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Inflation and youMost Popular cars 
targeted by car 
jackers

Most popular 
cars targeted 
by carjackers
According to the Cook 
County Sheriff’s Of-
fice,  sedans and 
sport-utility vehicles, 
represent 47.72% and 
41.90%, respectively, 
of all carjacked vehi-
cles.  Coupes 2.89%, 
hatchbacks, 2.12%, 
minivans, 1.96%, and 
pickups, 1.12%.
Toyota Camrys are 
the most popular ac-
counting for 3.61% 
of all carjacked ve-
hicles.  Next is the 
Grand Cherokee at 
2.97%, Nissan Altim-
as, 2.28%, Honda Ac-
cords, 2.07%, Chev-
rolet Malibu, 2.02%, 
and Dodge Chargers 
at 1.99%.
The most common 
days and time for car-
jackings are Saturday 
and Sunday nights.
The method most 
used in carjacking is 
an ambush.  48.43% 
are ambushes on foot, 
and 21.96% are an 
ambush from another 
vehicle.  10.33% tar-
get rideshares; 6.51% 
are ambushed at gas 
stations; 3.05% food 
delivery service; and 
2.55% are stopped at 
a redlight or stop sign.
County Sheriff Tom 
Dart said in an inter-

view,  that carjackers’ 
motives vary, but for 
those who are doing it 
for thrills are the most 
dangerous.  “For those 
ones that are doing it 
for their twisted little 
thrill they’re getting 
out of it, that’s hard-
er to defend against 
because you don’t 
know when that’s go-
ing to pop up.”    Peo-
ple need to be aware 
and engaged,  “They 
would absolutely look 
to see if people were 
on  their phones, be-
cause if you’re on 
your phone, you’re 
not paying attention 
to anything, and then 
a person is on you 
within seconds and 
all you can do at that 
point is get out of your 
car.” Dart said.  When 
on the road, stay alert 
and aware of other 
people and drivers 
around you, and make 
sure, for example, that 
no one has boxed you 
in.
Breakdown of car-
jacking incidents 
and recoveries 2022:
135 Incidents through 
1/24/22; 135 carjack- 
ings, no attempted 
carjackings; 77% of 
vehicles have been 
recovered; average 
recovery time is 107.4 
hours.

The Federal Reserve 
made the announce 
ment that they will be 
raising rates probably 
in March as a way to 
control inflation.   The 
central bank’s actions 
are sure to make a 
wide range of borrow-
ing – from mortgages 
and credit cards to auto 
loans and corporate 
credit – costlier over 
time.  Those high bor-
rowing costs, in turn, 
could slow consumer 
spending and hiring.  
The gravest risk is that 
the Fed’s abandon-
ment of low rates could 
trigger another reces-
sion. By raising rates, 
the Fed will be betting 
that it can slow inflation 
without weakening the 
economy too much. 
The spike in inflation 
will most likely drive 
an increase in Chica-
go property taxes next 
year. Buying a home 
is the biggest  single 
purchase most people 
make during their lives.  
The second largest is 
most often an auto-
mobile.  The median 
home cost in Chicago 

is $291,200.  Home 
appreciation in Chica-
go s up 10.1%.  The 
average age of homes 
in Chicago is 69 years 
old.  Renters make 
up47.8% of the Chica-
go population.  3.0% 
of houses and apart-
ments in Chicago are 
available to rent.
Under a budget rule 
passed under Mayor 
Lightfoot in 2020, prop-
erty taxes are tied to 
inflation.  That means 
property taxes are set 
to go up 5% next year 
– the ruling Lightfoot 
set for a single-year 
jump.  The 2022 infla-
tion-linked tax hike of 
1.4% is set to bring in 
$22.9 million to help 
the city meet its un-
derfunded public pen-
sions.  That increase 
will cost the owner of a 
$250,000 home, $18 a 
year.
Chicago has an unem-
ployment rate of 9.0% 
with the U.S. Average 
being 6.0%.  Future job 
growth over the next ten 
years is predicted to be 
25.7%, which is lower 
than the U.S. Average 

of 33.5%.  The average 
income of a Chicago 
resident is $28,623 a 
year.  The U.S. Aver-
age is $28,555 a year.  
The median household 
income of a Chicago 
resident is $47,831 
while the U.S. Average 
is $53,482 a year. Add-
ing insult to injury, in 
case you didn’t know, 
unemployment bene-
fits collected in 2021 
are federally taxable in-
come.  In 2020, millions 
of Americans lost their 
jobs in the wake of the 
COVID-19 pandemic 
and claimed   unem-
ployment benefits.  To 
ease the burden on 
American households, 
the American Rescue 
Plan Act waived fed-
eral income taxes on 
the first $10,200 of un-
employment benefits 
received in 2020.  Pri-
or to 2020, all unem-
ployment benefits were 
considered taxable 
income.  But the rules 
changed back in 2021 
when Congress did not 
extend that federal tax 
break on jobless ben-
efits.  If a household 

didn’t realize that un-
employment income 
was taxed, they could 
be hit with some sticker 
shock.  With voluntary 
withholding, a flat 10% 
can be withheld on un-
employment benefits, 
but that might not be 
enough to cover tax lia-
bility especially if some-
one had income at the 
front end of the year 
and got reemployed.  
Recipients who don’t 
choose voluntary with-
holding or if the with-
holding isn’t enough, 
can make quarterly es-
timated tax payments.  
That means, individ-
uals who did not with-
hold taxes from unem-
ploy ment benefits may 
not receive as large of 
a refund or may have to 
pay more out of pocket.
Tax rates can have a 
big impact when com-
paring cost of living. 
The sales tax rate for 
Chicago is 10.3% with 
the U.S. Average be-
ing 7.3%.  The income 
tax rate for Chicago 
is 5.0% with the U.S. 
Average being 4.6%.  
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• On Jan. 9, 1493, Christopher 
Columbus, sailing near the Dominican 
Republic, sees three “mermaids” and 
describes them as “not half as beauti-
ful as they are painted.” They were in 
reality manatees. Mythical mermaids 
have existed in seafaring cultures 
since the time of the ancient Greeks.

• On Jan. 6, 1759, a 26-year-old 
George Washington marries Martha 
Dandridge Custis. Historical docu-
ments have revealed that Martha may 
not have been the great love of his life. 
Washington wrote cryptic yet passion-
ate love letters to Sally Fairfax, the 
wife of a friend.

• On Jan. 4, 1847, Samuel Colt res-
cues his faltering gun company by 
winning a contract to provide the U.S. 
government with 1,000 of his .44 cali-
ber revolvers. Though never cheap, by 
the early 1850s, Colt revolvers were 
inexpensive enough to be a favorite 
with Americans headed westward 
during the California Gold Rush.

• On Jan. 5, 1945, Japanese pilots 
receive the first order to become kami-
kaze, meaning “divine wind.” They 
needed little training to take planes 
full of explosives and crash them into 
ships. At Okinawa, they sank 30 ships 
and killed almost 5,000 Americans.

• On Jan. 7, 1959, six days after the 
fall of the Fulgencio Batista dictator-
ship in Cuba, the U.S. government 
believes it can work with Fidel Cas-
tro and protect American interests in 
Cuba. Less than two years later, the 
U.S. severed diplomatic relations and 
launched the Bay of Pigs invasion.

• On Jan. 8, 1962, at the National 
Gallery of Art in Washington, D.C., 
Leonardo da Vinci’s masterpiece, the 
Mona Lisa, is exhibited for the first 
time in America.

• On Jan. 3, 1990, Panama’s Gen. 
Manuel Antonio Noriega, after hid-
ing at the Vatican embassy in Panama 
City, surrenders to U.S. military troops 
to face charges of drug trafficking and 
is flown to Miami. In 1992, the former 
dictator was convicted and sentenced 
to 40 years in prison.

© 2021 Hearst Communications, Inc.
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Could DeSantis  
Beat Trump?

It was only a matter of time before 
Ron DeSantis’ rising star ran into the 
unmovable object of Donald Trump’s 
will to continue to dominate the GOP.

A spate of recent news stories has 
focused on the proto-feud between 
the past president with future ambi-
tions and the protege who rode his 
endorsement to victory in a Florida 
GOP gubernatorial primary and has 
big ambitions of his own.

The level of the clash shouldn’t be 
exaggerated — so far, it mostly con-
sists of muttering from Mar-a-Lago.

Obviously, it’s also insanely early. But 
the Trump-DeSantis storyline is inher-
ently alluring, given the chances of a 
collision between two men who have 
been allies and the possibility of the sub-
ordinate in the relationship eclipsing the 
figure who helped to elevate him.

Whether that ever happens is unknow-
able, yet the spat is revealing, nonethe-
less. Some version of what DeSantis 
represents has the greatest odds of 
coaxing the party away from Trump 
and forging a new political synthesis 
that bears the unmistakable stamp of 
Trump while jettisoning his flaws.

There’s simply never going to be a 
GOP revelation in which the rank-and-
file suddenly decides, “It was a mis-
take to ever embrace Donald Trump, 
and now we want to be the party of 
Adam Kinzinger.” There will be no 
Bourbon Restoration.

The challenge to Trump will have to 
come from the Trump wing — at this 
point, more like the Trump fuselage, 
wing and landing gear — of the party. 
After Trump’s presidency, the party is 
more populist, focused on the culture 
war, resistant to media narratives, and 
skeptical of business — and would it 
remain so if Trump retired tomorrow.

Although in many ways an orthodox 
conservative, DeSantis covers these 

bases. Importantly, he’s a lightning 
rod for criticism from the left — now 
a major plus for Republican voters — 
and gives as good as he gets in clashes 
with the media. There are few causes 
that light up the Republican base that he 
doesn’t find a way to address, whether 
on big tech or critical race theory, and 
he has emerged as the party’s exemplar 
on the pandemic, with his strenuous 
opposition to lockdowns and mandates. 
This gives him credibility with Trump 
voters and the foundation to compete 
with Trump, not as a critic or scold but 
as someone who can do it better.

In fact, it is likely that the most tell-
ing line of attack against a potential 
candidate Trump would come from 
the right.

That he elevated Dr. Anthony Fauci 
early in the pandemic and listened to 
his advice for too long.

That despite all his talk of building 
the border wall, he didn’t get it done 
and left intact a desperately flawed 
immigration system.

That he rattled China’s cage but didn’t 
make fundamental changes to the trad-
ing relationship and was too compli-
mentary of President Xi Jinping.

And, finally, that he lost to Joe 
Biden, a desperately flawed candi-
date who only made it into the White 
House because Trump made himself 
so unpopular.

Would DeSantis be audacious 
enough to run against Trump in 2024? 
The case against waiting is that that 
it’s extremely unlikely that the gover-
nor can maintain his exalted status in 
the party until 2028.

On the other hand, the case against 
running in 2024 is that it involves the 
enormous risk of encountering the 
business end of the Trump buzzsaw, 
which could change DeSantis’ image 
in the party forever.

Trump took a not-so-veiled shot at 
DeSantis in a recent interview, hitting 
unnamed “gutless” politicians who 
won’t say whether they’ve gotten a 
COVID-19 booster shot or not. DeSan-
tis has been notably evasive on this 
question, and Trump was giving him a 
hint of things potentially to come.

For the moment, though, DeSan-
tis should take the grumbling from 
Trump as a compliment — the past 
and current master of the GOP sees a 
future threat arising. 

Rich Lowry is editor of the National 
Review. 

© 2022 by King Features Synd., Inc. 
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• On Feb. 19, 1851, an an-
gry mob in San Francisco’s 
business district “tries” two 
Australian suspects in the 
robbery and assault of C.J. 
Jansen, a store owner. When 
the makeshift jury dead-
locked, the suspects were 
returned to law-enforcement 
officials. Local authorities 
convicted the men at a real 
court trial.

• On Feb. 15, 1898, a mas-
sive explosion sinks the bat-
tleship USS Maine in Cuba’s 
Havana harbor, killing 260 
crew members. A U.S. Naval 
Court of Inquiry ruled that the 
ship was blown up by a mine, 
with Spain the likely suspect.

• On Feb. 17, 1915, after en-
countering a severe snow-
storm, the German zeppelin 
L-4 crash-lands in the North 
Sea near the Danish coast-
al town of Varde. The Dan-
ish coast guard rescued 11 
members of the crew; they 
were brought to Odense as 
prisoners to be interrogated.

• On Feb. 16, 1968, the first 
official 911 call is placed in 
the United States, but 911 

was not standard across the 
country for many years after 
its adoption by Congress. By 
1987, only half of the nation 
was using the system.

• On Feb. 20, 1974, Reg Mur-
phy, an editor of The Atlanta 
Constitution, is kidnapped by 
William A.H. Williams after 
being lured from his home. 
For the next 49 hours, Wil-
liams drove Murphy around 
the city, stopping to phone 
in ransom demands to the 
newspaper. The money was 
finally delivered to Williams 
and Murphy was released. 
Williams served only nine 
years in prison.

