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Shots firedSpeed camera 
bill vote delayed

Alderman Anthony 
Beale introduced an 
ordinance that would 
eliminate a $35 cita-
tion for drivers who are 
photographed going 
between six and nine 
miles per hour over the 
speed limit, and would 
instead set the thresh-
old for receiving tickets 
at 10 miles per hour 
over the limit.  This 
measure has sparked 
heated debate with the 
mayor sending out a 
press release criticiz-
ing all 16 City Council 
members that voted 
in favor of raising the 
ticketing threshold.  
“The Committee on Fi-
nance is poised to al-
low increased speeds 
near schools and 
parks citywide.  I urge 
members of the City 
Council to vote no on 
this dangerous ordi-
nance, which is being 
pushed by Aldermen 
Beale, Burke, and Lo-
pez.  At a time when 
we have seen a 15% 
increase in traffic fa-
talities over two years, 
including 174 deaths 
in 2021 alone, it is un-
conscionable that any 
City Council member 
would consider voting 
to allow for increased 
speeds near spaces 
utilized by our children. 
By law, the revenue 
generated from these 
violations is used to 
fund public safety ef-
forts, infrastructure im-

provements, and safe 
passage workers near 
parks and schools.  
Passage of this ordi-
nance, would mean 
cutting these vital pro-
grams by nearly $45 
million dollars.  I urge 
all residents to call 
their alderman and tell 
them to vote no.  We 
are all responsible for 
protecting our child-  
ren, pedestrians, and 
bikers.  It’s a matter of 
life and death – people 
need to slow down.”
Beale said that   “The 
majority of that money 
is off the backs who 
can least afford it in 
the Black and Brown 
communities.” 
Using a parliamentary 
procedure called “de-
fer and publish,” by 
which two alderper-
sons can delay a vote 
on an ordinance, the 
speed camera bill vote 
was delayed by Alder-
man Jason Ervin. The 
move means that the 
ordin- ance won’t be 
voted on until the July 
City Council meeting.  
Beale objected to the 
move, since a vote had 
already been delayed 
once that it could not 
be delayed a second 
time. Lightfoot allowed 
the “defer and publish” 
maneuver to proceed, 
saying that it was with-
in council rules.
Business as usual . 

Verbal shots were 
fired as Mayor Light-
foot spoke to re-
porters after a City 
Council meeting at 
City Hall, disputing 
the notion that Chica-
go police officers are 
being overworked, 
telling reporters that 
the department gives 
cops notice when their 
days off are going to 
be canceled and they 
have an “incredible 
amount of” time off as 
part of their contract.  
In addition, obviously 
there are some times 
when there may be an 
emergency and  a day 
off has to be canceled 
or because of a par-
ticular circumstance 
in a geographic area, 
there may be a reason 
to hold people over 
their tour for a cou-
ple of hours, Lightfoot 
said.  
Chicago police su-
perintendent, David 

Brown, has often in-
creased officer shifts 
to 12-hour days and 
canceled days off 
since 2020 as vio-
lence has remained 
at elevated levels.  In 
May 2021, the Chi-
cago Fraternal Order 
Of Police issued a 
symbolic vote of no 
confidence against 
Lightfoot, Brown and 
the department’s sec-
ond in command, Eric 
Carter, for reasons 
including day-off can-
cellations and shift ex-
tensions.
FOP president, John 
Catanzara said “that 
cops are burnt out 
and are not getting 
that needed time off, 
and they absolutely 
don’t have enough 
support from this 
mayor or superinten-
dent. Period.”The city 
is experiencing staff-
ing troubles in part to 
dwindling personnel.  

In June 2019, the de-
partment had 13, 263 
sworn officers.  But as 
of June 2022, the de-
partment had 11,638 
sworn cops.
The controversy over 
police schedules 
comes as Lightfoot 
faces criticism over 
her administration’s 
handling of public 
safety issues. Light-
foot’s administration 
has bitterly sparred 
with the FOP since 
she announced a 
COVID-19 vaccine 
requirement for city 
workers last year – a 
measure that resulted 
in the police union and 
city suing each oth-
er.  She has sought to 
position herself as an 
ally to local cops, with 
mixed results.
Lightfoot said  she un-
derstands “there’s a 
lot of stress and strain 
on being a police offi-
cer, part of that is in-

herent in the job but 
..the department has 
taken extraordinary 
steps to try to ease 
that burden on individ-
ual officers and their 
families particularly 
during what I think, as 
I said before, is prob-
ably the most difficult 
time to be the police.”  
Lightfoot made her 
comments after al-
dermen approved an 
ordinance providing 
a death benefit to 
spouses of first re-
sponders who die 
by suicide.  The City 
Council passed the 
measure unanimously 
after its sponsor, Al-
derman Matt O’Shea, 
and other aldermen 
spoke about the hard-
ships faced by offi-
cers, including their 
days off repeatedly 
canceled.
Business as usual.
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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.
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The GOP Needs to  
Get Beyond 2020

It’s understandable that Democrats 
would want to constantly revisit Jan. 
6 — to invoke it, investigate it and 
sacralize it even.

It’s a mystery, at least from a certain 
level of abstraction, why Republicans 
would want to have anything to do 
with that day or want to fixate on the 
2020 election.

The party is on the cusp of a mid-
term triumph, has enormous openings 
on the economy and education thanks 
to Biden administration stumbles 
and left-wing overreach, is making 
inroads among Hispanic voters, and 
has a well-stocked political bench that 
Democrats should envy.

Yet the GOP is stuck litigating the 
past almost entirely because its puta-
tive leader in Mara-a-lago is incapable 
of admitting error or defeat and will 
never stop trying to excuse and explain 
away his infamous conduct after 
November 2020.

You can argue that Jan. 6 wasn’t an 
insurrection; that the composition of 
the committee is unfair and lacks the 
adversarial element that has always 
been presumed to be central to the 
workings of such bodies; that the rev-
elations or supposed revelations from 
the committee are being overhyped; 
and that Trump, whatever his failings, 
didn’t commit crimes and shouldn’t be 
charged with one. 

In fact, I agree with every one of 
those propositions. But none of them 
make Jan. 6 any better or make it good.

It’s not quite true, as is often said, 
that every election is about the future. 
Republicans waved the bloody shirt 
of the Civil War for years. Democrats 
ran against Herbert Hoover for as long 
as they could. Republicans still talk 
about Jimmy Carter. 

In all of these instances, though, a 
party made a focal point of a low and 
embarrassing moment for the other 
side, not its own. 

Revisionist historians and writers 
might pop up to defend the legacy 
of a Hoover or Carter or argue that 
they’d been misrepresented or unfairly 
maligned. Still, the parties moved on 
and focused on making new memories.

This is what Trump doesn’t want 
to allow Republicans to do. With his 
knack for blunt-force marketing (Fake 
News, Russia Hoax), he believes he 
can deflect any attack and redefine the 
terms of debate to his liking. And he’s 
not wrong. He’s brought much of his 
party along with him in his insistence 
that 2020 was stolen.

His attitude toward Jan. 6 hasn’t got-
ten more defensive with time, but more 
fulsome. In a statement last week, 
he called it “the greatest movement 
in the history of the country to Make 
America Great Again.” His 12-page 
memo in response to the initial hear-
ings doubled down on his fantastical 
case against the election, as if to con-
firm every harsh thing former Attorney 
General Bill Barr said about him. 

Trump is acting on an entirely personal 
and selfish priority. There’s no principle 
at stake in embracing the Jan. 6 mob or 
advancing 2020 conspiracy theories.

It’s possible to defend free speech 
and assembly, obviously, without 
defending a breach of the U.S. Capi-
tol. It’s possible to support tightening 
up the security around voting without 
believing massive fraud changed the 
result in 2020.

If Trump is the Republican candidate 
again in 2024, even in the unlikely 
event that he wanted to memory hole 
Jan. 6, it wouldn’t happen. The Dem-
ocrats would bring it up unrelenting-
ly. Perhaps it wouldn’t work, but why 
would Republicans want risk it or even 
deal with the complication?

Again, this is a vulnerability unique 
to Trump. No other prospective 2024 
candidate would have to excuse Jan. 6 
and parrot the most outlandish claims 
about the 2020 election, not Ron 
DeSantis, not Mike Pence, not Tom 
Cotton, not Nikki Haley. If none of 
these candidates would sound like Liz 
Cheney, they wouldn’t be inextricably 
linked to bonkers events four years 
prior, either.

They’d be free of the 2020 albatross 
and of any obligation to defend the 
indefensible, leaving the obsession 
with Jan. 6 to congressional Demo-
crats — and Donald J. Trump.

Rich Lowry is editor-in-chief of the 
National Review.

© 2022 by King Features Synd., Inc.
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• On July 15, 1606, the great 
Dutch master Rembrandt 
van Rijn is born in Leiden. 
Rembrandt completed more
than 600 paintings, many of 
them portraits or self-por-
traits. By the age of 22, he 
was accomplished enough 
to take on his own students.
• On July 9, 1777, New 
York elects Brigadier Gen. 
George Clinton as the first 
governor of the indepen-
dent state of New York. Clin-
ton would go on to become 
New York’s longest-serving 
governor, as well as the lon-
gest-serving governor in the 
U.S., holding the post until 
1795.
• On July 14, 1789, Pa-
risian revolutionaries and 
mutinous troops storm and 
dismantle the Bastille, a roy-
al fortress built in 1370 that 
had come to symbolize the 
tyranny of the Bourbon mon-
archs. This dramatic action 
signaled the beginning of 
the French Revolution.
• On July 7, 1852, according 
to Sir Arthur Conan Doyle’s 
stories, Dr. John H. Watson 
is born. Coincidentally, the 
Sherlock Holmes author 
died on this day in England 
at the age of 71.
• On July 4, 1911, record 
temperatures are set in the 
northeastern U.S. with the 
arrival of a deadly heat wave
that would go on to kill 380 
people.
• On July 11, 1922, the 
Hollywood Bowl, one of the 
world’s largest natural am-
phitheaters, opens. Its stage 
was a wooden platform with 
a canvas top, and audienc-
es sat on moveable bench-
es set on the hillsides of 
the surrounding canyon. In 
1926, a group of Los Ange-
les architects built the Holly-

wood Bowl’s first shell.
• On July 10, 1925, in Day-
ton, Tennessee, the so-
called Monkey Trial begins 
with John Thomas Scopes, 
a young high-school sci-
ence teacher, accused of 
teaching evolution in viola-
tion of a Tennessee state 
law. The law made it a mis-
demeanor to teach any the-
ory that denied the story of 
man’s Divine Creation.
• On July 16, 1935, the 
world’s first parking meter, 
known as Park-O-Meter 
No. 1, is installed in Okla-
homa City, Oklahoma. In-
dignant opponents of the 
meters considered paying 
for parking un-American, as 
it forced drivers to pay what 
amounted to a tax on their 
cars without due process of 
law.
• On July 5, 1946, French 
designer Louis Reard un-
veils a daring twopiece 
swimsuit at a popular swim-
ming pool in Paris. Reard 
dubbed the swimsuit a “biki-
ni,” inspired by a U.S. atom-
ic test that took place off the 
Bikini Atoll earlier that week.
• On July 8, 1950, the 
day after the U.N. Security 
Council recommended that 

all U.N. forces in Korea be 
placed under the command 
of the U.S. military, Gen. 
Douglas MacArthur is ap-
pointed head of the United 
Nations Command. When 
MacArthur later publicly 
threatened to escalate hos-
tilities with China, President 
Harry Truman fired him.
• On July 12, 1957, Dwight 
D. Eisenhower becomes 
the first president to ride in 
the newest advance in avi-
ation technology: the HMX-
1 Nighthawk helicopter, 
administered jointly by the 
Army and the Marine Corps.
• On July 13, 1960, Senator 
John F. Kennedy of Massa-
chusetts is nominated for 
the presidency by the Dem-
ocratic Party Convention. 
Four months later, on Nov. 
8, Kennedy won 49.7% of 
the popular vote, edging the 
49.6% received by Richard 
M. Nixon, a Republican.
• On July 6, 1971, Louis 
“Satchmo” Armstrong, one 
of the most influential mu-
sicians of the 20th centu-
ry, dies in New York City at 
the age of 69. Armstrong 
pioneered jazz improvisa-
tion and the style known as 
swing.
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Scale
Most of us diet and check 

our weight, but the days of tall 
scales sitting on a street corner 
waiting for someone to put a 
penny in the slot and step on the 
scale are almost gone.

It was during the 1920s and 
‘30s that coin-operated scales 
were important. The first 
pedestrian coin scales were 
made in Germany in 1885, 
and by 1889, the National 
Scale Company was manu-
facturing them in the Unit-
ed States. In 1929, Peerless 
Scale Company, the largest 
in the U.S., was worth over 
$50 million (much more if 
you think in terms of 2022 
dollars). 

The pennies were enough. A 
scale in a good location earned about 
$1,000 a year. By the 1930s there 
were new incentives to spend a penny. 
The scale supplied a ticket with your 
weight printed on it. The tickets add-
ed fortunes, and people collected sets. 
But the fad didn’t last and by the 1940s 
there were barely a third of the scales 
still left. The personal bathroom scale 
had replaced almost all of them. 

