV. 
Most people have been exposed by age 45, 
which is why the recommendations are the 
way they are now, but vaccination might make 
sense in some situations. The clearest example
is someone who has had very few sexual part-
ners and is about to become more sexually ac-
tive (for example, a person recently divorced 
or widowed).
  Although the vaccine is not indicated by the 
Food and Drug Administration in this situa-
tion and the person is likely going to have to 
pay out of pocket, it might still be worth it to 
get the vaccine to reduce the risk of acquiring 
a new sexually transmitted HPV infection. I 
received several letters from people who ac-
quired new genital warts in just this situation 
who were upset that their doctor did not offer 
the vaccine.
  If people have already been exposed to HPV, 
the vaccine will not harm them. In fact, there 
is some anecdotal evidence that the vaccine 
might help people with difficult-to-treat warts 
by boosting the immune system specifically 
for HPV.

***

  DEAR DR. ROACH: I’m a 79-year old 
male in relatively good health. During the 
past year, I have lost underarm hair. What 
could be the cause? And is there a connec-
tion with the inability to get aroused? — 
A.F.
  ANSWER: I would be concerned about low 
testosterone. 
  Androgens, particularly testosterone, are re-

sponsible for growth and maintenance of body 
hair. Loss of body hair, especially pubic and 
axillary hair, is not common with low testos-
terone levels unless the testosterone was very 
low for a long period of time, usually over a 
year. Other symptoms of low testosterone in-
clude loss of muscle mass, lower energy lev-
els, decreased libido and depression. Not all 
men will get all symptoms, but having more 
than one symptom is suggestive of low testos-
terone, especially in men who have difficulty 
getting an erection.
  Your doctor should check your testosterone. 
Ideally, the sample should be drawn while 
fasting between 8 and 10 a.m. when levels are 
normally highest, and should take into account 
the age of the person being tested. Testoster-
one replacement is appropriate for men with 
symptoms of low testosterone and clear evi-
dence by laboratory of a repeatedly low level.
  Testosterone replacement is safe for most 
men, but is generally not given to men with a 
history of prostate or breast cancer. Testoster-
one should be given with caution to men with 
obstructive sleep apnea and men with symp-
tomatic prostate enlargement.
  The data so far suggest that testosterone re-
placement in deficient men does not increase 
risk of prostate cancer. 

  COPD Lung Function
Can’t be Restored

  DEAR DR. ROACH: I read your recent 
column on pulmonary fibrosis. I especially 
appreciate knowing that there are medi-
cations known to slow the progression of 
lung disease, reduce exacerbations and 
reduce mortality. With a 20-year-old diag-
nosis of COPD and having been prescribed 
medications to reduce exacerbations, you 
might imagine my interest in your article.
  I’m wondering how pulmonary fibrosis 
differs from COPD and if the two medica-
tions that you mention (pirfenidone and 
nintedanib) might be helpful in slowing 
the progression of lung disease in patients 
such as myself. Have any studies been 
completed using these medications on pa-
tients with COPD? — S.A. 
  ANSWER: Chronic obstructive pulmonary 
disease — its two main forms are emphyse-
ma and chronic bronchitis — usually, but not 
invariably, is a result of long-term exposure 
to lung toxins, especially smoke. In the most 
common case of COPD, due to cigarette 
smoking (at least, that’s the most common in 
North America and Europe: cooking fires are 
still a common cause in less developed coun-
tries), stopping the exposure will dramatical-
ly slow down further damage. Unfortunately,
there are no established treatments that can 
restore lung function in people with moderate 
to advanced COPD.
  Pulmonary fibrosis is, by contrast, a rare 
disease; about 30,000 people in the U.S. are 
diagnosed each year (compare that with the 
9 million people in the U.S. diagnosed with 
chronic bronchitis last year).
  The exact mechanism of action of pirfeni-
done and nintedanib is not known, but they 
are not thought to be effective in COPD. 
Surprisingly, I did not find a published trial 
looking at whether these drugs might be ef-

fective. The need for new therapies to treat 
COPD is so great that I would have thought 
some researcher might have tried it, despite 
the long odds 

***

 DEAR DR. ROACH: At 75, I had my 
first-ever kidney stone in December. The 
urologist told me to stop drinking so much 
milk. But he never asked if my diet had 
changed. I had been eating almonds by the
handful every day. I felt certain this was 
the cause of the stone.
  I drink skim milk, which is practically 
tasteless. I started adding a slight bit of 
almond milk to the skim to give it a more 
pleasant taste. Should I not be doing this? 
— P.T.
  ANSWER: I am not certain why the urol-
ogist told you to stop drinking cow’s milk. 
We used to believe that the calcium in milk 
increased risk for kidney stones, especially 
calcium oxalate stones, which are the most 
common type; however, dietary calcium par-
adoxically decreases risk of kidney stones, 
whereas calcium supplements increase risk 
of stones. What makes the biggest difference 
in diet is the oxalate content.
  Almonds, as well as almond milk, are very 
high in oxalate; cow’s milk is not. I don’t 
know what you mean by a “slight bit” of al-
mond milk, but I would try to avoid taking 
too much (more than a few teaspoons a day), 
and find another way to flavor the milk if you 
really don’t like it. I know a few people who 
add a drop of vanilla. Coconut milk — which 
I don’t recommend consuming in large quan-
tities due to the saturated fat content — does 
not have oxalate.
  Essentially, everybody with kidney stones 
should drink plenty of water, and nearly ev-
eryone should be very careful not to have too 
much sodium.

The Problem With
Playing Pharmacist

  DEAR DR. ROACH: My wife has been 
diagnosed with atrial fibrillation. Doctors 
tried an electrical cardioversion, but it 
came back after a few days. She is tak-
ing metoprolol and Eliquis. We have read 
about the supplements red clover, turmer-
ic, omega-3 and hawthorn. Should she 
discontinue the pharmaceuticals and take 
supplements instead? — J.C.
  ANSWER: Please don’t do that, and let me 
explain why.
  Atrial fibrillation is an abnormal heart 
rhythm. The goal of treating it is first to re-
lieve symptoms, such as fast heart rate and 
dizziness, and second, to reduce the risk of 
stroke. Blood clots can form inside the heart 
when the atria are fibrillating (a chaotic, 
non-coordinated muscle movement). Those 
clots can break off and go into the blood ves-
sels of the brain, causing cell death and loss 
of function in that part of the brain. That’s a 
stroke.
  Your wife is taking metoprolol to slow the 
heart rate. Atrial fibrillation causes the ventri-
cles to go too fast, causing a sensation of fast 
heart rate and palpitations. Metoprolol, a beta
blocker, protects the heart from damage from 

a too-fast heart rate, in addition to relieving 
symptoms. Apixaban (Eliquis) is a powerful 
anticoagulant, reducing the risk of clot for-
mation.
  Red clover is usually used in herbal med-
icine for its estrogen-like activities. Unfor-
tunately, estrogens INCREASE clot risk, so 
this herbal medicine absolutely should not be 
used by someone at risk for clots. Sweet clo-
ver hay is the source of warfarin (Coumadin), 
another often-used anticoagulant in people 
with atrial fibrillation: This may be the source 
of confusion. However, warfarin needs to be 
dosed precisely, with frequent blood-level 
checks.
  Turmeric is an antioxidant that does have 
some mild anticoagulant properties. Howev-
er, it is not remotely powerful enough to do 
the job of protecting your wife adequately 
from stroke.
  Omega-3 fish oils were once thought to re-
duce risk of atrial fibrillation; unfortunately, a 
2013 study showed no benefit.
  Hawthorn has two potential benefits: To a 
slight extent, it acts as a beta blocker (like 
metoprolol) as well as an anticoagulant. 
However, no trials have proven its effective-
ness. It may interfere with both her medi-
cines. The metoprolol and Eliquis have much
more safety data.

*** 

  DR. ROACH WRITES: In a recent col-
umn, a reader noted she had a history of 
irritable bowel syndrome and described 
intermittent sharp rectal pain. My an-
swer discussed control of her IBS. When I 
saw the column printed in the newspaper, 
weeks after I wrote it, I realized instantly 
that the diagnosis was probably proctalgia
fugax, which is a spasm of the muscles of 
the anus. It is thought to be related to nerve 
compression.
  I learned from my predecessor of this col-
umn, Dr. Paul Donohue, that sitting on a 
baseball or tennis ball can sometimes stop 
the pain instantly, and that creams and 
sometimes oral or inhaled medications can 
be effective in harderto- treat cases.
  I also want to point out that I fell victim 
to something called an anchoring heuristic 
error. I read about my reader’s irritable 
bowel and became “anchored” to that di-
agnosis. Admitting an error and trying to 
understand why it happened are critical to 
reducing the likelihood of making the same
error again. Anyone can make a mistake; 
it’s important to learn from them. 

Are Big Dogs Dangerous
Pets for Seniors?

  DEAR DR. ROACH: I recently read that 
a large percentage of orthopedic injury to 
the elderly is directly related to their fall-
ing while walking large animals, specifical-
ly dogs over 20 pounds. Can you shed light 
on this please? — M.F. 
  ANSWER: A March 2019 study in JAMA 
Surgery did identify dog walking as an in-
creasing cause of fracture. Over 4,000 frac-
tures were identified among dog walkers over 
65 in 2017, about triple the number 10 years 
earlier. However, this wasn’t a large propor-
tion of fractures (only about 2% of total frac-

tures), and the authors did not identify the size 
of the dog as a risk factor, although they did 
suggest that clinicians recommend a smaller 
(and well-trained) dog as a wiser choice.
  Dogs not only provide some social support, 
they also encourage exercise. I have had 
many patients (and a few family members) 
who have very meaningful connections with 
their dogs and other animals. In fact, I have 
seen many people who describe their animal 
companions as the most important relation-
ship in their lives.

*** 

   DEAR DR. ROACH: I am scheduled 
for a hip replacement operation because 
X-rays show joint failure. I am 81 years old 
and in excellent health. At the moment I do 
not feel any pain in my hip and am walking
very easily. I go swimming three times a 
week. My question is whether I should 
agree to this operation as a preventive 
method to avoid later painful and possibly 
riskier circumstances because of my age.  
— P.H. 
  ANSWER: Hip replacement is indicated in 
people with severe, debilitating symptoms 
(such as pain or loss of function) despite con-
servative management. That doesn’t sound 
remotely like what you are describing. The 
findings on the X-ray are less important than
your symptoms and function, so I could not 
recommend a hip replacement for you at this 
time. Age by itself is not a contraindication 
for hip replacement should you need one lat-
er on.
  I do understand what you are saying: You 
are less likely to have a surgical problem be-
ing operated on earlier. Some surgeons will 
operate on people with milder symptoms for 
this reason. However, you aren’t describing 
even mild symptoms, hence my recommen-
dation against surgery at this time.

***

DEAR DR. ROACH: Just wondering 
about good versus bad cooking oils. At 
one time, coconut oil was said to be a bad 
oil, but now I’m reading that it’s really a 
good oil. Some even say you should eat a 
spoonful each day to boost your health! So, 
which is it? Is coconut oil good or bad? — 
J.Z.
  ANSWER: Coconut oil is “bad,” at least 
compared with healthier oils like olive oil and 
canola oil. It has a high saturated fat content, 
and people who consume coconut oil have 
an increase in their total cholesterol and un-
healthy LDL cholesterol. If you love the taste 
of coconut oil, it’s reasonable in moderation, 
but don’t consume it thinking it is good for 
your health or your heart. The available evi-
dence does not support that.

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.

Home prices jump 
19% nationwide 
over the past year 
in a hot market
The jump in home pric-
es threatens increases in 
property taxes for entire 
neighborhoods.  So not only 
does a new homebuyer face 
potentially higher monthly 
costs than a listing suggest-
ed, but it also could mean an 
additional financial strain for 
established homeowners.
Additional pressure to raise 
property taxes comes from 
the stores closed and offic-
es vacated during the pan-
demic.  Residential values 
are rising and commercial 
values are falling, so your 
share of the total local bud-
get could increase.

Location is  
everything
An assessor employed by 
the local government de-
termines the value of your 
home, then you pay a per-
centage of that value in tax-
es.  But the impact of these 
taxes is far from uniform.  
Tax rates vary widely from 
state to state, and even 
from town to town. Gener-
ally speaking, property tax 
rates tend to be high in ur-
ban areas, in regions with 
fewer commercial establish- 
ments to tax, in communi-
ties with well-funded public 
schools and in states with 
lower income taxes.  In vir-
tually all areas, condomini-
um apartments are taxed 
at the same rate as stand-
alone houses.

Buyers may pay 
more than sellers
If a homeowner pays a par-
ticular amount in property 
taxes, the next owner won’t 
necessarily pay the same.  
This is where the surprise 
comes in.  To avoid proper-
ty-tax shock when contem- 
plating a purchase, crunch 
the numbers for your poten-
tial new hometown or state, 
and investigate the local 
property tax system to learn 
about any breaks you might 
be eligible to apply for.

Discounts come 
with age
Nearly every state offers 
some property tax relief to 
older homeowners, usual-
ly once you reach 65 and 

sometimes only if you are 
a lower-income resident.  
Breaks can take many 
forms: a credit, a refund or 
deferral of taxes, a freeze 
on rate increases, or even 
a reduction or increase cap 
for your home’s assessed 
value.

You can appeal
If you believe your home has 
been improperly valued, you 
can appeal the ruling.  First, 
ensure the property data the 
assessor used to value your 
home is correct, including 
square footage, number of 
bedrooms and bathrooms, 
and year built.  Then request 
the comparable, or comp, 
sheet from your town to eval-
uate what similar properties 
they used to calculate your 

property’s value.  Instead of 
doing the appeal yourself, 
you could hire a licensed ap-
praiser who will charge a fee 
or work for a portion of the 
savings.  

You have resources
If you’re having trouble pay-
ing rising property taxes, 
you have some options.  
First, contact your local gov-
ernment; its property tax 
website may have contacts 
and information about steps 
you can take.  Many states 
provide tax breaks based 
on factors such as income, 
military service and disabili-
ty, with financial help taking 
the form of reduced property 
tax bills, tax credits or cash 
refunds.
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The Board of Directors,
Officers and Staff wish
you and your family the

best Holiday Season ever!

Central Savings
Robert Palmer

Chairman of the Board - CEO

1601 W. Belmont
(773) 528-0200

2827 N. Clark
(773) 528-2800

2601 W. Division
(773) 342-2711

Happy
Holidays

1601 W. Belmont Ave.                                
 (773) 528-0200

2601 W. Division St.
  (773) 342-2711
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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

 
Join Us Online	  	  

www.stlukechicago.org	  
	  

Worship	  Sundays	  9:00	  a.m.	  
	  

Bible	  Class	  Thursdays	  12:00	  p.m.	  
	  

Saint	  Luke	  Church	  
1500	  West	  Belmont	  

Chicago,	  IL	  60657	  
773.472.3383	  

	  

Saint	  Luke	  Academy	  
773.472.3837	  	  

info@stlukechicago.org	  
	  

Vibrant. Eclectic. 

The Quintessential Chicago

Neighborhoods.

www.LakeviewRoscoeVillage.com

Cusp — “There is no normal in 
teenage years,” laments a 16-year-
old girl in this Showtime Original 
documentary. It’s raw and honest 
look at the very real, very adult sit-
uations and decisions three small-
town Texas teen girls face as they 
simply try to grow up at their own 
pace while surrounded by toxic 
masculinity. A Sundance Film Festi-
val award winner, “Cusp” is a timely 
film that addresses the difference in 
perceived versus actual maturity of 
young women, and the pressures, 
fears and consequences that result. 
(Premieres Nov. 26 on Showtime)

Madagascar: A Little Wild 
Holiday Goose Chase — The Dream-
Works-produced animated gang is 
back for some adventure and merri-
ment in this TV holiday special. Led by 
Melman the giraffe, the animal friends 
set off on a mission to help their new 
goose friend, Hank, reunite with his 
family. But it’s New York City, where 
nothing is simple and there are lots of 
distractions. Will young Alex the lion, 
Marty the zebra and Gloria the hippo 
be able to find Hank’s worried flock in 
time for Christmas? (Premieres Nov. 
26 on Peacock)

Love Hard — A better title might 
have been “How to Lose a Guy Who’s 
Just Not That Into Love, Actually, You 
Crazy Ex-Girlfriend,” because the 
creators basically took plotlines, dia-
logue, jokes and characters from pre-
vious movies and series, and strung 
them together like a strand of popcorn 
Christmas tree garland. Even the title 
is a rip-off. It’s a story of internet dat-
ing, catfishing, lying, posturing, jeal-
ousy and family, all with a wintry hol-
iday theme. The characters are dread-
fully self-unaware, and the movie is 
wholly predictable and formulaic, and 
yet it hit Netflix’s No. 1 trending spot. 
I’m not saying don’t watch it, just 

don’t expect any originality. (Netflix)
Ride the Eagle — Ever since “Brew-

ster’s Millions,” I have loved movies 
involving inheritances-with-a-catch. 
We all dream of a windfall from a 
rich relative, but isn’t it more exciting 
when there’s a creative task to com-
plete before receiving the handsome 
reward? Susan Sarandon’s character, 
Honey, believed this, so she video-

taped her final farewell to her son, Leif 
(played by Jake Johnson, who also 
wrote the script). Honey bequeaths her 
mountain cabin to Leif, but there’s a 
catch. She realized she hadn’t taught 
him enough important lessons while 
he was growing up, so she created 
some tasks and adventures intended 
to make up for that. While completing 
them, Leif meets Honey’s love-inter-
est, Carl, played by J.K. Simmons, 
who expectedly throws in a few truth 
zingers about Honey. It’s a sweet, fun-
ny and only occasionally sad story, but 
in a heartwarming way. (Prime Video)

Paradise PD — Imagine a gaggle of 
bumbling, inept police officers simi-
lar to the “Reno 911” television series, 
but animated and therefore exaggerat-
ed in their respective idiosyncrasies 
and disgusting habits. Add an awk-
ward father-son relationship causing 
much shenanigans, a cocaine-snort-
ing police dog and occasional song-
and-dance numbers. Now in its third 
season, “Paradise PD” is touted as an 
irreverent adult cartoon. This means it 
is NOT for the kids because it’s really 
crass, though the humor is not partic-
ularly clever. (Netflix)
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Showtime

Scene from “Cusp”

1. What duo released “Time on Your 
Side (You’re Only 15 Years Old)”?

2. Name the Merrilee Rush song 
that Connie Francis originally turned 
down.

3. Which Ricky Nelson song talks 
about having a girl in every port?

4. Who wrote and released “I Get 
Around”?

5. Name the song that contains this 
lyric: “A long time ago, when the earth 
was still green, There were more kinds 
of animals than you’ve ever seen.”

Answers
1. Friend & Lover, in 1968. It was 

the b-side to “Reach Out of the Dark-
ness,” the duo’s highest-ranked song.