• On Feb. 14, 1990, 3.7 billion 
miles away from the sun, the 
Voyager 1 spacecraft takes a 
photograph of Earth. The pic-
ture, known as the Pale Blue 
Dot, depicts our planet as a 
nearly indiscernible speck 
roughly the size of a pixel. 
Voyager 1’s journey contin-
ues.

• On Feb. 18, 2001, racer Dale 
Earnhardt Sr. dies in a last-
lap crash at the 43rd Daytona 
500, the fourth NASCAR driv-
er to die within a nine-month 
period. Earnhardt, 48, was 
driving his famous black No. 
3 Chevrolet and vying for third 
place when he collided with 
another car, then crashed into 
a wall.

Overall, the cost of living 
in Chicago is 106.9% or 
6.9% over the U.S. Aver-
age.  Consumer prices have 
surged 7% in the past year, 
the fastest pace in nearly 
four decades – but also an 
economy gripped by anoth-
er wave of COVID-19 infec-
tions.    The inflation spike 
has broadened to areas be-
yond those that were affect-
ed by supply shortages – to 
apartment rents, for exam-
ple – which suggests it could 
endure even after goods and 
parts flow more freely. 
File as soon as you can, es-
pecially if you have a refund 
coming. 

Monday, February 21, 2022

Monday, February 14, 2022

Wednesday, February 2, 2022
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The Rising Costs  
of Food

It’s not over yet. Rising food prices, 
that is. 

The best guess of experts is that food 
prices are likely to rise 5% in the first 
half of 2022. This is on top of the aver-
age 6.8% rise for all items, as reported 
by the Consumer Price Index in Novem-
ber for the previous 12 months. That 
report cited increases for foods such as 
eggs, meat, poultry and fish topping the 
list at 12.8%, the highest since 1982.

Which food items do experts point 
to as likely to see additional price 
increases? Nearly everything. And 
what are the reasons for all the increas-
es? That depends on the item. Potatoes 
are heavy; it costs more to ship them. 
Mayonnaise comes in a jar; packaging 
costs have risen.

In other words, if there’s a reason, 
there’s an increase.

We’re all scrambling to find low-
er food prices. If you have one of the 
warehouses clubs near you, it might be 
worth joining. Costco and Sam’s Club 
will charge you for an annual member-
ship, but over the course of a year, it 
might be worth it. Your biggest hurdle, 
however, will be calculating wheth-
er you can actually use up the foods 
before they expire. Nearly everything 
comes in a mega bulk size. 

One benefit is that you can buy more 
than food in those stores — including 
tires, furniture, books, jewelry and 
much more — which keeps you from 
needing to go into multiple stores to 
get the things you need. Some of the 
stores have been using curbside pick-
up, and some have a discount pharma-
cy and two-day delivery. All of them 
have online ordering.

As a test, I just checked the prices 
of my cereal. If I bought several large 
boxes, I would save over $2 per box, 
compared with my local grocery store.

I’m tempted to sign up.
© 2022 King Features Synd., Inc.
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1. Name the NASCAR Hall of Fam-
er who in 1963 became the first Black 
driver to win a race in NASCAR’s 
premier Grand National Series.

2. What Panamanian jockey 
amassed 9,530 career wins, including 
one at the Kentucky Derby (1984) and 
three straight at the Belmont Stakes 
(1982-84)?

3. What NFL franchise played its first 
season in 1967 but did not have a win-
ning campaign until it finished 12-3 in 
the strike-shortened 1987 season? 

4. What New York Yankees lefthand-
ed pitcher was named AL Rookie of 
the Year in 1981 and threw a no-hitter 
on July 4, 1983?

5. What name did the NBA’s Wash-
ington Wizards franchise have when it 
was established in 1961? 

6. Federation Internationale des 
Echecs (FIDE) is the global govern-
ing body of what game?

7. Name the Denver Nuggets coach 
who was fined and suspended for 
ordering his team to stop playing 
defense during a 156-113 loss to the 
Sacramento Kings in November 1983.

Answers
1. Wendell Scott.
2. Laffit Pincay Jr.
3. The New Orleans Saints.
4. Dave Righetti.
5. The Chicago Packers.
6. Chess.
7. Doug Moe.

© 2022 King Features Syndicate, Inc.
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• In 2016, KFC released edible nail 
polishes in Hong Kong. They came in 
Hot & Spicy and Original flavor.

• The main reason why Mickey 
Mouse, Donald Duck, Pinocchio and 
other early Disney characters wore 
gloves is because it was easier to ani-
mate them and helped the characters 
appear to be more humanlike.

• It is illegal to name your pig Napo-
leon in France.

• Eighty-year-old Tatsuo Horiuchi 
has created paintings in Microsoft 
Excel for over 15 years, using vector 
drawing tools developed primarily for 
graphs and simple shapes to make pan-
oramic scenes of life in rural Japan.

• More salt is used to remove ice 
from roads than for eating.

• A Tennessee judge ordered a name 
change for a baby named “Messiah.” 
She was later fired after the decision 
was found unconstitutional on appeal.

• Hexakosioihexekontahexaphobia 
is the fear of the number 666.

• There was a tree in Glastonbury, 
England, that was known to flower 
on Christmas Day. Locals were disap-
pointed that it did not obey the switch 
to the Gregorian calendar in 1752.

• George H.W. Bush’s hatred of 
broccoli was so intense that he men-
tioned it 70 times during his presiden-
cy, banned it from the White House, 
and blamed the extinction of the dino-
saurs on it.

• Speaking of those famous reptiles, 
in 1992 after paying for entry to the 
“Dinosaurs Live!” exhibition at the 
Memphis Zoo, six visitors demanded 
a refund. Their grounds? It didn’t con-
tain live dinosaurs.

•••
Thought for the Day: “For pilgrims 

walking ... every footfall is doubled, 
landing at once on the actual road and 
also on the path of faith.” — Robert 
Macfarlane

© 2022 King Features Synd., Inc.
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Mail Delays Prompt VA 
to Extend Deadlines

The Department of Veterans Affairs 
ran into a big snag with a printing ven-
dor and a lot of notification letters to 
veterans were delayed. But fear not — 
the VA is extending your response time.

The Government Printing Office, 
which provides printing services via 
contracted vendors, couldn’t get out the 
notification letters dated from July 13, 
2021 and Dec. 31, 2021. Some of those 
letters, which required a response from 
veterans, could have dealt with required 
exams for compensation and pension, 
or for making an election about ser-
vices or benefits, or more.

Typically, there are problems if 
you don’t respond in time. However, 
at this point, because of the delayed 
mailings, the VA isn’t going to ter-
minate, reduce or deny services and 
benefits unless you’ve been contacted 
and there’s documentation about your 
right to respond; or the information it 
asked you for has been received; or the 
response period has ended.

If you haven’t received an expected 
communication from the VA, call 800-
827-1000 to ask about the status of any 
letters you should have received. Be cer-
tain they have current cellphone, home 
phone, email and address info for you.

If you’ve filed an appeal, the Board 
of Veterans’ Appeals also is experi-
encing significant delays in getting 
information to you about hearings and 
decisions. As of last month, the board 
is figuring up a workaround to get 
information to you and your represen-
tatives. If you’re waiting on a notice 
about a hearing, they’ll try any number 
of methods to reach you. If you have 
to postpone, call them ASAP. If you’re 
waiting on a decision, ask your rep to 
access Caseflow to see if your decision 
information has been included yet.

For more information, including 
ways to get additional assistance, check 
www.bva.va.gov/docs/Delayed_notifi-
cations_fact_sheet.pdf

© 2022 King Features Synd., Inc.
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Company Logos Hold 
Clues to Product’s History

Company logos are a quick message 
to customers that identify a product on 
a store shelf or in an ad on TV explain-
ing quality or improvements. Very 
few have been changed but many have 
been updated for a more modern look. 

The clothing, hairdos and changes in 
the style of the letters have made the 
Morton’s Salt girl or the Quaker Oats 
man look like contemporary custom-
ers, not an old-fashioned product. The 
logo showing the Morton’s girl hold-
ing an umbrella has been used since 
1914 with at least seven changes, so 
that by her 100th birthday, she had a 
knee-length yellow dress and short hair 
instead of braids. Look carefully at old 
advertising collectibles and examine 
the changes to help determine age.

Recently a Sherwin-Williams cabinet 
used to store paintbrushes was sold at 
a Conestoga auction for $425. The sal-
amander logo, first used in the 1870s, 
was carved on the door dating the cab-
inet as an antique. The famous world 
globe covered with dripping paint logo 

replaced the amphibian in 1905. It was 
used until 1974, dropped, then brought 
back in 1984. It is now sharing space 
with the company name in fancy letters. 
Online ads and new ways of selling have 
led to many vintage logos being updated 
or removed. Fakes often are made with 
the new logo, so collectors should check 
to see when the design was changed.

* * *

Q: My grandfather gave me a 
bowl he found at a rummage 

sale many years ago. It’s marked 
“Brentleigh Ware Made in England” 
on the bottom. It’s 11 1/2 inches long 
by 5 3/4 inches wide and 4 3/4 inches 
high. Can you tell me how old it is?

A: Brentleigh Ware is a trade name 
used by Howard Pottery Co. 

Ltd. in Stoke-on-Trent, Staffordshire, 
England. The pottery was in business 
from 1925 to the mid-1970s. Your 
large bowl may have been made to 
hold fresh whole fruit. Brentleigh 
Ware in not well known, and a large 
bowl might sell for $20 to $40.

* * *
CURRENT PRICES

Silver bowl, flared shape, rolled rim, 
cylindrical foot, figural bird sits on 
rim, bird with mother-of-pearl inlaid 
trim, marked Mexico, 2 3/4 x 7 1/4 
inches, $55.

Jewelry, earrings, oval rutilated 
quartz drop, sterling silver stem and 
stud, Georg Jensen, 2 3/8 inches, $300.

Toy, vehicle, Martian Flying Saucer, 
Red Man In Space, bubble top, rotat-
ing space man inside, tin lithograph, 
friction, marked TN Japan, 6 1/4 x 6 
1/4 inches, $740.

Bottle, McKeever’s Army Bitters, 
red amber, raised cannonballs and 
Civil War drum on shoulder, 10 3/8 
inches, $3,570.

* * *
TIP: If you keep wicker furniture 

inside, be sure to have a humidifier or 
lots of plants nearby. The wicker will 
crack if too dry.

***

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

© 2022 King Features Synd., Inc.

This wooden cabinet with decorations 
and the name Sherwin-Williams is 

easy to date. A salamander is carved 
on the door suggesting a date before 

1905 when the logo was changed.

31
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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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Less Mercury in Flu Shot
Than in Can of Tuna

  DEAR DR. ROACH: How much
mercury is safe? — A.C.
  ANSWER:The chemical element mercu-
ry exists in three forms: elemental mercury, 
which is the kind in thermometers; inorganic 
mercury, especially mercuric chloride; and 
organic mercury, including methyl and ethyl 
mercury. All of these have toxicities, but the 
types of toxicities are different for each, and 
the safe level depends on which type it is.
  Elemental mercury is dangerous primarily 
when it is inhaled, which occurs mainly in oc-
cupational settings. Accidental swallowing of 
the small amount of mercury in a thermometer 
has very low toxicity, but I still don’t recom-
mend it. Inorganic mercury is seldom a prob-
lem, as it is almost never used these days in 
the U.S. and Canada. Most products contain-
ing this form of mercury have been banned.
  Methyl mercury is the major concern for con-
sumers, as this is found in fish. It accumulates 
in the environment, and tends to be worst in 
larger fish, which eat the smaller fish and over 
their lifetime accumulate the methyl mercury,
which was formerly used as a fungicide. The 
Environmental Protection Agency warns an 
average-size person not to exceed 70 mcg per 
day of methyl mercury: Below this dose, tox-
icity is unlikely. This translates to two to three 
servings of fish per week, but no more than 
one serving of highest-risk  fish for methyl 
mercury per week. High-risk sources include 
most tuna, halibut and snapper.
  Ethyl mercury is significantly less toxic 
than methyl mercury, as it is removed from 
the body more quickly. There is no EPA rec-
ommendation for ethyl mercury levels. Ethyl 
mercury has been used as a preservative in 
vaccines, but it has been removed from all 
childhood and most adult vaccines. It is still 
used in some flu vaccines — the ones in multi-
dose vials: Single-use vials do not need a pre-
servative. The amount of ethyl mercury in a 
flu shot is less than the more dangerous methyl 
mercury found in a can of tuna

***

  DEAR DR. ROACH: have been experi-
encing spells of dizziness (not spinning), 
along with tiredness and feeling out of 
breath. I take tamoxifen to prevent breast 
cancer. When I started, my red blood cell 
count was normal at 3.95, but now it is low 
at 3.61. Could tamoxifen be causing the 

dizziness? — J.Z.
  ANSWER: Tamoxifen has both estrogen-like 
and anti-estrogen effects, and has been shown 
to reduce risk of breast cancer in high-risk 
women. However, it has many potential side 
effects, including hot flashes, blood clots, en-
dometrial disease and coronary artery disease 
risk.
  Two less-common side effects are dizziness 
and anemia. Dizziness can mean vertigo (of-
ten described as spinning), but also lighthead-
edness, which is what I think you mean.
  I suspect your case is due to the tamoxifen 
relaxing your blood vessels (called vasodila-
tion), which leads to flushing and low blood 
pressure. However, about 5% of women tak-
ing tamoxifen will have anemia. (A low red 
blood cell count is a sign of anemia, although 
it is more common to follow hemoglobin level 
or hematocrit percentage.) The combination of 
vasodilation and anemia could certainly cause 
dizziness.
  If continuing the tamoxifen is important to 
you in preventing breast cancer, you could try 
increasing your salt and water intake. Discuss 
this with your doctor ahead of time to be sure 
your blood pressure can handle that.