Collectors ignored the old scales 
at first, but by the 1970s, there were 
collectors who bought the Peerless 
scales and others, and especially fig-
ural scales like an iron Mr. Peanut. Mr. 
Peanut scales were created in 1951. 
There were only 65 ever made — one 
for each of Planters Stores.

The scale pictured measures weights 
from 25 pounds to 275 pounds. It sold 
at a Cowan auction for $344.

***

Q: I have a full bottle of Corby’s 
Park Lane Canadian Whisky. 

The seal is intact and has “1942” 
printed on it. I also have the origi-
nal box and hard container for it. I 
know it is old, as it was in my aunt’s 
liquor cabinet for many years. Is 
there any collector value to this? If I 

do sell it, can I legally ship it 
to the buyer? 

A: The value is in the 
collectible contain-

er and its packaging, not its 
contents. It is likely a special 
decanter bottle, probably a 
Christmas special, which 
makes it more collectible 
than a regular decanter. Park 
Lane Canadian Whisky has 
been discontinued. Laws 
vary from state to state on 
selling whiskey. But you 
could sell an empty bottle 
and box. 

                   ***
CURRENT PRICES

Royal Doulton, Bunnykins figurine, 
Nurse with Red Cross, white apron 
and cap with red cross on each, dark 
blue cape, Graham Tongue, DB 74, 
1989, 4 inches, $50.

Wood carving, dough bowl, French 
Provincial, oval, 18th century, 8 x 36 
3/4 x 18 inches, $160.

Sewer tile bank, football, brown tex-
tured glaze, coin slot on side, molded 
tee base, Ohio, early 20th century, 8 
inches, $375.

Silver, sterling tea set, flared pan-
eled bottom, elongated cinched neck, 
shaped handles, stepped foot, open 
sugar, Gorham, three pieces, $415.

***
TIP: Put the silica packets that come 

in shoeboxes, handbags and with 
some prescription pills in the storage 
containers that hold your out-of-sea-
son clothes. The packets keep mois-
ture and bugs away.

Stay connected! Join tens of thou-
sands of other collectors who receive 
our FREE weekly email with insider 
tips, news, marks and more at www.
kovels.com.

© 2022 King Features Synd., Inc.

This 1920s mirrored scale 
was made of iron and porcelain 
by Peerless Weighing Machine 

Company.

How to Defend Against 
the Newest Scams

They’re getting better at what they do, 
more sophisticated and slick ... scam-
mers, that is. They’ve had lots of prac-
tice, and many are truly skilled, but what 
they all have in common is that they 
want your money and your information.

Scams against seniors get worse by the 
year, and the pandemic hasn’t helped.

Many of the current scams are 
COVID-related: A scammer will offer 
to send you a box of at-home test kits 
— for a fee. A fake contact tracer will 
call and claim to need to know your 
Social Security number for identi-
ty purposes. Some will say that your 
latest doctor bill won’t be paid unless 
you give them your Medicare number. 
Others will claim to need your bank-
ing information so they can do a direct 
deposit of the stimulus money the gov-
ernment is sending you.

Some are new for this year: Sup-
posed Amazon employees will call or 
send email to warn you about a large 
purchase. Fake rental-assistance pay-
ment scammers will try to get your 
personal information.

Far too many seniors are scammed 
each and every day. In 2020, seniors lost 
over $1 billion to fraud, with an average 
loss of over $9,000. But you can stop it 
for yourself and not be a victim.

Feel free to be rude. Hang up on peo-
ple who are likely scammers. Don’t 
even bother saying goodbye. Just slam 
the phone down. Delete emails that 
have any links without clicking on 
them. Don’t bother opening the door 
to people you don’t know. Use a black 
marker to cover the information on old 
pill bottles.

Bonus Tip: Invest in a shredder. 
Look for one that does confetti cuts 
(small pieces instead of strips). Shred 
everything that has your name, address 
and account or credit card numbers. 
Even envelopes with your name and 
address can give clues to scammers. 
Shred them.

© 2022 King Features Synd., Inc.
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1. Name the driver for Team Pen-
ske who won IndyCar Series season 
championships in 2017 and ‘19.

2. Who compiled a 3-10 record with 
the 1976 New York Jets in his only 
season as an NFL head coach?

3. On Sept. 14, 2008, Chicago Cubs 
pitcher Carlos Zambrano threw a 
no-hitter in Milwaukee’s Miller Park 
against what team? (Hint: It wasn’t 
the Brewers.)

4. What American snowboarder won 
Olympic gold medals in the women’s 
halfpipe event at the 2018 PyeongC-
hang and 2022 Beijing Winter Games?

5. Massachusetts hunters Charles 
Davis and William Foster are credited 
with developing what shooting sport 
in the 1920s?

6. On June 4, 1974, what promotion 
resulted in riots in the ninth inning 
and a forfeiture for Cleveland’s Major 
League Baseball team?

7. Name the Basketball Hall of Fam-
er who was selected first overall by 
the Houston Rockets in the 1983 NBA 
Draft and was named NBA Rookie of 
the Year in 1984.

Answers
1. Josef Newgarden.
2. Lou Holtz.
3. The Houston Astros, who were 

relocated due to Hurricane Ike.
4. Chloe Kim.
5. Skeet shooting.
6. Ten Cent Beer Night.
7. Ralph Sampson.

© 2022 King Features Syndicate, Inc.
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• President William McKinley 
always wore a red carnation for good 
luck, but sometimes gave it away as 
a memento. When greeting a crowd 
in 1901, he handed a 12-year-old girl 
named Myrtle the bloom off his lapel, 
saying, “I must give this flower to 
another little flower.” While it’s not 
known if the gesture proved lucky for 
Myrtle, just minutes later McKinley 
was fatally shot by a man in the crowd.

• The larger an animal’s brain, the 
longer it will yawn.

• Smoking has long been banned by 
airlines, but ashtrays are mandatory on 
every plane, for safe disposal in case 
someone breaks the law.

• A Chinese farmer named Wang 
Englin, who quit school in the third 
grade, spent 16 years teaching himself 
law in order to sue a chemical com-
pany that was polluting his village. 
Unable to buy all the books he needed, 
he paid a local bookstore with bags of 
corn to let him sit and read, copying 
information by hand and using a dic-
tionary when necessary. He finally 
won his case in 2017.

• During World War II, a Dutch war-
ship was disguised as a tropical island 
to escape detection by the Japanese.

• Convinced that stomach ulcers 
were caused by H. pylori bacteria, 
although no one else seemed to believe 
it, Dr. Barry Marshall drank the bacte-
ria himself (testing it on humans was 
illegal), developed ulcers within days, 
treated them with antibiotics, and end-
ed up winning a Nobel Prize.

• On average, professional soccer 
players run as far as 9 miles in a match.

***
Thought for the Day: “Life is like 

arriving late for a movie, having to 
figure out what was going on with-
out bothering everybody with a lot of 
questions, and then being unexpected-
ly called away before you find out how 
it ends.” — Joseph Campbell

© 2022 King Features Synd., Inc.
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Most VA, DoD Health 
Records Aren’t Accurate
It can be a big problem when you 

need medical care and the electronic 
health records sent from one provider 
to another contain inaccuracies. Unfor-
tunately, a Department of Defense 
Inspector General audit showed this is 
happening in far too many active-duty 
and veterans records.

After sending surveys to 7,387 health 
care providers in late 2020 asking 
about their ability to access health care 
information for both DoD and Depart-
ment of Veterans Affairs patients and 
whether that information was accu-
rate, the DoD recently reported that:

— 91.2% of DoD patient records 
were inaccurate or incomplete.

— 67.5% of VA patient records were 
inaccurate or incomplete.

— 93.9% said that it impacted 
patient care, including giving an inac-
curate or incomplete diagnosis.

The inaccurate or missing infor-
mation included problems and con-
ditions, lab results, medications and 
much more. 

Over at the VA, they’ve known for a 
long time that they needed to upgrade 
their 40-year-old computer system 
and proposed to merge with the DoD’s 
system. That got started in 2018. They 
would begin with one facility as a test. 

In 2020, the VA Office of the Inspec-
tor General was tasked with finding out 
one overriding answer: Is it all going 
well at the test site before they open the 
system at the 174 VA medical centers, 
as well as the 1,577 other sites?

The answer, in a word, no. 
The ill-timed pandemic no doubt 

kept most workers at home, especial-
ly in the beginning. But they’ve made 
progress. Just recently, the VA brought 
online its third site with the new sys-
tem to track and store patient data.

Thoughts: Keep track of your records 
... and whether they’re accurate. Carry 
a 3x5 card in your wallet listing your 
drugs and dosages, conditions and 
surgeries. When you go to a medi-
cal appointment at a VA facility, ask 
for verification that their records are 
correct. The last thing you need in an 
emergency is for your medical records 
to be inaccurate.

© 2022 King Features Synd., Inc.

K
ing Features W

eekly Service
June 6, 2022



Page 4  Lakeview  Newspaper www.LakeviewNewspaper.com July, 2022

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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Blood Thinners Preclude
Some OTC Pain Meds      

  DEAR DR. ROACH: I am on blood thin-
ners, so I am unable to take ibuprofen or 
naproxen for pain. Do you know of any-
thing I can take to help with pain? — K.B. 
  ANSWER: The body has two ways of clotting 
blood: the blood clotting factors and platelets, 
which are special blood clotting cells.
  Warfarin (Coumadin), like newer agents 
such as dabigatran (Pradaxa) or rivaroxaban 
(Xarelto), work as anticoagulants, blocking 
proteins that help clot the blood. They don’t 
actually “thin” the blood; that would mean a 
change in viscosity. Clotting factors are need-
ed for a mature, effective blood clot.
  Aspirin and NSAID drugs, like ibuprofen or 
naproxen (Aleve and others), affect platelets, 
the specialized blood cells that start clotting 
the blood when necessary. If both the platelet 
system and the factor system are decreased  
due to medication (or underlying clotting 
disorder), then the risk for abnormal bleeding 
goes up.
  This does not mean people can never take 
aspirin or NSAIDs if they are on a medication 
to reduce clotting risk, but it does mean that 
a careful evaluation must be done, based on 
a person’s unique circumstances, to determine
the safety of doing so. In other words, your 
doctor should be able to tell you how often, if 
ever, you can take these over-the-counter pain 
relievers.
  If you can’t take any, then acetaminophen 
(Tylenol) is usually the safest bet. However, 
too much acetaminophen can increase the ef-
fect of warfarin (measured by your INR level).

***

 DEAR DR. ROACH: I must admit that I 
sit on the throne (toilet) for too long for my 
morning (or evening) constitutional, may-
be 15 minutes or so. But I am busy with my 
crossword puzzles — it’s about the only 
time I can carve out for my little obsession.
  The problem is, my legs almost always 
fall deeply asleep. This happens frequent-
ly. I’m wondering if I should cease this 
practice. Could I be doing damage to my 
nervous system? The tingling goes away 
after I walk around a bit, and there are no
lasting effects. — V.K.C.

  ANSWER: I’d recommend finding a different 
place to do your crossword puzzles.
  I don’t recommend anyone sit on the toilet 
too long. Pressure in the colon from prolonged 
sitting (I don’t say you are necessarily strain-
ing, but I suspect that like most people you 
have increased pressure in the colon from sit-
ting on the toilet) increases the risk of colon 
problems, both common (diverticulosis, out-
pouchings in the colon wall) and rare (volvu-
lus, a twisting of the colon that is a surgical 
urgency). When you have the urge to go, you 
should take yourself to the bathroom and do 
so. If you are straining, it’s time to add more 
fruits, vegetables and fiber to your diet.
  The numbness in your legs is not uncommon. 
The position of a toilet seat may put extra 
pressure on the nerves of the leg, especially 
the sciatic nerves. This pressure is what is 
causing the numbness. The fact that there are 
no long-term symptoms suggests no lasting 
damage, but I would argue this is your body 
telling you not to stay in that position.
  Find a comfortable chair in which to do your 
crosswords, and ignore the world for a little 
while.

***

CPAP Machine Can Help
With Sleep Apnea

 DEAR DR. ROACH: How are sleep apnea, 
sighing and heart failure related? Recent-
ly, I was told that I have severe sleep ap-
nea and that I must use a CPAP machine. I 
have noticed that during the day I frequent-
ly take a spontaneous deep breath. Is that 
sleep apnea while awake? I have coronary 
heart disease and have three stents. Will the 
CPAP machine help me in any way? — A.P. 
ANSWER: It’s complicated. By far, the most 
common type of sleep apnea is obstructive 
sleep apnea. This happens in people who are 
overweight, or in people whose neck anato-
my predisposes them to the condition. During 
sleep, the upper airway collapses, preventing 
proper inspiration. This can be noticed by a 
sleep partner as choking, gasping or just not 
breathing for a prolonged time. The person 
eventually will wake up enough, due to lack 
of oxygen, to be able to take in a good breath, 
but will then fall back asleep. The process may
happen hundreds of times a night, with the 
person often unaware.
  Sleepiness during the day (from never sleep-
ing properly at night) and snoring are the 
most common symptoms of obstructive sleep 
apnea. CPAP (continuous positive airway 
pressure), which uses high pressure to keep 
the airway open, is the most common initial 
treatment for obstructive sleep apnea.
  In severe sleep apnea, the oxygen level in the 
blood can be so low for so long that the heart 
and lungs can be damaged, eventually leading 
to a type of heart failure of the right side of 
the heart.
  However, the situation is even more complex. 
People who have other kinds of heart failure, 
such as from repeated heart attacks, can de-
velop the less common form of sleep apnea, 
central sleep apnea. Although this also may 
be treated by CPAP, it is critical to treat the 

underlying heart failure as well. Your doctor
can tell you whether you have central or ob-
structive sleep apnea.
  Spontaneous deep breaths, sighs, are a part 
of normal human physiology. Sighs have sev-
eral purposes, but the most important is to 
help keep the lungs properly expanded. Sighs 
might be more common in people with heart 
failure, but I do not know of any correlation 
with sleep apnea.