2. “Angel of the Morning.” Francis 
turned the song down because she 
claimed it was too risque. 

3. “Travelin’ Man,” in 1961. Hank 
sings the song in “King of the Hill” 
season 3, and Toyota used it in a 2019 
TV commercial.

4. Brian Wilson and Mike Love of 
the Beach Boys, in 1964. Love sued 
in 1994 to be added as a writer as he 
wasn’t originally listed.

5. “The Unicorn,” by the Irish Rov-
ers in 1968. The popular song (about 
an animal that was too late to get on 
the Ark) started out as a poem in Shel 
Silverstein’s book “Where the Side-
walk Ends.”
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Saint Luke Church 

1500 West Belmont 
Chicago, IL 60657 

773.472.3383 
 

Join Us In-Person & Online 
Online at www.stlukechicago.org  

 

Sundays in Advent 
9:30 a.m. Holy Communion 

 

Christmas Eve 
10:30 p.m. Christ Mass 

 

Christmas Day 
9:30 a.m. Holy Communion 

 

First Sunday of Christmas 
December 26 

9:30 a.m. Service of Lessons and Carols 
 

• “Scotch” used to be a synonym for 
“thrifty” or “frugal.” When cellophane 
tape was first invented, it was mar-
keted during the Great Depression as 
“Scotch tape” since it could extend the 
life of objects and save you money.

• A grizzly bear has enough bite 
strength to crush a bowling ball.

• There is a psychological state 
called “helper’s high” in which the act 
of giving produces endorphins in the 
brain that provide a mild version of a 
morphine high.

• Table tennis balls can travel off the 
paddle at a speed of 105.6 mph.

• From 1932 to 1967, there was a 
casino called the “Bullpen” in a stone 
building on the grounds of the Neva-
da State prison in Carson City, where 
inmates could play blackjack, craps, 
poker and bet on sports.

• When Frito-Lay introduced a com-
postable bag for its Sun Chips brand in 
2010, consumers noticed that its crin-
kling and crackling was significantly 
louder than previous bags — testing, 
in fact, at 95 decibels, which is about 
as loud as a motorcycle! It was discon-
tinued in 2011.

• Scientists estimate that the average 
person is more than five times as likely 
to die in a hypothetical human species 
extinction event as in a car crash.

• A man sued Warner Bros. — and 
won — after he was injured while 
fainting during a 1974 screening of 
“The Exorcist.”

• The 700-year-old Starkenberger 
brewery in Tarrenz, Austria, has seven 
swimming pools filled with beer. The 
brewery, which is housed in an ancient 
castle, converted the old vats in the fer-
mentation room to pools.

• A 19th-century costume designer 
invented the horned Viking helmet.

• In 1994, Chicago artist Dwight 
Kalb made a statue of singer Madonna 
from 180 pounds of ham.

• Chocolate milk was originally sold 
as medicine.

***
Thought for the Day: “A well-edu-

cated mind will always have more ques-
tions than answers.” — Helen Keller
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1. Eternals  .......................... (PG-13)
Gemma Chan, Richard Madden
2. Clifford the Big Red Dog  ...(PG)
Darby Camp, Jack Whitehall
3. Dune: Part One  ............. (PG-13)
Timothee Chalamet,  
Rebecca Ferguson
4. No Time to Die  .............. (PG-13)
Daniel Craig, Ana de Armas
5. Venom:  
Let There be Carnage  ....... (PG-13)
Tom Hardy, Woody Harrelson
6. Ron’s Gone Wrong  .............(PG)
animated
7. Belfast  ............................. (PG-13)
Judi Dench, Ciaran Hinds
8. The French Dispatch  ............ (R)
Benicio Del Toro, Adrien Brody
9. Spencer  ................................... (R)
Kristen Stewart, Timothy Spall
10. Antlers  .................................. (R)
Keri Russell, Jesse Plemons
Source: Box Office Mojo
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Video On Demand
1. Free Guy  ........................ (PG-13)
Ryan Reynolds
2. Old  .................................. (PG-13)
Gael Garcia Bernal
3. Don’t Breathe 2  ..................... (R)
Stephen Lang
4. Stillwater  ................................ (R)
Matt Damon
5. F9: The Fast Saga  ......... (PG-13)
Vin Diesel
6. The Forever Purge  ................ (R)
Ana de la Reguera
7. Snake Eyes: G.I. Joe  
Origins  ................................ (PG-13)
Henry Golding
8. PAW Patrol:  
The Movie  ..................................(G)
animated
9. The Protege  ............................ (R)
Maggie Q
10. Space Jam:  
A New Legacy  ..........................(PG)
LeBron James

DVD, Blu-ray Sales
1. The Suicide Squad  ................ (R)
Warner
2. PAW Patrol:  
The Movie  ..................................(G)
Paramount
3. Free Guy  ........................ (PG-13)
Disney/20th Century
4. Snake Eyes: G.I. Joe  
Origins  ................................ (PG-13)
Paramount
5. F9: The Fast Saga  ......... (PG-13)
Universal
6. Don’t Breathe 2  ..................... (R)
Sony Pictures
7. Black Widow  ................. (PG-13)
Disney/Marvel
8. Old  .................................. (PG-13)
Universal
9. Pig  ........................................... (R)
Decal
10. Stillwater  .............................. (R)
Universal
Source: Comscore/Media Play News
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2. Old  .................................. (PG-13)
Gael Garcia Bernal
3. Don’t Breathe 2  ..................... (R)
Stephen Lang
4. Stillwater  ................................ (R)
Matt Damon
5. F9: The Fast Saga  ......... (PG-13)
Vin Diesel
6. The Forever Purge  ................ (R)
Ana de la Reguera
7. Snake Eyes: G.I. Joe  
Origins  ................................ (PG-13)
Henry Golding
8. PAW Patrol:  
The Movie  ..................................(G)
animated
9. The Protege  ............................ (R)
Maggie Q
10. Space Jam:  
A New Legacy  ..........................(PG)
LeBron James

DVD, Blu-ray Sales
1. The Suicide Squad  ................ (R)
Warner
2. PAW Patrol:  
The Movie  ..................................(G)
Paramount
3. Free Guy  ........................ (PG-13)
Disney/20th Century
4. Snake Eyes: G.I. Joe  
Origins  ................................ (PG-13)
Paramount
5. F9: The Fast Saga  ......... (PG-13)
Universal
6. Don’t Breathe 2  ..................... (R)
Sony Pictures
7. Black Widow  ................. (PG-13)
Disney/Marvel
8. Old  .................................. (PG-13)
Universal
9. Pig  ........................................... (R)
Decal
10. Stillwater  .............................. (R)
Universal
Source: Comscore/Media Play News

© 2021 King Features Synd., Inc.
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• It was writer and cartoonist James
Thurber who made the following sage
observation: “Humor is emotional
chaos remembered in tranquility.”

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

www.Greenforestfireplaceandpatio.com

It's Turkey time. Wood fire flavor.
Smoke 'em if you got 'em.

The best smokers just in time for the Holidays.
Fireplace sales, service and repairs

on all makes and models.

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

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

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

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

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

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

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

Universal Pictures Collection Blu-ray
Ancient Aliens Season 12

© 2019 King Features Synd., Inc.

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

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

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

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

Top 10 DVD, Blu-ray Sales
1. Fast & Furious Presents:
Hobbs & Shaw .................. (PG-13)
Universal
2. The Lion King .....................(PG)
Disney
3. Toy Story 4 ...........................(PG)
Disney
4. Scary Stories to Tell in the
Dark .................................... (PG-13)
Lionsgate
5. Yellowstone: Season 2 . (TV-MA)
Paramount
6. Spider-Man: Far From
Home .................................. (PG-13)
Sony Pictures/Marvel
7. The Art of Racing in the
Rain ..........................................(PG)
FOX
8. Aladdin .................................(PG)
Disney
9. The Kitchen ........................... (R)
Warner Bros.
10. The Secret Life of Pets ......(PG)
Universal
Sources: comScore/Media Play News
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4. The Art of Racing in the
Rain ..........................................(PG)
Milo Ventimiglia
5. Toy Story 4 ...........................(PG)
animated
6. Scary Stories to Tell in the
Dark .................................... (PG-13)
Zoe Margaret Colletti
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Naomi Watts
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9. Spider-Man: Far From
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1. Fast & Furious Presents:
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Universal
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Disney
3. Toy Story 4 ...........................(PG)
Disney
4. Scary Stories to Tell in the
Dark .................................... (PG-13)
Lionsgate
5. Yellowstone: Season 2 . (TV-MA)
Paramount
6. Spider-Man: Far From
Home .................................. (PG-13)
Sony Pictures/Marvel
7. The Art of Racing in the
Rain ..........................................(PG)
FOX
8. Aladdin .................................(PG)
Disney
9. The Kitchen ........................... (R)
Warner Bros.
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Universal
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© 2019 King Features Synd., Inc.



Lakeview  Newspaper Page 7www.LakeviewNewspaper.comDecember, 2021

What’s Hot In Hollywood

 August, 2020                                                         www.LakeviewNewspaper.com Lakeview Newspaper  Page 7

What’s Hot in Hollywood

Advanced Skin and MOHS
Surgery Center, S.C.

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

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

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

Phone for an Appointment
773.281.0046

Currently accepting new patients!

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

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

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

Read Lakeview Newspaper
and get smarter.

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

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

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

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

Chicago, Illinois 60657

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

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

We are a monthly newspaper. 

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

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

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

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

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

***
Nicole Kidman hasn’t let 

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

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

Amber Ruffin

NBC photo

Nicole Kidman

Depositphotos

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

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

***
HBO has confirmed that there will 

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

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

***
Here’s a success story we love. 

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

Denise Richards

Sean Smith/Bell-Phillip TV/CBS

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

sodes? — E.S.

A: The only daytime drama to 
continue with new episodes 

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

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

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

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

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

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

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

  HOLLYWOOD — “The Theory of Everything” 
Oscar-winner Eddie Redmayne has completed 
“Fantastic Beasts: The Secrets of Dumbledore,” 
with Mads Mikkelsen and Jude Law, due April 
15. He’s currently shooting Netflix’s “The Good 
Nurse,” with Jessica Chastain, about a care-
giver tied to the deaths of hundreds of patients. 
Redmayne next will hit London’s theater district 
as “The Emcee” in “Cabaret.” His casting set off 
a storm of protests because a heterosexual man 
will be playing a traditionally gay role.
  The original master of ceremonies on Broad-
way and in the 1972 film was Joel Grey (mar-
ried to Jo Wilder from 1958 to 1982, they had 
two children, including “Dirty Dancing” star 
Jennifer Grey). But at the time of Broadway’s 
“Cabaret,” he wasn’t officially “out” as a gay 
man. The character of The Emcee, while flam-
boyant, only
appears in musical numbers, including “Two La-
dies (And I’m The Only Man),” with no back 
story about being gay. So why the fuss about 
Redmayne as The Emcee?
  Among straight actors who’ve won Oscars for 
“playing gay” are Tom Hanks (“Philadelphia”), 
Hilary Swank (“Boys Don’t Cry”), Charlize 
Theron (“Monster”), Philip Seymour Hoffman 
(“Capote”) and Sean Penn (“Milk”). Many of 
these films would never have been made or been
successful without the special talents of these 
artists. Eddie Redmayne playing The Emcee in 
“Cabaret” will bring in a huge audience who’ll 
flock to see his interpretation of the role. There
will be many people who otherwise would never 
have been exposed to the horrors that existed in 
Nazi Germany at the core and message of “Cab-
aret.”

***
  Michael Caine announced he’d retire after his 
last film, “Best Sellers” (released Sept. 17). For 
decades, British actors have announced their re-
tirements when there weren’t any work offers, 
then when offers came, they conveniently came 
out of retirement. After two Oscars and 136 
films, Michael Caine is NOT retiring. He got 
what he wanted ... offers of work.
  In 1984, I was hired by disaster film produc-
er Irwin Allen (“Poseidon Adventure,” “The 
Towering Inferno”) to photograph (for him) 
a Dean Martin- style roast with some of the 
greatest comics: Milton Berle, Bob Newhart, 
Red Buttons, George Burns, Danny Thomas, 
Rowan & Martin, Steve Allen and Sid Caesar. 
They all roasted Caine, giving him tips on how 
to be funny prior to filming “Blame It on Rio.” 
It turned out to be a disaster movie, and not by 
Irwin Allen. The critics called the film “anything 
but funny” and it bombed.
  I remember a highlight of the night was Os-
car-winner Red Buttons side-splitting classic 
routine about “famous people who never got a

reviews from 74% of respondents on Rotten 
Tomatoes.

***
The current release of “Dune” was successful 
enough to get the green light to start pre-pro-
duction on the sequel, “Dune: Part Two.” The 
original David Lynch “Dune” (1984) tried to 
tell the entire story in one film, but making 
it a huge two-part screen epic seems to have 
worked for this one. It grossed $41 million in 
its first weekend and pulled in nearly 2 million 
viewers on HBO Max at the same time. 
  Sure as shooting, the upcoming film “My Son 
Hunter” won’t be favorable to either President 
Joe Biden or his son Hunter. Robert Davi — 
who acted in “Showgirls” (1995) and “Pred-
ator 2” (1990), to name two of his more than 
100 films — has cast John James (Jeff Colby 
on “Dynasty”) to play President Biden, while 
British actor Laurence Fox (son of James 
Fox) plays his son Hunter. The film purports 
to be about sex, power, drugs, money and al-
cohol, based on claims the anti-Biden media 
has been
pushing since before the election.
  They raised the money to make the film from 
a GoFundMe campaign, since it was unlikely 
any legitimate film studio or production com-
pany would make it. Even more suspicious is 
that they’re shooting the film in Serbia. Seems 
logical when you remember Serbia was up to 
its eyeballs in the non-existent scandal they 
were only too happy to perpetuate. Is this film
destined to be R-rated for, uhh, political rea-
sons?
  

dinner”: “Nero fiddled while Rome burned, and 
HE never got a dinner.” They all toasted Caine 
by saying, “Now YOU know what it’s all about,
Alfie!” But obviously, he didn’t!

  HOLLYWOOD — Ryan Gosling began his 
career on “The Mickey Mouse Club,” but we’d 
never have expected him to play “Ken” to the 
sexy Margot Robbie’s “Barbie.” Now that Dis-
ney owns Mattel, he’ll be back in the “club.” 
His last film, “First Man” (2018), barely broke 
even, but he’s since filmed Netflix’s most-costly 
film ever, the action thriller (with a $200 million 
price tag) “Gray Man,” co-starring Chris Evans, 
Ana De Armas and Billy Bob Thornton. Will 
Ken’s missing equipment be restored for the 
Disney movie, or will Barbie dump him again?

***
Margot Robbie is still one of the busiest ac-
tresses in films. She stars in the still-untitled 
David O. Russell film with a magnificent cast, 
including Christian Bale, Rami Malek, Rob-
ert De Niro, John David Washington, Zoe 
Saldana, Mike Meyers, Michael Shannon 
and Chris Rock. She also toplines “Babylon,” 
as silent-film legend Clara Bow, co-starring 
Brad Pitt, Toby Maguire and Jean Smart (due 
Christmas 2022), and she’s in the all-star ensem-
ble of Wes Anderson’s latest, “Asteroid City,” 
with Tilda Swinton, Bill Murray, Adrien Bro-
dy, Tom Hanks, Scarlett Johansson, Bryan 
Cranston and Jeff Goldblum. Anderson’s re-
cent release, “The French Dispatch” (made two 
years ago and pulled from theaters), got positive 

HOLLYWOOD — “The Theory 
of Everything” Oscar-winner Eddie 
Redmayne has completed “Fantastic 
Beasts: The Secrets of Dumbledore,” 
with Mads Mikkelsen and Jude Law, 
due April 15. He’s currently shooting 
Netflix’s “The Good Nurse,” with Jes-
sica Chastain, about a caregiver tied 
to the deaths of hundreds of patients. 
Redmayne next will hit London’s the-
ater district as “The Emcee” in “Caba-
ret.” His casting set off a storm of pro-
tests because a heterosexual man will 
be playing a traditionally gay role.

The original master of ceremonies 
on Broadway and in the 1972 film was 
Joel Grey (married to Jo Wilder from 
1958 to 1982, they had two children, 
including “Dirty Dancing” star Jenni-
fer Grey). But at the time of Broad-
way’s “Cabaret,” he wasn’t officially 
“out” as a gay man. The character of 
The Emcee, while flamboyant, only 
appears in musical numbers, includ-
ing “Two Ladies (And I’m The Only 
Man),” with no back story about being 
gay. So why the fuss about Redmayne 
as The Emcee?

Among straight actors who’ve won 
Oscars for “playing gay” are Tom 
Hanks (“Philadelphia”), Hilary 
Swank (“Boys Don’t Cry”), Charl-
ize Theron (“Monster”), Philip Sey-
mour Hoffman (“Capote”) and Sean 
Penn (“Milk”). Many of these films 
would never have been made or been 
successful without the special talents 
of these artists. Eddie Redmayne play-
ing The Emcee in “Cabaret” will bring 
in a huge audience who’ll flock to see 
his interpretation of the role. There 
will be many people who otherwise 
would never have been exposed to the 
horrors that existed in Nazi Germany 
at the core and message of “Cabaret.”

***
Michael Caine announced he’d 

retire after his last film, “Best Sell-
ers” (released Sept. 17). For decades, 
British actors have announced their 
retirements when there weren’t any 
work offers, then when offers came, 

they conveniently came out of retire-
ment. After two Oscars and 136 films, 
Michael Caine is NOT retiring. He got 
what he wanted ... offers of work.

In 1984, I was hired by disaster film 
producer Irwin Allen (“Poseidon 
Adventure,” “The Towering Inferno”) 
to photograph (for him) a Dean Mar-
tin-style roast with some of the greatest 
comics: Milton Berle, Bob Newhart, 
Red Buttons, George Burns, Danny 
Thomas, Rowan & Martin, Steve 
Allen and Sid Caesar. They all roasted 
Caine, giving him tips on how to be fun-
ny prior to filming “Blame It on Rio.” It 
turned out to be a disaster movie, and not 
by Irwin Allen. The critics called the film 
“anything but funny” and it bombed.

I remember a highlight of the night 
was Oscar-winner Red Buttons 
side-splitting classic routine about 
“famous people who never got a 
dinner”: “Nero fiddled while Rome 
burned, and HE never got a dinner.” 
They all toasted Caine by saying, 
“Now YOU know what it’s all about, 
Alfie!” But obviously, he didn’t!