Bipolar Disease Takes
4 Different Forms

  DEAR DR. ROACH: Is it possible for a 
person to reach the age of 70 and just now 
be diagnosed with bipolar disorder? Are 
there degrees of impairment, like with au-
tism — some worse than others? — C.S.
  ANSWER: The hallmark of bipolar disease 
is mania. “Mania” has a specific meaning in 
psychiatry: It’s a very elevated mood, asso-
ciated with high amounts of energy and an 
inability to think clearly, especially to see 
the consequences of one’s actions. Some 
common features of people in a manic epi-
sode include an inflated sense of self-worth, 
distractibility and racing ideas. People can 
be very talkative and feel little need to sleep. 
Dangerously, people in a manic phase can 
spend large amounts of money and have 
many sexual indiscretions.
  All diseases have a spectrum of severity, and 
some are quite wide. With bipolar disease in 
particular, however, there are four distinct 
forms of the disease. Bipolar I is the clas-
sic form, once called “manic depressive ill-
ness,” where people have episodes of mania, 
alternating with periods of normal behavior 
or depression. People with Bipolar II have 
depressive episodes and some “hypomanic” 
episodes: periods of high energy (and some-
times profound productivity), usually without 
the negative aspects of the “full” manic epi-
sode. Cyclothymia is a rapid cycling between 
hypomania and mild depression. There is a 
fourth type, “unspecified,” where people 
have abnormal mood elevations but don’t 
meet criteria for the other types.
  Bipolar disease usually has its onset in ear-
ly adulthood, but sometimes in teens or even 
childhood. However, I have rarely seen bipo-
lar disease diagnosed in someone as old as 
70. It isn’t always clear whether the disease 
is just manifesting that late, or whether it 

has been around for many years, but com-
pensated for by the person. Some people 
don’t interact with a lot of family or friends, 
and manic or hypomanic episodes might be 
missed. It’s possible the 70-year-old in ques-
tion has a quite mild form.
  Treatment for bipolar disorder can dramati-
cally improve the quality of life of the person 
and of the family and friends affected by the 
illness.

***

 DEAR DR. ROACH: I have been diag-
nosed with vaginal atrophy. My primary 
doctor prescribed estrogen, which doesn’t 
seem to be helping after a year. I have also 
seen a woman’s doctor, who prescribed an 
antifungal, but this does not seem to be 
helping the symptoms. Do you have any 
suggestions as to what I should do? — 
Anon. 
  ANSWER:As a general rule, when appro-
priate therapy is not effective, it’s time to 
reconsider whether the initial diagnosis was 
correct. In this case, I would be concerned 
that the diagnosis of vaginal atrophy might be 
wrong, or might not be the only issue. I have 
received letters from women who were treat-
ed for atrophic vaginitis for years before the 
diagnosis of lichen sclerosis was made. Ap-
propriate therapy for that diagnosis relieved 
the symptoms. When you go back to the 
woman’s doctor, I would ask about that di-
agnosis. A biopsy may be necessary to make 
that diagnosis. There are other less common 
causes as well.
  Vaginal atrophy, when treated with estrogen, 
usually has noticeable improvement within a 
week or two. Fungal infection is possible (but 
should be apparent on exam), but it also gets 
better quickly. A year is too long to wait

Spleen Screens Bacteria
and Spent Blood Cells

From Body
  DEAR DR. ROACH:I had an abdominal 
X-ray to check on my gallstones, and was 
surprised to find an enlarged spleen. I was 
told it might be leukemia or lymphoma! I
was sent to an oncologist, who reassured 
me that I did not have cancer and recom-
mended I get checked again in six months. 
My doctor checked it after three, and my 
spleen had gone back down!
  What is all this with the spleen? People 
have it removed after injuries, like acci-
dents. It seems to be insignificant, but can 
it be an omen for cancer? — M.K.
  ANSWER: The spleen is an underappreciat-
ed abdominal organ. Its major job is to filter 
and remove old or damaged red blood cells, 
but it also removes bacteria. In addition, the 
spleen acts as a very large lymph node, al-
lowing infection- fighting white blood cells 
to gather and activate. Removal of the spleen
leaves people at a higher risk of some kinds 
of bacterial infections.
  Enlargement of the spleen has many poten-
tial causes. Both liver and heart disease can 
cause passive congestion of the spleen with 
blood. Cancer, especially lymphoma, is a 
common cause, but infection is one cause to 

consider in a person in whom the spleen en-
larges and then returns to normal. There are 
many less-common causes as well.
  If the spleen is removed or is nonfunctional 
(this is almost universal in adults with sickle 
cell disease, for example), then infections are 
common, and vaccinations have a different
and more intensive schedule, ideally given 
when the spleen is still in place and working.
  It is probably worth it for your doctor to 
continue to keep an eye on.

***

 DEAR DR. ROACH: An acquaintance 
has recently (within the past two years) 
been diagnosed with Parkinson’s disease. 
She is now using a “cell membrane stabi-
lizing” diet. Is this likely to help her? Is 
there any evidence that it works? — S.P.M. 
  ANSWER:Although I wasn’t able to find 
anything about a specific diet with that name, 
I reviewed the literature on the effects of diet 
on Parkinson’s disease, and the data are still 
preliminary. For most of the recommenda-
tions I have, there are conflicting reports.
  Of the dietary factors with the best data, I 
found that fruits and vegetables are likely to 
be helpful and to protect against damage to 
the part of the brain affected by PD. Omega-3 
fatty acids were found to be helpful in animal
models of PD. Products high in soy pro-
tein and caffeine (especially from tea) may 
have some benefit. Again, these data are not 
strong, so I am not recommending a dramat-
ic change in the diet solely to protect against 
PD. However, fruits and vegetables are cer-
tainly of benefit for multiple systems, and I 
am comfortable recommending a diet high in 
those.
  Milk and other dairy products have been 
shown in some, but not all, studies to have a 
detrimental effect on PD.
  Diet is of importance in many areas of 
health, but the role in PD seems to be mod-
est, based on current literature. As always, a 
visit with a registered dietitian nutritionist is 
worthwhile to get specific and personalized 
information.

Risk to Chemotherapy 
Patient From Healthy Cat 

is Small
  DEAR DR. ROACH: My neighbor is bat-
tling cancer for the third time. The medical 
personnel she sees when she goes for her 
chemotherapy treatments are urging her 
to get rid of her two cats. They claim the 
cats are a danger to her health. Wearing 
gloves and a mask while cleaning litter 
boxes will not help. Why? What do the cats 
have that can hurt someone going through 
chemotherapy? — S.C.
  ANSWER: Cancer chemotherapy frequent-
ly causes damage to the body’s immune 
system. Many types of chemotherapy work 
against fast-growing cells, and while can-
cer cells are fast-growing, your neighbor’s 
healthy immune system cells, especially 
white blood cells, are also fast-growing and 
can be damaged by the chemotherapy. Avoid-
ing potentially infectious agents is therefore 

wise advice for people going through chemo.
  There are several potential infections that 
can be transmitted from cats to humans. The 
one we worry about most is probably toxo-
plasmosis, a protozoan infection. Toxoplas-
mosis is a big concern in people with HIV, 
but also can be an issue in people who have 
recurrent chemotherapy or have a more pro-
longed reduction in immune system function. 
However, toxoplasmosis can be effectively 
avoided by wearing gloves while changing 
the litter box, keeping the cats indoors and 
feeding them only high-quality cat food and 
never raw meat.
  Cat bites or scratches can be very serious, 
especially to someone with an immune sys-
tem that is less than perfect. If her cats oc-
casionally bite or scratch, that would be a 
problem.
  There are a few other uncommon zoonotic 
diseases (ones that can be transmitted from 
animals to humans) that might be of concern. 
Her cats’ veterinarian would be a useful re-
source to find out more. The cats should, of 
course, be thoroughly evaluated.
  Allergies, not infection, might be the issue, 
but allergies are usually less of a problem 
during chemotherapy.
  The risks from a healthy indoor cat are very 
small. Risks must always be balanced against 
the very strong feelings people have for their 
pets, especially at a vulnerable time. I would 
not recommend separating a person from her 
cats without very good reason, and would 
want to know exactly why, since it’s not clear 
to me in this case.

***

 DEAR DR. ROACH: I am an 80-year-
old man with Type 2 diabetes. I have been 
told that I have a heart “prebeat” but that 
I should not worry unless it becomes ran-
dom and misses beats. I do not have atrial 
fibrillation and have passed several stress 
tests. I can feel a rapid heart rate, especial-
ly at night. I can usually stop it by heaving 
my chest. Am I at risk for a serious event? 
— R.G.B. 
  ANSWER: Premature heart contractions 
can come from either the top chambers of the 
heart (premature atrial contractions) or the 
bottom (premature ventricular contractions). 
Both are common, but neither is usually the 
sign of serious heart disease. The fact that 
you have found a way to stop them suggests 
to me that you are more likely having pre-
mature atrial contractions, which can come 
in runs of multiple beats (runs of premature 
ventricular contractions is called ventricular 
tachycardia and is very serious).
  Evaluation of this common concern often 
includes a long-term electrical study of the 
heart, such as wearing a Holter monitor, a 24-
hour recording of every heartbeat. If that has 
not been done, and you remain concerned, it 
might be reasonable to ask your doctor about 
obtaining one. If you have had one, and it 
showed nothing serious, then you are at no 
increased risk above the not-insignificant risk 
of an 80-year-old man with diabetes.

Dr. Roach regrets that he is unable to answer individ-
ual questions, but will incorporate them in the column 
whenever possible. Readers may email questions to 
ToYourGoodHealth@med.cornell.edu.

The price of more
You may think that you’ll get 
a lot more if you pay a little 
extra.
Here are some examples of 
how a costlier version of a 
purchase isn’t always worth it.
Internet Service
One service provider was 
recently charging $80 per 
month for download speeds 
of up to 1,200 megabits per 
second (Mbps) and $30 per 
month for up to 200 Mbps – 
a $600 per year difference.  
But only hard-core gamers 
likely need those superfast 
speeds.  Most everyone else 
will be fine with speeds of 
just 12 to 25 Mbps, reports 
the Federal Communica-
tions Commission.
TVs
An 8K TV sounds cool but a 

4K TV will get you top quality 
for hundreds of dollars less.  
The main benefit of 8K is ex-
tra picture detail which many 
people can’t detect the dif-
ference between the two. 
Plus, there won’t be any 8K 
content to watch for a while 
says Consumer Reports.
Gasoline
You would think that the 
higher octane in premium 
gas – about 60 cents or more 
per gallon than regular gas, 
might keep your car running 
more smoothly.  According 
to the American Automobile 
Association tests,  cars de-
signed to run on regular gas 
didn’t show any improve-
ments in power, fuel econ-
omy or emissions.  Consult 
your owner’s manual for 
your recommended grade 
of gas – usually regular (87 

octane).  Turbocharged en-
gines are a common excep-
tion.
Copy/printer paper
Most of the time, basic 
20-pound paper – about $7 
for 500 sheets – is just fine.  
Don’t pay more for heavi-
er, thicker stock unless it’s 
for a special purpose, like 
a presentation.  If you’re 
printing color on both sides 
of a page, for example, try 
24-pound paper.  And check 
your manual for the weight 
range that your printer can 
handle.
Humidifiers
Don’t buy the biggest model 
out there.  Humidifiers work 
best if they’re the size suited 
to your room.  A humidifier 
designed for a large room 
will likely generate too much 

moisture in a small room 
which can lead to dust mites, 
mold and other problems.
Bed sheets
Expensive sheets with 
thread counts in the high 
hundreds can be less soft 
and durable than sheets with 
a lower thread count.  Gen-
erally, 400 thread counts is 
a good spot.  If you’re on a 
budget, go for 100 percent 
cotton sheets in a solid color, 
not with a design.  Inexpen-
sive printed cotton sheets 
can feel stiffer.
When more is worth it
Backup generators
A generator that’s too small 
might keep your lights on in 
a power outage, but it won’t 
run your refrigerator.  Search 
online for choosing the right 
size generator to find plenty 

of guidance.
House paint
The cheapest grades tend 
not to cover well or last very 
long.  Make the investment.
Smartphones
Most casual users need just 
64 gigabytes (GB) of mem-
ory, says Samsung.  But if 
you take a lot of pictures or 
download many apps, you’ll 
likely want to upgrade to 128 
GB, 256 GB or  even more.
It’s on sale
If you’re purchasing items 
that you wouldn’t otherwise 
buy, you’re not actually sav-
ing money no matter how 
good the price might be.  Ask 
yourself if you would buy the 
items even if it wasn’t on 
sale.  If the answer is no, 
then walk away.
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The Afterparty — High-school 
reunions are often anxiety-inducing 
events, but rarely do they involve 
drama as serious as an actual murder. 
In this eight-episode Apple original 
comedy series, comedian and nation-
al treasure Tiffany Haddish plays a 
police investigator attempting to find 
the killer among a group of the class 
of 2006. The recently departed was 
a much-hated fellow class member 
Xavier (played to smarmy perfection 
by Dave Franco), who also happened 
to be hosting said party. Every epi-
sode will leave you second-guessing 
who the perpetrator is, as each tells 
the story from a different suspect’s 
perspective. (Apple TV+) 