***

  DEAR DR. ROACH: I read your recent 
column on cramping and constipation. A 
few months ago I had a period of being 
constipated, and my wife told me to take a 
laxative. It worked. A few days later, I had 
to take it again, and again on and off for a 
month. Then I remembered something my 
mom once said to me: She told me to eat 
a couple of prunes a night. That worked. 
Now I am 84 years old, and my wife and I
eat one or two prunes every night. Let me 
tell you, they work.
  Is this good for us? Can we keep eating 
them every day? I think they must be 
healthier than the laxatives. — R.P. 
  ANSWER: Prunes are a time-tested consti-
pation treatment that work for a lot of people. 
Prunes not only contain fiber, but they contain 
natural laxatives as well. They also have a 
fair bit of sugar, but one or two a night is not 
enough to be worried about. I agree with you 
that prunes are a good alternative to over-the-
counter laxatives for many people.

***

What Is the Optimal
Blood Pressure?

 DEAR DR. ROACH:I read that high blood 
pressure is 140/90, but I thought 120/70 
was optimal. Has the standard number in-
creased? — D.M.I. 
ANSWER: The “pressure” in “blood pres-
sure” is given in millimeters of mercury. It 
is a measurement of the pressure inside large 
blood vessels, first at its peak during the left 
ventricle squeezing (the systolic, or top num-
ber) and then at its lowest, right before the 
ventricle starts squeezing again (diastolic, or 
bottom number). Both of these numbers are 
important, and they provide important infor-
mation about the physiology of the heart and 
blood vessels, as well as provide prognostic 
information about the risk of heart attack and 
stroke.
  In general, for healthy people, the higher the 
numbers, the greater the risk. The optimum 
blood pressure for health is about 110/70, but 
there are some people with lower values who 
are also very healthy and who have very low 
risk for vascular disease.
  Risk for heart disease starts to go up more 
significantly at about 140/90, but above a 
systolic number of 160, the risk goes up even 
more dramatically. The trend in blood pres-
sure control over recent years has been toward
making the blood pressure closer to the opti-
mum, as long as treatment is well-tolerated. 

Having a slightly lower risk of heart attack 
may not be worth it to a person who has sig-
nificant symptoms from blood pressure med-
icines. Fortunately, blood pressure is much 
easier to control than it used to be with better 
medications and with non-drug treatments, 
such as stress reduction, healthy diet, regular 
moderate exercise and, for some people, salt 
restriction. 

***

  DEAR DR. ROACH:I am an 89-year-
old man who has been taking tamsulosin 
(Flomax), 0.4 mg, for many years. I take 
it after supper in the evening. I get up at 
night three or four times to urinate. Would 
it be better to take it after lunch? I would 
be happy if I could reduce the number of 
times I get up to maybe only once or twice. 
— P.J.S. 
  ANSWER: Tamsulosin is in the class of al-
pha blockers, and they relax smooth muscle, 
a special type of muscle found in the prostate 
and in blood vessels (among other places). 
Relaxing the smooth muscle in the prostate 
makes the urethra, the tube that carries the 
urine from the bladder and through the pros-
tate, larger. As a result, men can empty their 
bladders more easily.
  However, even though tamsulosin is better 
at relaxing smooth muscle in the prostate than 
in blood vessels, some men will get lighthead-
ed upon standing when using it. This occurs 
especially on the first dose, and over time 
most men no longer have trouble. It is usually 
dosed at nighttime so that the lightheadedness 
on standing is minimized. You can take it at 
any time of the day (a half-hour after eating is 
recommended, at the same meal of the day), 
but I doubt it will work much better.
  Many experts will use 0.8 mg in men who 
haven’t had an ideal response and who do 
not have lightheadedness. I’d ask your doctor 
whether an increased dose might be better. 
Before considering another drug, be sure you 
avoid too many liquids at night, especially 
alcohol, and try voiding your bladder twice 
before bed to make sure it is as empty as pos-
sible.

Chest CT Can’t Replace 
Screening Mammogram

 DEAR DR. ROACH: I am due to have a 
mammogram in July, but around the same 
time I am supposed to have a chest CT as a 
follow-up to my chondrosarcoma cancer. I 
have a CT every other year, and an X-ray 
on the opposite years of both my affected 
arm and my lungs. Does a chest CT have 
the potential of showing a similar finding 
as a mammogram? I would just as soon 
not have to expose myself to so much ra-
diation all in one month. I’m 66. There is 
a history of postmenopausal breast cancer 
in my family, in my mother’s mother. — 
T.M.H.
  

ANSWER: mammogram is an X-ray that is 
designed specifically to look for abnormali-
ties in breast tissue. Mammograms have been 
extensively studied and proven to reduce 
mortality in women between the ages of 50-
74 (outside these ages, there remains extreme 
controversy).
  CT scans are X-rays taken from many an-
gles and then reconstructed in a computer to 
provide a look at many slices of the part of 
the body being looked at. A CT scanner can 
be set to emphasize bones or soft tissue, and 
work is ongoing now with CT scans designed 
specifically for breast abnormalities. The CT 
scan you get as follow-up to your chondrosar-
coma (a rare cancer of cartilage) is designed to 
look in lung tissue for abnormalities and has 
not been evaluated as a means of screening for 
breast cancer, although I do know that some 
may be found anecdotally.
  The CT scans you get as a part of your cancer 
follow-up are not an adequate substitute for 
ongoing mammography, which is particularly 
important in your case due to a family history. 
I do understand the concern about radiation, 
but a mammogram has very little radiation — 
approximately the same you would get from 
naturally occurring radiation sources in seven 
weeks of walking around. 

***

  DEAR DR. ROACH: I read a news report 
that vasectomy increases risk of prostate 
cancer. Should men avoid this procedure 
due to concern for prostate cancer? — 
T.S.V. 
  ANSWER: Several studies have looked at 
this possibility, and the results are conflict-
ing. A 2014 study of about 50,000 U.S. men 
showed an increase of about 15% in the risk 
of fatal prostate cancer, but a 2016 study of 
360,000 U.S. men showed no increase in risk. 
In June 2019, a study of over 2 million Danish 
men showed a 15% increase in overall pros-
tate cancer risk. To put the risk in perspective, 
about 500 men would need to have a vasecto-
my for one additional man to get prostate can-
cer, in the Danish study. It is not clear that the 
vasectomy caused the prostate cancer.
  It is possible that there is something about 
men who choose vasectomy that puts them at 
higher risk to begin with; however, the authors 
were unable to find a known risk factor to sup-
port that possibility.
  Even if vasectomy does lead to an increased 
risk of prostate cancer, it still has similar or 
lower overall risk than other forms of birth 
control, and is a good choice for a man who 
is absolutely sure he does not want to father 
any more children, as a vasectomy should be 
considered permanent. Attempting reversal is 
possible, but there is no guarantee of success. 

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

Online grocery shopping
Cost vs convenience
For many people, the ben-
efits outweigh the extra 
costs when it comes down 
to online grocery shopping.  
These costs may include 
service charges, tips for 
delivery people, markup on 
individual items, as well as 
other fees.  You may have 
to pay an extra 25 to 35 per-
cent to skip that trip to the 
supermarket,  potentially 
adding hundreds of dollars 
per  year to your already ris-
ing food bills.  On the other 
hand, grocery delivery ser-
vices are super convenient 
and easy to use.  You can 
do your shopping in minutes 
and leave the heavy lifting to 

someone else.
Here are a few suggestions 
to cut the cost of online gro-
cery buying:

Sign up for unlimited 
free deliveries 
from a single retailer through 
a membership program such 
as Amazon Prime ($139 per 
year for fast, free delivery of 
non-perishables and, where 
available through Amazon 
Fresh same-day delivery of 
grocery orders) or Walmart+ 
($98 per year for same-day 
delivery).

Use a service that de-
livers from multiple 
stores.  
With these services, such 

as FreshDirect, Instacart 
or Shipt , you either pay a 
per-delivery fee or sign up 
for an unlimited delivery pro-
gram.  DoorDash and Uber 
Eats, both of which started 
out as meal-delivery ser-
vices, now also offer grocery 
delivery.  Shipt charges $99 
annually for unlimited deliv-
eries of at least $35 – but 
may also charge an extra 
$7 for an order with alco-
hol.  Store markups could 
be substantial.  A 10 pound 
box of Quaker Oats oatmeal 
cost $9 for in-store shop-
pers at Costco, but was 
closer to $11 for customers 
who ordered it for same-day 
delivery.  Walmart charges 
the same prices whether 

you shop in person or use 
Walmart+.  Whichever way 
you go, scan the fine print for 
fees and order minimums.

So, which grocery de-
livery service do you 
choose? 
That  depends, in part, on 
where you like to shop and 
what’s available in your area.   
If you live near a Walmart, 
signing up for Walmart+ can 
get you free delivery with 
minimum orders of $35. If 
you’re an Amazon Prime 
member and you live near 
an Amazon Fresh, you can 
also get free delivery with a 
minimum purchase;  Whole 
Foods charges a service 
fee.

Other ways to save 
when buying groceries 
online:
Opt for pickup.  
Some stores let you order 
online and pick up at the 
store.  This saves you time 
(your bags will be packed 
and ready to go), the deliv-
ery fee and maybe a tip.

Avoid pricey  substitutes
If items you order are out 
of stock, stores sometimes 
substitute costlier alterna-
tives, which raises your bill.  
Ask to be contacted to ap-
prove any replacements. If 
something like that happens 
to you,complain and ask for 
a credit on your next order.
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Father of the Bride (PG-13) — A 
new “Father of the Bride” film is now 
out on streaming! The original ver-
sion of this film first released in 1950, 
followed by the popular 1991 remake 
starring Steve Martin. In 2022, Andy 
Garcia assumes the father of the bride 
role, with Gloria Estefan as the moth-
er of the bride. Their characters, Billy 
and Ingrid, are in the middle of a mar-
riage separation when their daugh-
ter, Sofia, announces she’s newly 
engaged, having proposed to her 
boyfriend, Adan. Even though Billy 
doesn’t fully approve of the engage-
ment, he offers to pay for their wed-
ding and keep up a happy-go-lucky 
facade with Ingrid until the wedding 
is over. With all the love in the air, can 
Billy and Ingrid’s story still stand a 
chance? (HBO Max)

Baymax! (TV-G) — You might 
remember the cuddly robot Baymax 
from Disney’s 2014 film “Big Hero 
6.” Well, adventures with Baymax 
and the Big Hero 6 cast return for the 
whole family to enjoy in a new spinoff 
series. Baymax hasn’t changed much 
from when we last saw him — still a 
bit clueless, but always ready to help 
those around the fictional city of San 
Fransokyo. Maya Rudolph reprises 
her voice role as Aunt Cass, while 
comedian-writer Jaboukie Young-
White joins the cast. The first episode 
of “Baymax!” hits streaming on June 
29. (Disney+)

Halftime (TV-MA) — On her 
journey to performing the halftime 
show of Super Bowl LIV alongside 
Shakira, superstar Jennifer Lopez 
simultaneously participates in heavy 
award-season promotion for her mov-

ie “Hustlers.” While J.Lo reaches one 
milestone in her career by getting the 
halftime gig, she still feels she must 
prove her worthiness — as an actress, 
as a performer and as a female celeb-
rity to be taken seriously. Whether 
you believe she is underappreciat-
ed or not, in this documentary, J.Lo 
excels in establishing the fact that she 
truly is one of the hardest working 
women in her industry. And that, at 
the very least, should command more 
respect. (Netflix)

My Fake Boyfriend (R) -– A young 
man named Andrew is having a hard 
time trying to let go of his ex, Nico. 
Andrew often feels neglected and mis-
treated by Nico, to the point where his 
best friends, Jake and Kelly, decide to 
take matters into their own hands. Jake 
digitally creates Cristiano, a persona 
that appears online as Andrew’s new 
man, causing Nico to finally under-
stand what it feels like to be cast off 
for someone new. But when Andrew 
organically meets someone new (and 
real), time starts ticking to get rid of 
Cristiano and his digital footprint. It’s 
not as easy as it sounds, though, when 
your faux boyfriend has 1.6 million 
followers. (Prime Video)
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Disney+

“Baymax!” promo

1. Who wrote and released “Walk a 
Mile in My Shoes”?

2. Which artist released “Snowbird”?
3. “Happy Trails” was the theme 

song for what popular television show?
4. Which group originally called 

themselves The Pendletones?
5. Name the song that contains this 

lyric: “Now that I’ve lost everything 
to you, You say you wanna start some-
thing new, And it’s breakin’ my heart 
you’re leavin’, Baby, I’m grievin’.”

Answers
1. Joe South, in 1970. The song 

about racial tolerance has been widely 
covered, including releases by Elvis 
Presley and Jerry Lee Lewis.