© 2021 King Features Synd., Inc.
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HOLLYWOOD — Ryan Gosling 
began his career on “The Mickey 
Mouse Club,” but we’d never have 
expected him to play “Ken” to the sexy 
Margot Robbie’s “Barbie.” Now that 
Disney owns Mattel, he’ll be back in 
the “club.” His last film, “First Man” 
(2018), barely broke even, but he’s 
since filmed Netflix’s most-costly 
film ever, the action thriller (with a 
$200 million price tag) “Gray Man,” 
co-starring Chris Evans, Ana De 
Armas and Billy Bob Thornton. Will 
Ken’s missing equipment be restored 
for the Disney movie, or will Barbie 
dump him again?

***
Margot Robbie is still one of the 

busiest actresses in films. She stars 
in the still-untitled David O. Russell 
film with a magnificent cast, including 
Christian Bale, Rami Malek, Robert 
De Niro, John David Washington, 
Zoe Saldana, Mike Meyers, Michael 
Shannon and Chris Rock. She also 
toplines “Babylon,” as silent-film 
legend Clara Bow, co-starring Brad 
Pitt, Toby Maguire and Jean Smart 
(due Christmas 2022), and she’s in 
the all-star ensemble of Wes Ander-
son’s latest, “Asteroid City,” with 
Tilda Swinton, Bill Murray, Adrien 
Brody, Tom Hanks, Scarlett Johans-
son, Bryan Cranston and Jeff Gold-
blum. Anderson’s recent release, “The 
French Dispatch” (made two years ago 
and pulled from theaters), got positive 
reviews from 74% of respondents on 
Rotten Tomatoes.

***
The current release of “Dune” was 

successful enough to get the green light 
to start pre-production on the sequel, 
“Dune: Part Two.” The original David 
Lynch “Dune” (1984) tried to tell the 
entire story in one film, but making it 
a huge two-part screen epic seems to 
have worked for this one. It grossed $41 
million in its first weekend and pulled 
in nearly 2 million viewers on HBO 
Max at the same time.

Sure as shooting, the upcoming film 
“My Son Hunter” won’t be favorable 
to either President Joe Biden or his son 
Hunter. Robert Davi — who acted in 
“Showgirls” (1995) and “Predator 2” 
(1990), to name two of his more than 
100 films — has cast John James (Jeff 
Colby on “Dynasty”) to play President 
Biden, while British actor Laurence Fox 
(son of James Fox) plays his son Hunter. 
The film purports to be about sex, pow-
er, drugs, money and alcohol, based on 
claims the anti-Biden media has been 
pushing since before the election.

They raised the money to make the 
film from a GoFundMe campaign, 
since it was unlikely any legitimate 
film studio or production company 
would make it. Even more suspicious 
is that they’re shooting the film in Ser-
bia. Seems logical when you remem-
ber Serbia was up to its eyeballs in the 
non-existent scandal they were only 
too happy to perpetuate. Is this film 
destined to be R-rated for, uhh, polit-
ical reasons?

© 2021 King Features Synd., Inc.
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Q: What is the TV show from 
a few decades ago that had 

supernatural elements and was set 
in a small Southern town? It only 
lasted one season. I feel like it would 
do really well if it had come out 
today instead. — C.W.

A: My first guess would have been 
“Midnight, Texas,” but that 

premiered on NBC in 2017. It starred 
Francois Arnaud (“The Moodys”) 
and was based on a series of books 
by Charlaine Harris of “True Blood” 
fame. However, back in 1995, there 
was a show called “American Gothic” 
that better fits your timeline. It starred 
Gary Cole as a demonic sheriff of a 
small South Carolina town and Sar-
ah Paulson as a ghost. Lucas Black 
played her younger brother.

The series was created by Shaun 
Cassidy (yes, that Shaun Cassidy of 
the “Hardy Boys”) and was a hit with 
critics, but it was canceled by NBC 
after just one season. Incidentally, 
Cassidy has gone on to be quite a suc-
cessful producer, having consulted on 
the current hit medical drama “New 
Amsterdam” as well as the long-run-
ning police drama “Blue Bloods.” 

“American Gothic” was Paulson’s 
first major television role, but she’s 
now known for being producer Ryan 
Murphy’s muse in his “American 
Horror Story” and “American Crime 
Story” franchises. Cole, who recent-
ly joined the cast of “NCIS,” taking 
over for the legendary Gibbs (Mark 
Harmon), told Entertainment Weekly 
magazine that Sheriff Buck is the role 
he’d most like to revisit. 

***

Q: When is “This Is Us” coming 
back with new episodes? I 

heard this will be its last season. Say 
it isn’t so! — R.B.

A: “This is Us,” the show every-
one loves to cry to, returns for 

its final episodes beginning Jan. 4. It 
gets a head start before the 2022 Win-
ter Olympics airs on NBC in Febru-
ary. The last new episode of “This Is 
Us” was in May, where it jumped four 
years ahead with a shocking wedding.

Season six will consist of 18 epi-
sodes. According to the Hollywood 
Reporter, the show’s creator, Dan 

Fogelman, has promised that there 
will be “no looming questions when 
we get through the end of next season. 
Everything will be resolved.” 

Justin Hartley, who plays Kevin on 
“This Is Us,” has already landed a pilot 
for a new series, “The Never Game” on 
CBS. It’s still in development, but it’s 
based on the novel of the same name by 
Jeffrey Deaver, so it looks promising.

***

Q: I was so sad to see the char-
acter of Dean written out of 

“Station 19” recently. Why would 
they get rid of him? — D.C.

A: According to Deadline, Oki-
eriete “Oak” Onaodowan 

approached producers about leaving 
the show as Dean Miller at the end of 
season four, but the parting was ami-
cable. He simply wants to stretch his 
wings after five years of playing a 
firefighter on the Seattle-based dra-
ma. Prior to “Station 19,” Onaodowan 
played the dual roles of James Mad-
ison and Hercules Mulligan in the 
Broadway hit “Hamilton.”

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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Rum and Cola Holiday Ham

FAMILY FEATURES 

Few things bring family and friends together quite 
like the holidays, and serving up an elegant, 
seasonal meal centered around a mouthwatering 
main dish is a recipe for creating lasting 

memories with the ones you love.
Forging a fabulous holiday experience for the special 

people in your life starts with choosing a flavorful, tender cut 
of meat to serve as the centerpiece of the meal. Hand-cut by 
expert butchers, options like Spiral-Sliced Ham, Boneless 
Heart of Prime Rib Roast and Butcher’s Cut Filet Mignons 
from Omaha Steaks can serve as the focal point of a mem-
orable holiday dinner. Flash frozen to capture freshness 
and flavor, you can select a standout cut of meat from the 
comfort of your home and have it delivered directly to your 
door in time to put together a tender, juicy main course.

Find more holiday recipe inspiration at 
OmahaSteaks.com/blog/recipes.

To make ham: Thaw frozen ham in refrigerator 24-48 hours.
Remove from refrigerator and let ham come to room temperature, 

about 30-45 minutes.
Preheat oven to 325 F. Remove ham from foil and film. Return ham to 

foil wrapping and place in oven-safe roasting pan. Roll foil down leaving 
2 inches of foil around bottom of ham.

Place roasting pan with ham in oven on lower rack and heat uncovered 
60-75 minutes, until ham starts to brown. While ham cooks, make glaze.

To make glaze: In medium saucepot, whisk fruit spread, rum, cola, 
Worcestershire sauce, Dijon mustard and salt until well incorporated. 
Bring to boil then reduce heat to medium. Simmer over medium heat 
10 minutes then remove from heat. Cool to room temperature.

During last 15 minutes of cooking, glaze ham every 5 minutes.

Dijon-Herb Prime Rib Roast 
with Garlic Butter Mushrooms
Recipe courtesy of Omaha Steaks 
Executive Chef David Rose
Prep time: 15 minutes
Cook time: 3 hours
Servings: 4-6
Dijon-Herb Rub:
 1/4  cup minced fresh Italian parsley
 1/4  cup minced fresh oregano
 1/4  cup minced fresh thyme leaves
 1/4  cup minced fresh rosemary  
   leaves
 3  fresh garlic cloves, minced
 1  tablespoon Dijon mustard
 1/2  cup canola oil
 1  teaspoon kosher salt
 1/2  teaspoon ground black pepper
 1/4  teaspoon smoked paprika

Prime Rib Roast:
 1  Omaha Steaks Boneless Heart of  
   Prime Rib Roast (4 pounds),  
   thawed
  kosher salt, to taste
  ground black pepper, to taste
 1/4  cup canola oil

Garlic Butter Mushrooms:
 6  tablespoons olive oil
 1/2  cup small diced yellow onion
 4  fresh garlic cloves, minced
 1  pound button mushrooms,  
   cleaned and quartered
 1 pinch kosher salt, plus  
   additional, to taste, divided
 1 pinch ground black pepper, plus  
   additional, to taste, divided

 1/2  cup chicken stock
 2  tablespoons unsalted butter
	 1/4		 cup	finely	chopped	Italian	 
   parsley
To make rub: In medium bowl, whisk 
parsley, oregano, thyme, rosemary, garlic, 
Dijon mustard, oil, salt, black pepper and 
paprika until well incorporated.

To make prime rib roast: Pat prime rib 
roast dry on all sides with paper towels. 
Season generously with salt and pepper, 
to taste. Allow roast to come to room 
temperature about 30 minutes.

Rub Dijon herb rub all over prime rib 
roast and allow to stand 10 minutes.

Preheat oven to 250 F.
In large cast-iron pan, warm oil over 

medium-high heat.
Sear roast on all sides until golden 

brown, 2-3 minutes per side.
Place seared prime rib on wire rack-lined 

sheet pan and place in oven.
Cook until internal temperature is 10 F 

below desired cooking doneness.
Rest 15-20 minutes before slicing.
To make mushrooms: In large pan, warm 

olive oil over medium-high heat. Add diced 
onions and saute about 1 minute.

Add minced garlic and lightly saute until 
fragrant, about 20 seconds.

Add mushrooms and pinch of salt and 
ground pepper to pan. Saute 3-4 minutes, 
or until mushrooms are tender.

Add chicken stock and reduce to one-
third in volume, 3-4 minutes.

Add butter and parsley to pan and saute 
until butter is melted and incorporated. 
Immediately remove from heat and season, 
to taste, with salt and pepper.

Serve mushrooms with prime rib roast.

Suya-Dusted Filet Mignon with 
“Red Rice” Risotto
Recipe courtesy of Omaha Steaks 
Executive Chef David Rose
Prep time: 15 minutes
Cook time: 1 hour
Servings: 4
Suya Dust:
 2  cups roasted cashews
 1  tablespoon chicken bouillon
 1 tablespoon, plus 1 teaspoon,  
   smoked paprika
 1/4  teaspoon cayenne pepper
 1  teaspoon ground black pepper
 2  teaspoons. ground ginger
 2  teaspoons garlic powder
 2  teaspoons onion powder

“Red Rice” Risotto:
 3  tablespoons canola oil
 1/2  cup diced yellow onion
 3  fresh garlic cloves, smashed
 1/2  cup diced red bell pepper
 1  tablespoon tomato paste
 1  large beefsteak tomato (about  
   1/2 pound), chopped
 1  tablespoon Worcestershire  
   sauce
 1/4  teaspoon smoked paprika
 1  teaspoon kosher salt, plus  
   additional, to taste, divided  
   (optional)

 1/2  teaspoon ground black pepper,  
   plus additional, to taste,  
   divided (optional)
 2  tablespoons olive oil
 2  tablespoons unsalted butter
 1 1/2  cups Arborio rice
 4  cups warmed chicken stock,  
   divided
	 1/2		 cup	finely	chopped	Italian	 
   parsley
 1  cup freshly shredded  
   Parmesan cheese

Filet Mignon:
 4 Omaha Steaks Butcher’s Cut  
   Filet Mignons (6 ounces each)
  kosher salt
  ground black pepper
 4  tablespoons canola oil
 2  tablespoons unsalted butter
 1  clove garlic
 1  thyme sprig
To make suya dust: In food processor, 
blend cashews, chicken bouillon, 
paprika, cayenne pepper, bell pepper, 
black pepper, ginger, garlic powder and 
onion powder into fine powder.

To make “red rice” risotto: In medium 
saucepan, warm canola oil over medium-
high heat. Add onions, garlic and red bell 
pepper, sauteing until lightly caramelized, 
about 1 minute.

Add tomato paste to pan and saute until 
fragrant, about 1 minute. Add chopped 
tomato, Worcestershire sauce, paprika, 

1 teaspoon kosher salt and 1/2 teaspoon 
ground black pepper; continue sauteing 
until tomato starts to break down and 
soften, 3-4 minutes. Reduce heat to 
simmer and cook 3-4 minutes.

Remove from heat and finely blend in 
food processor. Set aside.

In separate medium saucepan, warm 
olive oil and butter over medium-high heat.

Add Arborio rice and stir until slightly 
nutty and translucent, about 1 minute.

Add pureed tomato-pepper mixture 
and 1 cup chicken stock; bring to boil 
then reduce heat to medium.

Add 1 cup stock each time Arborio rice 
absorbs almost all broth. Continuously stir 
risotto each time stock is added to rice. 
Keep adding stock until risotto is al dente 
and still viscous then stir in parsley and 
Parmesan cheese. Season, to taste, with 
salt and pepper, if desired.

To make filet mignon: Pat steaks dry 
with paper towels and liberally season 
with salt and ground black pepper on 
both sides.

In large cast-iron skillet, warm canola 
oil over medium-high heat.

Place filets in skillet and sear 3 minutes.
Flip steaks and add butter, garlic clove 

and thyme. Baste steaks with butter and 
allow filets to finish cooking, 3-4 minutes 
for medium-rare doneness.

Rest filets 7-8 minutes. Serve over 
“red rice” risotto and sprinkle suya dust 
over filets.

Suya-Dusted Filet Mignon with “Red Rice” Risotto

Dijon-Herb Prime Rib Roast with Garlic Butter Mushrooms

Rum and Cola Holiday Ham
Recipe courtesy of Omaha Steaks Executive Chef David Rose
Prep time: 30 minutes
Cook time: 80 minutes
Servings: 10-12
Ham:
 1  Omaha Steaks Spiral-Sliced Ham (8 pounds)

Glaze:
 1  cup cherry fruit spread
 3/4  cup dark spiced rum
 3/4  cup cola
 2  teaspoons Worcestershire sauce
 1  tablespoon Dijon mustard
 1/4  teaspoon kosher salt
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Buffalo Wing Pizza Bites
If you're looking for the perfect foot-

ball snack, give this recipe a try. One
minute it will be there, and the next it
will be gone.

1 (8-ounce) can Pillsbury
Reduced Fat Crescent Rolls

1/2 cup Kraft Fat Free Blue
Cheese Dressing

1/2 cup Kraft fat-free mayonnaise
1 teaspoon chili seasoning
2 full cups diced cooked chick-

en breast
1 cup diced celery

1½ cups shredded Kraft 2
Percent Milk Cheddar cheese

1. Heat oven to 400 F. Pat crescent
rolls into a rimmed 10-by-15-inch
baking sheet, being sure to seal per-
forations. Bake for 6 to 8 minutes or
until light golden brown.

2. In a small bowl, combine Blue
Cheese dressing, mayonnaise and
chili seasoning. Spread mixture
evenly over partially baked crust.
Evenly sprinkle chicken and celery
over dressing mixture and top with
Cheddar cheese.

3. Bake for 10 to 12 minutes. Place
baking sheet on a wire rack and let
set for 5 minutes. Cut into 24 squares.
Serves 12 (2 each).

TIP: If you don't have leftovers,
purchase a chunk of cooked chicken
breast from your local deli.

• Each serving equals: 167 calo-
ries, 7g fat, 12g protein, 14g carbs,
384mg sodium, 117mg calcium, 0g
fiber; Diabetic Exchanges: 1 Protein,
1 Starch; Carb Choices: 1.

© 2017 King Features Synd., Inc.
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Auld Lang Syne Dip
Add a dip to your vegetable and

cracker tray that won't add extra
pounds to your hips this holiday sea-
son.

1 (8-ounce) package Philadel-
phia fat-free cream cheese

1/2 cup Kraft Fat Free French
Dressing

1/4 cup Land O Lakes no-fat sour
cream

1/4 teaspoon Worcestershire
sauce

1 teaspoon dried onion flakes
1 teaspoon dried parsley flakes

1. In a large bowl, stir cream cheese
with a sturdy spoon until soft. Add
French dressing and sour cream. Mix
well to combine. Stir in Worcestershire
sauce, onion flakes and parsley flakes.

2. Cover and refrigerate for at least
30 minutes. Gently stir again just
before serving. Makes 8 (3 table-
spoon) servings.

• Each serving: About 52 calories,
0g fat, 4g protein, 9g carb., 301mg
sodium, 91mg calcium, 0g fiber;
Diabetic Exchanges: 1/2 Meat, 1/2
Carb.; Carb Choices: 1/2.

© 2016 King Features Synd., Inc.
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Green Pea and
Lettuce Soup

Serve this simplified version of the
delicate French classic with our Ham
and Cheese Pitas. Assemble sand-
wiches while the soup cooks; bake
them while blending the soup.

2 teaspoons margarine or butter
1 medium onion, finely chopped
1 can (13¾ to 14½ ounces)

chicken broth
1 package (10 ounces) frozen

peas
1 head Boston lettuce (about

10 ounces), coarsely chopped
3/4 teaspoon salt
1/8 teaspoon ground black pepper
1/8 teaspoon dried thyme leaves
1/2 cup fat-free (skim) milk

1 tablespoon fresh lemon juice
Chives for garnish

1. In 4-quart saucepan, melt marga-
rine or butter over medium heat. Add
onion, and cook, stirring occasional-
ly, 5 minutes or until tender. Stir in
chicken broth, frozen peas, lettuce,
salt, pepper, thyme and 1 cup water;
heat to boiling over high heat. Reduce
heat to low; simmer 5 minutes. Stir
in milk.

2. In blender at low speed, with
center part of cover removed to allow
steam to escape, blend pea mixture
in small batches until smooth. Pour
soup into large bowl after each batch.
Return soup to same saucepan. Heat
through. Stir in lemon juice, and
remove from heat. Transfer soup to
serving bowl; garnish with chives.
Makes 4 (1 1/2 cup) servings.

• Each serving: 120 calories, 3g total
fat (1g saturated), 1mg cholesterol,
835 mg sodium, 17g carbohydrates,
8g protein.

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

© 2016 Hearst Communications, Inc.
All rights reserved
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Glazed Ham
This is an easy and delicious ham to

serve at Christmastime. For variety,
brush the orange glaze on a roast
turkey!

1 12-pound fully cooked
smoked whole ham

2 tablespoons whole cloves
2 (10-ounce) jars orange mar-

malade
1 cup orange juice
2 tablespoons prepared mustard

1/2 teaspoon ground cloves
1/2 teaspoon ground ginger
1/2 cup dark seedless raisins

1 (15 1/4-ounce) can pineapple
rings for garnish
Maraschino cherries and
parsley sprigs for garnish

1. With sharp knife, remove skin and
trim all but about 1/4-inch fat from
ham. Stud ham with whole cloves.
Place ham, fat-side up, on rack in
large roasting pan. Insert meat ther-
mometer into thickest part of ham,
being careful that pointed end of
thermometer does not touch bone.
Bake ham in 325 F oven 2 1/2 hours.
If ham browns too quickly, cover with
a tent of foil.