Home Team (PG) — The man who 
made a career out of playing dudes 
with everyman jobs is back, this time 
as youth league football coach. Kev-
in James plays Sean Payton, a for-
mer NFL coach who was suspended 
from the league for a year due to his 
involvement in bounty-for-injury 
shenanigans. During his time off, 
he signed on to help coach his son’s 
losing and hapless Pop Warner team 
(think “Bad News Bears,” but with 
football). Having not spent much 
time together since his divorce, Coach 
Payton and son struggle to reconnect 
emotionally. The Netflix original 
movie also stars Taylor Lautner and 
Rob Schneider. (Netflix)

Take Out With Lisa Ling — For 
over 20 years Lisa Ling has hosted a 
variety of news and human interest 
shows, often with an international flair. 
Her latest project showcases Asian 
food in America, but goes deeper than 
lo mein and chop suey, highlighting the 
diverse backgrounds and communities 
behind the different types of cuisine. 
Asian immigrant families often began 
their American dreams with family-run 
restaurants - as did Lisa’s grandfather 
- and their foods are what kept those 
families connected to their past while 

striving for better lives away from their 
homelands. All six episodes will be 
available January 27. (HBOMax)

The Ice Age: Adventures of Buck 
Wild (PG) — Sid the lisping sloth 
and friends Crash and Eddie return 
for more bumbling adventures. This 
time around, they’re back in the Lost 
World and hook up with new friend 
Buck Wild, a weasel voiced by Simon 
Pegg. Together the quartet embarks 
on a mission to save the world from 
dinosaur domination. In the process 
they realize that the mega-mammals 
aren’t the only dangers to their mis-
sion. (Disney+)

That’s My Jam (TV-PG — Jimmy 
Fallon has taken segments from his 
late-night talk show and turned them 
into a lively full hour entertainment 
show. Two-person celebrity teams bat-
tle each other in various crazy music-re-
lated challenges, playing for bragging 
rights and ambiguous points rather than 
actual prizes. It’s fast-paced and full of 
top-notch contestants including Ariana 
Grande, Kelly Clarkson, and Josh Gro-
ban attempting impossible karaoke and 
themed music trivia. It’s spontaneous, 
seriously fun to watch and showcases 
musical talent in unexpected ways. If 
you’ve missed it in first run, Peacock 
has the first six episodes available on 
streaming. (Peacock)
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Movie Stills Database

Tiffany Haddish investigates in 
“The Afterparty.”

1. Which group released an album 
titled “Agents of Fortune”?

2. Who wrote and released “Sun-
down”?

3. Name the ’60s singer who was 
partially deaf as a result of having 
meningitis as a child.

4. What do The Chords, Bobby 
Hebb and Edison Lighthouse all have 
in common?

5. Name the song that contains this 
lyric: “Jubilation, she loves me again, 
I fall on the floor and I’m laughing.”

Answers
1. Blue Oyster Cult, in 1976. The 

2001 CD reissue had four additional 
songs, including the longer demo ver-
sion of “(Don’t Fear) The Reaper.”

2. Gordon Lightfoot, in 1974. It was 
his only chart topper in the U.S. (He’s 
Canadian.)

3. Mary Wells, of “My Guy” fame. She 
was singing in clubs by the age of 10.

4. They all made it to the list of One-
Hit Wonders for the decades when 
their songs hit the charts, the ‘50s, 
‘60s and ‘70s.

5. “Cecilia,” by Simon & Garfunkel, 
in 1970. The song was partially cre-
ated at a late-night party and record-
ed on a tape recorder. Simon later 
came back to it, deciding that it had 
the making of a song. The title likely 
refers to St. Cecilia, the patron saint 
of music.
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• In 2016, KFC released edible nail 
polishes in Hong Kong. They came in 
Hot & Spicy and Original flavor.

• The main reason why Mickey 
Mouse, Donald Duck, Pinocchio and 
other early Disney characters wore 
gloves is because it was easier to ani-
mate them and helped the characters 
appear to be more humanlike.

• It is illegal to name your pig Napo-
leon in France.

• Eighty-year-old Tatsuo Horiuchi 
has created paintings in Microsoft 
Excel for over 15 years, using vector 
drawing tools developed primarily for 
graphs and simple shapes to make pan-
oramic scenes of life in rural Japan.

• More salt is used to remove ice 
from roads than for eating.

• A Tennessee judge ordered a name 
change for a baby named “Messiah.” 
She was later fired after the decision 
was found unconstitutional on appeal.

• Hexakosioihexekontahexaphobia 
is the fear of the number 666.

• There was a tree in Glastonbury, 
England, that was known to flower 
on Christmas Day. Locals were disap-
pointed that it did not obey the switch 
to the Gregorian calendar in 1752.

• George H.W. Bush’s hatred of 
broccoli was so intense that he men-
tioned it 70 times during his presiden-
cy, banned it from the White House, 
and blamed the extinction of the dino-
saurs on it.

• Speaking of those famous reptiles, 
in 1992 after paying for entry to the 
“Dinosaurs Live!” exhibition at the 
Memphis Zoo, six visitors demanded 
a refund. Their grounds? It didn’t con-
tain live dinosaurs.

•••
Thought for the Day: “For pilgrims 

walking ... every footfall is doubled, 
landing at once on the actual road and 
also on the path of faith.” — Robert 
Macfarlane

© 2022 King Features Synd., Inc.
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1. Spider-Man:  
No Way Home .................... (PG-13)
Tom Holland, Zendaya
2. Sing 2  ....................................(PG)
animated
3. The 355  ........................... (PG-13)
Jessica Chastain, Fan Bingbing
4. The King’s Man  .................... (R)
Ralph Fiennes, Gemma Arterton
5. American Underdog  ...........(PG)
Zachary Levi, Anna Paquin 
6. The Matrix Resurrections  .... (R)
Keanu Reeves, Carrie-Anne Moss
7. West Side Story  ............. (PG-13)
Ansel Elgort, Rachel Zegler
8. Ghostbusters: Afterlife  . (PG-13)
Carrie Coon, Paul Rudd 
9. Licorice Pizza  ........................ (R)
Alana Haim, Cooper Hoffman
10. House of Gucci  .................... (R)
Lady Gaga, Adam Driver
Source: Box Office Mojo
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Video On Demand
1. Venom:  
Let There Be Carnage  ...... (PG-13)
Tom Hardy
2. No Time to Die  .............. (PG-13)
Daniel Craig
3. The Last Duel  ........................ (R)
Matt Damon
4. Dangerous  .............................. (R)
Scott Eastwood
5. Free Guy  ........................ (PG-13)
Ryan Reynolds
6. Cry Macho  ..................... (PG-13)
Clint Eastwood
7. American Siege  ...................... (R)
Bruce Willis
8. Spencer  ................................... (R)
Kristen Stewart
9. Jungle Cruise  ................. (PG-13)
Dwayne Johnson
10. Zeroes and Ones  .................. (R)
Ethan Hawke

DVD, Blu-ray Sales
1. No Time to Die  .............. (PG-13)
Universal/MGM
2. Venom:  
Let There Be Carnage  ...... (PG-13)
Sony Pictures
3. Shang-Chi and the Legend of 
the Ten Rings  ..................... (PG-13)
Disney/Marvel
4. Antlers  .................................... (R)
Disney/Searchlight
5. Yellowstone: Season 1  ........ (NR)
Paramount
6. Yellowstone: Season 3  ........ (NR)
Paramount
7. F9: The Fast Saga  ......... (PG-13)
Universal
8. Yellowstone: Season 2  ........ (NR)
Paramount
9. Cry Macho  ..................... (PG-13)
Warner
10. Jungle Cruise  ............... (PG-13)
Disney
Source: ComScore/MediaPlay News
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Video On Demand
1. Venom:  
Let There Be Carnage  ...... (PG-13)
Tom Hardy
2. No Time to Die  .............. (PG-13)
Daniel Craig
3. The Last Duel  ........................ (R)
Matt Damon
4. Dangerous  .............................. (R)
Scott Eastwood
5. Free Guy  ........................ (PG-13)
Ryan Reynolds
6. Cry Macho  ..................... (PG-13)
Clint Eastwood
7. American Siege  ...................... (R)
Bruce Willis
8. Spencer  ................................... (R)
Kristen Stewart
9. Jungle Cruise  ................. (PG-13)
Dwayne Johnson
10. Zeroes and Ones  .................. (R)
Ethan Hawke

DVD, Blu-ray Sales
1. No Time to Die  .............. (PG-13)
Universal/MGM
2. Venom:  
Let There Be Carnage  ...... (PG-13)
Sony Pictures
3. Shang-Chi and the Legend of 
the Ten Rings  ..................... (PG-13)
Disney/Marvel
4. Antlers  .................................... (R)
Disney/Searchlight
5. Yellowstone: Season 1  ........ (NR)
Paramount
6. Yellowstone: Season 3  ........ (NR)
Paramount
7. F9: The Fast Saga  ......... (PG-13)
Universal
8. Yellowstone: Season 2  ........ (NR)
Paramount
9. Cry Macho  ..................... (PG-13)
Warner
10. Jungle Cruise  ............... (PG-13)
Disney
Source: ComScore/MediaPlay News
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Advanced Skin and MOHS
Surgery Center, S.C.

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

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

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

Phone for an Appointment
773.281.0046

Currently accepting new patients!

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

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

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

Read Lakeview Newspaper
and get smarter.

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

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

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

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

Chicago, Illinois 60657

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

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

We are a monthly newspaper. 

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

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

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

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

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

***
Nicole Kidman hasn’t let 

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

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

Amber Ruffin

NBC photo

Nicole Kidman

Depositphotos

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

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

***
HBO has confirmed that there will 

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

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

***
Here’s a success story we love. 

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

Denise Richards

Sean Smith/Bell-Phillip TV/CBS

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

sodes? — E.S.

A: The only daytime drama to 
continue with new episodes 

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

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

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

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

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

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

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

HOLLYWOOD — “Joker” Oscar winner Joa-
quin Phoenix has a Napoleon complex in his 
future — or at least it would help, since he’ll take 
on the emperor of France in “Kitbag,” reuniting 
him with “Gladiator” director Ridley Scott. His 
co-star is “Pieces of a Woman” Oscar nominee 
Vanessa Kirby. Kirby stars in “The Son” with 
Anthony Hopkins, Hugh Jackman and Laura 
Dern and also will star  opposite Jake Gyllen-
haal in the thriller “Suddenly.”
  Also taking on a famous persona is “Captain 
America” Chris Evans, who’ll portray MGM 
superstar Gene Kelly in an untitled film about a
12-year-old boy who works at MGM in 1952 and 
creates an imaginary friendship with Kelly. But 
first we’ll hear Evans as Buzz Lightyear in Dis-
ney’s “Lightyear,” due in theaters June 17, and 
see him in the Netflix $200 million action thriller, 
“The Gray Man,” with Ryan Gosling and Ana 
de Armas.
  Taika Waititi, director of the soccer comedy, 
“Next Goal Wins” starring Michael Fassbender 
and Elizabeth Moss, had to replace Armie Ham-
mer, due to his sex scandal. He cast Will Arnet in 
the role. Luckily for Hammer, he wasn’t replaced 
in “Death on the Nile” because of the pandemic, 
despite sexual assault charges. “Nile” was long
out of production. The L.A. district attorney has 
hinted he may drop Hammer’s case, but the dam-
age done is a publicity nightmare he may never 
recover from. Kevin Spacey, however, was not as 
lucky with “All The Money In The World” (2017) 
when he was replaced by Christopher Plummer 
because of Spacey’s sexual assault case.
  Michael Keaton finally revealed why he refused 
to play Batman again after his success in 1989’s 
“Batman” (with a $411.6 million gross) and “Bat-
man Returns” (with a $267 million gross). The 
latter two films were directed by Tim Burton and 
Keaton felt Burton’s direction allowed a more 
campy film with a darker feel. When the late Joel 
Schumacher signed on to direct Keaton’s third 
“Batman” film, Keaton felt he “could no longer 
play Batman if the tone was moving away from 
Batman’s dark nature, it was always about Bruce 
Wayne to me.” It’s a whole new superhero ball 
game now. After re-creating Adrian Toomes/
Vulture in “Spiderman: Homecoming,” and ap-
pearing in “Morbius” (January 29), toplined by 
Jared Ledo and Matt Smith, he’ll again become 
Batman/ Bruce Wayne in “The Flash” November
4, but here’s the catch, in this version Batman/
Bruce Wayne hails from an alternate universe, 
while Ben Affleck plays Batman/Bruce Wayne 
from the timeline of “The Flash” and in the up-
coming “Batgirl.” Alternate universes ... what? 
Do we really need two Batmen?