2. Anne Murray, in 1970. Songwriter 
Gene MacLellan (of “Put Your Hand 
in the Hand” fame) once said he wrote 
the song in 20 minutes while strolling 
on the beach. The song climbed charts 
around the world.

3. “The Roy Rogers Show,” which 
ran for six seasons from 1951 to 1957. 
It was written by Dale Evans, his wife 
and co-star on the show.

4. The Beach Boys, after the Pendle-
ton plaid wool shirts that were popular 
with surfers in the early ‘60s.

5. “Wild World,” by Cat Stevens, 
in 1970. Stevens wrote the song at 
the end of a relationship about what 
he would say to her as she’s leaving, 
what the world is like out there.
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• Dragonflies can control all four of 
their wings independently.

• The first person in the U.S. to use 
the “temporary insanity” defense was 
Daniel Sickles — a Union general, 
senator and congressman — after 
murdering the son of Francis Scott 
Key, composer of “The Star-Spangled 
Banner,” who was having an affair with 
Sickles’ wife. Sickles was acquitted.

• According to the U.S. Department 
of Agriculture, Super Bowl Sunday is 
the second-highest day of food con-
sumption in America, second only to 
Thanksgiving.

• Art was an official Olympic event 
from 1912 to 1948. Submissions had 
to be in the categories of architecture, 
literature, music, painting or sculp-
ture, and inspired by sports. The event 
was removed after a report showed 
that almost all of the submitting con-
testants were professionals.

• The forward slashes in Web 
addresses serve no real purpose, 
according to Tim Berners-Lee, creator 
of the World Wide Web.

• A 45-year-old Bosnian man named 
Amir Vehabovic faked his death in 
2007 because he wanted to see who 
would attend his funeral and what they 
would say about him. After his mother 
was the only mourner to show up, he 
wrote dozens of angry letters to his 
(so-called) friends and what he thought 
about their relationship going forward.

• During World War II, it was illegal 
in Britain to give cats a saucer of milk, 
dogs a biscuit or bread to pigeons.

• The percontation point, a reversed 
question mark, was used at the end 
of a question that does not require an 
answer. Sadly, its use died out in the 
17th century.

***
Thought for the Day: “Yet I had 

rather be remembered as those brave 
beginners are, though many of them 
missed the triumph, than as the late 
comers will be, who only beat the 
drums and wave the banners when the 
victory is won.” — Louisa May Alcott
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1. Jurassic World  
Dominion  ............................ (PG-13)
Chris Pratt, Bryce Dallas Howard
2. Lightyear  .............................(PG)
animated
3. Top Gun Maverick  ........ (PG-13)
Tom Cruise, Miles Teller
4. Doctor Strange in the  
Multiverse of Madness  ..... (PG-13)
Benedict Cumberbatch,  
Elizabeth Olsen
5. Bob’s Burgers  ................ (PG-13)
animated
6. The Bad Guys  ......................(PG)
animated
7. Everything Everywhere  
All at Once  ................................. (R)
Michelle Yeoh, Stephanie Hsu
8. Downton Abbey:  
A New Era  ...............................(PG)
Hugh Bonneville, Maggie Smith
9. Sonic the Hedgehog 2  .........(PG)
James Marsden, Jim Carrey
10. Brian and Charles  .............(PG)
David Earl, Chris Hayward
Source: Box Office Mojo
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Video On Demand
1. The Lost City  ................. (PG-13)
Sandra Bullock
2. Sonic the Hedgehog 2  .........(PG)
James Marsden
3. Uncharted  ...................... (PG-13)
Tom Holland
4. Top Gun*  .............................(PG)
Tom Cruise
5. Dog  ................................. (PG-13)
Channing Tatum
6. The Contractor  ...................... (R)
Chris Pine
7. Last Seen Alive  ...................... (R)
Gerald Butler
8. Spider-Man:  
No Way Home .................... (PG-13)
Tom Holland
9. Downton Abbey:  
A New Era  ...............................(PG)
Hugh Bonneville
10. Sing 2  ..................................(PG)
animated

DVD, Blu-ray Sales
1. The Northman  ....................... (R)
Universal
2. The Batman  ................... (PG-13)
Warner
3. Top Gun*  .............................(PG)
Paramount
4. Uncharted  ...................... (PG-13)
Sony Pictures
5. Spider-Man:  
No Way Home .................... (PG-13)
Sony Pictures/Marvel
6. The Contractor  ...................... (R)
Paramount
7. Sing 2  ....................................(PG)
Universal
8. Jurassic 5- 
Movie Collection*  ............. (PG-13)
Universal
9. Dog  ................................. (PG-13)
Warner/MGM
10. Dune: Part One  ........... (PG-13)
Warner
*Re-release

Source: ComScore/MediaPlay News
© 2022 King Features Synd., Inc.
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Video On Demand
1. The Lost City  ................. (PG-13)
Sandra Bullock
2. Sonic the Hedgehog 2  .........(PG)
James Marsden
3. Uncharted  ...................... (PG-13)
Tom Holland
4. Top Gun*  .............................(PG)
Tom Cruise
5. Dog  ................................. (PG-13)
Channing Tatum
6. The Contractor  ...................... (R)
Chris Pine
7. Last Seen Alive  ...................... (R)
Gerald Butler
8. Spider-Man:  
No Way Home .................... (PG-13)
Tom Holland
9. Downton Abbey:  
A New Era  ...............................(PG)
Hugh Bonneville
10. Sing 2  ..................................(PG)
animated

DVD, Blu-ray Sales
1. The Northman  ....................... (R)
Universal
2. The Batman  ................... (PG-13)
Warner
3. Top Gun*  .............................(PG)
Paramount
4. Uncharted  ...................... (PG-13)
Sony Pictures
5. Spider-Man:  
No Way Home .................... (PG-13)
Sony Pictures/Marvel
6. The Contractor  ...................... (R)
Paramount
7. Sing 2  ....................................(PG)
Universal
8. Jurassic 5- 
Movie Collection*  ............. (PG-13)
Universal
9. Dog  ................................. (PG-13)
Warner/MGM
10. Dune: Part One  ........... (PG-13)
Warner
*Re-release

Source: ComScore/MediaPlay News
© 2022 King Features Synd., Inc.

Don’t forget
to eat your Thanksgiving turkey,  to make sure you vote and

 especially, have your fireplace cleaned for the season.
Call us  to make an appointment at: 773-348-9111

Smokers for sale
There is nothing like wood fire flavor

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

Fireplace sales, service  and repair on all makes and models
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What’s Hot In Hollywood
  HOLLYWOOD — Becoming Elvis Presley 
landed Austin Butler in a hospital. To become 
“The King” for his movie role, Butler immersed 
himself in everything Elvis, and his body went 
into overdrive. Even when production shut down 
due to Tom Hanks testing positive for COVID, 
he continued his character study. Butler revealed, 
“The day after we wrapped, I woke at 4 a.m. with
excruciating pain and was diagnosed with a virus 
that simulates appendicitis that hospitalized me 
for a week.”
  He attributes his collapse to living, breathing 
and doing everything Elvis to build his portrayal. 
The usually jaded audience at the Cannes Film 
Festival gave the film a 12-minute standing ova-
tion, and when Butler recreated some of Presley’s 
greatest hits — including “Jailhouse Rock,” 
“Blue Suede Shoes” and “Suspicious Minds” 
— the audience went wild. Then when Priscil-
la Presley (Elvis’ former wife) hugged him, the 
audience broke out in spontaneous applause yet 
again. “Elvis” opens in theaters Friday, June 24.
  Little known fact: When Butler appeared on 
Broadway in “The Iceman Cometh,” starring 
Denzel Washington, his dedication to the role 
and the play impressed Denzel so much that he 
started coaching him, and unbeknownst to Butler, 
Denzel called Baz Luhrmann (who he’d never 
met and didn’t know) and sang the praises of his 
cast member. Butler admits, “Denzel didn’t call 
me beforehand, he didn’t call me afterward; it 
was just this generous thing he did!”

***
  Rob Reiner, who recently announced he’s mak-
ing a sequel to “This Is Spinal Tap” (40 years af-
ter its original premiere), was shocked when he 
heard he’s been banned from Russia forever by 
Vladimir Putin because of a video he made in 
2016 condemning Russia’s meddling in our 2016 
election. Reiner is in good company, because Pu-
tin also has banished President Joe Biden, Vice 
President Kamala Harris and former first lady 
Hillary Clinton, as well as Morgan Freeman 
(who narrated the video) and Facebook’s Mark 
Zuckerberg. Reiner, not to let Putin have the last 
word, retorted, “I’ve no comment, except to say 
that I’m heartbroken and will have to live with the 
disappointment!”

***
  Sharon Stone, who played a villain in “Cat-
woman” (which starred Halle Berry in the title 
role), will again play a villain in the upcoming 
Warners/DC film “Blue Beetle,” due August 
2023. Stone’s career has had a lot of ups and 
downs: “Basic Instinct” (1992) made her a star, 
and “Casino” (1995) earned her an Oscar nomi-
nation. But “Catwoman” bombed, as did the se-
quel to “Basic Instinct” in 2004. While awaiting 
release of “What About Love,” with Andy Gar-
cia, she’s currently in TV ads for Slotomania, a 
game you can download for free but eventually 

good roles for them anymore. But times have 
changed and there are many actresses who’ve 
blown up that theory. In addition to the afore-
mentioned actresses, the British royalty of act-
ing, four Dames Judi Dench (87), upcoming in 
“Allelujah,” with Jennifer Saunders; Maggie 
Smith (87), currently in “Downton Abbey: A 
New Era”; Helen Mirren (76), “White Bird: A 
Wonder Story,” out Oct. 14, and “Shazam: Fury 
of the Gods,” Dec. 21; and Julie Andrews (86), 
who supplies her golden voice to “Minions: 
The Rise of Gru,” premiering July 1.
  Then there’s Sophia Loren (87), who scored 
last year in “The Life Ahead”; Shirley Ma-
cLaine (88), upcoming in “American Dream-
er,” billed behind star Peter Dinklage; and 
Ann-Margret (81), recently in “Queen Bees,” 
with Ellen Burstyn, Jane Curtin, Christo-
pher Lloyd and James Caan.

***
  Jerry Bruckheimer’s been very coy about 
plans for a sequel to “Top Gun: Maverick.” In 
view of the ginormous Memorial Day weekend 
grosses, the Paramount Pictures lot is buzzing 
that Bruckheimer has already assigned scribes 
to cook up plots for a sequel. 
  “Home Alone” star Macaulay Culkin is 
returning to filmmaking, co-starring with Ro-
samund Pike and Daniel Bruhl in Spanish 
director Galder Gaztelu-Urrutia’s pandem-
ic- themed thriller “Rich Flu,” about a deadly 
disease that starts killing off the richest people 
in the world. It first strikes billionaires, then 
multi-millionaires, etc. How does the flu know 
who is rich? (And thank heavens I’m not!)

wind up paying through the nose for. Caution: 
Don’t get stung by Captain Slotostar, aka Sharon 
Stone!

  HOLLYWOOD — Great news! “Book Club 2: 
The Next Chapter” is currently shooting in Italy. 
Diane Keaton (76), Jane Fonda (84), Candice 
Bergen (76) and Mary Steenburgen (69) have 
returned, as have Andy Garcia, Don Johnson 
and Craig T. Nelson. But the men now have 
competition from Giancarlo Giannini, Hugh 
Quarshie and Vincent Riotta when the ladies 
take a long-desired trip to Italy, where things go 
off the rails and secrets are revealed. The first film 
cost $14 million to produce and grossed $104 
million.
  Keaton has “Mack & Rita,” with Simon Rex, 
premiering Aug. 5, and “Maybe I Do,” with 
Emma Roberts, Richard Gere and William 
Macy. Fonda, whose last seven new episodes of 
“Grace & Frankie” are now streaming, voices the 
Dragon in Apple’s animated “Luck,” with Whoo-
pi Goldberg and Simon Pegg, also Aug. 5, and 
the sports comedy “Eighty for Brady,” with Sally 
Field, Rita Moreno and Lily Tomlin. Bergen 
stars in the Mayim Bialik-directed film “As They 
Made Us,” with Dustin Hoffman and Simon Hel-
berg, which is now streaming; and Steenburgen 
followed up the NBC series “Zoey’s Extraordi-
nary Playlist” with two episodes of “Grace & 
Frankie.”

***
  It’s kind of ironic, but for as long as pictures 
have been talking, actresses have been complain-
ing that when they reach a certain age there are no
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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.
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and get $26.00 worth of Classi ed advertising for FREE!
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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.) 
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Buy or sell see page 15

Sell your 
stuff in our 
classified 

section after 
you’ve done 
your summer 

cleaning!

With the cost of gas, 
food and more going 
up, sell things you would 
normally donate to make 
some extra cash!

HOLLYWOOD — Becoming Elvis 
Presley landed Austin Butler in a hos-
pital. To become “The King” for his 
movie role, Butler immersed himself in 
everything Elvis, and his body went into 
overdrive. Even when production shut 
down due to Tom Hanks testing posi-
tive for COVID, he continued his char-
acter study. Butler revealed, “The day 
after we wrapped, I woke at 4 a.m. with 
excruciating pain and was diagnosed 
with a virus that simulates appendicitis 
that hospitalized me for a week.”