2. After ham has baked 2 1/2 hours,
prepare glaze: In 2-quart saucepan
over medium-high heat, heat marma-
lade, orange juice, mustard, ground
cloves and ground ginger to boil-
ing. Reduce heat to low; simmer 5
minutes. Brush some of the glaze
over ham; bake 30 minutes or longer
until meat thermometer reaches 140
F (about 15 minutes per pound). Add
raisins to remaining marmalade mix-
ture; heat through and keep warm.

3. To serve, place ham on large,
warm platter; garnish with drained
pineapple rings, maraschino cher-
ries and parsley sprigs. Serve with
remaining marmalade mixture. Makes
18 servings.

• Each serving: About 380 calories,
16g fat, 80mg cholesterol, 2,300mg
sodium.

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

© 2016 Hearst Communications, Inc.
All rights reserved

Red Cabbage and Apples
We’ve simplified Red Cabbage and

Apples, a Christmas dinner staple, for
a more delectable holiday recipe.

2 tablespoons margarine or
butter

1 medium red onion, cut in half
and thinly sliced

1 medium (about 1 3/4 pounds)
head red cabbage, cored and
thinly sliced

2 Granny Smith apples, peeled,
cored and cut into 1/2-inch
chunks

1/2 cup water
2 tablespoon brown sugar
2 tablespoon red wine vinegar

1/8 teaspoon ground cloves
1. In deep nonstick 12-inch skillet,

melt margarine over medium heat.
Add onion; cook 5 minutes or until
softened, stirring occasionally.

2. Stir in cabbage, apples, water,
sugar, vinegar, cloves and 1/2 tea-
spoon salt. Cover and cook 10 min-
utes or just until cabbage and apples
are tender, stirring occasionally.
Uncover; cook 5 minutes or until
most of liquid evaporates.

• Each serving: 55 calories, 2g total
fat, 130mg sodium, 10g carbohydrate,
2g dietary fiber, 1g protein.

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

© 2016 Hearst Communications, Inc.
All rights reserved

K
ing

FeaturesW
eekly

Service
D
ecem

ber12,2016
Greek Christmas

Cookies
1 cup butter or margarine (2

sticks)
2 cups confectioners’ sugar
2 cups all-purpose flour
1 teaspoon ground cinnamon

1/2 teaspoon ground nutmeg
1/2 teaspoon ground cloves
1/8 teaspoon salt

1 large egg yolk
2 cups blanched almonds,

ground
About 1 cup red candied
cherries, each cut in half

1. Heat oven to 350 F. In large bowl,
with mixer at low speed, beat butter
with confectioners’ sugar until blend-
ed. Increase speed to high; beat until
light and creamy. At low speed, beat
in flour, cinnamon, nutmeg, cloves,
salt and egg yolk. Knead in almonds.

2. Roll dough into 1-inch balls
(dough will be crumbly). Place balls,
2 inches apart, on ungreased large
cookie sheet. Gently press a cherry
half on top of each ball. Bake 15 min-
utes, or until bottoms of cookies are
lightly browned.

3. With wide spatula, transfer cook-
ies to wire rack to cool. Repeat with
remaining dough and cherries. Makes
about 6 dozen cookies.

• Each serving: About 75 calories,
4g total fat (1g saturated), 1g pro-
tein, 9g carb., 3mg cholesterol, 40mg
sodium.

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

© 2016 Hearst Communications, Inc.
All rights reserved

K
ing

FeaturesW
eekly

Service
Novem

ber28,2016

Chocolate-Dipped
Pretzels

Pretzels dipped in sweet, chocolaty
candy coatings are super simple to
make (and even easier to eat!). Create
different varieties of pretzels by mix-
ing up the types of chocolate bars
you use.

16 mini Hershey’s chocolate bars
12 medium pretzels

1. Roughly chop one variety of mini
Hershey’s chocolate bars. Melt, dip
half of each pretzel into the chocolate,
then transfer to a wax paper–lined
rimmed baking sheet; refrigerate until
set. Repeat with other varieties of
chocolate.

Recipe courtesy Woman’s Day
Kitchen.

© 2016 Hearst Communications, Inc.
All rights reserved
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Green Pea and
Lettuce Soup

Serve this simplified version of the
delicate French classic with our Ham
and Cheese Pitas. Assemble sand-
wiches while the soup cooks; bake
them while blending the soup.

2 teaspoons margarine or butter
1 medium onion, finely chopped
1 can (13¾ to 14½ ounces)

chicken broth
1 package (10 ounces) frozen

peas
1 head Boston lettuce (about

10 ounces), coarsely chopped
3/4 teaspoon salt
1/8 teaspoon ground black pepper
1/8 teaspoon dried thyme leaves
1/2 cup fat-free (skim) milk

1 tablespoon fresh lemon juice
Chives for garnish

1. In 4-quart saucepan, melt marga-
rine or butter over medium heat. Add
onion, and cook, stirring occasional-
ly, 5 minutes or until tender. Stir in
chicken broth, frozen peas, lettuce,
salt, pepper, thyme and 1 cup water;
heat to boiling over high heat. Reduce
heat to low; simmer 5 minutes. Stir
in milk.

2. In blender at low speed, with
center part of cover removed to allow
steam to escape, blend pea mixture
in small batches until smooth. Pour
soup into large bowl after each batch.
Return soup to same saucepan. Heat
through. Stir in lemon juice, and
remove from heat. Transfer soup to
serving bowl; garnish with chives.
Makes 4 (1 1/2 cup) servings.

• Each serving: 120 calories, 3g total
fat (1g saturated), 1mg cholesterol,
835 mg sodium, 17g carbohydrates,
8g protein.

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

© 2016 Hearst Communications, Inc.
All rights reserved

Red Cabbage and Apples
We’ve simplified Red Cabbage and

Apples, a Christmas dinner staple, for
a more delectable holiday recipe.

2 tablespoons margarine or
butter

1 medium red onion, cut in half
and thinly sliced

1 medium (about 1 3/4 pounds)
head red cabbage, cored and
thinly sliced

2 Granny Smith apples, peeled,
cored and cut into 1/2-inch
chunks

1/2 cup water
2 tablespoon brown sugar
2 tablespoon red wine vinegar

1/8 teaspoon ground cloves
1. In deep nonstick 12-inch skillet,

melt margarine over medium heat.
Add onion; cook 5 minutes or until
softened, stirring occasionally.

2. Stir in cabbage, apples, water,
sugar, vinegar, cloves and 1/2 tea-
spoon salt. Cover and cook 10 min-
utes or just until cabbage and apples
are tender, stirring occasionally.
Uncover; cook 5 minutes or until
most of liquid evaporates.

• Each serving: 55 calories, 2g total
fat, 130mg sodium, 10g carbohydrate,
2g dietary fiber, 1g protein.

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

© 2016 Hearst Communications, Inc.
All rights reserved
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Greek Christmas
Cookies

1 cup butter or margarine (2
sticks)

2 cups confectioners’ sugar
2 cups all-purpose flour
1 teaspoon ground cinnamon

1/2 teaspoon ground nutmeg
1/2 teaspoon ground cloves
1/8 teaspoon salt

1 large egg yolk
2 cups blanched almonds,

ground
About 1 cup red candied
cherries, each cut in half

1. Heat oven to 350 F. In large bowl,
with mixer at low speed, beat butter
with confectioners’ sugar until blend-
ed. Increase speed to high; beat until
light and creamy. At low speed, beat
in flour, cinnamon, nutmeg, cloves,
salt and egg yolk. Knead in almonds.

2. Roll dough into 1-inch balls
(dough will be crumbly). Place balls,
2 inches apart, on ungreased large
cookie sheet. Gently press a cherry
half on top of each ball. Bake 15 min-
utes, or until bottoms of cookies are
lightly browned.

3. With wide spatula, transfer cook-
ies to wire rack to cool. Repeat with
remaining dough and cherries. Makes
about 6 dozen cookies.

• Each serving: About 75 calories,
4g total fat (1g saturated), 1g pro-
tein, 9g carb., 3mg cholesterol, 40mg
sodium.

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

© 2016 Hearst Communications, Inc.
All rights reserved
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Buffalo Wing Pizza Bites
If you're looking for the perfect foot-

ball snack, give this recipe a try. One
minute it will be there, and the next it
will be gone.

1 (8-ounce) can Pillsbury
Reduced Fat Crescent Rolls

1/2 cup Kraft Fat Free Blue
Cheese Dressing

1/2 cup Kraft fat-free mayonnaise
1 teaspoon chili seasoning
2 full cups diced cooked chick-

en breast
1 cup diced celery

1½ cups shredded Kraft 2
Percent Milk Cheddar cheese

1. Heat oven to 400 F. Pat crescent
rolls into a rimmed 10-by-15-inch
baking sheet, being sure to seal per-
forations. Bake for 6 to 8 minutes or
until light golden brown.

2. In a small bowl, combine Blue
Cheese dressing, mayonnaise and
chili seasoning. Spread mixture
evenly over partially baked crust.
Evenly sprinkle chicken and celery
over dressing mixture and top with
Cheddar cheese.

3. Bake for 10 to 12 minutes. Place
baking sheet on a wire rack and let
set for 5 minutes. Cut into 24 squares.
Serves 12 (2 each).

TIP: If you don't have leftovers,
purchase a chunk of cooked chicken
breast from your local deli.

• Each serving equals: 167 calo-
ries, 7g fat, 12g protein, 14g carbs,
384mg sodium, 117mg calcium, 0g
fiber; Diabetic Exchanges: 1 Protein,
1 Starch; Carb Choices: 1.

© 2017 King Features Synd., Inc.
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Auld Lang Syne Dip
Add a dip to your vegetable and

cracker tray that won't add extra
pounds to your hips this holiday sea-
son.

1 (8-ounce) package Philadel-
phia fat-free cream cheese

1/2 cup Kraft Fat Free French
Dressing

1/4 cup Land O Lakes no-fat sour
cream

1/4 teaspoon Worcestershire
sauce

1 teaspoon dried onion flakes
1 teaspoon dried parsley flakes

1. In a large bowl, stir cream cheese
with a sturdy spoon until soft. Add
French dressing and sour cream. Mix
well to combine. Stir in Worcestershire
sauce, onion flakes and parsley flakes.

2. Cover and refrigerate for at least
30 minutes. Gently stir again just
before serving. Makes 8 (3 table-
spoon) servings.

• Each serving: About 52 calories,
0g fat, 4g protein, 9g carb., 301mg
sodium, 91mg calcium, 0g fiber;
Diabetic Exchanges: 1/2 Meat, 1/2
Carb.; Carb Choices: 1/2.

© 2016 King Features Synd., Inc.
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Green Pea and
Lettuce Soup

Serve this simplified version of the
delicate French classic with our Ham
and Cheese Pitas. Assemble sand-
wiches while the soup cooks; bake
them while blending the soup.

2 teaspoons margarine or butter
1 medium onion, finely chopped
1 can (13¾ to 14½ ounces)

chicken broth
1 package (10 ounces) frozen

peas
1 head Boston lettuce (about

10 ounces), coarsely chopped
3/4 teaspoon salt
1/8 teaspoon ground black pepper
1/8 teaspoon dried thyme leaves
1/2 cup fat-free (skim) milk

1 tablespoon fresh lemon juice
Chives for garnish

1. In 4-quart saucepan, melt marga-
rine or butter over medium heat. Add
onion, and cook, stirring occasional-
ly, 5 minutes or until tender. Stir in
chicken broth, frozen peas, lettuce,
salt, pepper, thyme and 1 cup water;
heat to boiling over high heat. Reduce
heat to low; simmer 5 minutes. Stir
in milk.

2. In blender at low speed, with
center part of cover removed to allow
steam to escape, blend pea mixture
in small batches until smooth. Pour
soup into large bowl after each batch.
Return soup to same saucepan. Heat
through. Stir in lemon juice, and
remove from heat. Transfer soup to
serving bowl; garnish with chives.
Makes 4 (1 1/2 cup) servings.

• Each serving: 120 calories, 3g total
fat (1g saturated), 1mg cholesterol,
835 mg sodium, 17g carbohydrates,
8g protein.

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

© 2016 Hearst Communications, Inc.
All rights reserved
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Glazed Ham
This is an easy and delicious ham to

serve at Christmastime. For variety,
brush the orange glaze on a roast
turkey!

1 12-pound fully cooked
smoked whole ham

2 tablespoons whole cloves
2 (10-ounce) jars orange mar-

malade
1 cup orange juice
2 tablespoons prepared mustard

1/2 teaspoon ground cloves
1/2 teaspoon ground ginger
1/2 cup dark seedless raisins

1 (15 1/4-ounce) can pineapple
rings for garnish
Maraschino cherries and
parsley sprigs for garnish

1. With sharp knife, remove skin and
trim all but about 1/4-inch fat from
ham. Stud ham with whole cloves.
Place ham, fat-side up, on rack in
large roasting pan. Insert meat ther-
mometer into thickest part of ham,
being careful that pointed end of
thermometer does not touch bone.
Bake ham in 325 F oven 2 1/2 hours.
If ham browns too quickly, cover with
a tent of foil.

2. After ham has baked 2 1/2 hours,
prepare glaze: In 2-quart saucepan
over medium-high heat, heat marma-
lade, orange juice, mustard, ground
cloves and ground ginger to boil-
ing. Reduce heat to low; simmer 5
minutes. Brush some of the glaze
over ham; bake 30 minutes or longer
until meat thermometer reaches 140
F (about 15 minutes per pound). Add
raisins to remaining marmalade mix-
ture; heat through and keep warm.

3. To serve, place ham on large,
warm platter; garnish with drained
pineapple rings, maraschino cher-
ries and parsley sprigs. Serve with
remaining marmalade mixture. Makes
18 servings.

• Each serving: About 380 calories,
16g fat, 80mg cholesterol, 2,300mg
sodium.

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

© 2016 Hearst Communications, Inc.
All rights reserved

Red Cabbage and Apples
We’ve simplified Red Cabbage and

Apples, a Christmas dinner staple, for
a more delectable holiday recipe.

2 tablespoons margarine or
butter

1 medium red onion, cut in half
and thinly sliced

1 medium (about 1 3/4 pounds)
head red cabbage, cored and
thinly sliced

2 Granny Smith apples, peeled,
cored and cut into 1/2-inch
chunks

1/2 cup water
2 tablespoon brown sugar
2 tablespoon red wine vinegar

1/8 teaspoon ground cloves
1. In deep nonstick 12-inch skillet,

melt margarine over medium heat.
Add onion; cook 5 minutes or until
softened, stirring occasionally.

2. Stir in cabbage, apples, water,
sugar, vinegar, cloves and 1/2 tea-
spoon salt. Cover and cook 10 min-
utes or just until cabbage and apples
are tender, stirring occasionally.
Uncover; cook 5 minutes or until
most of liquid evaporates.

• Each serving: 55 calories, 2g total
fat, 130mg sodium, 10g carbohydrate,
2g dietary fiber, 1g protein.

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

© 2016 Hearst Communications, Inc.
All rights reserved
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Greek Christmas
Cookies

1 cup butter or margarine (2
sticks)

2 cups confectioners’ sugar
2 cups all-purpose flour
1 teaspoon ground cinnamon

1/2 teaspoon ground nutmeg
1/2 teaspoon ground cloves
1/8 teaspoon salt

1 large egg yolk
2 cups blanched almonds,

ground
About 1 cup red candied
cherries, each cut in half

1. Heat oven to 350 F. In large bowl,
with mixer at low speed, beat butter
with confectioners’ sugar until blend-
ed. Increase speed to high; beat until
light and creamy. At low speed, beat
in flour, cinnamon, nutmeg, cloves,
salt and egg yolk. Knead in almonds.

2. Roll dough into 1-inch balls
(dough will be crumbly). Place balls,
2 inches apart, on ungreased large
cookie sheet. Gently press a cherry
half on top of each ball. Bake 15 min-
utes, or until bottoms of cookies are
lightly browned.

3. With wide spatula, transfer cook-
ies to wire rack to cool. Repeat with
remaining dough and cherries. Makes
about 6 dozen cookies.

• Each serving: About 75 calories,
4g total fat (1g saturated), 1g pro-
tein, 9g carb., 3mg cholesterol, 40mg
sodium.

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

© 2016 Hearst Communications, Inc.
All rights reserved
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Chocolate-Dipped
Pretzels

Pretzels dipped in sweet, chocolaty
candy coatings are super simple to
make (and even easier to eat!). Create
different varieties of pretzels by mix-
ing up the types of chocolate bars
you use.

16 mini Hershey’s chocolate bars
12 medium pretzels

1. Roughly chop one variety of mini
Hershey’s chocolate bars. Melt, dip
half of each pretzel into the chocolate,
then transfer to a wax paper–lined
rimmed baking sheet; refrigerate until
set. Repeat with other varieties of
chocolate.

Recipe courtesy Woman’s Day
Kitchen.

© 2016 Hearst Communications, Inc.
All rights reserved
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Green Pea and
Lettuce Soup

Serve this simplified version of the
delicate French classic with our Ham
and Cheese Pitas. Assemble sand-
wiches while the soup cooks; bake
them while blending the soup.

2 teaspoons margarine or butter
1 medium onion, finely chopped
1 can (13¾ to 14½ ounces)

chicken broth
1 package (10 ounces) frozen

peas
1 head Boston lettuce (about

10 ounces), coarsely chopped
3/4 teaspoon salt
1/8 teaspoon ground black pepper
1/8 teaspoon dried thyme leaves
1/2 cup fat-free (skim) milk

1 tablespoon fresh lemon juice
Chives for garnish

1. In 4-quart saucepan, melt marga-
rine or butter over medium heat. Add
onion, and cook, stirring occasional-
ly, 5 minutes or until tender. Stir in
chicken broth, frozen peas, lettuce,
salt, pepper, thyme and 1 cup water;
heat to boiling over high heat. Reduce
heat to low; simmer 5 minutes. Stir
in milk.

2. In blender at low speed, with
center part of cover removed to allow
steam to escape, blend pea mixture
in small batches until smooth. Pour
soup into large bowl after each batch.
Return soup to same saucepan. Heat
through. Stir in lemon juice, and
remove from heat. Transfer soup to
serving bowl; garnish with chives.
Makes 4 (1 1/2 cup) servings.

• Each serving: 120 calories, 3g total
fat (1g saturated), 1mg cholesterol,
835 mg sodium, 17g carbohydrates,
8g protein.

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

© 2016 Hearst Communications, Inc.
All rights reserved

Red Cabbage and Apples
We’ve simplified Red Cabbage and

Apples, a Christmas dinner staple, for
a more delectable holiday recipe.