“Spider-Man: No Way Home” grossed $1.5 
billion worldwide (while “West Side Story,” 
which
opened three days earlier grossed only $45 
million), but “Spider-Man” Tom Holland isn’t 
resting on his laurels. He’s already started an-
other franchise, “Uncharted,” in which he’ll 
be treasure hunter Nathan Drake, based on the 
popular video game series which sold more 
than 40 million copies. The role of Drake, an 
Indiana Jones
wannabe, was originally intended for Mark 
Wahlberg when the franchise was first pro-
posed in 2008. Wahlberg will instead play his 
accomplice, Victor “Sully” Sullivan, a cranky
cigar-smoking 60-year-old (Wahlberg’s only 
50). Ruben Fleischer who directed “Zom-
bieland” and “Venom” is at the helm. 
  The still beautiful Jane Fonda, one of the last 
four living stars from the Golden Age of Hol-
lywood, has completed the last 12 episodes of 
“Grace & Frankie.” The show was shut down 
due to the pandemic after four episodes, which 
aired already, with the remaining episodes to air 
via Netflix soon. While waiting for “Grace & 
Frankie,” she completed “Luck The Dragon,” a 
computer animated comedy co-starring Whoo-
pi Goldberg dropping on Apple TV Feb. 18. 
At 84 Jane shows no signs of slowing down — 
happily, because we’re all still “Fonda” Jane.

HOLLYWOOD — Testosterone gone wild! Don’t 
mess with “The Rock,” even if you’re Vin Diesel! 
Dwayne Johnson’s not returning for “The Fast 
& The Furious 10,” which is supposed to end 
the franchise. The Rock recently explained why: 
“This past June when Vin and I actually connect-
ed, not over social media, I told him directly and 
privately I would not be returning to the fran-
chise. I was firm yet cordial saying I’d always be 
supportive of the cast and root for the franchise 
to be successful, but there was no chance I’d 
return. Vin’s public post was an example of his 
manipulation. I didn’t like that he used his chil-
dren (in reference to me), in the post as well as 
Paul Walker’s death. We’d spoken months ago 
about this and I thought we came to a clear un-
derstanding. It’s unfortunate this public dialogue 
has muddied the waters.” Diesel revealed, over 
the summer, the bad blood between them was 
due to his using “tough love” while producing 
Johnson in “The Fast & The Furious 8.” He told 
Men’s Health magazine he used the approach “to 
assist in getting that performance where it needed 
to be.” Dwayne Johnson’s one of the busiest and 
highest paid actors in the world. Small wonder 
he objected to anyone, even Diesel, assuming he 
couldn’t cut it. With or without “The Rock” this 
is not the end for the F&F universe — there are 
plans for additional spin-offs and TV shows.
  Another successful franchise is “Spider- Man.” 
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HOLLYWOOD — “Joker” Oscar 
winner Joaquin Phoenix has a Napo-
leon complex in his future — or at 
least it would help, since he’ll take 
on the emperor of France in “Kitbag,” 
reuniting him with “Gladiator” direc-
tor Ridley Scott. His co-star is “Pieces 
of a Woman” Oscar nominee Vanessa 
Kirby. Kirby stars in “The Son” with 
Anthony Hopkins, Hugh Jackman 
and Laura Dern and also will star 
opposite Jake Gyllenhaal in the thrill-
er “Suddenly.” 

Also taking on a famous persona 
is “Captain America” Chris Evans, 
who’ll portray MGM superstar Gene 
Kelly in an untitled film about a 
12-year-old boy who works at MGM in 
1952 and creates an imaginary friend-
ship with Kelly. But first we’ll hear 
Evans as Buzz Lightyear in Disney’s 
“Lightyear,” due in theaters June 17, 
and see him in the Netflix $200 million 
action thriller, “The Gray Man,” with 
Ryan Gosling and Ana de Armas.

Taika Waititi, director of the soccer 
comedy, “Next Goal Wins” starring 
Michael Fassbender and Elizabeth 
Moss, had to replace Armie Hammer, 
due to his sex scandal. He cast Will 
Arnet in the role. Luckily for Hammer, 
he wasn’t replaced in “Death on the 
Nile” because of the pandemic, despite 
sexual assault charges. “Nile” was long 
out of production. The L.A. district 
attorney has hinted he may drop Ham-
mer’s case, but the damage done is a 
publicity nightmare he may never recov-
er from. Kevin Spacey, however, was 
not as lucky with “All The Money In The 
World” (2017) when he was replaced 
by Christopher Plummer because of 
Spacey’s sexual assault case.

Michael Keaton finally revealed 
why he refused to play Batman again 
after his success in 1989’s “Batman” 
(with a $411.6 million gross) and 
“Batman Returns” (with a $267 mil-
lion gross). The latter two films were 

directed by Tim Burton and Keaton 
felt Burton’s direction allowed a more 
campy film with a darker feel. When 

the late Joel Schumacher signed on to 
direct Keaton’s third “Batman” film, 
Keaton felt he “could no longer play 
Batman if the tone was moving away 
from Batman’s dark nature, it was 
always about Bruce Wayne to me.” It’s 
a whole new superhero ball game now. 
After re-creating Adrian Toomes/Vul-
ture in “Spiderman: Homecoming,” 
and appearing in “Morbius” (January 
29), toplined by Jared Ledo and Matt 
Smith, he’ll again become Batman/
Bruce Wayne in “The Flash” Novem-
ber 4, but here’s the catch, in this 
version Batman/Bruce Wayne hails 
from an alternate universe, while Ben 
Affleck plays Batman/Bruce Wayne 
from the timeline of “The Flash” and 
in the upcoming “Batgirl.” Alternate 
universes ... what? Do we really need 
two Batmen?

© 2022 King Features Synd., Inc.

Michael Keaton preferred the dark-
er, campy directorial style of Tim 

Burton.
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HOLLYWOOD — Testosterone 
gone wild! Don’t mess with “The 
Rock,” even if you’re Vin Diesel! 
Dwayne Johnson’s not returning for 
“The Fast & The Furious 10,” which 
is supposed to end the franchise. The 
Rock recently explained why: “This 
past June when Vin and I actually 
connected, not over social media, I 
told him directly and privately I would 
not be returning to the franchise. I was 
firm yet cordial saying I’d always be 
supportive of the cast and root for the 
franchise to be successful, but there 
was no chance I’d return. Vin’s public 
post was an example of his manipula-
tion. I didn’t like that he used his chil-
dren (in reference to me), in the post 
as well as Paul Walker’s death. We’d 
spoken months ago about this and 
I thought we came to a clear under-
standing. It’s unfortunate this public 
dialogue has muddied the waters.” 
Diesel revealed, over the summer, the 
bad blood between them was due to his 
using “tough love” while producing 
Johnson in “The Fast & The Furious 
8.” He told Men’s Health magazine 
he used the approach “to assist in get-
ting that performance where it need-
ed to be.” Dwayne Johnson’s one of 
the busiest and highest paid actors in 
the world. Small wonder he objected 
to anyone, even Diesel, assuming he 
couldn’t cut it. With or without “The 
Rock” this is not the end for the F&F 
universe — there are plans for addi-
tional spin-offs and TV shows.

Another successful franchise is “Spi-
der-Man.” “Spider-Man: No Way 
Home” grossed $1.5 billion world-
wide (while “West Side Story,” which 
opened three days earlier grossed only 
$45 million), but “Spider-Man” Tom 
Holland isn’t resting on his laurels. 
He’s already started another franchise, 
“Uncharted,” in which he’ll be trea-
sure hunter Nathan Drake, based on 
the popular video game series which 
sold more than 40 million copies. 
The role of Drake, an Indiana Jones 

wannabe, was originally intended for 
Mark Wahlberg when the franchise 
was first proposed in 2008. Wahl-
berg will instead play his accomplice, 
Victor “Sully” Sullivan, a cranky 
cigar-smoking 60-year-old (Wahl-
berg’s only 50). Ruben Fleischer who 
directed “Zombieland” and “Venom” 
is at the helm.

The still beautiful Jane Fonda, one 
of the last four living stars from the 
Golden Age of Hollywood, has com-
pleted the last 12 episodes of “Grace 
& Frankie.” The show was shut down 
due to the pandemic after four epi-
sodes, which aired already, with the 
remaining episodes to air via Netflix 
soon. While waiting for “Grace & 
Frankie,” she completed “Luck The 
Dragon,” a computer animated com-
edy co-starring Whoopi Goldberg 
dropping on Apple TV Feb. 18. At 84 
Jane shows no signs of slowing down 
— happily, because we’re all still 
“Fonda” Jane. 

© 2022 King Features Synd., Inc.
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Q: I’m enjoying the new sitcom 
“American Auto,” but it’s 

bugging me where I’ve seen the 
actress who plays the CEO before. 
She looks a lot like the actress who 
played Agatha in “WandaVision,” 
but I’m not convinced it’s her. — L.I.

A: Ana Gasteyer, not Kathryn 
Hahn, stars in the new Detroit-

based comedy series “American Auto.” 
To me she looks like a cross between 
Hahn and another talented comedic 
actress, Jennifer Coolidge (“Legally 
Blonde”), but I’m willing to bet you’ve 
seen Gasteyer before. She was a regular 
on “Saturday Night Live” from 1996 
to 2002, and then played helicopter 
mom Sheila Shay on the sitcom “Sub-
urgatory.” She followed that role with a 
federal judge on “The Good Wife” and 
returned to comedy as a drama teacher 
on “The Goldbergs.”

“American Auto” is another work-
place comedy created by Justin 
Spitzer, the same person who created 
the successful NBC comedy “Super-
store.” The commercials for the new 
series keeping touting it as the next 
“The Office.” Perhaps they can safely 
make that assumption because Spitzer 
was a writer and producer on that 
acclaimed series earlier in his career. 

As for Hahn, the character of the 
delightfully devious Agatha was so well 
received on “WandaVision” that Dis-
ney+ is creating a spin-off series for her 
character titled “House of Harkness.”

***

Q: When is “Outlander” coming 
back? I hope it hasn’t been 

canceled. It’s been forever since I’ve 
seen a new episode. — K.I.

A: In June 2021, the Starz network 
announced that the historical 

time travel series “Outlander” would 
return with new episodes in March 
2022. That seemed like an eternity for 
its fans, but with 2021 in the rearview 
mirror, the season premiere is just 
around the corner. 

“Outlander” is based on a series of 
novels by Diana Gabaldon, with each 
new season adapted from a different 
book. The upcoming sixth season is 
based on Gabaldon’s “A Breath of 
Snow and Ashes,” once again featuring 
Claire (Caitriona Balfe), a time-travel-
ing British nurse, and Jamie (Sam Heu-

ghan), a Highland warrior. Shakespear-
ean actor Mark Lewis Jones joins the 
cast this season as a new settler named 
Tom, who first met Jamie in prison.

You can catch the first four seasons 
of “Outlander” on Netflix.

***

Q: Whatever happened to 1980s 
heartthrob Aidan Quinn? I 

remember him in “Desperately Seek-
ing Susan,” but not much else after 
that. He is still in the industry? — D.C.

A: Yes, he’s accrued quite a list of 
acting credits since he starred 

opposite Madonna in “Desperately 
Seeking Susan,” but it’s mostly been on 
television. In 2004, he played Lt. Mill-
er on for a season on “Third Watch,” an 
NBC series about first responders. He 
followed that with regular roles on the 
Showtime series “Weeds,” the Amer-
ican version of “Prime Suspect,” and 
his biggest role yet, an NYPD captain 
on “Elementary.”

Next up for Quinn is a role in the film 
“Butterfly in the Typewriter,” about 
eccentric novelist John Kennedy Toole, 
who won a Pulitzer posthumously for 
his book “A Confederacy of Dunces.”

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

© 2022 King Features Synd., Inc.

Ana Gasteyer appears as the com-
pany CEO in the new workplace 

comedy “American Auto.”
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FAMILY FEATURES 

Whether you’re celebrating a weekend meal with loved ones or simply looking for a way 
to bring your family to the table at the same time, seafood night can make dinnertime 
a special treat. Next time you plan to make fish the focus of your menu, it’s possible 
you’ll be enjoying the benefits of aquaculture, also known as seafood farming.

Fast becoming a leading source of seafood worldwide, aquaculture is similar to typical agriculture 
but with fish, shellfish and seaweeds. Farmed seafood can be raised and harvested in either fresh or 
seawater, where natural conditions are recreated.