He attributes his collapse to living, 
breathing and doing everything Elvis 
to build his portrayal. The usually jad-
ed audience at the Cannes Film Festival 
gave the film a 12-minute standing ova-
tion, and when Butler recreated some 
of Presley’s greatest hits — including 
“Jailhouse Rock,” “Blue Suede Shoes” 
and “Suspicious Minds” — the audi-
ence went wild. Then when Priscilla 
Presley (Elvis’ former wife) hugged 
him, the audience broke out in spon-
taneous applause yet again. “Elvis” 
opens in theaters Friday, June 24.

Little known fact: When Butler 
appeared on Broadway in “The Ice-
man Cometh,” starring Denzel Wash-
ington, his dedication to the role and 
the play impressed Denzel so much 
that he started coaching him, and 
unbeknownst to Butler, Denzel called 
Baz Luhrmann (who he’d never met 
and didn’t know) and sang the prais-
es of his cast member. Butler admits, 
“Denzel didn’t call me beforehand, he 
didn’t call me afterward; it was just 
this generous thing he did!”

***
Rob Reiner, who recently announced 

he’s making a sequel to “This Is Spinal 
Tap” (40 years after its original pre-
miere), was shocked when he heard 
he’s been banned from Russia forever 
by Vladimir Putin because of a video 
he made in 2016 condemning Russia’s 
meddling in our 2016 election. Reiner 
is in good company, because Putin also 
has banished President Joe Biden, Vice 
President Kamala Harris and former 

first lady Hillary Clinton, as well as 
Morgan Freeman (who narrated the 
video) and Facebook’s Mark Zucker-
berg. Reiner, not to let Putin have the last 
word, retorted, “I’ve no comment, except 
to say that I’m heartbroken and will have 
to live with the disappointment!”

***
Sharon Stone, who played a villain 

in “Catwoman” (which starred Halle 
Berry in the title role), will again play 
a villain in the upcoming Warners/DC 
film “Blue Beetle,” due August 2023. 
Stone’s career has had a lot of ups and 
downs: “Basic Instinct” (1992) made 
her a star, and “Casino” (1995) earned 
her an Oscar nomination. But “Cat-
woman” bombed, as did the sequel to 
“Basic Instinct” in 2004. While await-
ing release of “What About Love,” 
with Andy Garcia, she’s currently in 
TV ads for Slotomania, a game you 
can download for free but eventually 
wind up paying through the nose for. 
Caution: Don’t get stung by Captain 
Slotostar, aka Sharon Stone! 

© 2022 King Features Synd., Inc.
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HOLLYWOOD — Great news! 
“Book Club 2: The Next Chapter” is 
currently shooting in Italy. Diane Kea-
ton (76), Jane Fonda (84), Candice 
Bergen (76) and Mary Steenburgen 
(69) have returned, as have Andy 
Garcia, Don Johnson and Craig T. 
Nelson. But the men now have com-
petition from Giancarlo Giannini, 
Hugh Quarshie and Vincent Riotta 
when the ladies take a long-desired 
trip to Italy, where things go off the 
rails and secrets are revealed. The first 
film cost $14 million to produce and 
grossed $104 million.

Keaton has “Mack & Rita,” with 
Simon Rex, premiering Aug. 5, and 
“Maybe I Do,” with Emma Roberts, 
Richard Gere and William Macy. 
Fonda, whose last seven new episodes 
of “Grace & Frankie” are now stream-
ing, voices the Dragon in Apple’s ani-
mated “Luck,” with Whoopi Gold-
berg and Simon Pegg, also Aug. 5, 
and the sports comedy “Eighty for 
Brady,” with Sally Field, Rita More-
no and Lily Tomlin. Bergen stars in 
the Mayim Bialik-directed film “As 
They Made Us,” with Dustin Hoff-
man and Simon Helberg, which 
is now streaming; and Steenburgen 
followed up the NBC series “Zoey’s 
Extraordinary Playlist” with two epi-
sodes of “Grace & Frankie.”

***
It’s kind of ironic, but for as long as 

pictures have been talking, actress-
es have been complaining that when 
they reach a certain age there are no 
good roles for them anymore. But 
times have changed and there are 
many actresses who’ve blown up that 
theory. In addition to the aforemen-
tioned actresses, the British royalty of 
acting, four Dames Judi Dench (87), 
upcoming in “Allelujah,” with Jennifer 
Saunders; Maggie Smith (87), current-
ly in “Downton Abbey: A New Era”; 
Helen Mirren (76), “White Bird: A 
Wonder Story,” out Oct. 14, and “Sha-
zam: Fury of the Gods,” Dec. 21; and 
Julie Andrews (86), who supplies her 
golden voice to “Minions: The Rise of 
Gru,” premiering July 1.

Then there’s Sophia Loren (87), 
who scored last year in “The Life 
Ahead”; Shirley MacLaine (88), 
upcoming in “American Dreamer,” 
billed behind star Peter Dinklage; 
and Ann-Margret (81), recently in 
“Queen Bees,” with Ellen Burstyn, 
Jane Curtin, Christopher Lloyd and 
James Caan.

***
Jerry Bruckheimer’s been very coy 

about plans for a sequel to “Top Gun: 
Maverick.” In view of the ginormous 
Memorial Day weekend grosses, the 
Paramount Pictures lot is buzzing that 
Bruckheimer has already assigned 
scribes to cook up plots for a sequel.

“Home Alone” star Macaulay 
Culkin is returning to filmmaking, 
co-starring with Rosamund Pike 
and Daniel Bruhl in Spanish director 
Galder Gaztelu-Urrutia’s pandem-
ic-themed thriller “Rich Flu,” about 
a deadly disease that starts killing off 
the richest people in the world. It first 
strikes billionaires, then multi-million-
aires, etc. How does the flu know who 
is rich? (And thank heavens I’m not!)

© 2022 King Features Synd., Inc.

Diane Keaton in “Book Club”
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Paramount Pictures

Q: I saw that Leah Remini is 
replacing Matthew Morrison 

as a judge on “So You Think You 
Can Dance.” I’ve always liked her, 
but does she even have professional 
dancing or choreography experi-
ence? — N.E.

A: I have to say I was puzzled 
when I first heard that sitcom 

actress and anti-Scientology crusader 
Leah Remini will be judging a dance 
competition, but Fox is confident in 
her abilities. She’s also been a contes-
tant on “Dancing with the Stars” and 
even served as a guest host and judge 
on that same program. She’s also best 
friends with someone who certainly 
knows a lot about dance, the multital-
ented Jennifer Lopez. 

Remini doesn’t appear to have any 
reservations about accepting the job 
just in time for its 300th episode, say-
ing that she’s a fan of the show and 
“can’t wait to see the artistry that the 
contestants bring to the stage!” 

In my opinion, Remini should make 
an excellent judge. She’s opinionated 
and hilarious, and she should fit right 
in with fellow panelists JoJo Siwa 
(“Dance Moms”) and “SYTYCD” 
alum Stephen “tWitch” Boss. Gone 
from the show are judges Nigel Lythg-
oe and Mary Murphy. For those seeking 
familiarity, longtime host Cat Deeley 
has returned for the show’s 17th season.

***

Q: I heard that “Live PD” is final-
ly coming back. Why did it go 

off the air in the first place? — H.S.

A: “Live PD” was canceled two 
years ago during a time of 

national protests against police brutal-
ity, and also was accused of destroying 
video footage of a suspect who died 
in police custody. The A&E channel 
on which “Live PD” aired has stated, 
however, that it never was asked to 
turn over its footage, but that instead, 
the Austin Police Department investi-
gated the incident using its own offi-
cers’ body cam footage. Whatever the 
reason, “Live PD” was canceled. 

Host and producer Dan Abrams 
recently announced that a new pro-
gram is on the horizon, but it’ll have 
a different title and format. “One 
Patrol: Live” will air Friday and Sat-
urday nights this summer on the Reelz 

Network. According to “Entertain-
ment Weekly,” changes to the show 
include giving “local residents, within 
the communities of the departments 
appearing on the show, a first-hand 
perspective as they ride along with 
officers followed by ‘One Patrol: Live’ 
cameras on live nights.” Abrams also 
promises that the new series will “pro-
mote transparency.” 

***

Q: What is Jason Bateman going 
to do next now that “Ozark” 

has ended? — A.M.

A: Now that his hit Netflix series 
“Ozark,” in which he starred 

and directed, has concluded, Jason 
Bateman isn’t staying idle for long. 
He’s part of an all-star cast in an 
upcoming untitled movie about the his-
tory of Nike’s pursuit of its partnership 
with NBA superstar Michael Jordan. 
Ben Affleck will do double duty this 
time as star and director, with Bateman 
co-starring as longtime Nike executive 
Rob Strasser. The film will be available 
on Amazon once it’s released.

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.

Leah Remini

King Features W
eekly Service

June 20, 2022

Depositphotos



Page 8  Lakeview  Newspaper www.LakeviewNewspaper.com July, 2022

FAMILY FEATURES 

If you’re seeking inspiration to take mealtime from 
bland and boring to new and vibrant, look no further 
than these at-home fiesta recipes. With options 
ranging from tongue-tingling spice to smooth, 

creamy and simply delicious, you can call on global 
flavors to bring life to your kitchen. 

This menu from “The New York Times” bestselling 
cookbook author and recipe developer Stephanie Banyas 
offers delightful flavor fusions from around the world. 
The lively tastes of the Spicy Shrimp Remoulade in 
Lettuce Leaves and Mexican Style Paella with Chicken 
and Sausage pop with the high-quality ingredients of 
Fresh Cravings Salsas. 

These boldly flavored salsas are made with vine-
ripened tomatoes, crisp onions, zesty peppers and spices. 
Plus, they’re never cooked or pasteurized, meaning 
you’re enjoying a vibrant dip that’s never soggy or dull. 
Available in a range of heat levels among restaurant 
style, chunky and pico de gallo, they complement any 
at-home fiesta. 

For a fiery, zesty twist, this Red Pepper Chickpea 
Soup with Gazpacho Relish and Tortilla Croutons calls 
for Fresh Cravings Hummus, as its ideal creamy texture 
and savory taste balances out the spice. Made with a 
short list of high-quality ingredients like chickpeas, 
tahini and Chilean extra-virgin olive oil, this hummus 
has a smooth, creamy mouthfeel. 

“The hummus adds loads of flavor and makes this 
thick, rich soup totally dairy and gluten free, so there is 
no need for heavy cream, cornstarch or flour,” Banyas 
said. “It’s as beautiful to look at as it is delicious to eat.”

To find more fiesta-worthy recipe ideas, visit 
freshcravings.com. 

Mexican Style Paella with Chicken and Sausage
Recipe courtesy of Stephanie Banyas
Servings: 4-6
 1  container (16 ounces) Fresh Cravings Chunky Salsa  
   (mild or medium)
 12  ounces chicken tenders, patted dry
 1  teaspoon kosher salt, plus additional, to taste, divided 
  freshly ground black pepper, to taste
 3  tablespoons vegetable oil, divided
 12  ounces fully cooked chicken sausage or pork  
   sausage links
 3  cups low-sodium canned chicken stock, water  
   or combination 
 2  cups long-grain rice
 1  cup frozen peas
 1/4  cup chopped fresh cilantro or parsley
  lime wedges
Remove 1/2 cup salsa and set aside. In blender or food processor, 
process remaining salsa until smooth. 

Put chicken in bowl, add 1/2 cup pureed salsa and toss to coat. Cover 
and marinate at least 30 minutes, or up to 2 hours in refrigerator. 

In large, high-sided saute pan over high heat, heat 2 tablespoons 
oil until it begins to shimmer. Season chicken with salt and pepper, 
to taste, and cook until both sides are golden brown and just cooked 
through, about 3 minutes per side. Remove to plate, loosely tent 
with foil and let rest 10 minutes then slice into 2-inch pieces.

Add remaining oil to pan and heat until shimmering; cook sau-
sage until golden brown on both sides, about 3 minutes per side. 
Remove to plate, loosely tent with foil and let rest 10 minutes. Slice 
on bias into 2-inch pieces.

Wipe out pan with paper towels. Add remaining pureed salsa and 
stock; bring to boil. Add rice and 1 teaspoon salt. Bring mixture 
to boil, cover and reduce heat to medium-low; cook until liquid is 
absorbed and rice is tender, about 18 minutes. 

Remove from heat and sprinkle peas on top. Let sit, covered with 
lid, 5 minutes. Fluff with fork then stir in chicken, sausage, peas and 
cilantro. Spoon remaining salsa on top.

Spicy Shrimp Remoulade in 
Lettuce Leaves
Recipe courtesy of Stephanie Banyas
Yield: 8 leaves
Shrimp:
 1/2  cup Fresh Cravings Chunky Salsa  
   (mild or medium)
 9  cups water, divided
  ice water
 1  lime, sliced
 12  sprigs cilantro
 1  teaspoon kosher salt
 1  pound fresh shrimp (31–35), peeled  
   and deveined 

Remoulade Sauce:
 3/4  cup mayonnaise
 1  tablespoon whole-grain mustard
 2  teaspoons fresh lime juice
 1/2  teaspoon chile powder or  
   smoked paprika
 1/2  teaspoon sugar
 1/4  teaspoon salt
 1/4  teaspoon black pepper
 1/2  cup Fresh Cravings Chunky Salsa  
   (mild or medium), drained well
 1/4  cup chopped fresh cilantro leaves
 1/4  cup green onion, thinly sliced, plus  
   additional for garnish

 8  butter or Boston lettuce leaves
  cilantro leaves, for garnish
  lime wedges, for garnish
  chopped black olives, for  
   garnish (optional)
  chopped hard-cooked eggs, for  
   garnish (optional)
To make shrimp: In food processor or blender, 
blend salsa with 1 cup water until smooth. 