2 tablespoons margarine or
butter

1 medium red onion, cut in half
and thinly sliced

1 medium (about 1 3/4 pounds)
head red cabbage, cored and
thinly sliced

2 Granny Smith apples, peeled,
cored and cut into 1/2-inch
chunks

1/2 cup water
2 tablespoon brown sugar
2 tablespoon red wine vinegar

1/8 teaspoon ground cloves
1. In deep nonstick 12-inch skillet,

melt margarine over medium heat.
Add onion; cook 5 minutes or until
softened, stirring occasionally.

2. Stir in cabbage, apples, water,
sugar, vinegar, cloves and 1/2 tea-
spoon salt. Cover and cook 10 min-
utes or just until cabbage and apples
are tender, stirring occasionally.
Uncover; cook 5 minutes or until
most of liquid evaporates.

• Each serving: 55 calories, 2g total
fat, 130mg sodium, 10g carbohydrate,
2g dietary fiber, 1g protein.

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

© 2016 Hearst Communications, Inc.
All rights reserved
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Greek Christmas
Cookies

1 cup butter or margarine (2
sticks)

2 cups confectioners’ sugar
2 cups all-purpose flour
1 teaspoon ground cinnamon

1/2 teaspoon ground nutmeg
1/2 teaspoon ground cloves
1/8 teaspoon salt

1 large egg yolk
2 cups blanched almonds,

ground
About 1 cup red candied
cherries, each cut in half

1. Heat oven to 350 F. In large bowl,
with mixer at low speed, beat butter
with confectioners’ sugar until blend-
ed. Increase speed to high; beat until
light and creamy. At low speed, beat
in flour, cinnamon, nutmeg, cloves,
salt and egg yolk. Knead in almonds.

2. Roll dough into 1-inch balls
(dough will be crumbly). Place balls,
2 inches apart, on ungreased large
cookie sheet. Gently press a cherry
half on top of each ball. Bake 15 min-
utes, or until bottoms of cookies are
lightly browned.

3. With wide spatula, transfer cook-
ies to wire rack to cool. Repeat with
remaining dough and cherries. Makes
about 6 dozen cookies.

• Each serving: About 75 calories,
4g total fat (1g saturated), 1g pro-
tein, 9g carb., 3mg cholesterol, 40mg
sodium.

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

© 2016 Hearst Communications, Inc.
All rights reserved
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Cheesy Garlic Potatoes
This is a great side dish to accompa-

ny any meat — from a simple chicken 
breast to your favorite meatloaf recipe.
 1  (10¾-ounce) can Healthy  
  Request Cream of Mushroom  
  Soup
 3/4  cup chunky salsa (mild, medi- 
  um or hot)
 1½  cups (6 ounces) shredded  
  Kraft 2 Percent Milk Cheddar  
  Cheese
 1  teaspoon dried minced garlic
 1  teaspoon dried parsley flakes
 3½  cups (18 ounces) diced  
  cooked potatoes

1. In a large skillet sprayed with 
olive oil-flavored cooking spray, 
combine mushroom soup, salsa and 
Cheddar cheese. Stir in garlic and 
parsley flakes. Cook over medium 
heat until cheese starts to melt, stir-
ring occasionally. Add potatoes. Mix 
well to combine.

2. Lower heat and simmer for 10 
minutes or until mixture is heated 
through, stirring occasionally. Makes 
6 (3/4 cup) servings.

• Each serving equals: 185 calories, 
5g fat, 10g protein, 25g carbs, 658mg 
sodium, 233mg calcium, 2g fiber; 
Diabetic Exchanges: 1 1/2 Starch/
Carb, 1 Meat; Carb Choices: 1 1/2.

© 2020 King Features Syndicate, Inc.
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Buffalo Wing Pizza Bites
If you're looking for the perfect foot-

ball snack, give this recipe a try. One
minute it will be there, and the next it
will be gone.

1 (8-ounce) can Pillsbury
Reduced Fat Crescent Rolls

1/2 cup Kraft Fat Free Blue
Cheese Dressing

1/2 cup Kraft fat-free mayonnaise
1 teaspoon chili seasoning
2 full cups diced cooked chick-

en breast
1 cup diced celery

1½ cups shredded Kraft 2
Percent Milk Cheddar cheese

1. Heat oven to 400 F. Pat crescent
rolls into a rimmed 10-by-15-inch
baking sheet, being sure to seal per-
forations. Bake for 6 to 8 minutes or
until light golden brown.

2. In a small bowl, combine Blue
Cheese dressing, mayonnaise and
chili seasoning. Spread mixture
evenly over partially baked crust.
Evenly sprinkle chicken and celery
over dressing mixture and top with
Cheddar cheese.

3. Bake for 10 to 12 minutes. Place
baking sheet on a wire rack and let
set for 5 minutes. Cut into 24 squares.
Serves 12 (2 each).

TIP: If you don't have leftovers,
purchase a chunk of cooked chicken
breast from your local deli.

• Each serving equals: 167 calo-
ries, 7g fat, 12g protein, 14g carbs,
384mg sodium, 117mg calcium, 0g
fiber; Diabetic Exchanges: 1 Protein,
1 Starch; Carb Choices: 1.

© 2017 King Features Synd., Inc.

K
ing

Features
W
eekly

Service
N
ovem

ber
20,2017

Auld Lang Syne Dip
Add a dip to your vegetable and

cracker tray that won't add extra
pounds to your hips this holiday sea-
son.

1 (8-ounce) package Philadel-
phia fat-free cream cheese

1/2 cup Kraft Fat Free French
Dressing

1/4 cup Land O Lakes no-fat sour
cream

1/4 teaspoon Worcestershire
sauce

1 teaspoon dried onion flakes
1 teaspoon dried parsley flakes

1. In a large bowl, stir cream cheese
with a sturdy spoon until soft. Add
French dressing and sour cream. Mix
well to combine. Stir in Worcestershire
sauce, onion flakes and parsley flakes.

2. Cover and refrigerate for at least
30 minutes. Gently stir again just
before serving. Makes 8 (3 table-
spoon) servings.

• Each serving: About 52 calories,
0g fat, 4g protein, 9g carb., 301mg
sodium, 91mg calcium, 0g fiber;
Diabetic Exchanges: 1/2 Meat, 1/2
Carb.; Carb Choices: 1/2.

© 2016 King Features Synd., Inc.
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Green Pea and
Lettuce Soup

Serve this simplified version of the
delicate French classic with our Ham
and Cheese Pitas. Assemble sand-
wiches while the soup cooks; bake
them while blending the soup.

2 teaspoons margarine or butter
1 medium onion, finely chopped
1 can (13¾ to 14½ ounces)

chicken broth
1 package (10 ounces) frozen

peas
1 head Boston lettuce (about

10 ounces), coarsely chopped
3/4 teaspoon salt
1/8 teaspoon ground black pepper
1/8 teaspoon dried thyme leaves
1/2 cup fat-free (skim) milk

1 tablespoon fresh lemon juice
Chives for garnish

1. In 4-quart saucepan, melt marga-
rine or butter over medium heat. Add
onion, and cook, stirring occasional-
ly, 5 minutes or until tender. Stir in
chicken broth, frozen peas, lettuce,
salt, pepper, thyme and 1 cup water;
heat to boiling over high heat. Reduce
heat to low; simmer 5 minutes. Stir
in milk.

2. In blender at low speed, with
center part of cover removed to allow
steam to escape, blend pea mixture
in small batches until smooth. Pour
soup into large bowl after each batch.
Return soup to same saucepan. Heat
through. Stir in lemon juice, and
remove from heat. Transfer soup to
serving bowl; garnish with chives.
Makes 4 (1 1/2 cup) servings.

• Each serving: 120 calories, 3g total
fat (1g saturated), 1mg cholesterol,
835 mg sodium, 17g carbohydrates,
8g protein.

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

© 2016 Hearst Communications, Inc.
All rights reserved
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Glazed Ham
This is an easy and delicious ham to

serve at Christmastime. For variety,
brush the orange glaze on a roast
turkey!

1 12-pound fully cooked
smoked whole ham

2 tablespoons whole cloves
2 (10-ounce) jars orange mar-

malade
1 cup orange juice
2 tablespoons prepared mustard

1/2 teaspoon ground cloves
1/2 teaspoon ground ginger
1/2 cup dark seedless raisins

1 (15 1/4-ounce) can pineapple
rings for garnish
Maraschino cherries and
parsley sprigs for garnish

1. With sharp knife, remove skin and
trim all but about 1/4-inch fat from
ham. Stud ham with whole cloves.
Place ham, fat-side up, on rack in
large roasting pan. Insert meat ther-
mometer into thickest part of ham,
being careful that pointed end of
thermometer does not touch bone.
Bake ham in 325 F oven 2 1/2 hours.
If ham browns too quickly, cover with
a tent of foil.

2. After ham has baked 2 1/2 hours,
prepare glaze: In 2-quart saucepan
over medium-high heat, heat marma-
lade, orange juice, mustard, ground
cloves and ground ginger to boil-
ing. Reduce heat to low; simmer 5
minutes. Brush some of the glaze
over ham; bake 30 minutes or longer
until meat thermometer reaches 140
F (about 15 minutes per pound). Add
raisins to remaining marmalade mix-
ture; heat through and keep warm.

3. To serve, place ham on large,
warm platter; garnish with drained
pineapple rings, maraschino cher-
ries and parsley sprigs. Serve with
remaining marmalade mixture. Makes
18 servings.

• Each serving: About 380 calories,
16g fat, 80mg cholesterol, 2,300mg
sodium.

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

© 2016 Hearst Communications, Inc.
All rights reserved

Red Cabbage and Apples
We’ve simplified Red Cabbage and

Apples, a Christmas dinner staple, for
a more delectable holiday recipe.

2 tablespoons margarine or
butter

1 medium red onion, cut in half
and thinly sliced

1 medium (about 1 3/4 pounds)
head red cabbage, cored and
thinly sliced

2 Granny Smith apples, peeled,
cored and cut into 1/2-inch
chunks

1/2 cup water
2 tablespoon brown sugar
2 tablespoon red wine vinegar

1/8 teaspoon ground cloves
1. In deep nonstick 12-inch skillet,

melt margarine over medium heat.
Add onion; cook 5 minutes or until
softened, stirring occasionally.

2. Stir in cabbage, apples, water,
sugar, vinegar, cloves and 1/2 tea-
spoon salt. Cover and cook 10 min-
utes or just until cabbage and apples
are tender, stirring occasionally.
Uncover; cook 5 minutes or until
most of liquid evaporates.

• Each serving: 55 calories, 2g total
fat, 130mg sodium, 10g carbohydrate,
2g dietary fiber, 1g protein.

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

1 cup butter or margarine (2
sticks)

2 cups confectioners’ sugar
2 cups all-purpose flour
1 teaspoon ground cinnamon

1/2 teaspoon ground nutmeg
1/2 teaspoon ground cloves
1/8 teaspoon salt

1 large egg yolk
2 cups blanched almonds,

ground
About 1 cup red candied
cherries, each cut in half

1. Heat oven to 350 F. In large bowl,
with mixer at low speed, beat butter
with confectioners’ sugar until blend-
ed. Increase speed to high; beat until
light and creamy. At low speed, beat
in flour, cinnamon, nutmeg, cloves,
salt and egg yolk. Knead in almonds.

2. Roll dough into 1-inch balls
(dough will be crumbly). Place balls,
2 inches apart, on ungreased large
cookie sheet. Gently press a cherry
half on top of each ball. Bake 15 min-
utes, or until bottoms of cookies are
lightly browned.

3. With wide spatula, transfer cook-
ies to wire rack to cool. Repeat with
remaining dough and cherries. Makes
about 6 dozen cookies.

• Each serving: About 75 calories,
4g total fat (1g saturated), 1g pro-
tein, 9g carb., 3mg cholesterol, 40mg
sodium.

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

Pretzels dipped in sweet, chocolaty
candy coatings are super simple to
make (and even easier to eat!). Create
different varieties of pretzels by mix-
ing up the types of chocolate bars
you use.

16 mini Hershey’s chocolate bars
12 medium pretzels

1. Roughly chop one variety of mini
Hershey’s chocolate bars. Melt, dip
half of each pretzel into the chocolate,
then transfer to a wax paper–lined
rimmed baking sheet; refrigerate until
set. Repeat with other varieties of
chocolate.

Recipe courtesy Woman’s Day
Kitchen.

© 2016 Hearst Communications, Inc.
All rights reserved
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Green Pea and
Lettuce Soup

Serve this simplified version of the
delicate French classic with our Ham
and Cheese Pitas. Assemble sand-
wiches while the soup cooks; bake
them while blending the soup.

2 teaspoons margarine or butter
1 medium onion, finely chopped
1 can (13¾ to 14½ ounces)

chicken broth
1 package (10 ounces) frozen

peas
1 head Boston lettuce (about

10 ounces), coarsely chopped
3/4 teaspoon salt
1/8 teaspoon ground black pepper
1/8 teaspoon dried thyme leaves
1/2 cup fat-free (skim) milk

1 tablespoon fresh lemon juice
Chives for garnish

1. In 4-quart saucepan, melt marga-
rine or butter over medium heat. Add
onion, and cook, stirring occasional-
ly, 5 minutes or until tender. Stir in
chicken broth, frozen peas, lettuce,
salt, pepper, thyme and 1 cup water;
heat to boiling over high heat. Reduce
heat to low; simmer 5 minutes. Stir
in milk.

2. In blender at low speed, with
center part of cover removed to allow
steam to escape, blend pea mixture
in small batches until smooth. Pour
soup into large bowl after each batch.
Return soup to same saucepan. Heat
through. Stir in lemon juice, and
remove from heat. Transfer soup to
serving bowl; garnish with chives.
Makes 4 (1 1/2 cup) servings.

• Each serving: 120 calories, 3g total
fat (1g saturated), 1mg cholesterol,
835 mg sodium, 17g carbohydrates,
8g protein.

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

© 2016 Hearst Communications, Inc.
All rights reserved

Red Cabbage and Apples
We’ve simplified Red Cabbage and

Apples, a Christmas dinner staple, for
a more delectable holiday recipe.

2 tablespoons margarine or
butter

1 medium red onion, cut in half
and thinly sliced

1 medium (about 1 3/4 pounds)
head red cabbage, cored and
thinly sliced

2 Granny Smith apples, peeled,
cored and cut into 1/2-inch
chunks

1/2 cup water
2 tablespoon brown sugar
2 tablespoon red wine vinegar

1/8 teaspoon ground cloves
1. In deep nonstick 12-inch skillet,

melt margarine over medium heat.
Add onion; cook 5 minutes or until
softened, stirring occasionally.

2. Stir in cabbage, apples, water,
sugar, vinegar, cloves and 1/2 tea-
spoon salt. Cover and cook 10 min-
utes or just until cabbage and apples
are tender, stirring occasionally.
Uncover; cook 5 minutes or until
most of liquid evaporates.

• Each serving: 55 calories, 2g total
fat, 130mg sodium, 10g carbohydrate,
2g dietary fiber, 1g protein.

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

© 2016 Hearst Communications, Inc.
All rights reserved
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Greek Christmas
Cookies

1 cup butter or margarine (2
sticks)

2 cups confectioners’ sugar
2 cups all-purpose flour
1 teaspoon ground cinnamon

1/2 teaspoon ground nutmeg
1/2 teaspoon ground cloves
1/8 teaspoon salt

1 large egg yolk
2 cups blanched almonds,

ground
About 1 cup red candied
cherries, each cut in half

1. Heat oven to 350 F. In large bowl,
with mixer at low speed, beat butter
with confectioners’ sugar until blend-
ed. Increase speed to high; beat until
light and creamy. At low speed, beat
in flour, cinnamon, nutmeg, cloves,
salt and egg yolk. Knead in almonds.

2. Roll dough into 1-inch balls
(dough will be crumbly). Place balls,
2 inches apart, on ungreased large
cookie sheet. Gently press a cherry
half on top of each ball. Bake 15 min-
utes, or until bottoms of cookies are
lightly browned.

3. With wide spatula, transfer cook-
ies to wire rack to cool. Repeat with
remaining dough and cherries. Makes
about 6 dozen cookies.

• Each serving: About 75 calories,
4g total fat (1g saturated), 1g pro-
tein, 9g carb., 3mg cholesterol, 40mg
sodium.

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

© 2016 Hearst Communications, Inc.
All rights reserved
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Buffalo Wing Pizza Bites
If you're looking for the perfect foot-

ball snack, give this recipe a try. One
minute it will be there, and the next it
will be gone.

1 (8-ounce) can Pillsbury
Reduced Fat Crescent Rolls

1/2 cup Kraft Fat Free Blue
Cheese Dressing

1/2 cup Kraft fat-free mayonnaise
1 teaspoon chili seasoning
2 full cups diced cooked chick-

en breast
1 cup diced celery

1½ cups shredded Kraft 2
Percent Milk Cheddar cheese

1. Heat oven to 400 F. Pat crescent
rolls into a rimmed 10-by-15-inch
baking sheet, being sure to seal per-
forations. Bake for 6 to 8 minutes or
until light golden brown.

2. In a small bowl, combine Blue
Cheese dressing, mayonnaise and
chili seasoning. Spread mixture
evenly over partially baked crust.
Evenly sprinkle chicken and celery
over dressing mixture and top with
Cheddar cheese.

3. Bake for 10 to 12 minutes. Place
baking sheet on a wire rack and let
set for 5 minutes. Cut into 24 squares.
Serves 12 (2 each).

TIP: If you don't have leftovers,
purchase a chunk of cooked chicken
breast from your local deli.

• Each serving equals: 167 calo-
ries, 7g fat, 12g protein, 14g carbs,
384mg sodium, 117mg calcium, 0g
fiber; Diabetic Exchanges: 1 Protein,
1 Starch; Carb Choices: 1.

© 2017 King Features Synd., Inc.
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Auld Lang Syne Dip
Add a dip to your vegetable and

cracker tray that won't add extra
pounds to your hips this holiday sea-
son.

1 (8-ounce) package Philadel-
phia fat-free cream cheese

1/2 cup Kraft Fat Free French
Dressing

1/4 cup Land O Lakes no-fat sour
cream

1/4 teaspoon Worcestershire
sauce

1 teaspoon dried onion flakes
1 teaspoon dried parsley flakes

1. In a large bowl, stir cream cheese
with a sturdy spoon until soft. Add
French dressing and sour cream. Mix
well to combine. Stir in Worcestershire
sauce, onion flakes and parsley flakes.

2. Cover and refrigerate for at least
30 minutes. Gently stir again just
before serving. Makes 8 (3 table-
spoon) servings.

• Each serving: About 52 calories,
0g fat, 4g protein, 9g carb., 301mg
sodium, 91mg calcium, 0g fiber;
Diabetic Exchanges: 1/2 Meat, 1/2
Carb.; Carb Choices: 1/2.