Today, half of all seafood Americans eat annually is farm raised and the appetite is only growing. 
There are many reasons for this, but one is due to overfishing and destructive practices. About 33% of 
wild fish stocks have reached their biological limit and aquaculture helps meet the increasing demand 
for seafood. 

However, not all seafood you find in the grocery aisles is the same. Despite industry advances, 
aquaculture still faces challenges with fraud, mislabeling and questionable conditions. That’s why it’s 
important to look for responsible seafood products that are labeled by a trusted certification process.

For example, the Aquaculture Stewardship Council is a non-profit certification program that has 
created and enforced the world’s strictest and highest standards for seafood farming since 2010. 
Today, it is transforming the seafood industry with a new level of certification for farmed seafood. 
This “new way to seafood” includes:
n Seafood that can be traced all the way from the farm to the store, ensuring the seafood you buy is 

what it claims to be
n The strictest combination of requirements to protect the environment, workers and communities 

on the farms where seafood is raised
n Improving farmed seafood quality and safety, so you can enjoy the flavor of recipes like One-Pan 

Japanese Salmon with Sweet Potato, Salmon and Shrimp Coconut Curry and Royal Salmon with 
Romesco Sauce and Aioli 

To find more information about the certification process, visit NewWaytoSeafood.com. 

One-Pan Japanese Salmon with Sweet Potato
Servings: 2
Marinade:
 1  tablespoon sesame oil
 1/4  cup tamarind sauce
 1/2  tablespoon Dijon mustard
 2  tablespoons sesame seeds
 1  tablespoon honey

 1  sweet potato, cut into rounds
 2  tablespoons coconut oil, divided
 1  tablespoon sesame seeds
  sea salt
 8  spears broccolini

	 2		 salmon	fillets	(4	ounces	each)
  brown rice, for serving
Preheat oven to 400 F. Line tray with baking paper.

To make marinade: In bowl, whisk sesame oil, 
tamarind sauce, Dijon mustard, sesame seeds and honey 
until combined.

Place sweet potato on baking tray and drizzle with 
1 tablespoon coconut oil. Toss to coat. Sprinkle with 
sesame seeds and sea salt. Roast 25 minutes.

Remove tray from oven and add broccolini. Drizzle 
with remaining coconut oil and sea salt. Place salmon 
fillets in middle of tray and drizzle with marinade. Bake 
12-15 minutes, or until cooked to desired doneness. Serve 
with brown rice.

Salmon and Shrimp Coconut Curry
Recipe courtesy of MOWI on behalf of the 
Aquaculture Stewardship Council 
Servings: 2
 2  pieces of MOWI Pure portions salmon
 1  cup wild rice
 1  tablespoon coconut oil
 1  clove garlic, sliced
 1/4  cup red onion, diced
 1 cup pumpkin or butternut  
   squash, diced
	 1		 tablespoon	lemongrass,	finely	chopped
 1 1/2 tablespoons red curry paste
 1/2  cup coconut milk
	 1		 tablespoon	fish	sauce

 1/4  cup tomatoes
 4  shrimp
 1  lime, quartered
 2-3  cilantro leaves, for garnish
Cut salmon into 1/2-inch cubes. Cook rice 
according to package instructions.

In large skillet, heat coconut oil over medium-
high heat. Add garlic, onion and pumpkin or 
squash; saute 5 minutes, or until onions are 
translucent. Mix in lemongrass and curry paste. 
Cook 2-3 minutes, or until fragrant.

Add coconut milk, fish sauce and tomatoes; 
mix thoroughly. Add shrimp and salmon; cook 
until done. 

Serve with rice and lime quarters. Sprinkle 
with cilantro.

Royal Salmon with Romesco Sauce  
and Aioli
Recipe courtesy of MOWI on behalf of the 
Aquaculture Stewardship Council 
Servings: 2
 2  tablespoons olive oil, divided
 2  Atlantic Salmon MOWI Royal portions
  salt, to taste 
  pepper, to taste
 1  red pepper, cut into long strips
 2  cups small potatoes, cooked and cut  
   in half
 1  teaspoon paprika
 1/2  teaspoon cayenne pepper
 1/2  cup garden peas
 1  tablespoon chopped tarragon

Romesco Sauce:
 1/2  cup extra-virgin olive oil
 2  cloves garlic, smashed
 1/4  cup slivered almonds, toasted
 1/4  cup hazelnuts
 1  slice white bread, crust removed
 1  large roasted red pepper
 1/4  cup tomato puree
 1  teaspoon sherry vinegar
  salt
  black pepper

Royal Salmon with Romesco Sauce and Aioli

One-Pan Japanese Salmon with Sweet Potato

Salmon and Shrimp Coconut Curry

Aioli Sauce:
 1  cup mayonnaise
 1-2  cloves garlic, crushed
 1  tablespoon olive oil
 1  lemon, zest and juice
  salt 
  white pepper
  lemon wedges, for garnish
Preheat oven to 400 F.

Place large skillet over medium-high heat and add 1 table spoon 
olive oil. Season salmon portions with salt and pepper, to taste, 
and place skin sides down in pan. Cook 2-3 min utes until skin is 
crispy. Place on sheet pan, skin sides up, and bake 6-7 minutes. 
Remove from oven and let rest.

In same skillet, add remaining olive oil then add peppers and 
potatoes. Cook 6-7 minutes until peppers soften and potatoes 
start to caramelize.

Add paprika, cayenne and peas; stir and cook 2 minutes. 
Add tarragon.

To make romesco sauce: In clean pan, heat olive oil and gently 
fry garlic, nuts and bread until toasted. 

In blender, process red pepper, tomato puree and vinegar until 
smooth. Add toasted nuts and bread; process to desired consistency.

To make aioli: In bowl, whisk mayonnaise, garlic, olive oil, 
lemon zest and juice, salt and pepper.

Place several spoonfuls of aioli on plate. Top with potatoes, 
peppers and salmon, skin side up. Top with romesco sauce.
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Buffalo Wing Pizza Bites
If you're looking for the perfect foot-

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

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

1/2 cup Kraft Fat Free Blue
Cheese Dressing

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

en breast
1 cup diced celery

1½ cups shredded Kraft 2
Percent Milk Cheddar cheese

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

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

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

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

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

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

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

chicken broth
1 package (10 ounces) frozen

peas
1 head Boston lettuce (about

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

1 tablespoon fresh lemon juice
Chives for garnish

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

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

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

For thousands of triple-tested reci-
pes, visit our Web site at www.good-
housekeeping.com/recipes/.
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Special Skillet Steaks
If you like Swiss steak, then you’ll 

love this ultra-easy way to prepare 
it. Nothing could be easier, unless of 
course, your family likes it so much 
that they offer to help with the dishes!
 4  (4-ounce) lean tenderized  
  minute or cube steaks
 1  (10 3/4-ounce) can reduced- 
  fat cream of mushroom soup
 1  (15-ounce) can diced toma- 
  toes, undrained
 1/2  cup finely chopped onion
 2  teaspoons dried parsley  
  flakes
 1/8  teaspoon black pepper

1. In a large skillet sprayed with 
butter-flavored cooking spray, brown 
steaks for 3 to 4 minutes on each side.

2. In a large bowl, combine mush-
room soup, undrained tomatoes and 
onion. Stir in parsley flakes and black 
pepper. Spoon mixture evenly over 
browned steaks.

3. Lower heat, cover and simmer for 
15 to 20 minutes. When serving, even-
ly spoon sauce over steaks. Makes 4 
servings.

• Each serving equals: 222 calories, 
6g fat, 29g protein, 13g carb., 520mg 
sodium, 2g fiber; Diabetic Exchanges: 
3 Meat, 1 Vegetable, 1/2 Starch.

© 2022 King Features Syndicate, Inc.
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Mexican Chicken Bake
Sunny Mexico — where the warm 

blue sky is never ending and the 
“spiciness” of the food can be as “hot” 
or as “mild” as you want it to be. For 
us wimps who love the bold flavors 
but say “Hold the jalapenos,” reach 
for the mild salsa. 
 1/2  cup salsa (mild, medium, hot  
  or extra-hot)
 1  (8-ounce) can tomato sauce
  Sugar substitute to equal 1  
  tablespoon, suitable for baking
 3/4  cup shredded reduced-fat  
  Cheddar cheese
 1  cup coarsely crushed baked  
  nacho chips
 1½  cups diced cooked chicken  
  breast
 1  (15-ounce) can cut green  
  beans, rinsed and drained

1. Preheat oven to 350 F. Spray an 
8-by-8-inch baking dish with but-
ter-flavored cooking spray.

2. In a medium saucepan, combine 
salsa, tomato sauce and sugar sub-
stitute. Stir in Cheddar cheese. Cook 
over medium heat for 5 minutes or 
until cheese melts, stirring often.

3. Evenly arrange half of chips in pre-
pared baking dish. Layer chicken and 
green beans over chips. Pour hot salsa 
mixture evenly over beans. Evenly 
sprinkle remaining chips over top.

4. Bake for 25 minutes. Remove 
from oven and place baking dish on 
a wire rack and let set for 5 minutes. 
Makes 4 servings.

• Each serving equals: 262 calo-
ries, 6 g fat, 26 g protein, 26 g carb., 
921 mg sodium, 3 g fiber; Diabetic 
Exchanges: 3 Meat, 2 Vegetable, 1 
Starch/Carb.

© 2022 King Features Synd., Inc.
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Stovetop Chili
A quick weeknight chili that’s 

packed with buttery black soybeans, 
tender-crisp green beans and melt-
in-your-mouth sweet potatoes. Serve 
with a chunk of warm cornbread.
 1  tablespoon olive oil
 1  medium onion, chopped
 2  tablespoons chili powder
 1  teaspoon ground cumin
 1  teaspoon ground coriander
 2  cloves garlic, crushed with  
  garlic press
 1  jalapeno chile, seeded and  
  minced
 1  can (28 ounces) whole toma- 
  toes in juice
 1/2  pound green beans, trimmed  
  and each cut crosswise in  
  half
 3  (about 1 1/2 pounds) medium  
  sweet potatoes, peeled and  
  cut into 1 1/2-inch chunks
 1  teaspoon sugar
 1  salt
 2  cans (15 ounces) black soy 
  beans, rinsed and drained,  
  substitute black beans
  Sour cream (optional)

1. In nonstick 5-quart to 6-quart 
Dutch oven, heat oil over medium 
heat until hot. Add onion and cook 
10 minutes or until tender, stirring 
occasionally.

2. Add chili powder, cumin, corian-
der, garlic and jalapeno, and cook 1 
minute, stirring. Add tomatoes with 
their juice, green beans, sweet pota-
toes, sugar, salt and 2 cups water; 
heat to boiling over medium-high 
heat, breaking up tomatoes with side 
of spoon.

3. Reduce heat to low; cover and 
simmer 25 minutes or until sweet 
potatoes are tender, stirring occasion-
ally. Add soybeans and cook 2 min-
utes longer to heat through. Serve 
with sour cream, if you like.

• Each serving: About 275 calories, 
5g total fat (1g saturated), 0mg cho-
lesterol, 635mg sodium, 45g carbohy-
drate, 11g dietary fiber, 14g protein.

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

© 2022 Hearst Communications, Inc.
All rights reserved
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Vegetarian Bean Burritos
Serve these quick burritos with car-

rot salad and oranges. While tortillas 
warm, toss carrots in serving bowl 
with lime dressing. Then, slice and 
saute zucchini, and heat beans.
 4  flour tortillas, 10 inches each
 2  teaspoons vegetable oil
 4  medium (about 5 ounces  
  each) zucchini, each cut  
  lengthwise in half, then sliced  
  crosswise
 1/4  teaspoon salt
 1/4  teaspoon ground cinnamon
 1  can (15 ounces) Spanish-style  
  red kidney beans
 1  can (15 to 19 ounces) black  
  beans, rinsed and drained
 1/2  package (4 ounces or 1 cup)  
  shredded Monterey Jack cheese
 1/2  cup (loosely packed) fresh  
  cilantro leaves
 1  jar (16 ounces) chunky-style  
  salsa

1. Warm tortillas as label directs; 
keep warm.

2. In nonstick 12-inch skillet, heat 
oil over medium-high heat. Add zuc-
chini, salt and cinnamon, and cook 
until zucchini is tender-crisp, about 
5 minutes.

3. Meanwhile, in 2-quart saucepan, 
heat kidney beans with their sauce 
and black beans just to simmering 
over medium heat; keep warm.

4. To serve, allow each person to 
assemble burrito as desired, using a 
warm flour tortilla, zucchini, bean 
mixture, cheese and cilantro leaves. 
Pass salsa to serve with burritos. 
Serves 4.

• Each serving: About 550 calories, 
17g total fat (1g saturated), 25mg 
cholesterol, 1,943mg sodium, 77g 
total carbohydrate, 29g protein.