Fill large bowl with ice water; set aside. 
Transfer salsa mixture to large saucepan and 
add remaining water, lime slices, cilantro 
sprigs and salt. Bring to boil over high heat; 
stir in shrimp, cover, turn off heat and let 
shrimp poach off heat in liquid 10 minutes. 

Drain in colander. Transfer shrimp to ice 
bath and let sit 5 minutes. Drain again.

To make remoulade sauce: In large bowl, 
whisk mayonnaise, mustard, lime juice, 
chile powder, sugar, salt and pepper until 
combined; fold in salsa. 

Put half of remoulade sauce in large bowl. 
Fold in shrimp and cilantro, adding remoulade 
as needed to make mixture creamier; taste for 
seasoning. Cover and refrigerate at least 30 min-
utes, or up to 6 hours. 

Arrange lettuce cups on platter. Spoon equal 
portions shrimp mixture into lettuce cups. 
Garnish with cilantro leaves; lime wedges; 
black olives, if desired; and eggs, if desired.

Red Pepper Chickpea Soup  
with Gazpacho Relish and 
Tortilla Croutons
Recipe courtesy of Stephanie Banyas
Servings: 2 
	 1/4		 cup	finely	diced	seeded	 
   English cucumbers
	 1/4		 cup	finely	diced	seeded	 
   Roma tomato
	 2		 tablespoons	finely	diced	red	onion
	 2		 tablespoons	finely	chopped	 
   fresh cilantro leaves
 1  lime, juice only, divided 
  salt, to taste
  pepper, to taste
 2  cups canned low-sodium vegetable  
   stock, divided
 1/2  cup Fresh Cravings Restaurant  
   Style Salsa (mild or medium) 

 1  container (10 ounces) Fresh  
   Cravings Roasted Red  
   Pepper Hummus

  tri-color fried tortilla strips
In small bowl, combine cucumber, tomato, 
onion and cilantro. Add half the lime juice 
and season with salt and pepper, to taste. 
Let sit at room temperature. 

In blender or food processor, process 1 cup 
stock and salsa until smooth. 

Pour mixture into medium saucepan. Add 
remaining stock and hummus, season with 
salt and pepper, to taste, and bring to boil 
over high heat. Reduce heat to medium-low 
and simmer until slightly thickened, about 
15 minutes. Remove from heat and stir in 
remaining lime juice. 

Divide soup between two bowls and top 
with relish and tortilla strips. 

Spicy Shrimp Remoulade in Lettuce Leaves

Red Pepper Chickpea Soup with Gazpacho Relish and Tortilla Croutons

Mexican Style Paella with Chicken and Sausage
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Grilled Burgers
Fire up the grill! There’s something 

about cooking and eating outside that 
just can’t be duplicated indoors.
 16  ounces extra-lean ground tur- 
  key or beef
 3/4  cup finely chopped onion
 1/2  cup plus 1 tablespoon (2¼  
  ounces) dried fine bread 
  crumbs
 1/4  cup reduced-sodium ketchup
 2  teaspoons prepared yellow  
  mustard
 1  teaspoon prepared horseradish
 1  teaspoon Worcestershire  
  sauce
 1/4  cup fat-free milk

1. In a large bowl, combine meat, 
onion and breadcrumbs. Add ketchup, 
mustard, horseradish, Worcestershire 
sauce and milk. Mix well with hands 
until well-combined.

2. Using a 1/2 cup measuring cup as 
a guide, shape into 6 patties. Place on 
hot grill, and grill for about 6 minutes 
on each side or until desired doneness. 
Good served on small hamburger buns 
or eaten as “steaks.” Makes 6 servings.

• Each serving equals: 175 calories, 
7g fat, 15g protein, 13g carbohydrate, 
199mg sodium, 1g fiber; Diabetic 
Exchanges: 2 Meat, 1/2 Starch/
Carbohydrate

© 2022 King Features Syndicate, Inc.
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Campfire Swiss Steak
This main dish is so easy, you’ll 

want to camp out under the stars more 
often. And for those of you who con-
sider sleeping in a motel as “roughing 
it,” you can always make it at home.
 3  tablespoons all-purpose flour
 4  (4-ounce) lean minute or  
  cube steaks
 1½  cups shredded carrots
 1/2  cup chopped onion
 1/2  cup chopped green bell pepper
 1/2  cup finely chopped celery
 2  cups chopped raw potatoes
 1  cup (one 8-ounce can) tomato  
  sauce
 1  teaspoon dried parsley flakes
 1/8  teaspoon black pepper

1. Cut four (18-inch) pieces of dou-
ble thickness, heavy-duty aluminum 
foil. Lightly spray each piece with 
butter-flavored cooking spray. Place 
flour in flat saucer. Coat steaks on 
both sides with flour. Place each steak 
on piece of prepared foil.

2. In medium bowl, combine carrots, 
onion, green pepper, celery and pota-
toes. Evenly place about 1 1/2 cups 
vegetable mixture over each steak. In 
small bowl, combine tomato sauce, 
parsley and black pepper. Spoon 
about 1/4 cup of sauce mixture evenly 
over top of each. Wrap securely.

3. Bake on grill or over campfire 
coals for 30 to 40 minutes, turning 
every 10 minutes to prevent burning. 
Or, arrange packets on a baking sheet 
and bake in an oven preheated to 350 
F for 1 hour. Serves 4.

• Each serving equals: 278 calories, 
6g fat, 28g protein, 28g carb., 460mg 
sodium, 3g fiber; Diabetic Exchanges: 
3 Meat, 2 Vegetable, 1 Starch.

© 2022 King Features Syndicate, Inc.
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Summer Peach Salad
Nothing says summer quite like a 

juicy fresh peach! Stir that peach into 
a delectable creamy salad, and you’re 
speaking heavenly wonders. Serve 
this to family or friends and just wait 
to hear the compliments for the cook!
 3  cups (3 medium-sized) peeled  
  and chopped fresh peaches
 1  tablespoon diet lemon-lime  
  soda
 1  (4-serving) package sugar- 
  free lemon gelatin
 1  cup boiling water
 1  cup reduced-calorie whipped  
  topping
 1  cup seedless green grapes,  
  halved

1. Place 1 cup of sliced peaches and 
soda in a blender container. Cover and 
process on CHOP for 30 seconds or 
until smooth. In a large bowl, com-
bine dry gelatin and boiling water. 
Mix well to dissolve gelatin. Stir in 
blended peaches. Refrigerate for at 
least 15 minutes.

2. Fold in whipped topping. Add 
remaining 2 cups chopped peaches 
and grape halves. Mix gently just to 
combine. Pour mixture into an 8-by-8-
inch dish. Refrigerate until firm, about 
3 hours. Cut into 8 servings.

• Each serving equals: 61 calories, 
1g fat, 1g protein, 12g carb., 3mg 
sodium, 1g fiber; Diabetic Exchanges: 
1 Fruit.

© 2022 King Features Syndicate, Inc.
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Mixed Grill
 1/2  cups orange marmalade
 2  tablespoons lemon juice
 1  tablespoon fresh rosemary,  
  or 1 teaspoon dried rosemary  
  leaves, chopped, crushed
 3/4  teaspoon salt
 6  fully cooked bratwurst,  
  knockwurst or frankfurters
 1  (3½-pound) chicken, cut into  
  quarters
  Tomato wedges, for garnish

1. In small bowl, mix orange marma-
lade, lemon juice, rosemary and salt.

2. Cut a few slashes in each bratwurst 
to prevent them from bursting while 
cooking.

3. Place chicken quarters on grill 
over medium heat; cook until golden 
on both sides, about 10 minutes. Then 
to avoid charring, stand chicken pieces 
upright, leaning one against the other. 
Rearrange pieces from time to time 
and cook until fork-tender and juices 
run clear when pierced with knife, 
about 25 minutes longer. During last 
10 minutes of cooking, place bratwurst 
on same grill. Brush chicken quar-
ters and bratwurst frequently with 
orange-marmalade mixture.

4. Garnish with tomato wedges to 
serve. Serves 6.

• Each serving without tomatoes: 
About 613 calories, 39g total fat (13g 
saturated), 162mg cholesterol, 875mg 
sodium, 30g carbohydrate, 41g 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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Fresh Lemon Bars
A classic American sweet that has 

been winning over kids and adults 
for years. Our recipe is super-simple, 
with a crispy cookie bottom and a 
tangy lemon custard.
 1½  cups all-purpose flour (see  
  step 2)
 3  tablespoons all-purpose flour  
  (see step 4)
 1/2  cup confectioners’ sugar (see  
  step 2)
 1  tablespoon confectioners’  
  sugar (see step 5)
 3/4  cup (1½ sticks) margarine or  
  butter, cut into small pieces
 2  large lemons
 3  large eggs
 1  cup granulated sugar
 1/2  teaspoon baking powder
 1/2  teaspoon salt

1. Preheat oven to 350 F. Line 13- 
by 9-inch metal baking pan with foil; 
lightly grease foil.

2. In medium bowl, combine 1 1/2 
cups flour and 1/2 cup confection-
ers’ sugar. With pastry blender or 
two knives used scissor-fashion, cut 
in margarine or butter until mixture 
resembles coarse crumbs.

3. Sprinkle crumb mixture evenly in 
pan. With floured hands, firmly pat 
crumbs onto bottom of pan to form 
a crust. Bake crust 15 to 17 minutes 
until lightly browned.

4. Meanwhile, grate peel from lem-
ons to equal 1 teaspoon and squeeze 
juice to equal 1/3 cup. In large bowl, 
with mixer at high speed, beat eggs 
until thick and lemon-colored, about 
3 minutes. Reduce speed to low; add 
lemon juice, lemon peel, granulated 
sugar, baking powder, salt and remain-
ing 3 tablespoons flour, and beat until 
blended, occasionally scraping bowl.

5. Pour lemon filling over warm 
crust. Bake 15 minutes or until filling 
is just set and golden around edges. 
Remove pan to wire rack. Place 
remaining 1 tablespoon confection-
ers’ sugar in sieve and use to sprinkle 
over warm filling. Cool completely in 
pan on wire rack.

6. When cool, cut lengthwise into 3 
strips, then cut each strip crosswise 
into 12 bars. To store, cover pan and 
refrigerate.

• Each serving: About 90 calories, 
4g total fat (1g saturated), 18mg cho-
lesterol, 90mg sodium, 12g total car-
bohydrate, 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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Charred Shrimp  
and Avocado Salad

Turn up the tropical vibes with pine-
apple, avocado and shrimp.
 2½  pounds large peeled and dev- 
  eined shrimp 
 5  tablespoons olive oil 
  Kosher salt 
  Pepper
 1/2  small pineapple, peeled,  
  trimmed and sliced 1/2-inch  
  thick
 2  tablespoons fresh lemon juice
 1/2  small red onion, thinly sliced
 1/2  English cucumber, sliced into  
  half-moons
 1/2   bunch Upland watercress
 1  avocado, quartered

1. Toss shrimp with 2 tablespoons 
oil and 1/2 teaspoon each salt and 
pepper. Heat grill pan, grill or broil-
er. Brush pineapple with 1 table-
spoon oil. Grill or broil (in batches on 
rimmed baking sheets) until pineap-
ple is slightly charred and shrimp are 
opaque throughout, about 3 minutes 
per side on the grill, or 6 to 8 minutes 
in broiler (rotating pan and turning 
food over halfway through).

2. Meanwhile, in large bowl, whisk 
together lemon juice, remaining 2 
tablespoons oil and 1/4 teaspoon each 
salt and pepper. Toss with onion.

3. Cut grilled pineapple into smaller 
pieces. Add to bowl with onion along 
with cucumber and shrimp, and toss 
to combine. Fold in watercress and 
avocado. Serves 4.

• Each serving: About 420 calories, 
23.5g fat (3.5g saturated), 35g pro-
tein, 1,595mg sodium, 20g carbohy-
drate, 4g fiber

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

© 2022 Hearst Communications, Inc.
All rights reserved

Peachy Frozen Yogurt
Served as a fruity dessert or snack, 

our creamy Peachy Frozen Yogurt 
delivers a double dose of peach flavor 
and only 1 gram of fat per serving.
 1  bag (10- to 12-ounce) frozen  
  sliced peaches
 2  containers (6 ounces each)  
  low-fat peach yogurt
 1  tablespoon sugar

1. In food processor with knife blade 
attached, process frozen peaches until 
finely shaved. Add yogurt and sugar. 
Process just until smooth. Serve 
immediately. Serves 4.