© 2016 King Features Synd., Inc.
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Green Pea and
Lettuce Soup

Serve this simplified version of the
delicate French classic with our Ham
and Cheese Pitas. Assemble sand-
wiches while the soup cooks; bake
them while blending the soup.

2 teaspoons margarine or butter
1 medium onion, finely chopped
1 can (13¾ to 14½ ounces)

chicken broth
1 package (10 ounces) frozen

peas
1 head Boston lettuce (about

10 ounces), coarsely chopped
3/4 teaspoon salt
1/8 teaspoon ground black pepper
1/8 teaspoon dried thyme leaves
1/2 cup fat-free (skim) milk

1 tablespoon fresh lemon juice
Chives for garnish

1. In 4-quart saucepan, melt marga-
rine or butter over medium heat. Add
onion, and cook, stirring occasional-
ly, 5 minutes or until tender. Stir in
chicken broth, frozen peas, lettuce,
salt, pepper, thyme and 1 cup water;
heat to boiling over high heat. Reduce
heat to low; simmer 5 minutes. Stir
in milk.

2. In blender at low speed, with
center part of cover removed to allow
steam to escape, blend pea mixture
in small batches until smooth. Pour
soup into large bowl after each batch.
Return soup to same saucepan. Heat
through. Stir in lemon juice, and
remove from heat. Transfer soup to
serving bowl; garnish with chives.
Makes 4 (1 1/2 cup) servings.

• Each serving: 120 calories, 3g total
fat (1g saturated), 1mg cholesterol,
835 mg sodium, 17g carbohydrates,
8g protein.

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

© 2016 Hearst Communications, Inc.
All rights reserved
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Glazed Ham
This is an easy and delicious ham to

serve at Christmastime. For variety,
brush the orange glaze on a roast
turkey!

1 12-pound fully cooked
smoked whole ham

2 tablespoons whole cloves
2 (10-ounce) jars orange mar-

malade
1 cup orange juice
2 tablespoons prepared mustard

1/2 teaspoon ground cloves
1/2 teaspoon ground ginger
1/2 cup dark seedless raisins

1 (15 1/4-ounce) can pineapple
rings for garnish
Maraschino cherries and
parsley sprigs for garnish

1. With sharp knife, remove skin and
trim all but about 1/4-inch fat from
ham. Stud ham with whole cloves.
Place ham, fat-side up, on rack in
large roasting pan. Insert meat ther-
mometer into thickest part of ham,
being careful that pointed end of
thermometer does not touch bone.
Bake ham in 325 F oven 2 1/2 hours.
If ham browns too quickly, cover with
a tent of foil.

2. After ham has baked 2 1/2 hours,
prepare glaze: In 2-quart saucepan
over medium-high heat, heat marma-
lade, orange juice, mustard, ground
cloves and ground ginger to boil-
ing. Reduce heat to low; simmer 5
minutes. Brush some of the glaze
over ham; bake 30 minutes or longer
until meat thermometer reaches 140
F (about 15 minutes per pound). Add
raisins to remaining marmalade mix-
ture; heat through and keep warm.

3. To serve, place ham on large,
warm platter; garnish with drained
pineapple rings, maraschino cher-
ries and parsley sprigs. Serve with
remaining marmalade mixture. Makes
18 servings.

• Each serving: About 380 calories,
16g fat, 80mg cholesterol, 2,300mg
sodium.

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

© 2016 Hearst Communications, Inc.
All rights reserved

Red Cabbage and Apples
We’ve simplified Red Cabbage and

Apples, a Christmas dinner staple, for
a more delectable holiday recipe.

2 tablespoons margarine or
butter

1 medium red onion, cut in half
and thinly sliced

1 medium (about 1 3/4 pounds)
head red cabbage, cored and
thinly sliced

2 Granny Smith apples, peeled,
cored and cut into 1/2-inch
chunks

1/2 cup water
2 tablespoon brown sugar
2 tablespoon red wine vinegar

1/8 teaspoon ground cloves
1. In deep nonstick 12-inch skillet,

melt margarine over medium heat.
Add onion; cook 5 minutes or until
softened, stirring occasionally.

2. Stir in cabbage, apples, water,
sugar, vinegar, cloves and 1/2 tea-
spoon salt. Cover and cook 10 min-
utes or just until cabbage and apples
are tender, stirring occasionally.
Uncover; cook 5 minutes or until
most of liquid evaporates.

• Each serving: 55 calories, 2g total
fat, 130mg sodium, 10g carbohydrate,
2g dietary fiber, 1g protein.

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

© 2016 Hearst Communications, Inc.
All rights reserved
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Greek Christmas
Cookies

1 cup butter or margarine (2
sticks)

2 cups confectioners’ sugar
2 cups all-purpose flour
1 teaspoon ground cinnamon

1/2 teaspoon ground nutmeg
1/2 teaspoon ground cloves
1/8 teaspoon salt

1 large egg yolk
2 cups blanched almonds,

ground
About 1 cup red candied
cherries, each cut in half

1. Heat oven to 350 F. In large bowl,
with mixer at low speed, beat butter
with confectioners’ sugar until blend-
ed. Increase speed to high; beat until
light and creamy. At low speed, beat
in flour, cinnamon, nutmeg, cloves,
salt and egg yolk. Knead in almonds.

2. Roll dough into 1-inch balls
(dough will be crumbly). Place balls,
2 inches apart, on ungreased large
cookie sheet. Gently press a cherry
half on top of each ball. Bake 15 min-
utes, or until bottoms of cookies are
lightly browned.

3. With wide spatula, transfer cook-
ies to wire rack to cool. Repeat with
remaining dough and cherries. Makes
about 6 dozen cookies.

• Each serving: About 75 calories,
4g total fat (1g saturated), 1g pro-
tein, 9g carb., 3mg cholesterol, 40mg
sodium.

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

© 2016 Hearst Communications, Inc.
All rights reserved
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Chocolate-Dipped
Pretzels

Pretzels dipped in sweet, chocolaty
candy coatings are super simple to
make (and even easier to eat!). Create
different varieties of pretzels by mix-
ing up the types of chocolate bars
you use.

16 mini Hershey’s chocolate bars
12 medium pretzels

1. Roughly chop one variety of mini
Hershey’s chocolate bars. Melt, dip
half of each pretzel into the chocolate,
then transfer to a wax paper–lined
rimmed baking sheet; refrigerate until
set. Repeat with other varieties of
chocolate.

Recipe courtesy Woman’s Day
Kitchen.

© 2016 Hearst Communications, Inc.
All rights reserved
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Green Pea and
Lettuce Soup

Serve this simplified version of the
delicate French classic with our Ham
and Cheese Pitas. Assemble sand-
wiches while the soup cooks; bake
them while blending the soup.

2 teaspoons margarine or butter
1 medium onion, finely chopped
1 can (13¾ to 14½ ounces)

chicken broth
1 package (10 ounces) frozen

peas
1 head Boston lettuce (about

10 ounces), coarsely chopped
3/4 teaspoon salt
1/8 teaspoon ground black pepper
1/8 teaspoon dried thyme leaves
1/2 cup fat-free (skim) milk

1 tablespoon fresh lemon juice
Chives for garnish

1. In 4-quart saucepan, melt marga-
rine or butter over medium heat. Add
onion, and cook, stirring occasional-
ly, 5 minutes or until tender. Stir in
chicken broth, frozen peas, lettuce,
salt, pepper, thyme and 1 cup water;
heat to boiling over high heat. Reduce
heat to low; simmer 5 minutes. Stir
in milk.

2. In blender at low speed, with
center part of cover removed to allow
steam to escape, blend pea mixture
in small batches until smooth. Pour
soup into large bowl after each batch.
Return soup to same saucepan. Heat
through. Stir in lemon juice, and
remove from heat. Transfer soup to
serving bowl; garnish with chives.
Makes 4 (1 1/2 cup) servings.

• Each serving: 120 calories, 3g total
fat (1g saturated), 1mg cholesterol,
835 mg sodium, 17g carbohydrates,
8g protein.

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

© 2016 Hearst Communications, Inc.
All rights reserved

Red Cabbage and Apples
We’ve simplified Red Cabbage and

Apples, a Christmas dinner staple, for
a more delectable holiday recipe.

2 tablespoons margarine or
butter

1 medium red onion, cut in half
and thinly sliced

1 medium (about 1 3/4 pounds)
head red cabbage, cored and
thinly sliced

2 Granny Smith apples, peeled,
cored and cut into 1/2-inch
chunks

1/2 cup water
2 tablespoon brown sugar
2 tablespoon red wine vinegar

1/8 teaspoon ground cloves
1. In deep nonstick 12-inch skillet,

melt margarine over medium heat.
Add onion; cook 5 minutes or until
softened, stirring occasionally.

2. Stir in cabbage, apples, water,
sugar, vinegar, cloves and 1/2 tea-
spoon salt. Cover and cook 10 min-
utes or just until cabbage and apples
are tender, stirring occasionally.
Uncover; cook 5 minutes or until
most of liquid evaporates.

• Each serving: 55 calories, 2g total
fat, 130mg sodium, 10g carbohydrate,
2g dietary fiber, 1g protein.

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

© 2016 Hearst Communications, Inc.
All rights reserved
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Greek Christmas
Cookies

1 cup butter or margarine (2
sticks)

2 cups confectioners’ sugar
2 cups all-purpose flour
1 teaspoon ground cinnamon

1/2 teaspoon ground nutmeg
1/2 teaspoon ground cloves
1/8 teaspoon salt

1 large egg yolk
2 cups blanched almonds,

ground
About 1 cup red candied
cherries, each cut in half

1. Heat oven to 350 F. In large bowl,
with mixer at low speed, beat butter
with confectioners’ sugar until blend-
ed. Increase speed to high; beat until
light and creamy. At low speed, beat
in flour, cinnamon, nutmeg, cloves,
salt and egg yolk. Knead in almonds.

2. Roll dough into 1-inch balls
(dough will be crumbly). Place balls,
2 inches apart, on ungreased large
cookie sheet. Gently press a cherry
half on top of each ball. Bake 15 min-
utes, or until bottoms of cookies are
lightly browned.

3. With wide spatula, transfer cook-
ies to wire rack to cool. Repeat with
remaining dough and cherries. Makes
about 6 dozen cookies.

• Each serving: About 75 calories,
4g total fat (1g saturated), 1g pro-
tein, 9g carb., 3mg cholesterol, 40mg
sodium.

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

© 2016 Hearst Communications, Inc.
All rights reserved
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Buffalo Wing Pizza Bites
If you're looking for the perfect foot-

ball snack, give this recipe a try. One
minute it will be there, and the next it
will be gone.

1 (8-ounce) can Pillsbury
Reduced Fat Crescent Rolls

1/2 cup Kraft Fat Free Blue
Cheese Dressing

1/2 cup Kraft fat-free mayonnaise
1 teaspoon chili seasoning
2 full cups diced cooked chick-

en breast
1 cup diced celery

1½ cups shredded Kraft 2
Percent Milk Cheddar cheese

1. Heat oven to 400 F. Pat crescent
rolls into a rimmed 10-by-15-inch
baking sheet, being sure to seal per-
forations. Bake for 6 to 8 minutes or
until light golden brown.

2. In a small bowl, combine Blue
Cheese dressing, mayonnaise and
chili seasoning. Spread mixture
evenly over partially baked crust.
Evenly sprinkle chicken and celery
over dressing mixture and top with
Cheddar cheese.

3. Bake for 10 to 12 minutes. Place
baking sheet on a wire rack and let
set for 5 minutes. Cut into 24 squares.
Serves 12 (2 each).

TIP: If you don't have leftovers,
purchase a chunk of cooked chicken
breast from your local deli.

• Each serving equals: 167 calo-
ries, 7g fat, 12g protein, 14g carbs,
384mg sodium, 117mg calcium, 0g
fiber; Diabetic Exchanges: 1 Protein,
1 Starch; Carb Choices: 1.

© 2017 King Features Synd., Inc.
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Auld Lang Syne Dip
Add a dip to your vegetable and

cracker tray that won't add extra
pounds to your hips this holiday sea-
son.

1 (8-ounce) package Philadel-
phia fat-free cream cheese

1/2 cup Kraft Fat Free French
Dressing

1/4 cup Land O Lakes no-fat sour
cream

1/4 teaspoon Worcestershire
sauce

1 teaspoon dried onion flakes
1 teaspoon dried parsley flakes

1. In a large bowl, stir cream cheese
with a sturdy spoon until soft. Add
French dressing and sour cream. Mix
well to combine. Stir in Worcestershire
sauce, onion flakes and parsley flakes.

2. Cover and refrigerate for at least
30 minutes. Gently stir again just
before serving. Makes 8 (3 table-
spoon) servings.

• Each serving: About 52 calories,
0g fat, 4g protein, 9g carb., 301mg
sodium, 91mg calcium, 0g fiber;
Diabetic Exchanges: 1/2 Meat, 1/2
Carb.; Carb Choices: 1/2.

© 2016 King Features Synd., Inc.
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Green Pea and
Lettuce Soup

Serve this simplified version of the
delicate French classic with our Ham
and Cheese Pitas. Assemble sand-
wiches while the soup cooks; bake
them while blending the soup.

2 teaspoons margarine or butter
1 medium onion, finely chopped
1 can (13¾ to 14½ ounces)

chicken broth
1 package (10 ounces) frozen

peas
1 head Boston lettuce (about

10 ounces), coarsely chopped
3/4 teaspoon salt
1/8 teaspoon ground black pepper
1/8 teaspoon dried thyme leaves
1/2 cup fat-free (skim) milk

1 tablespoon fresh lemon juice
Chives for garnish

1. In 4-quart saucepan, melt marga-
rine or butter over medium heat. Add
onion, and cook, stirring occasional-
ly, 5 minutes or until tender. Stir in
chicken broth, frozen peas, lettuce,
salt, pepper, thyme and 1 cup water;
heat to boiling over high heat. Reduce
heat to low; simmer 5 minutes. Stir
in milk.

2. In blender at low speed, with
center part of cover removed to allow
steam to escape, blend pea mixture
in small batches until smooth. Pour
soup into large bowl after each batch.
Return soup to same saucepan. Heat
through. Stir in lemon juice, and
remove from heat. Transfer soup to
serving bowl; garnish with chives.
Makes 4 (1 1/2 cup) servings.

• Each serving: 120 calories, 3g total
fat (1g saturated), 1mg cholesterol,
835 mg sodium, 17g carbohydrates,
8g protein.

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

© 2016 Hearst Communications, Inc.
All rights reserved
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Glazed Ham
This is an easy and delicious ham to

serve at Christmastime. For variety,
brush the orange glaze on a roast
turkey!

1 12-pound fully cooked
smoked whole ham

2 tablespoons whole cloves
2 (10-ounce) jars orange mar-

malade
1 cup orange juice
2 tablespoons prepared mustard

1/2 teaspoon ground cloves
1/2 teaspoon ground ginger
1/2 cup dark seedless raisins

1 (15 1/4-ounce) can pineapple
rings for garnish
Maraschino cherries and
parsley sprigs for garnish

1. With sharp knife, remove skin and
trim all but about 1/4-inch fat from
ham. Stud ham with whole cloves.
Place ham, fat-side up, on rack in
large roasting pan. Insert meat ther-
mometer into thickest part of ham,
being careful that pointed end of
thermometer does not touch bone.
Bake ham in 325 F oven 2 1/2 hours.
If ham browns too quickly, cover with
a tent of foil.

2. After ham has baked 2 1/2 hours,
prepare glaze: In 2-quart saucepan
over medium-high heat, heat marma-
lade, orange juice, mustard, ground
cloves and ground ginger to boil-
ing. Reduce heat to low; simmer 5
minutes. Brush some of the glaze
over ham; bake 30 minutes or longer
until meat thermometer reaches 140
F (about 15 minutes per pound). Add
raisins to remaining marmalade mix-
ture; heat through and keep warm.

3. To serve, place ham on large,
warm platter; garnish with drained
pineapple rings, maraschino cher-
ries and parsley sprigs. Serve with
remaining marmalade mixture. Makes
18 servings.

• Each serving: About 380 calories,
16g fat, 80mg cholesterol, 2,300mg
sodium.

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

© 2016 Hearst Communications, Inc.
All rights reserved

Red Cabbage and Apples
We’ve simplified Red Cabbage and

Apples, a Christmas dinner staple, for
a more delectable holiday recipe.

2 tablespoons margarine or
butter

1 medium red onion, cut in half
and thinly sliced

1 medium (about 1 3/4 pounds)
head red cabbage, cored and
thinly sliced

2 Granny Smith apples, peeled,
cored and cut into 1/2-inch
chunks

1/2 cup water
2 tablespoon brown sugar
2 tablespoon red wine vinegar

1/8 teaspoon ground cloves
1. In deep nonstick 12-inch skillet,

melt margarine over medium heat.
Add onion; cook 5 minutes or until
softened, stirring occasionally.

2. Stir in cabbage, apples, water,
sugar, vinegar, cloves and 1/2 tea-
spoon salt. Cover and cook 10 min-
utes or just until cabbage and apples
are tender, stirring occasionally.
Uncover; cook 5 minutes or until
most of liquid evaporates.

• Each serving: 55 calories, 2g total
fat, 130mg sodium, 10g carbohydrate,
2g dietary fiber, 1g protein.

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

© 2016 Hearst Communications, Inc.
All rights reserved
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Greek Christmas
Cookies

1 cup butter or margarine (2
sticks)

2 cups confectioners’ sugar
2 cups all-purpose flour
1 teaspoon ground cinnamon

1/2 teaspoon ground nutmeg
1/2 teaspoon ground cloves
1/8 teaspoon salt

1 large egg yolk
2 cups blanched almonds,

ground
About 1 cup red candied
cherries, each cut in half

1. Heat oven to 350 F. In large bowl,
with mixer at low speed, beat butter
with confectioners’ sugar until blend-
ed. Increase speed to high; beat until
light and creamy. At low speed, beat
in flour, cinnamon, nutmeg, cloves,
salt and egg yolk. Knead in almonds.

2. Roll dough into 1-inch balls
(dough will be crumbly). Place balls,
2 inches apart, on ungreased large
cookie sheet. Gently press a cherry
half on top of each ball. Bake 15 min-
utes, or until bottoms of cookies are
lightly browned.

3. With wide spatula, transfer cook-
ies to wire rack to cool. Repeat with
remaining dough and cherries. Makes
about 6 dozen cookies.

• Each serving: About 75 calories,
4g total fat (1g saturated), 1g pro-
tein, 9g carb., 3mg cholesterol, 40mg
sodium.

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

© 2016 Hearst Communications, Inc.
All rights reserved
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Chocolate-Dipped
Pretzels

Pretzels dipped in sweet, chocolaty
candy coatings are super simple to
make (and even easier to eat!). Create
different varieties of pretzels by mix-
ing up the types of chocolate bars
you use.