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

© 2021 Hearst Communications, Inc.
All rights reserved
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Baked Chocolate 
Pudding

This easy yet impressive dessert can 
be made in advance and heated when 
you’re ready to serve it, making it the 
perfect choice to shave prep time off of 
a special meal. The splash of framboise 
in the pudding adds an elegant touch.
 1  cup (2 sticks) unsalted butter,  
  melted and cooled, plus more  
  for greasing
 3/4  cup good-quality cocoa powder
 1/2  cup all-purpose flour
 4  extra-large eggs, at room  
  temperature
 2  cups sugar
 1  vanilla bean, split, seeds  
  scraped
 1  tablespoon framboise liqueur  
  (optional)
  Vanilla ice cream, for serving

1. Preheat oven to 325 F. Lightly but-
ter 2-quart shallow oval baking dish.

2. Into medium bowl, sift together 
cocoa powder and flour. In large bowl, 
with mixer on medium-high speed, 
beat eggs and sugar 5 to 10 minutes or 
until very thick and light yellow.

3. Reduce speed to low; add vanilla 
seeds, framboise (if using), and cocoa 
mixture. Mix just until combined. 
Slowly pour in butter; mix just until 
combined.

4. Pour mixture into prepared dish set 
in larger baking pan. Add hot tap water 
to pan to come halfway up side of dish.

5. Bake exactly 1 hour. A toothpick 
inserted 2 inches from side will come 
out clean. Center will appear very 
under-baked. Cool completely.

6. Serve with ice cream. Serves 12.
Make Ahead: To make ahead, wrap; 

refrigerate up to 3 days. To serve, 
bring to room temperature.

Each serving: About 335 calories, 
18g total fat (11g saturated), 110mg 
cholesterol, 30mg sodium, 40g total 
carbs, 1g dietary fiber, 4g protein.

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

© 2022 Hearst Communications, Inc.
All rights reserved
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Classic Onion Dip
At 1950s dinner parties, cream cheese-

based onion and clam dips were two of 
the most popular offerings. In 1952, the 
Lipton Soup Company made preparing 
onion dip even easier by developing a 
dehydrated onion-soup mix. A consum-
er, however, is credited with creating 
the first dip using the soup mix, which 
Lipton has featured ever since. “Just 
open a couple of packages and fold 
into a cup of sour cream.” Instantly, this 
never-fail onion party dip was ready 
for guests. Soon it became known as 
California Dip. Our onion dip is even 
better, for it’s made the old-fashioned 
way: from slow-simmered onions fold-
ed into — of course — sour cream.
PREP: 10 minutes plus cooling
COOK: 30 minutes
MAKES: 1 2/3 cups
 2  large onions (12 ounces  
  each), finely chopped (2 cups)
 2  cups canned or homemade  
  chicken broth
 1  tablespoon minced garlic
 1/2  bay leaf
 1/4  teaspoon dried thyme
 1  teaspoon red wine vinegar
 1  cup sour cream
 1/8  teaspoon salt
 1/8  teaspoon ground black pepper
  Crackers or potato chips

1. In 2-quart saucepan, combine 
onions, broth, garlic, bay leaf and 
thyme; heat to boiling over high heat. 
Reduce heat and cook until liquid has 
almost completely evaporated, about 
25 minutes.

2. Transfer mixture to medium 
bowl; stir in vinegar. Cool to room 
temperature.

3. Stir in sour cream, salt and pep-
per. Cover and refrigerate up to over-
night. Serve with crackers or potato 
chips.

• Each tablespoon: About 27 calo-
ries, 1 g protein, 2 g carbohydrate, 2 g 
total fat (1 g saturated), 4 mg choles-
terol, 93 mg sodium.

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

© 2022 Hearst Communications, Inc.
All rights reserved

Skillet CornBread
This delicious homemade cornbread 

is baked in an oven-safe skillet — 
preferably one that’s heavyweight, 
such as cast iron.
 1  cup all-purpose flour
 1  cup yellow cornmeal
 2  tablespoons sugar
 2  teaspoon baking powder
 1/4  teaspoons salt
 1/4  teaspoon coarsely ground  
  black pepper
 4  tablespoons margarine or  
  butter
 1  can cream-style corn
 1  large egg
 2  ounces Monterey Jack cheese  
  with jalapeno chiles

1. Preheat oven to 400 F. Grease 
10-inch skillet with oven-safe handle.

2. In large bowl, mix flour, corn-
meal, sugar, baking powder, salt and 
black pepper. With pastry blender 
or 2 knives used scissor-fashion, cut 
in margarine or butter until mixture 
resembles fine crumbs. With fork, 
stir corn, egg and cheese into flour 
mixture just until blended (batter will 
be very stiff).

3. Place greased skillet in oven; pre-
heat pan 5 minutes (to help brown 
bottom of cornbread). Remove pan 
from oven; spoon batter into skillet and 
spread evenly with small metal spatula.

4. Bake cornbread 15 to 20 min-
utes, until toothpick inserted in center 
comes out clean and cornbread is just 
firm to the touch. Cut into 8 wedges 
and serve warm. 

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

© 2022 Hearst Communications, Inc.
All rights reserved
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Carrot Salad
 2  tablespoons fresh lime juice
 1  tablespoon honey
 1  tablespoon chopped fresh  
  cilantro leaves
 1/4  teaspoon salt
 1/8  teaspoon crushed red pepper
 2  packages (8 ounces each)  
  shredded carrots

1. In large bowl, with wire whisk or 
fork, mix lime juice, honey, cilantro, 
salt and crushed red pepper until 
blended.

2. Toss carrots with lime dressing 
to coat.

• Each serving: About 65 calories, 
0g total fat, 0g cholesterol, 175mg 
sodium, 17g total carbohydrate, 1g 
protein.

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

© 2022 Hearst Communications, Inc.
All rights reserved
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Red Wine Spaghetti
This easy pasta dinner is quick 

enough to enjoy any night of the 
week, and a great way to use up left-
over wine before it goes off.
 2  cups wine
 2  cups water
 8  ounces thin spaghetti
 1/2  teaspoon salt
 1  tablespoon capers, drained  
  and chopped
 1  tablespoon butter
 1/8  teaspoon pepper
 2  tablespoon grated Pecorino  
  cheese

1. In 12-inch skillet, stir wine, water, 
spaghetti and salt. Heat to boiling on 
high, stirring.

2. Boil 9 to 11 minutes or until pasta 
is tender, stirring often. Remove from 
heat.

3. Stir in capers, butter and pepper. 
Top with grated Pecorino cheese. 
Makes 2 servings.

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

© 2022 Hearst Communications, Inc.
All rights reserved
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Potted Shrimp
Lacking refrigeration, the early set-

tlers preserved seafood and meats by 
“potting” them. They first cooked the 
food, then potted and sealed it with 
plenty of fat, often butter. Potting food 
is still quite popular throughout the 
Deep South, especially in the Carolinas.
PREP: 15 minutes plus chilling
COOK: 3 minutes
MAKES: about 2 cups
 8  tablespoons (1 stick) unsalted  
  butter, softened (do not use  
  margarine)
 1  pound medium shrimp,  
  shelled and deveined
 3/4  teaspoon salt
 1/4  teaspoon ground red pepper  
  (cayenne)
 2  tablespoons dry sherry
  Sesame crackers or toast

1. In 10-inch skillet, melt 1 table-
spoon butter over medium-high heat. 
Add shrimp, salt and ground red pep-
per. Cook, stirring frequently, until 
shrimp are opaque throughout, about 
2 minutes. Add sherry and cook 30 
seconds.

2. Transfer shrimp and pan juices 
to food processor with knife blade 
attached and pulse until shrimp is 
finely chopped. Add remaining butter; 
process until blended.

3. Transfer shrimp mixture to serv-
ing bowl. Cover and refrigerate up 
to 24 hours. Let stand 30 minutes 
at room temperature before serving. 
Serve with sesame crackers or toast.

• Each tablespoon: About 39 cal-
ories, 2 g protein, 0 g carbohydrate, 
3 g total fat (2 g saturated), 25 mg 
cholesterol, 72 mg sodium.

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

© 2022 Hearst Communications, Inc.
All rights reserved
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Classic Onion Dip
At 1950s dinner parties, cream cheese-

based onion and clam dips were two of 
the most popular offerings. In 1952, the 
Lipton Soup Company made preparing 
onion dip even easier by developing a 
dehydrated onion-soup mix. A consum-
er, however, is credited with creating 
the first dip using the soup mix, which 
Lipton has featured ever since. “Just 
open a couple of packages and fold 
into a cup of sour cream.” Instantly, this 
never-fail onion party dip was ready 
for guests. Soon it became known as 
California Dip. Our onion dip is even 
better, for it’s made the old-fashioned 
way: from slow-simmered onions fold-
ed into — of course — sour cream.
PREP: 10 minutes plus cooling
COOK: 30 minutes
MAKES: 1 2/3 cups
 2  large onions (12 ounces  
  each), finely chopped (2 cups)
 2  cups canned or homemade  
  chicken broth
 1  tablespoon minced garlic
 1/2  bay leaf
 1/4  teaspoon dried thyme
 1  teaspoon red wine vinegar
 1  cup sour cream
 1/8  teaspoon salt
 1/8  teaspoon ground black pepper
  Crackers or potato chips

1. In 2-quart saucepan, combine 
onions, broth, garlic, bay leaf and 
thyme; heat to boiling over high heat. 
Reduce heat and cook until liquid has 
almost completely evaporated, about 
25 minutes.

2. Transfer mixture to medium 
bowl; stir in vinegar. Cool to room 
temperature.

3. Stir in sour cream, salt and pep-
per. Cover and refrigerate up to over-
night. Serve with crackers or potato 
chips.

• Each tablespoon: About 27 calo-
ries, 1 g protein, 2 g carbohydrate, 2 g 
total fat (1 g saturated), 4 mg choles-
terol, 93 mg sodium.

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

© 2022 Hearst Communications, Inc.
All rights reserved

Skillet CornBread
This delicious homemade cornbread 

is baked in an oven-safe skillet — 
preferably one that’s heavyweight, 
such as cast iron.
 1  cup all-purpose flour
 1  cup yellow cornmeal
 2  tablespoons sugar
 2  teaspoon baking powder
 1/4  teaspoons salt
 1/4  teaspoon coarsely ground  
  black pepper
 4  tablespoons margarine or  
  butter
 1  can cream-style corn
 1  large egg
 2  ounces Monterey Jack cheese  
  with jalapeno chiles

1. Preheat oven to 400 F. Grease 
10-inch skillet with oven-safe handle.

2. In large bowl, mix flour, corn-
meal, sugar, baking powder, salt and 
black pepper. With pastry blender 
or 2 knives used scissor-fashion, cut 
in margarine or butter until mixture 
resembles fine crumbs. With fork, 
stir corn, egg and cheese into flour 
mixture just until blended (batter will 
be very stiff).

3. Place greased skillet in oven; pre-
heat pan 5 minutes (to help brown 
bottom of cornbread). Remove pan 
from oven; spoon batter into skillet and 
spread evenly with small metal spatula.

4. Bake cornbread 15 to 20 min-
utes, until toothpick inserted in center 
comes out clean and cornbread is just 
firm to the touch. Cut into 8 wedges 
and serve warm. 

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

© 2022 Hearst Communications, Inc.
All rights reserved
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Theft on the 4200 
block of North Spauld-
ing Avenue.

Theft on the 3400 
block of North Whipple 
Street.

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

Arrest on the 3600 
block of  West Law-
rence Avenue.

Theft on the 2200 
block of North Cly-
bourn Avenue.

Theft on the 4900 
block of North Marine 
Drive.

Assault on the 3900 
block of West Fullerton 
Avenue.

Theft on the 1700 
block of North Damen 
Avenue.

Vandalism on the 
1000 block of West 
Montrose Avenue.

Burglary on the 2100 
block of North Albany 
Avenue.

Theft on the 1200 
block of North Ashland 
Avenue.

Assault on the 1400 
block of North Damen 
Avenue.

Vandalism on the 
4900 block of North 
Sheridan Road.

Assault on the 4900 
block of North Glen-
wood Avenue.

Theft on the 3100 
block of North Karlov 
Avenue.

Theft on the 4700 
block of North Leavitt 
Street.

Arrest on the 3200 
block of West North 
Avenue.

Vandalism on the 
1600 block of North 
Hoyne Avenue.

Assault on the 600 
block of West Wilson 
Drive.

Vandalism on the 
3200 block of 3200 
block of West Wilson 
Avenue.

Vandalism on the 
6200 block of North 
Western Avenue.

Robbery on North 
California Avenue and 
North Mozart Street.

Assault on the 2000 
block of North Pulaski 
Road.

Shooting on the 2700 
block of North Califor-
nia Avenue.

Arrest on the 2600 
block of West Potomac 
Avenue.

Vandalism on the 
5100 block of North 
Marine Drive.

Vandalism on the 
2700 block of West 
Belden Avenue.

Vandalism on the 
on the 1400 block of 
North Talman Avenue.

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

Theft on the 3700 
block of North Leavitt 
Street.

Assault on the 4500T 
block of North Magno-
lia Avenue.

Vandalism on the 
5600 block of North 
Winthrop Avenue.

Arrest on the 1700 
block of North Damen 
Avenue.

Theft on the 3200 
block of West Diversey 
Avenue.