2. If not serving right away, pour into 
9- by 9-inch metal baking pan; cover 
and freeze 1 hour for best texture.

• Each serving: About 130 calories, 
1g total fat (1g saturated), 6mg cho-
lesterol, 50mg sodium, 28g carbohy-
drate, 2g dietary fiber, 4g 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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Drunken Chocolate Figs
Dipped in dark chocolate and driz-

zled with a made-in-minutes port 
syrup, fiber-rich fresh figs instantly 
transform into a simple-meets-sophis-
ticated finale to summer supper.
 1  cup ruby port wine
 1/2  cup sugar
 1  cinnamon stick
 3  ounces bittersweet chocolate
 12  fresh ripe green or black figs

1. In heavy-bottomed 2-quart sauce-
pan, heat port, sugar and cinnamon 
stick to boiling on high. Reduce heat 
to medium and cook 13 minutes, stir-
ring frequently to prevent syrup from 
boiling over (syrup will reduce by 
half). Remove from heat and cool to 
room temperature (syrup will thicken 
as it cools).

2. Meanwhile, line cookie sheet with 
waxed paper. Place chocolate in micro-
wave-safe small bowl or cup. Heat, 
covered with waxed paper, in micro-
wave on High 1 minute or until choco-
late is almost melted. Stir until smooth.

3. With fingers, hold 1 fig and dip 
into melted chocolate, leaving top 
half uncovered. Shake off excess 
chocolate. Place chocolate-covered 
fig on prepared cookie sheet. Repeat 
with remaining figs and chocolate.

4. Place chocolate-covered figs in 
refrigerator 15 minutes or until choc-
olate is set. Figs will keep at room 
temperature up to 2 hours. If not 
serving right away, refrigerate figs up 
to 12 hours. To serve, arrange figs on 
4 dessert plates and drizzle with port 
syrup. Serves 4.

• Each serving: About 350 calories, 
8g total fat (5g saturated), 8mg cho-
lesterol, 5mg sodium, 73g total carbo-
hydrate, 7g dietary fiber, 3g 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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Grilled Burgers
Fire up the grill! There’s something 

about cooking and eating outside that 
just can’t be duplicated indoors.
 16  ounces extra-lean ground tur- 
  key or beef
 3/4  cup finely chopped onion
 1/2  cup plus 1 tablespoon (2¼  
  ounces) dried fine bread 
  crumbs
 1/4  cup reduced-sodium ketchup
 2  teaspoons prepared yellow  
  mustard
 1  teaspoon prepared horseradish
 1  teaspoon Worcestershire  
  sauce
 1/4  cup fat-free milk

1. In a large bowl, combine meat, 
onion and breadcrumbs. Add ketchup, 
mustard, horseradish, Worcestershire 
sauce and milk. Mix well with hands 
until well-combined.

2. Using a 1/2 cup measuring cup as 
a guide, shape into 6 patties. Place on 
hot grill, and grill for about 6 minutes 
on each side or until desired doneness. 
Good served on small hamburger buns 
or eaten as “steaks.” Makes 6 servings.

• Each serving equals: 175 calories, 
7g fat, 15g protein, 13g carbohydrate, 
199mg sodium, 1g fiber; Diabetic 
Exchanges: 2 Meat, 1/2 Starch/
Carbohydrate

© 2022 King Features Syndicate, Inc.
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Bacon Beer Bread
I’m a teetotaler by choice. But I’ll 

tell you this — this bread will be on 
the menu as often as I can get my 
hands on nonalcoholic beer
 3/4  cup nonalcoholic beer
 1/4  cup water
  Sugar substitute to equal 2  
  tablespoons sugar, suitable  
  for baking
 2  tablespoons Dijon Country  
  Mustard
 2  tablespoons reduced-calorie  
  margarine
 3  cups bread flour
 1/2  teaspoon table salt
 1½  teaspoons active dry yeast
 1/2  cup purchased real bacon bits
 1/4  cup chopped green onion

1. In baking pan container, combine 
beer, water, sugar substitute, mustard 
and margarine. Add flour and salt. Make 
an indentation on top of dry ingredients. 
Pour yeast into indentation.

2. Follow your bread machine 
instructions for a 1 1/2-pound loaf. 
Add bacon bits and onion when “add 
ingredients” signal beeps. Continue 
following your machine’s instructions.

3. Remove loaf from machine and 
place on wire rack to cool. Makes one 
1 1/2-pound loaf. Freezes well. Makes 
12 servings.

• Each serving equals: 146 calories, 
2g fat, 6g protein, 26g carb., 348mg 
sodium, 1g fiber; Diabetic Exchanges: 
1 1/2 Starch.

© 2022 King Features Syndicate, Inc.
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Bacon Beer Bread
I’m a teetotaler by choice. But I’ll 

tell you this — this bread will be on 
the menu as often as I can get my 
hands on nonalcoholic beer
 3/4  cup nonalcoholic beer
 1/4  cup water
  Sugar substitute to equal 2  
  tablespoons sugar, suitable  
  for baking
 2  tablespoons Dijon Country  
  Mustard
 2  tablespoons reduced-calorie  
  margarine
 3  cups bread flour
 1/2  teaspoon table salt
 1½  teaspoons active dry yeast
 1/2  cup purchased real bacon bits
 1/4  cup chopped green onion

1. In baking pan container, combine 
beer, water, sugar substitute, mustard 
and margarine. Add flour and salt. Make 
an indentation on top of dry ingredients. 
Pour yeast into indentation.

2. Follow your bread machine 
instructions for a 1 1/2-pound loaf. 
Add bacon bits and onion when “add 
ingredients” signal beeps. Continue 
following your machine’s instructions.

3. Remove loaf from machine and 
place on wire rack to cool. Makes one 
1 1/2-pound loaf. Freezes well. Makes 
12 servings.

• Each serving equals: 146 calories, 
2g fat, 6g protein, 26g carb., 348mg 
sodium, 1g fiber; Diabetic Exchanges: 
1 1/2 Starch.

© 2022 King Features Syndicate, Inc.
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Fresh Lemon Bars
A classic American sweet that has 

been winning over kids and adults 
for years. Our recipe is super-simple, 
with a crispy cookie bottom and a 
tangy lemon custard.
 1½  cups all-purpose flour (see  
  step 2)
 3  tablespoons all-purpose flour  
  (see step 4)
 1/2  cup confectioners’ sugar (see  
  step 2)
 1  tablespoon confectioners’  
  sugar (see step 5)
 3/4  cup (1½ sticks) margarine or  
  butter, cut into small pieces
 2  large lemons
 3  large eggs
 1  cup granulated sugar
 1/2  teaspoon baking powder
 1/2  teaspoon salt

1. Preheat oven to 350 F. Line 13- 
by 9-inch metal baking pan with foil; 
lightly grease foil.

2. In medium bowl, combine 1 1/2 
cups flour and 1/2 cup confection-
ers’ sugar. With pastry blender or 
two knives used scissor-fashion, cut 
in margarine or butter until mixture 
resembles coarse crumbs.

3. Sprinkle crumb mixture evenly in 
pan. With floured hands, firmly pat 
crumbs onto bottom of pan to form 
a crust. Bake crust 15 to 17 minutes 
until lightly browned.

4. Meanwhile, grate peel from lem-
ons to equal 1 teaspoon and squeeze 
juice to equal 1/3 cup. In large bowl, 
with mixer at high speed, beat eggs 
until thick and lemon-colored, about 
3 minutes. Reduce speed to low; add 
lemon juice, lemon peel, granulated 
sugar, baking powder, salt and remain-
ing 3 tablespoons flour, and beat until 
blended, occasionally scraping bowl.

5. Pour lemon filling over warm 
crust. Bake 15 minutes or until filling 
is just set and golden around edges. 
Remove pan to wire rack. Place 
remaining 1 tablespoon confection-
ers’ sugar in sieve and use to sprinkle 
over warm filling. Cool completely in 
pan on wire rack.

6. When cool, cut lengthwise into 3 
strips, then cut each strip crosswise 
into 12 bars. To store, cover pan and 
refrigerate.

• Each serving: About 90 calories, 
4g total fat (1g saturated), 18mg cho-
lesterol, 90mg sodium, 12g total car-
bohydrate, 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

WE HAVE LOTS OF BBQ SAUCES FOR THE SUMMER
CHECK OUT OUR TANGY, SWEET AND SMOKEY FLAVORS

Drunken Chocolate Figs
Dipped in dark chocolate and driz-

zled with a made-in-minutes port 
syrup, fiber-rich fresh figs instantly 
transform into a simple-meets-sophis-
ticated finale to summer supper.
 1  cup ruby port wine
 1/2  cup sugar
 1  cinnamon stick
 3  ounces bittersweet chocolate
 12  fresh ripe green or black figs

1. In heavy-bottomed 2-quart sauce-
pan, heat port, sugar and cinnamon 
stick to boiling on high. Reduce heat 
to medium and cook 13 minutes, stir-
ring frequently to prevent syrup from 
boiling over (syrup will reduce by 
half). Remove from heat and cool to 
room temperature (syrup will thicken 
as it cools).

2. Meanwhile, line cookie sheet with 
waxed paper. Place chocolate in micro-
wave-safe small bowl or cup. Heat, 
covered with waxed paper, in micro-
wave on High 1 minute or until choco-
late is almost melted. Stir until smooth.

3. With fingers, hold 1 fig and dip 
into melted chocolate, leaving top 
half uncovered. Shake off excess 
chocolate. Place chocolate-covered 
fig on prepared cookie sheet. Repeat 
with remaining figs and chocolate.

4. Place chocolate-covered figs in 
refrigerator 15 minutes or until choc-
olate is set. Figs will keep at room 
temperature up to 2 hours. If not 
serving right away, refrigerate figs up 
to 12 hours. To serve, arrange figs on 
4 dessert plates and drizzle with port 
syrup. Serves 4.

• Each serving: About 350 calories, 
8g total fat (5g saturated), 8mg cho-
lesterol, 5mg sodium, 73g total carbo-
hydrate, 7g dietary fiber, 3g 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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Theft on the 800 block 
of West Agatite Avenue.

Assault on the 500 
block of West Cornelia 
Avenue.

Theft on the 3200 block 
of North Clark Street.

Theft on the 2000 block 
of West Grace Street.

Theft on the 3600 block 
of North Broadway.

Theft on the 3200 
block of West Belmont 
Avenue.

Theft on the 1000 
block of West Roscoe 
Street.

Assault on the 5700 
block of North Christia-
na Avenue.

Assault on the 3400 
block of North Clark 
Street.

Robbery on the 4700 
block of North Ra-
venswood Avenue.

Theft on the 4200 
block of West Melrose 
Street.

Theft on the 3700 
block of West Cortland 
Street.

Burglary on the 5200 
block of North Kimball 
Avenue.

Assault on the 3200 
block of West Addison 
Street.

Vandalism on the 
5000 block of North 
Rockwell Street.

Assault on the 1500 
block of West Sheridan 
Avenue.

Burglary on the 5200 
block of North Kimball 
Avenue.

Arrest on the 3500 
block of West Montrose 
Avenue.

Assault on the 2000 
block of West Arthur 
Avenue.

Vandalism on the 
3500 block of North 
Clark Street.

Assault on the 2700 
block of West Augusta 
Boulevard.

Assault on the 4900 
block of North Ken-
more Avenue.

Assault on the 4900 
block of North Ken-
more Avenue.

Burglary on the 2600 
block of North Western 
Avenue.

Theft on the 700 block 
of West Foster Avenue.

Theft on the 4900 
block of Nortk Kedzie 
Avenue.

Arrest on the 2500 
block of West Armitage 
Avenue.

Assault on the 2400 
block of West Divisiuon 
Street.

Theft on the 1500 
block of West Sunny-
side Avenue.

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

Robbery on the 900 
block of west Fullerton 
Avenue.

Theft on the 5300 block 
of North Broadway.

Theft on the 4000 
block of North South-
port Avenue.

Assault on the 1700 
block of North Ashland 
Avenue.

Theft on the 1400 
block of North Ashland 
Avenue.

Assault on the 2400 
block of North Milwau-
kee Avenue.

Assault on the 3200 
block of West Addision 
Street.

Theft on the 2600 
block of West Division 
Street.

Theft on the 4600 block 
of North Marine Drive.

Theft on the 900 block of 
North Michigan Avenue.

Vandalism on the 
3500 block of North 
Clark Street.

Assault on the 
4900 block of North 
Kenmnore Avenue.

Assault on the 4000 
block of North Leavitt 
Street.

Burglary on the 2600 
block of North Western 
Avenue.

Theft on the 5200 block 
of North Clark Street,

Theft on the 1500 block of 
North Clybourn Avenue.

Theft on the 1400 
block of West Montrose 
Avenue.

Assault on the 4300 
block of North Albany 
Avenue.

Arrest on the 3500 
block of West Montrose 
Avenue.

Assault on the 900 
block of North Hoyne 
Avenue.

Burglary on the 5200 
block of North Kimball 
Avenue.

Arrest on the 3400 
block of West Pierce 
Avenue.

Arrest on the 2300 
block of West Chicago 
Avenue.

Vandalism on the 5000 
block of West Rockwell 
Street.

Theft on the 2500 
block of West Belden 
Avenue.

Shooting on the 6400 
block of South Marsh-
field.

Theft on the 1400 
block of West Montrose 
Avenue.

Assault on the 4300 
block of North Albany 
Avenue.

Theft on the 1600 
block of West Division 
Street.

Theft on the 4600 
block of North Marine 
Drive.

Assault on the 3400 
block of North Clark 
Street.