16 mini Hershey’s chocolate bars
12 medium pretzels

1. Roughly chop one variety of mini
Hershey’s chocolate bars. Melt, dip
half of each pretzel into the chocolate,
then transfer to a wax paper–lined
rimmed baking sheet; refrigerate until
set. Repeat with other varieties of
chocolate.

Recipe courtesy Woman’s Day
Kitchen.

© 2016 Hearst Communications, Inc.
All rights reserved
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Green Pea and
Lettuce Soup

Serve this simplified version of the
delicate French classic with our Ham
and Cheese Pitas. Assemble sand-
wiches while the soup cooks; bake
them while blending the soup.

2 teaspoons margarine or butter
1 medium onion, finely chopped
1 can (13¾ to 14½ ounces)

chicken broth
1 package (10 ounces) frozen

peas
1 head Boston lettuce (about

10 ounces), coarsely chopped
3/4 teaspoon salt
1/8 teaspoon ground black pepper
1/8 teaspoon dried thyme leaves
1/2 cup fat-free (skim) milk

1 tablespoon fresh lemon juice
Chives for garnish

1. In 4-quart saucepan, melt marga-
rine or butter over medium heat. Add
onion, and cook, stirring occasional-
ly, 5 minutes or until tender. Stir in
chicken broth, frozen peas, lettuce,
salt, pepper, thyme and 1 cup water;
heat to boiling over high heat. Reduce
heat to low; simmer 5 minutes. Stir
in milk.

2. In blender at low speed, with
center part of cover removed to allow
steam to escape, blend pea mixture
in small batches until smooth. Pour
soup into large bowl after each batch.
Return soup to same saucepan. Heat
through. Stir in lemon juice, and
remove from heat. Transfer soup to
serving bowl; garnish with chives.
Makes 4 (1 1/2 cup) servings.

• Each serving: 120 calories, 3g total
fat (1g saturated), 1mg cholesterol,
835 mg sodium, 17g carbohydrates,
8g protein.

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

© 2016 Hearst Communications, Inc.
All rights reserved

Red Cabbage and Apples
We’ve simplified Red Cabbage and

Apples, a Christmas dinner staple, for
a more delectable holiday recipe.

2 tablespoons margarine or
butter

1 medium red onion, cut in half
and thinly sliced

1 medium (about 1 3/4 pounds)
head red cabbage, cored and
thinly sliced

2 Granny Smith apples, peeled,
cored and cut into 1/2-inch
chunks

1/2 cup water
2 tablespoon brown sugar
2 tablespoon red wine vinegar

1/8 teaspoon ground cloves
1. In deep nonstick 12-inch skillet,

melt margarine over medium heat.
Add onion; cook 5 minutes or until
softened, stirring occasionally.

2. Stir in cabbage, apples, water,
sugar, vinegar, cloves and 1/2 tea-
spoon salt. Cover and cook 10 min-
utes or just until cabbage and apples
are tender, stirring occasionally.
Uncover; cook 5 minutes or until
most of liquid evaporates.

• Each serving: 55 calories, 2g total
fat, 130mg sodium, 10g carbohydrate,
2g dietary fiber, 1g protein.

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

© 2016 Hearst Communications, Inc.
All rights reserved
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Greek Christmas
Cookies

1 cup butter or margarine (2
sticks)

2 cups confectioners’ sugar
2 cups all-purpose flour
1 teaspoon ground cinnamon

1/2 teaspoon ground nutmeg
1/2 teaspoon ground cloves
1/8 teaspoon salt

1 large egg yolk
2 cups blanched almonds,

ground
About 1 cup red candied
cherries, each cut in half

1. Heat oven to 350 F. In large bowl,
with mixer at low speed, beat butter
with confectioners’ sugar until blend-
ed. Increase speed to high; beat until
light and creamy. At low speed, beat
in flour, cinnamon, nutmeg, cloves,
salt and egg yolk. Knead in almonds.

2. Roll dough into 1-inch balls
(dough will be crumbly). Place balls,
2 inches apart, on ungreased large
cookie sheet. Gently press a cherry
half on top of each ball. Bake 15 min-
utes, or until bottoms of cookies are
lightly browned.

3. With wide spatula, transfer cook-
ies to wire rack to cool. Repeat with
remaining dough and cherries. Makes
about 6 dozen cookies.

• Each serving: About 75 calories,
4g total fat (1g saturated), 1g pro-
tein, 9g carb., 3mg cholesterol, 40mg
sodium.

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

© 2016 Hearst Communications, Inc.
All rights reserved
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Buffalo Wing Pizza Bites
If you're looking for the perfect foot-

ball snack, give this recipe a try. One
minute it will be there, and the next it
will be gone.

1 (8-ounce) can Pillsbury
Reduced Fat Crescent Rolls

1/2 cup Kraft Fat Free Blue
Cheese Dressing

1/2 cup Kraft fat-free mayonnaise
1 teaspoon chili seasoning
2 full cups diced cooked chick-

en breast
1 cup diced celery

1½ cups shredded Kraft 2
Percent Milk Cheddar cheese

1. Heat oven to 400 F. Pat crescent
rolls into a rimmed 10-by-15-inch
baking sheet, being sure to seal per-
forations. Bake for 6 to 8 minutes or
until light golden brown.

2. In a small bowl, combine Blue
Cheese dressing, mayonnaise and
chili seasoning. Spread mixture
evenly over partially baked crust.
Evenly sprinkle chicken and celery
over dressing mixture and top with
Cheddar cheese.

3. Bake for 10 to 12 minutes. Place
baking sheet on a wire rack and let
set for 5 minutes. Cut into 24 squares.
Serves 12 (2 each).

TIP: If you don't have leftovers,
purchase a chunk of cooked chicken
breast from your local deli.

• Each serving equals: 167 calo-
ries, 7g fat, 12g protein, 14g carbs,
384mg sodium, 117mg calcium, 0g
fiber; Diabetic Exchanges: 1 Protein,
1 Starch; Carb Choices: 1.

© 2017 King Features Synd., Inc.
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Auld Lang Syne Dip
Add a dip to your vegetable and

cracker tray that won't add extra
pounds to your hips this holiday sea-
son.

1 (8-ounce) package Philadel-
phia fat-free cream cheese

1/2 cup Kraft Fat Free French
Dressing

1/4 cup Land O Lakes no-fat sour
cream

1/4 teaspoon Worcestershire
sauce

1 teaspoon dried onion flakes
1 teaspoon dried parsley flakes

1. In a large bowl, stir cream cheese
with a sturdy spoon until soft. Add
French dressing and sour cream. Mix
well to combine. Stir in Worcestershire
sauce, onion flakes and parsley flakes.

2. Cover and refrigerate for at least
30 minutes. Gently stir again just
before serving. Makes 8 (3 table-
spoon) servings.

• Each serving: About 52 calories,
0g fat, 4g protein, 9g carb., 301mg
sodium, 91mg calcium, 0g fiber;
Diabetic Exchanges: 1/2 Meat, 1/2
Carb.; Carb Choices: 1/2.

© 2016 King Features Synd., Inc.
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Green Pea and
Lettuce Soup

Serve this simplified version of the
delicate French classic with our Ham
and Cheese Pitas. Assemble sand-
wiches while the soup cooks; bake
them while blending the soup.

2 teaspoons margarine or butter
1 medium onion, finely chopped
1 can (13¾ to 14½ ounces)

chicken broth
1 package (10 ounces) frozen

peas
1 head Boston lettuce (about

10 ounces), coarsely chopped
3/4 teaspoon salt
1/8 teaspoon ground black pepper
1/8 teaspoon dried thyme leaves
1/2 cup fat-free (skim) milk

1 tablespoon fresh lemon juice
Chives for garnish

1. In 4-quart saucepan, melt marga-
rine or butter over medium heat. Add
onion, and cook, stirring occasional-
ly, 5 minutes or until tender. Stir in
chicken broth, frozen peas, lettuce,
salt, pepper, thyme and 1 cup water;
heat to boiling over high heat. Reduce
heat to low; simmer 5 minutes. Stir
in milk.

2. In blender at low speed, with
center part of cover removed to allow
steam to escape, blend pea mixture
in small batches until smooth. Pour
soup into large bowl after each batch.
Return soup to same saucepan. Heat
through. Stir in lemon juice, and
remove from heat. Transfer soup to
serving bowl; garnish with chives.
Makes 4 (1 1/2 cup) servings.

• Each serving: 120 calories, 3g total
fat (1g saturated), 1mg cholesterol,
835 mg sodium, 17g carbohydrates,
8g protein.

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

© 2016 Hearst Communications, Inc.
All rights reserved
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Glazed Ham
This is an easy and delicious ham to

serve at Christmastime. For variety,
brush the orange glaze on a roast
turkey!

1 12-pound fully cooked
smoked whole ham

2 tablespoons whole cloves
2 (10-ounce) jars orange mar-

malade
1 cup orange juice
2 tablespoons prepared mustard

1/2 teaspoon ground cloves
1/2 teaspoon ground ginger
1/2 cup dark seedless raisins

1 (15 1/4-ounce) can pineapple
rings for garnish
Maraschino cherries and
parsley sprigs for garnish

1. With sharp knife, remove skin and
trim all but about 1/4-inch fat from
ham. Stud ham with whole cloves.
Place ham, fat-side up, on rack in
large roasting pan. Insert meat ther-
mometer into thickest part of ham,
being careful that pointed end of
thermometer does not touch bone.
Bake ham in 325 F oven 2 1/2 hours.
If ham browns too quickly, cover with
a tent of foil.

2. After ham has baked 2 1/2 hours,
prepare glaze: In 2-quart saucepan
over medium-high heat, heat marma-
lade, orange juice, mustard, ground
cloves and ground ginger to boil-
ing. Reduce heat to low; simmer 5
minutes. Brush some of the glaze
over ham; bake 30 minutes or longer
until meat thermometer reaches 140
F (about 15 minutes per pound). Add
raisins to remaining marmalade mix-
ture; heat through and keep warm.

3. To serve, place ham on large,
warm platter; garnish with drained
pineapple rings, maraschino cher-
ries and parsley sprigs. Serve with
remaining marmalade mixture. Makes
18 servings.

• Each serving: About 380 calories,
16g fat, 80mg cholesterol, 2,300mg
sodium.

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

© 2016 Hearst Communications, Inc.
All rights reserved

Red Cabbage and Apples
We’ve simplified Red Cabbage and

Apples, a Christmas dinner staple, for
a more delectable holiday recipe.

2 tablespoons margarine or
butter

1 medium red onion, cut in half
and thinly sliced

1 medium (about 1 3/4 pounds)
head red cabbage, cored and
thinly sliced

2 Granny Smith apples, peeled,
cored and cut into 1/2-inch
chunks

1/2 cup water
2 tablespoon brown sugar
2 tablespoon red wine vinegar

1/8 teaspoon ground cloves
1. In deep nonstick 12-inch skillet,

melt margarine over medium heat.
Add onion; cook 5 minutes or until
softened, stirring occasionally.

2. Stir in cabbage, apples, water,
sugar, vinegar, cloves and 1/2 tea-
spoon salt. Cover and cook 10 min-
utes or just until cabbage and apples
are tender, stirring occasionally.
Uncover; cook 5 minutes or until
most of liquid evaporates.

• Each serving: 55 calories, 2g total
fat, 130mg sodium, 10g carbohydrate,
2g dietary fiber, 1g protein.

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

© 2016 Hearst Communications, Inc.
All rights reserved
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Greek Christmas
Cookies

1 cup butter or margarine (2
sticks)

2 cups confectioners’ sugar
2 cups all-purpose flour
1 teaspoon ground cinnamon

1/2 teaspoon ground nutmeg
1/2 teaspoon ground cloves
1/8 teaspoon salt

1 large egg yolk
2 cups blanched almonds,

ground
About 1 cup red candied
cherries, each cut in half

1. Heat oven to 350 F. In large bowl,
with mixer at low speed, beat butter
with confectioners’ sugar until blend-
ed. Increase speed to high; beat until
light and creamy. At low speed, beat
in flour, cinnamon, nutmeg, cloves,
salt and egg yolk. Knead in almonds.

2. Roll dough into 1-inch balls
(dough will be crumbly). Place balls,
2 inches apart, on ungreased large
cookie sheet. Gently press a cherry
half on top of each ball. Bake 15 min-
utes, or until bottoms of cookies are
lightly browned.

3. With wide spatula, transfer cook-
ies to wire rack to cool. Repeat with
remaining dough and cherries. Makes
about 6 dozen cookies.

• Each serving: About 75 calories,
4g total fat (1g saturated), 1g pro-
tein, 9g carb., 3mg cholesterol, 40mg
sodium.

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

© 2016 Hearst Communications, Inc.
All rights reserved
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Chocolate-Dipped
Pretzels

Pretzels dipped in sweet, chocolaty
candy coatings are super simple to
make (and even easier to eat!). Create
different varieties of pretzels by mix-
ing up the types of chocolate bars
you use.

16 mini Hershey’s chocolate bars
12 medium pretzels

1. Roughly chop one variety of mini
Hershey’s chocolate bars. Melt, dip
half of each pretzel into the chocolate,
then transfer to a wax paper–lined
rimmed baking sheet; refrigerate until
set. Repeat with other varieties of
chocolate.

Recipe courtesy Woman’s Day
Kitchen.

© 2016 Hearst Communications, Inc.
All rights reserved
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Green Pea and
Lettuce Soup

Serve this simplified version of the
delicate French classic with our Ham
and Cheese Pitas. Assemble sand-
wiches while the soup cooks; bake
them while blending the soup.

2 teaspoons margarine or butter
1 medium onion, finely chopped
1 can (13¾ to 14½ ounces)

chicken broth
1 package (10 ounces) frozen

peas
1 head Boston lettuce (about

10 ounces), coarsely chopped
3/4 teaspoon salt
1/8 teaspoon ground black pepper
1/8 teaspoon dried thyme leaves
1/2 cup fat-free (skim) milk

1 tablespoon fresh lemon juice
Chives for garnish

1. In 4-quart saucepan, melt marga-
rine or butter over medium heat. Add
onion, and cook, stirring occasional-
ly, 5 minutes or until tender. Stir in
chicken broth, frozen peas, lettuce,
salt, pepper, thyme and 1 cup water;
heat to boiling over high heat. Reduce
heat to low; simmer 5 minutes. Stir
in milk.

2. In blender at low speed, with
center part of cover removed to allow
steam to escape, blend pea mixture
in small batches until smooth. Pour
soup into large bowl after each batch.
Return soup to same saucepan. Heat
through. Stir in lemon juice, and
remove from heat. Transfer soup to
serving bowl; garnish with chives.
Makes 4 (1 1/2 cup) servings.

• Each serving: 120 calories, 3g total
fat (1g saturated), 1mg cholesterol,
835 mg sodium, 17g carbohydrates,
8g protein.

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

© 2016 Hearst Communications, Inc.
All rights reserved

Red Cabbage and Apples
We’ve simplified Red Cabbage and

Apples, a Christmas dinner staple, for
a more delectable holiday recipe.

2 tablespoons margarine or
butter

1 medium red onion, cut in half
and thinly sliced

1 medium (about 1 3/4 pounds)
head red cabbage, cored and
thinly sliced

2 Granny Smith apples, peeled,
cored and cut into 1/2-inch
chunks

1/2 cup water
2 tablespoon brown sugar
2 tablespoon red wine vinegar

1/8 teaspoon ground cloves
1. In deep nonstick 12-inch skillet,

melt margarine over medium heat.
Add onion; cook 5 minutes or until
softened, stirring occasionally.

2. Stir in cabbage, apples, water,
sugar, vinegar, cloves and 1/2 tea-
spoon salt. Cover and cook 10 min-
utes or just until cabbage and apples
are tender, stirring occasionally.
Uncover; cook 5 minutes or until
most of liquid evaporates.

• Each serving: 55 calories, 2g total
fat, 130mg sodium, 10g carbohydrate,
2g dietary fiber, 1g protein.

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

© 2016 Hearst Communications, Inc.
All rights reserved
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Greek Christmas
Cookies

1 cup butter or margarine (2
sticks)

2 cups confectioners’ sugar
2 cups all-purpose flour
1 teaspoon ground cinnamon

1/2 teaspoon ground nutmeg
1/2 teaspoon ground cloves
1/8 teaspoon salt

1 large egg yolk
2 cups blanched almonds,

ground
About 1 cup red candied
cherries, each cut in half

1. Heat oven to 350 F. In large bowl,
with mixer at low speed, beat butter
with confectioners’ sugar until blend-
ed. Increase speed to high; beat until
light and creamy. At low speed, beat
in flour, cinnamon, nutmeg, cloves,
salt and egg yolk. Knead in almonds.

2. Roll dough into 1-inch balls
(dough will be crumbly). Place balls,
2 inches apart, on ungreased large
cookie sheet. Gently press a cherry
half on top of each ball. Bake 15 min-
utes, or until bottoms of cookies are
lightly browned.

3. With wide spatula, transfer cook-
ies to wire rack to cool. Repeat with
remaining dough and cherries. Makes
about 6 dozen cookies.

• Each serving: About 75 calories,
4g total fat (1g saturated), 1g pro-
tein, 9g carb., 3mg cholesterol, 40mg
sodium.

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

© 2016 Hearst Communications, Inc.
All rights reserved
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S’more Cake Brownies
Enjoy a couple of these yummy 

holiday chocolate treats without guilt.
 1½  cups all-purpose flour
  Sugar substitute to equal 3/4  
  cup sugar, suitable for baking
 1/4  cup unsweetened cocoa
 1  teaspoon baking soda
 1  teaspoon baking powder
 1/2  cup fat-free yogurt
 1/3  cup fat-free mayonnaise
 1  teaspoon vanilla extract
 3/4  cup water
 1  cup miniature marshmallows
 6  tablespoons purchased gra- 
  ham cracker crumbs
 1/4  cup mini chocolate chips

1. Heat oven to 350 F. Spray a 
9-by-13-inch cake pan with butter-fla-
vored cooking spray.

2. In a large bowl, combine flour, 
sugar substitute, cocoa, baking soda 
and baking powder. In a medium 
bowl, combine yogurt, mayonnaise, 
vanilla extract and water. Add liquid 
mixture to dry mixture. Mix gently 
just to combine.

3. Spread batter evenly into pre-
pared cake pan. Bake for 15 minutes. 
Evenly sprinkle marshmallows over 
top of partially baked brownies. In a 
small bowl, combine cracker crumbs 
and chocolate chips. Sprinkle crumb 
mixture evenly over top.

4. Continue baking for 10 to 15 
minutes or until a toothpick inserted 
in center comes out clean. Place cake 
pan on a wire rack and let set for at 
least 10 minutes. Cut into 16 brown-
ies. Makes 8 (2 each) servings.