Theft on the 3600 
block of North Bell 
Avenue.

Theft on the 4400 
block of North Sheri-
dan Road.

Theft on the 4600 
block of North Hum-
boldt Boulevard.

Theft on the 2900 
block of North Ashland 
Avenue.

Theft on the 1900 
block of West Mon-
trose Avenue.

Theft on the 2600 
block of West Belmont 
Avenue.

Theft on the 1200 
block of North Artesian 
Avenue.

Assault on the 4000 
block of West Barry 
Avenue.

Theft on the 4700 
block of North Artesian 
Avenue.

Assault on the 3700 
block of North Broad-
way.

Theft on the 1600 block 
of West Division Street.

Assault on the 1000 
block of West Wilson 
Avenue.

Vandalism on the 
3100 block of North 
Clybourn Avenue.

Vandalism on the 
2000 block of West 
Pensacola Avenue 
Avenue.

Assault on the 1300 
block of North Hudson 
Avenue.

Assault on the 900 
block of West Wilson 
Avenue.

Theft on the 900 block of 
West Belmont Avenue.

Assault on the 900 
block of North franklin 
Street.

Theft on the 1600 
block of West Division 
Street.

Theft on the 5400 
block of North Sheri-
dan Road.

Assault on the 4700 
block of North Malden 
Street.

Robbery on the 500 
block of West Superior 
Street.

Theft on the 3300 
block of North Ashland 
Avenue.

Burglary on State 
Street and Walton 
Street.

Burglary on the 800 
block of West Armitage 
Avenue.

Burglary on the 4400 
block of North Broadway.

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

Burglary on the 3000 
block of North South-
port Avenue.

Arrest on the 1400 
block of West Chicago 
Avenue.

Robbery on North 
Francisco Avenue and 
West North Avenue.

Shooting in the 1200 
block of West Thorn-
dale Avenue.

Theft on the 1600 
block of West Belmont 
Avenue.

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

Theft on the 900 block 
of North Michigan 
Avenue.

Assault on the 4400 
block of North Broad-
way.

Theft on the 2800 
block of North Clark 
Street.

Theft on the 3600 
block of North Halsted 
Street.

Theft on the 1500 
block of North Shef-
field Avenue.

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

Theft on the 1200 
block of North Milwau-
kee Avenue. 

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

Theft on the 1700 
block of West Division 
Street.

Theft on the 5900 
block of West Magno-
lia Avenue.

Theft on the 2100 
block of North Western 
Avenue.

Theft on the 3600 
block of North Janssen 
Avenue.

Assault on the 1400 
block of West Sunny-
side Avenue.

Theft on the 3600 
block of North Green-
view Avenue.

Theft on the 800 block 
of North Michigan 
Avenue.

Theft on the 1600 
block of North Milwau-
kee Avenue.

Assault on the 2800 
block of North Damen 
Avenue.

Vandalism on the 
1500 block of Edgewa-
ter Avenue.

Vandalism on the 
500 block of West Elm 
Street.

Theft on the 2400 
block of North Lincoln 
Avenue.

Vandalism on the 
4900 block of North 
Sheridan Road.

Theft on the 2700 
block of North Halsted 
Street.

Vandalism on the 900 
block of West Welling-
ton Avenue.

Theft on the 3600 
block of North Pine 
Grove Avenue.

Vandalism on the 
1100 block of North 
Dearborn Street.

Assault on the 4500 
block of North Magno-
lia Avenue.

Vandalism on the 
4600 block of North 
Kenmore Avenue.

Theft on the  500 
block of West Diversey 
Parkway.

Vandalism on the 800 
block of West Belle 
Plaine Avenue.

Assault on the 1000 
block of North Kings-
bury Street.
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5 Color Trends for a  
Stylish Home in 2022

FAMILY FEATURES 

A new year brings new oppor
tunities to refresh your living 
space and add new colors into 
your life. These five trends are 

all about incorporating more of yourself 
and your lifestyle into your home, whether 
it’s answering your need for a serene 
escape or dialing up the energy with 
vibrant surroundings.

Bring in Nature
Soothing earthy tones help bring a sense of 
calm and balance indoors. When designing 
with nature in mind, use graygreen tones 
to connect your aesthetic with the serene 
elements of the outdoors. Incorporate 
nature’s palette with greens in fabrics, 
accessories and even on the walls. Wood 
and stone materials naturally complement 
these shades for a look that’s cohesively 
pleasing and peaceful.

Stylish Sophistication
If you’re aiming to infuse some sophistication 
with an update to a favorite space, opt for a 
monochromatic look in a dark (almost black) 
hue. The approach is simultaneously bold and 
classic, but the secret to this trend is finding 
a shade that’s rich and deep, but not quite 
black, then complementing it with fabrics and 
furnishings that let the hint of color shine.

Connect with Your Inner Self
Creating a living space that is uniquely 
yours requires understanding your inner 
motivations, traits and talents. One source 
of personal inspiration may be your zodiac 
sign, a reflection of the earth’s orientation to 
the sun on your birthday.

The color experts at Valspar partnered with 
Ophira and Tali Edut of the AstroTwins to 
make it easy to explore the intersection of 
your character and style by explaining which 
2022 Color of the Year best aligns with each 
zodiac sign. When you combine your sign 
with the convenience and advanced one
coat coverage of premium Valspar Reserve 
Interior Paint + Primer, available at Lowe’s, 
you can create a luxurious space that reflects 
the real you.

n Aries – Sunset Curtains: A warm 
and soothing color like this supports 
a transformational year full of new 
opportunities.

n Taurus – Gilded Linen: This clean, 
cozy color makes spaces feel open, 
perfect for celebrating togetherness.

n Gemini – Grey Suit: This is a color 
of warmth and versatility, a signature 
combination for Geminis.

n Cancer – Delightful Moon: A spirited, 
playful color inspires a year of growth 
and adventure.

n Leo – Mountain River: A dark and 
dreamy color invites inspiration for a 
year filled with abundance.

n Virgo – Subtle Peach: It’s the year of 
partnerships for Virgos; this harmonious 
color works well alongside others but 
can also stand on its own.

n Libra – Orchid Ash: A cool and breezy 
color keeps it simple so Libras can 
focus on a year of vitality.

n Scorpio – Fired Earth: This warm and 
approachable color is perfect for Scorpios 
who plan to bring new people into their 
lives this year.

n Sagittarius: Rustic Oak: A relaxing and 
comforting color that welcomes cozi
ness in the new year.

n Capricorn – Blanched Thyme: For 
Capricorns, this is the year of variety, 
and this is a refreshing tone to sup
port change.

n Aquarius – Country Charm: This hue 
provides warmth and stability for a year 
of productivity.

n Pisces – Lilac Lane: A playful pastel hue 
that brings softness along with optimism 
and renewal.

Add Comfort and Warmth
Treating your home like a sanctuary never 
goes out of style, and one way to create a 
soothing, inviting space is through the use 
of cozy neutrals. Whether it’s applied to a 
bedroom retreat or a more bustling space like 
the living room, a neutral palette can add 
to the allure of comfort and warmth. Keep 
the visual interest strong by incorporating 
subtle patterns, textures and layers of 
complementary neutral colors.

Go Retro
It may seem counterintuitive, but vibrant 
retro shades like orange and yellow, and 
even warmer neutrals, can help establish 
a calming vibe within your home. The 
throwback hues can help your mind connect 
to moments from the past when life may 
have been filled with less challenges. This 
trend with colors like Valspar’s Delightful 
Moon, Subtle Peach and Sunset Curtains is 
less about the actual look and more about 
the mood it evokes for you personally, so if 
a retro scene takes you to a happy place, this 
may be the right choice for your home.

Find more 2022 color trends and design 
inspiration at Valspar.com.

Using quality brushes can provide you with a smooth, professional finish, but depending on the 
surface you’re painting, different sizes and types of brushes can help you achieve the desired look.

Achieving ultra-clean edges and a smooth finish is the goal for DIY painting. Perfect for interior use 
with latex paints and stains, the Valspar Wall and Trim 3Brush MultiPack is a convenient option that 
includes flat and angled brushes in multiple sizes. Those hard-to-reach corners may be tricky, but a proper 
angled brush can make all the difference.

Brush on the Color
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“Gravitation is not responsible
for people falling in love.”

Albert Einstein

“Love may not make the world 
go round but I must admit that it 

makes the ride worthwhile.”
 Sean Connery

“If love is blind, why is lingerie 
  so popular?”
Dorothy Parker

“The greatest refreshment in 
life is love.”
Pablo Picasso

Subscribe to 

Lakeview 
Newspaper

See page 7

SHOP LOCAL
Make a difference in your community
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Badly Behaved Dogs 
Need Basic Commands
DEAR PAW’S CORNER: Every 

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

© 2020 King Features Synd., Inc.

K
in

g F
eatu

res 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 
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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Locating Pet’s Favorite 
Food May Be More 

Difficult - Here’s Some 
Alternatives

Dear Paws: Lately it has been 
nearly impossible to find my dog’s 
favorite brand of dry food. He likes 
it, and it offers the kind of nutrition 
I want him to have, especially lots of 
protein. My supply at home is run-
ning low. Do you have any sugges-
tions for supplementing my dog’s 
nutrition with something else until 
his favorite food is back in stock? — 
Casey H., Bar Harbor, Maine

Dear Casey: Supplementing is the 
right choice to stretch his dry food 
supply. What I’d recommend first is to 
contact his veterinarian to talk about 
his current diet and figure out ways to 
continue providing the nutrients rec-
ommended to keep him healthy. Vets 
can offer advice on a good balance of 
pet foods to give him, as well as ways 
to entice your dog to eat if he turns his 
nose up at other dog food brands.

Consider adding freshly cooked ingre-
dients to his dinner dish, such as beef 
or boneless chicken thighs — baked or 
braised, with no savory elements add-
ed like onions or black pepper. Add 
calories and more nutrients by mixing 
in steamed rice, peas and carrots. Cool 
the food before putting it into his dish. 
Many pet owners will bulk-prepare fresh 
food once per week and freeze all but 
the first couple of days’ servings. Mix 
fresh ingredients with a half-portion of 
his favorite dry food, or place in separate 
bowls if he’s picky.

Fresh pet food recipes are available 
online, too. The Dog Bakery (tinyurl.
com/mrxbkrkc) has several easy, tasty 
recipes that add salmon, turkey, brown 
rice and more to the mix. Rover has 
a good, basic guide to safely feeding 
fresh foods to pets. (tinyurl.com/2p-
8w3taw) And here’s a handy guide on 
how much fresh food to feed your dog, 
based on weight. (tinyurl.com/3pub-
8ny5) Hang in there!

Send your tips, comments or questions 
to ask@pawscorner.com.
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ARIES (March 21 to April 19) Put 
that restless surge to good use this 
week by preparing your winter-weary 
home for spring. Also, be more flexible 
about accepting a workplace change.

TAURUS (April 20 to May 20) Your 
well-known ability to be patient is 
challenged as you wait for more news 
about a promising opportunity that 
could lead you to a new career path. 

GEMINI (May 21 to June 20) A set-
back in your travel plans could prove 
to be a blessing in disguise. Use this 
extra time to help close a growing gap 
between you and a family member. 

CANCER (June 21 to July 22) 
Don’t let a sudden sense of separation 
between you and your spouse or part-
ner go unchallenged. It’s important to 
make a strong effort to clear things up. 

LEO (July 23 to August 22) Use the 
information you recently received to 
make some long-deferred changes 
regarding a personal situation. Con-
tinue to exercise financial restraint. 

VIRGO (August 23 to September 
22) That new responsibility you’re 
now considering could lead to many 
opportunities. But be sure you have all 
the facts before you agree to take it on. 

LIBRA (September 23 to October 
22) A friend might try to advise you 
against a potentially risky move. Ulti-
mately, the decision is yours, but hear 
him or her out before you decide. 

SCORPIO (October 23 to Novem-
ber 21) You might feel justified in 
demanding an apology, but it might 
be wiser to settle things so that today’s 
adversary doesn’t become tomor-
row’s enemy. 

SAGITTARIUS (November 22 to 
December 21) Good news: Expect a 
more positive aspect to dominate your 
personal and professional lives. Some-
one close to you seeks your counsel. 

CAPRICORN (December 22 to 
January 19) A disappointment can turn 
into a learning experience. Now, at 
least, you know what not to do. Mean-
while, expect more options to open up. 

AQUARIUS (January 20 to February 
18) What goes around comes around, 
as a friend from the past returns a favor. 
Don’t be timid about accepting it with 
good grace. You deserve it.

PISCES (February 19 to March 
20) Your spiritual strength helps you 
deal with a family member’s problem. 
Expect some difficulties, but stay with 
it until it’s ultimately resolved. 

BORN THIS WEEK: You can 
observe people and situations with 
absolute honesty. You’d be a fine 
social worker, psychoanalyst or mem-
ber of the clergy. 
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Puppies for Sale

Maltipoo puppies 
for sale.

Call Tess @ 
312-546-0301
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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 
      
 

             
 
 