Theft on the 1000 
block of West Roscoe 
Street.

Theft on the 3600 block 
of North Broadway.

Theft on the 1200 
block of North Honore 
Street.

Theft on the 5200 
block of 2300 block of 
West Wilson Avenue.

Theft on the 4200 block of 
North Winthrop Avenue.

Assault on the 4600 
block of North Western 
Avenue.

Theft on the 1400 
block of West Leland 
Avenue.

Theft on the 2000 block 
of North Clark Street.

Assault on the 1700 
block of North Ashland 
Avenue.

Theft on the 1400 
block of North Ashland 
Avenue.

Theft on the 1600 block 
of West Division Street.

Robbery on the 900 
block of West Fullerton 
Avenue.

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

Theft on the 5300 block 
of North Broadway.

Theft on the 4000 
block of North South-
port Avenue.

Theft on the 3700 
block of North Halsted 
Street.

Assault on the 400 
block of West Huron 
Street.

Theft on the 1200 block 
of West Le Moyne Street.

Theft on the 5700 
block of North Sheri-
dan Road.

Arrest made on the 
200 block of West Su-
perior Street.

Theft on the 1200 
block of West Melrose 
Street.

Robbery on the 4700 
block of North Ra-
venswood Avenue.

Theft on the 1400 block of 
West Montrose Avenue.

Theft on the 2200 
block of North Stockton 
Drive.

Theft on the 2500 block 
of North Belden Avenue.

Theft on the 1600 
block of West Division 
Street.

Theft on the 800 block 
of West Eastman 
Street.

Theft on the 800 block 
of Agatite Avenue.

Assault on the 500 
block of West Cornelia 
Avenue.

Theft on the 3200 block 
of North Clark Street.

Theft on the 2000 block 
of West Grace Street.

Theft on the 700 block 
of West Foster Drive.

Vandalism on the 
1400 block of North 
State Parkway.

Theft on the1500 block of 
West Sunnyside Avenue.

Theft on the 900 block of 
West Fullerton Avenue.
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“Republicans believe every day
is the Fourth of July, but the 
democrats believe that every 

day is April 15.”
Ronald Reagan

“Silence is golden.
Duct tape is silver.”

 Unknown

“Unless your name is Google,
stop acting like you know

everything.”
Unknown

“Why do they call it rush hour
when nothing moves?”

Robin Williams

SHOP LOCAL
Make a difference in your community

TIME TO 
DE-CLUTTER

Place a classified ad in
Lakeview Newspaper  to

buy or sell your items.

You know it's time for 
Summer cleaning. 

See page 15 your ad will  appear in 
the August edition of  Lakeview.
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FAMILY FEATURES 

Longer days and lighter schedules make summer perfect for 
relaxing, having fun outdoors and spending time with loved 
ones. However, more physical activity and time spent in the 
sun can also translate to increased health and safety risks.

As you and your family enjoy the warmth and sunshine while 
swimming, biking, grilling, playing on the playground and more this 
summer, remember these precautions from the experts at the American 
Heart Association.

Watch for Signs of Heat Stress
On hot summer days, be alert for signs of heat illnesses, such as 
heat cramps, heat exhaustion or heat stroke. Even when it doesn’t 
seem extreme, heat and humidity can take a toll. Some signs of 
heat-related illness include muscle pain, cramps or spasms; heavy 
sweating; paleness; dizziness; headache; nausea or vomiting; 
confusion; fainting or unconsciousness; high body temperature 
(greater than 100 F) with dry skin; and rapid pulse. If you experi-
ence any of these symptoms, take a break, drink some water and 
find shade or air conditioning to cool off. If symptoms worsen or 
vomiting occurs, seek medical attention.

Stay Hydrated
Staying hydrated is important for optimal body functioning, especially 
during the hot and humid months. If you plan to spend a lot of time 
outdoors, frequently consuming water and foods with high water content 
– melons, lettuce and cucumbers, for example – can help replace the 
fluids lost via sweat. In addition, be aware of the signs and symptoms 
of mild dehydration, including a dry or sticky mouth; dry, cool skin; 
headache; or muscle cramps. More severe cases may include dry, shriveled 
skin; irritability or confusion; dizziness; rapid heartbeat; rapid breathing; 
fatigue; and unconsciousness. 

Learn CPR
As summertime activities expose people of all ages to risks, it’s 
important to be trained in CPR – or cardiopulmonary resuscitation – an 
emergency lifesaving procedure that is performed when the heart stops 
beating. If performed immediately, it can double or triple a cardiac 
arrest victim’s chance of survival, according to the American Heart 
Association. However, only about 40% of people who experience out-
of-hospital cardiac arrest receive help before professionals arrive.

Because about 74% adult and 87.5% of child out-of-hospital cardiac 
arrests happen in homes, you will likely be trying to save the life of 
someone you love – a child, spouse, parent or friend – if called upon to 
perform CPR. Hands-Only CPR is recommended for members of the 
general public who see someone suddenly collapse. Call 9-1-1, or send 
someone to do so, then push hard and fast in the center of the person’s 
chest until medical assistance arrives. Use an AED, if available, following 
the prompts. Conventional CPR is the next step and involves chest 
compressions and mouth-to-mouth breathing but should only be used by 
health care professionals and those trained to perform it correctly.

Protect Skin from the Sun
While it’s easy to get caught up enjoying activities outdoors, remember 
to take steps to protect your skin from the sun’s damaging rays. Limit 
your time in the sun, especially during the midday hours when the rays 
are strongest, and wear sunscreen to help reduce your risk of sunburn, 
skin cancer and the early onset of wrinkles. Experts recommend sun-
screen with an SPF of 30 or higher. Wearing sunglasses, a hat and cool, 
long-sleeved clothing can further limit exposure when outdoors for 
long periods of time.

Play Safe
Each year, emergency departments treat more than 200,000 children 
under the age of 14 for playground-related injuries, according to 
the Centers for Disease Control and Prevention (CDC). Choose 
age-appropriate parks and playgrounds for your children and keep 
precautions like these in mind: teach children to take turns as pushing 
or roughhousing can result in accidents or injuries, check metal slides before use to prevent burns, remind kids 
to be careful walking near moving swings and encourage them to go one at a time on slides that are clear of 
other children. Also be sure to use proper protective gear for other outdoor activities like biking or watersports 
and have a first-aid kit on-hand, complete with bandages, gauze pads, medical tape, antibiotic ointment, 
antiseptic wipes or spray and aspirin.

Swim Safely
Whether enjoying the pool, beach, lake or river, bodies of water can be dangerous if appropriate precautions 
aren’t taken. In fact, drowning is among the top five causes of unintentional injury death in the United States, 
according to the CDC. Avoid swimming alone, especially in natural bodies of water that aren’t clear and may 

present strong currents or underwater obstacles, and don’t overestimate your swimming ability. Designating an 
undistracted “water watcher,” wearing life jackets, ensuring someone in your group knows CPR and avoiding 
alcohol consumption are also safe practices to keep in mind while swimming.

Be Smart with Fire
Firing up the grill and lighting fireworks are often synonymous with summertime, but open flames pose safety 
hazards. Never leave a grill unattended, always grill outdoors and keep children and pets away from the grilling 
area. When it comes to fireworks, keep a safe distance once lit, don’t point fireworks toward anyone’s face or 
body, never allow young children to play with them, avoid relighting fireworks that do not function properly 
and keep a bucket of water or fire extinguisher nearby when lighting.
For more tips on CPR and first aid, visit cpr.heart.org or download the Knowledge Booster app.

Photos courtesy of Getty Images

Staying Safe 
in the Water

Spending time in or around water 
is one of the joys of summer, but it 
comes with some risks. Stay safe on 
and near water with these tips from 
the American Heart Association:
Learn to Swim – For children 
ages 1-14, drowning is the second-
leading cause of unintentional 
injury death after motor vehicle 
crashes, according to the CDC. 
Basic swim ming skills like floating 
and safely enter ing and exiting the 
water can help reduce the risk.
Learn CPR – Accidents can 
happen in or around water. In the 
event of a drowning, the American 
Heart Association recommends 
rescue breaths along with chest 
compressions.
Remember Life Jackets – Water 
wings, floaties and kickboards aren’t 
substitutes for a U.S. Coast Guard-
approved life jacket.
Secure the Pool – Install fencing 
with self-closing gates at least 4 feet 
tall to separate the pool from the 
house and yard.
Clear Out Pool Toys – Make sure 
children aren’t tempted to play 
unsupervised by removing toys 
from the water and storing them  
in a secure location.
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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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Think nobody 
reads small ads? 

You are! 
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HAPPY BIRTHDAY
JOYCE!

Hope your Birthday is 
as spectacular as you 

are.
George

Summer Cleaning
Sell Your Stuff  in a 

classified ad!

Fourth of July Fireworks 
Can Traumatize Pets

DEAR PAW’S CORNER: Please 
remind your readers that the noise 
and flash of fireworks can trauma-
tize pets! Last year, my son and his 
partner took their dog “Bliss” to a 
Fourth of July festival. Someone set 
off a string of firecrackers a few feet 
from the booth they were visiting. 
Bliss bolted and pulled her leash out 
of my son’s hand. She ran straight 
out into the road. Luckily, the cars 
all stopped, and one of the drivers 
caught her. Afterward she remained 
very anxious. Bliss now takes medi-
cation to stay calm, and it’s difficult 
to take her to unfamiliar places. 
Please urge people not to set off fire-
works; go to a professional display 
and leave the pets at home. — Judith 
in Lake City, Florida

DEAR JUDITH: You told them, and 
I thank you! I’m very sorry to hear that 
Bliss was traumatized, and I hope your 
son is able, through medication and 
training, to improve her confidence.

Bliss’ parents didn’t do anything 
wrong in taking her to the festival, but 
their experience shows how others’ 
irresponsibility can have consequenc-
es for pets, and that owners have to 
be alert and ready to handle potential 
problems. 

The Fourth of July can be a trying 
day for pets. Crowded parties and loud 
fireworks can really stress them out. 
Large fireworks displays are no dif-
ferent than big thunderstorms to most 
pets, and should be treated as such.

If fireworks will be within earshot 
of your home this holiday, prepare a 
safe area for your pet to shelter where 
the noise will not bother it as badly. If 
a ThunderShirt works for your dog (or 
cat), use it. Don’t bring pets to fireworks 
displays, and if you’re setting off back-
yard fireworks, put your pets inside.

Send your comments, questions or tips 
to ask@pawscorner.com.
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ARIES (March 21 to April 19) Be 
prepared to face some challenges 
stirred up by an envious colleague. 
Your best defense is the Arian’s innate 
honesty. Stick with the truth, and 
you’ll come out ahead.

TAURUS (April 20 to May 20) 
Your sensitivity to the needs of others 
is admirable. But be careful to avoid 
those who would take unfair advan-
tage of your good nature, especially 
where money is involved.

GEMINI (May 21 to June 20) Hav-
ing an optimistic attitude is fine, as far 
as it goes. But don’t be lulled into a 
false sense of confidence. There still 
are problems to deal with before you 
can totally relax.

CANCER (June 21 to July 22) You 
might feel somewhat “crabby,” as 
you fuss over plans that don’t seem 
to work out. Maybe you’re trying too 
hard. Ease up and let things happen 
without forcing them.

LEO (July 23 to August 22) Heed that 
keen Leonine instinct. It’s trying to tell 
you to delay making a decision until 
you’re sure there are no hidden prob-
lems that could cause trouble later on.

VIRGO (August 23 to September 
22) This is a good time to reach out to 
those who might be nursing hurt feel-
ings over recent events. Best advice: 
Ignore any pettiness that could delay 
the healing process.

LIBRA (September 23 to October 
22) Your understanding helps a col-
league get through a difficult peri-
od. Although you didn’t do it for a 
reward, be assured that your actions 
will be repaid down the line.

SCORPIO (October 23 to Novem-
ber 21) You score some high marks 
in the workplace, which will count 
in your favor when you face the pos-
sibility of changing direction on your 
current career path.

SAGITTARIUS (November 22 to 
December 21) Your goal lies straight 
ahead. Stay focused on it and avoid 
distractions that could throw off your 
aim and cause potentially detrimental 
delays.

CAPRICORN (December 22 to 
January 19) Keep that burst of exu-
berance in check and resist pushing 
through your new project before it’s 
ready. In your personal life, a family 
member again needs help.

AQUARIUS (January 20 to Febru-
ary 18) Paying attention to your work 
is important this week. But so are your 
relationships with those special peo-
ple in your life. Make time for them 
as well.

PISCES (February 19 to March 
20) Good news. Someone is about to 
repay a long-standing debt. But be 
warned. That same someone could 
try to charm you into lending it back 
unless you say no and mean it.

BORN THIS WEEK: You are 
sensitive to matters that involve your 
home and family. You would make 
a fine family-court judge or social 
worker.
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                                            founded 1893 

Central Savings 
Serving the Community for over 129 Years 

 

 
Central Savings Rated 

“Outstanding” for Community Reinvestment! 
An “Outstanding” CRA rating is achieved by fewer than 10% of banks in the nation. 

 
 

24 Month Jumbo CD 
1.00% *APY 

 
$100,000 Minimum Balance 

 
*Annual Percentage Yield (APY) is effective as of 06/29/22 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 
Deposit Accounts Not Required 

 
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 
      
 

             
 
 