• Each serving equals: 170 calories, 
2g fat, 4g protein, 34g carb., 352mg 
sodium, 2g fiber; Diabetic Exchanges: 
1 1/2 Starch, 1/2 Fat

© 2019 King Features Syndicate, Inc.
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Theft on the 2500 block 
of North Clark Street.

Robbery on the 2400 
block of West Chicago 
Avenue.

Assault on the 4000 
block of West School 
Street.

Theft on the 900 block 
of West North Avenue.

Vandalism on the 
1700 block of North 
Winchester Avenue.

Theft on the 3600 
block of North Sheffield 
Avenue.

Theft on the 3900 
block of West Fullerton 
Avenue.

Theft on the 2100 
block of North Bingham 
Street.

Vandalism on the 5800 
block of North Lincoln 
Avenue.

Assault on the 1000 
block of West Wilson 
Avenue.

Theft from the 1600 
block of Howard Street.

Assault on the 400 
block of Howard Street

Assault on the 900 
block of  Dobson 
Street.

Shooting on the 1700 
block of North Monti-
cello Avenue.

Burglary on the 1000 
block of Howard Street.

Theft on the 1900 
block of Howard Street.

Theft on the 1900 
block of Howard Street.

Shooting on North 
Kedzie and West Wil-
son Avenue.

Assault on the 100 
block of Asbury Avenue.

Arrest on the 3600 
block of Touhy Avenue.

Theft on the 200 block 
of Custer Avenue.

Theft on the 100 block 
of Chicago Avenue.

Theft on the 100 block 
of Chicago Avenue.

Theft on the 100 block 
of Clyde Avenue.

Assault on the 7300 
block of North Sheri-
dan Road.

Robbery on the 2900 
block of North Pine 
Grove Avenue.

Robbery on the  3100 
block of North Orchard  
Street.

Theft on the 3500 block 
of West North Avenue.

Vandalism on the 2700 
block of North Spauld-
ing  Avenue.

Theft on the 800 block 
of West Hutchinson 
Street.

Assault on the 4800 
block of  North Ayers 
Avenue.

Assault on the 2500 
block of North Ainslie 
Street.

Theft on the 1000 
block of West Oakdale 
Avenue.

Theft on the 2100 
block of West Peterson 
Avenue.

Theft on the 1600 
block of North Damen 
Avenue.

Burglary on the 2200 
block of  West Belden 
Avenue.

Assault on the 4400 
block of North Hazel 
Street.

Burglary on the 1100 
block of North Francis-
co Avenue.

Theft on the 4400 block 
of North Broadway.

Arrest on the 1400 
block of North Califor-
nia Avenue.

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

Theft on the 2300 
block of West Irving 
Park Road.

Assault on the 3500 
block of West North Av-
enue.

Robbery  on the 2800 
block of West North Av-
enue.

Burglary on the 2400 
block of North Francis-
co Avenue.

Assault on the 3200 
block of West Division 
Street.

Assault on the 3100 
block of West Carmen 
Avenue.

Vandalism on the 
4100 block of North 
Broadway.

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

Assault on the 3400 
block of North Clark 
Street.

Robbery on West 
Belden Avenue and 
North Cleveland Avenue.

Assault on the 1500 
block of North Wells 
Street.

Theft on the 1700 block 
of West Bloomingdale 
Avenue.

Robbery on the 400 
block of West Belden 
Avenue.

Robbery on the 800 
block West Newport 
Avenue.

Theft on the 900 block of 
West Belmont Avenue.

Theft on the 1100 block 
of West Patterson Ave-
nue.

Vandalism on the 
3400 block of North 
Lake Shore Drive.

Theft on the 1900 block 
of West Foster Avenue.

Robbery on West Iowa 
Street and North West-
ern Avenue.

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

Arrest on the 2200 
block of North Western 
Avenue.

Vandalism on the 3600 
block of West Crystal 
Street.

Vandalism on the 1900 
block of West Montrose 
Avenue.

Assault on the 1900 
block of  North Western 
Avenue.

Arrest on the 2900 
block of West Montrose 
Avenue.

Assault on the 900 
block of West Belmont 
Avenue.

Theft on the 1400 
block of North Honore 
Street.

Theft on the 2100 
block of West Peterson 
Avenue.

Theft on the 2500 block 
of North Clark Street.

Theft on the 900 block 
of West North Avenue.

Vandalism on the 
1700 block of North 
Winchester Avenue.

Theft on the 3600 
block of North Sheffield 
Avenue.

Assault on the 1000 
block of West Wilson 
Avenue.

Assault on the 4400 
block of North Hazel 
Street.

Assault on the 800 
block of West North Av-
enue.

Theft on the 4400 block 
of North Broadway.

Vandalism on the 1000 
block of North Halsted 
Street.

Assault on the 100 
block of West Division 
Street.

Theft on the 4400 block 
of North Broadway.

Theft on the 900 block of 
West Belmont Avenue.

Theft on the 800 block 
of West Hutchinson 
Street.

Theft on the corner of 
State Street and Divi-
sion Street.

Theft on the 2000 
block of North Clark 
Street.

Theft on the 1000 
block of West Oakdale 
Avenue.

Theft on the 1600 
block of West Damen 
Avenue.

Burglary on the 2200 
block of West Belden 
Avenue.

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

Theft on the 2300 
block of West Irving 
Park Road.

Theft  on the 1500 
block of North Cly-
bourn Avenue.

Vandalism on the 800 
block of North Cam-
bridge Avenue.

Arrest on the 800 
block of North Cam-
bridge Avenue.

Assault on the 1700 
block of West Division 
Street,

Theft on the 1000 block 
of North state Street,

Arrest on the 2200 
block of North Western 
Avenue.

Vandalism on the  
1900 block of West 
Montrose Avenue.

Assault on the 1900 
block of North Western 
Avenue.

Assault on the 900 
block of West Belmont 
Avenue.

Theft on the 1400 
block of North Honore 
Street.

Robbery on the 2900 
block of North Pine 
Grove Avenue.

Robbery on the 3100 
block of North Orchard  
Street.

Theft on the 2900 
block of North Lake 
Shore Drive.

Theft on the 2200 
block of North Western 
Avenue.

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

CrimePage Lakeview Newspaper       www.LakeviewNewspaper.com  December, 2019 10

Crime
Aggravated battery of
a senior citizen in an al-
ley on the 1200 block of
West Addison Street
Burglary and unlaw-
ful entry to a bar or
tavern on the 1000
block of West Addison
Street.
Domestic battery on
the 1000 block of West
Roscoe Street.
Retail theft from a
convenience store on
the 3500 block of North
Clark Street.
Theft of under $500
on the street on the
3500 block of North
Clark Street.
Retail theft from a
drug store on the1000
block of West Belmont
Avenue.
Theft of under $500 on
the street on the 3500
block of North Fremont
Street.
Theft of under $500
in an apartment on the
800 block of West Cor-
nelia Avenue.
Miscellaneous crime
against another person

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

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

on the 3400 block of
North Halsted Street.
Simple battery on the
sidewalk on the 3600
block of North Halsted
Street.
Theft from a tavern or
bar on the 3700 block
of North Broadway.
Theft over $500 on
the sidewalk on the
2800 block of North
Clark Street.
Fraud and Illegal use
of a cash card at an
apartment on the 500
block of West Belmont
Avenue.
Vandalism and crim-
inal defacement of a
residence on the 400
block of West Melrose
Street.
Theft from an Athletic
club on the 3200 block
of North Ashland Ave-
nue.
Simple battery at a
convenience store on
the 1400 block of West
Montrose Avenue.
Theft under $500 on
the street on the 3000
block of North Lincoln
Avenue.
Damage to a vehicle
at a residence on the
3700 bolock of North
Southport Avenue.
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alley on the 3700 block
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a CTA platform on the
900 block of West Ad-
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an apartment on the
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Show that SPECIAL SOMEONE
how much you care with a gift

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

ARMY NAVY SALES
www.armynavysales.com

3100 N. Lincoln Ave 773-348-8930

10% off with
thiscoupon!

Fraud or confidence
game on the 800 block
of West Oakdale Ave-
nue.
Assault at a depart-
ment store on the 3100
block of North Clark
Street.
Pick pocketing at a
CTA station on the 900
block of West Belmont
Avenue.
Burglary and unlawful
entry to a res-idence
on the 2500 block of
West Berteau
Retail theft from a gro-
cery food store on the
3400 block of Nborth
Western Avenue.
Vandalism to a CTA
train on the 2100 block
of West Addison Street.
Retail theft from a gas
station on the 3300
block of North Damen
Avenue.
Drug abuse violation
and found suspect
narcotics fro a hospital
building on the 2500
block of West Montrose
Avenue.
Unlawful possession of
a handgun on the street
on the 2500 block of West
Belmont Avenue.
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care center on the 2000
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on the sidewalk on the
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tions delivery of can-
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3100 block of North
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and filing a false po-
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Homicide 1st or 2nd
degree-First degree
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on the 2300 block of
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found suspect nar-cot-
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the 2200 block of West
Irving Park Road.
Offense against family
and children - endanger-
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the 2600 block of West
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Domestic battery using
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the 2700 block fo West
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Clark Street.
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“To appreciate a snowflake
it is necessary to stand out

in the cold.”
Aristotle

“Christmas isn’t a season.
It’s a feeling.”

 Edna Ferber

“A good conscience is a
continual Christmas.”

Benjamin Franklin

“Aren’t we forgetting the true
meaning of Christmas? You know, 

the birth of Santa.”
Bart Simpson

Our 2021 Holiday Gift Guide is now 
available at northcenterchamber.com. 
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Festive Holiday Gifts for Pets
FAMILY FEATURES 

Spreading holiday cheer with loving gifts is a 
tradition for many people, and families often 
include their pets in the fun to make those happy 
moments even brighter. Festive apparel, toys, 

treats and more can help pet parents show appreciation 
to their animal friends throughout the season. 

From dogs and cats to reptiles, guinea pigs and 
other lovable pets, a retailer like PetSmart has gift 
ideas that can delight pets of all shapes and sizes. 
Plus, with the option to “buy now, pay later” through 
Afterpay, pet parents have more flexible payment 
options when shopping online or in stores. 

Consider some of this season’s top holiday gifts 
for pets, and find even more gift ideas and stocking 
stuffers at PetSmart.com or in stores. 

A Festive Fit  
for Reptiles
Comfy pajama sets don’t 
just have to be for friends 
and family. Fun, seasonal 
attire can also help make 
reptilian pets a part of the 
festivities. Options like this 
Merry & Bright Lumberjack 
Reptile Costume provide 
your bearded dragon with 
a warm, comfortable and 
adorable outfit you can 
easily slip on and off. 

A Kitty 
Countdown 
Advent Calendar
If your cat made the 
nice list this year, you 
can include him or 
her in the countdown 
with the Merry & 
Bright Holiday Advent 
Calendar for cats 
featuring a 25-day 
countdown with one 
toy for each day. 
With daily surprises 
including glittering ball 
and bell toys or catnip, 
the calendar provides 
plenty of opportunities 
for your kitty to hunt, 
stalk, swat and pounce 
all season long.

Celebrate Smaller Pets with Costumes
While it’s easy to include cats and dogs in the action 
with toys and treats, don’t forget the smaller furry family 
members. You can keep your guinea pig on the gift list 
this holiday season with this Merry & Bright Christmas 
Tree Small Pet Holiday Costume. It slips on and off easily 
for a comfortable fit to provide even more fun. 

Aquarium Ready 
Swimming Santa
Deck the halls of your 
underwater world 
with this Merry & 
Bright Scuba Santa 
Aquarium Ornament. 
It’s an easy way to 
decorate for your 
fish friends with 
this fun and colorful 
underwater Santa. 
This ornament can 
add seasonal cheer 
to your aquatic decor 
and your home. 

Matching Sweaters for Pups  
and People
Celebrate the season with your dog 
in style with matching Tipsy Elves 
Holiday Sweaters for pups and pet 
parents. Each sweater features a 
fun, festive design to get everyone 
in the spirit while showing off you 
and your pup’s unique personalities. 
With an “I’ve Been Nice” version 
for dogs and “I’ve Been Naughty” 
version for pet parents, the sweat-
ers are fun options for your next 
holiday gathering. 

Pamper Your Pup 
with New Shampoo
Freshen your pet’s coat 
before guests arrive with 
a 2-in-1 shampoo and 
conditioner. Despite the 
hustle and bustle of the 
season, the Burt’s Bees 2-in-
1 Tearless Puppy Shampoo 
& Conditioner can keep your 
pet’s coat clean and shiny 
all season long. Made with 
nourishing buttermilk to 
soothe skin and soften fur, 
the shampoo allows you to 
groom your pet with gentle, 
natural ingredients. 
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Badly Behaved Dogs 
Need Basic Commands
DEAR PAW’S CORNER: Every 

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

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

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

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

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

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

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

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

Send your tips, questions or comments 
to ask@pawscorner.com.
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ARIES (March 21 to April 19) 
Although practical situations continue 
to dominate this week, there’s time for 
the Lamb to indulge in the fun things 
in life — like maybe taking a special 
someone out for a great evening.

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

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

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

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

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

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

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

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

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

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

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

BORN THIS WEEK: You have 
a strong sense of what is right, and 
you try to work from that foundation. 
Friends see you as reliable.
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time I read an article about a bad-
ly behaved dog, the trainer says 
that the dog needs to relearn basic 
commands like sit, stay and lie 
down. Why would unrelated com-
mands solve a behavior problem? — 
Edward in Albany, New York

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

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

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

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

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

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

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

Send your tips, questions or comments 
to ask@pawscorner.com.
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ARIES (March 21 to April 19) 
Although practical situations continue 
to dominate this week, there’s time for 
the Lamb to indulge in the fun things 
in life — like maybe taking a special 
someone out for a great evening.

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

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

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

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

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

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

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

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

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

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

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

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

K
ing Features W

eekly Service
Septem

ber 21, 2020

Crossword

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 
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22) A business matter that unexpect-
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could create complications. Best to 
resolve the matter now before too 
much harm can be done.
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they involve personal matters that no 
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22) A once-volatile situation should 
be settled by now, giving you a chance 
to refocus on a project you’ve been 
planning for. Look for an interested 
party to rally to your support.

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

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

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

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

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

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

BORN THIS WEEK: You have 
a strong sense of what is right, and 
you try to work from that foundation. 
Friends see you as reliable.
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Classified ad rates
Classified advertising rates. First 2 lines are $15 then $3. per 
line. Minimum 2 lines. All ads must be prepaid and postmarked 
by October 20th. There are 26 characters per line including 
spaces and punctuation. Ads must be prepaid by check or
money order only to:
J2 Associates, Inc., P.O. Box 578757, Chicago, IL 60657.
Please run the ad______ times.
Here’s my classified ad:

Think nobody 
reads small ads? 

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

Her Dog Won’t Stop 
Licking His Paws

DEAR PAW’S CORNER: My 
hound dog “Charlie” licks his front 
paws nonstop, and sometimes his 
back paws, every time he lies down. 
He’ll lick the top of his paws and in 
between the pads. The skin on top of 
his paws is starting to get raw. I’ve 
checked his paws and can’t see any 
cuts or ticks. Why is he doing this, 
and how can I stop it? — Lee F., 
Ocala, Florida

DEAR LEE: Go ahead and schedule 
an appointment with the veterinarian. 
Charlie could be licking his paws for a 
few reasons. One, a physical injury or 
infestation — which you wisely checked 
for first. Two, an underlying condition 
that is causing Charlie discomfort, like a 
muscle or bone injury, or arthritis. Three, 
a compulsion to lick his paws.

The vet should do some bloodwork 
to rule out underlying disease. He’ll do 
some other tests to determine if arthritis 
is a factor. And he’ll check for allergies, 
which can cause itchy skin in dogs. 
Depending on what he finds (or doesn’t 
find), the vet will help you plan a course 
of action to stop the licking.

It’s important to stay on top of this 
because dogs who keep licking or biting 
at the same spot can develop lick gran-
uloma. This is a red patch of skin that is 
sore and itchy, and a dog’s licking just 
makes it worse. Eventually, it can turn 
into a red lump of skin. The granuloma 
can become infected, requiring antibi-
otics to resolve. And if the granuloma 
doesn’t heal or gets really large, it may 
need to be removed surgically.

Work with the vet to find the cause 
of Charlie’s discomfort and resolve it. 
Treatment may take a month or more, 
but it will be worth it.

Send your tips, questions or comments 
to ask@pawscorner.com.
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ARIES (March 21 to April 19) Keep 
those sharp Sheep eyes focused on 
a hazy situation. As things begin to 
clear up, you’ll find a sharper picture 
emerging, showing something you’ll 
need to know.

TAURUS (April 20 to May 20) 
Watch your expenses through the end 
of the month. Later, you’ll be glad to 
have extra money to pay for some-
thing that will make an acquisitive 
Bovine’s heart beat faster.

GEMINI (May 21 to June 20) 
You’re now ready to make that oft-de-
ferred commitment, if you still believe 
it’s what you want. Don’t be afraid 
to change your mind if you feel you 
should go in another direction.

CANCER (June 21 to July 22) Now 
that you are moving on with your life 
after that recent disappointment, how 
about reactivating your travel plans and 
taking someone special along with you.

LEO (July 23 to August 22) Many 
new friends come into your person-
al life, which suits all of you social 
Lions just fine. However, one new 
friend might make demands that you 
could find difficult to deal with.

VIRGO (August 23 to September 
22) Communication doesn’t exist 
unless it’s two-way. So, if you’re get-
ting no replies to the signals you’re 
sending, it could be time to look for 
someone more receptive.

LIBRA (September 23 to October 
22) A workplace complication that 
you thought was ironed out devel-
ops new wrinkles that need atten-
tion. Meanwhile, expect continuing 
improvement in your home life.

SCORPIO (October 23 to Novem-
ber 21) A tense personal problem 
needs to be talked out before someone 
decides to walk out. Resist making 
decisions until full explanations are 
offered from both sides.

SAGITTARIUS (November 22 to 
December 21) A technological glitch 
that caused problems recently will 
soon be repaired, and life can return to 
normal. A colleague has a surprising 
message to deliver.

CAPRICORN (December 22 to 
January 19) Your partner might feel 
that you haven’t been as open with 
him or her as you should be. Deal with 
this now, before it turns into some-
thing more difficult to handle.

AQUARIUS (January 20 to Febru-
ary 18) Good news: Many of the stum-
bling blocks that affected the progress 
of some of your career projects are 
fading away. Things also start to look 
up on the home front.

PISCES (February 19 to March 20) 
You’ll need that strong Piscean pluck 
to get through waters that will be tur-
bulent for a while. A more positive 
aspect soon emerges, along with some 
welcome news.

BORN THIS WEEK: You are zeal-
ous in the pursuit of truth. You would 
make an excellent research scientist.
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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 
      
 

             
 
 


