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POWER MONEY SCANDAL

The Consumer Prod-
uct Safety Commis-
sion is responsible 
for regulating house-
hold products and 
appliances, includ-
ing stoves. Richard 
Trumka Jr., from 
that agency, let it be 
known that the agen-
cy could soon in-
crease regulation of 
gas  stoves and was 
considering a ban.  
As the gas stove ban 
would only apply to 
new construction, 
restaurants and res-
idences currently us-
ing gas ranges will 
not be affected, as of 
yet.
How did this all get 
started? New stud-
ies  have some peo-
ple concerned about 
the environmental 
and health damage 
from gas stoves.  It’s 
been shown that gas 
stoves produce nitro-
gen dioxide, meth-
ane, and volatile 
organic compounds 
which can lead to 
an increased risk of 
developing asthma, 
cancer, and other 
chronic illnesses.  
No one is coming to 
your house to dis-
connect your stove 
but here’s what you 
need to know about 
using your gas stove 
now to make it safer.
Keep the air in 
your kitchen clean-

er when you cook 
by running your ex-
haust fan, which can 
help vent gases out 
of your home. Open 
a window while using 
the stove to let fresh 
air into the kitchen 
and the house to 
reduce the concen-
tration of pollutants 
in your house.  In-
vest in an air puri-
fier.  HEPA air purifi-
ers can help reduce 
pollutants in your air 
along with allergens, 
bacteria, and virus-
es.  Find other  ways 
to cook.  There are 
many electric appli-
ances you can use 
to cook your meals, 
from slow cookers 
to air fryers. Switch 
from a gas stove to 
an electric stove.  
The new Inflation 
Reduction Act offers 
rebates of up to $840 
for getting a new 
electric or induc-
tion stove, and up to 
$500 for any electri-
cal work you need to 
have done to make 
the switch. OR, 
as Republican Rep. 
Ronny Jackson of 
Texas said, “If the 
maniacs in the White 
House come for my 
stove, they can pry 
it from my cold dead 
hands. “COME AND 
TAKE IT!!”

It’s campaign season 
and Lori Lightfoot is 
facing a tough re-elec-
tion campaign. Right 
now she is involved 
in an e-mail scandal 
which will be investi-
gated by the Chicago 
Inspector General’s 
office.  The alleged 
ethics violation stems 
from a letter that was 
emailed by her deputy 
campaign manager to 
teachers through their 
CPS emails seeking 
students to volunteer 
for the campaign  in ex-
change for class credit. 
The email asked teach-
ers to “please share 
this opportunity” with 
their students about an 
“externship program”  
It went on to say that 
they’re looking for “en-
thusiastic, curious and 
hardworking young 
people eager to help 
Mayor Lightfoot win 
this spring.” During a 
press conference, the 
mayor said the “well-in-
tentioned” campaign 
staff member responsi-
ble has been spoken to 
and that her campaign 
is using this incident 

as a learning moment.  
The backlash has been 
swift and called uneth-
ical by several critics 
and several of the may-
or’s challengers.  Chi-
cago Inspector General 
Deborah Witzburg said, 
“What I can say is that 
we take the issue of the 
misuse of city resourc-
es for political purpos-
es really seriously, that 
represents an abuse 
of a public position for 
political gain.” Lightfoot 
apologized calling it a 
mistake and said that 
her campaign will co-
operate with all inves-
tigations.  The Chicago 
Teachers Union, which 
is supporting Bran-
don Johnson, a Cook 
County Commissioner 
and former Chicago 
teacher and union or-
ganizer, is calling for 
accountability.

Some of Lightfoot’s 
biggest battles have 
been with the Chicago 
Teachers Union, which 
backed her opponent 
in Lightfoot’s first run 
for mayor.  The two 
sides clashed during 

an 11-day teachers 
strike in 2019 and 
fought over returning 
to in-school instruction 
during the pandemic.  
CTU Vice President 
Jackson Potter said, 
“I think the bottom line 
is we have to hold our 
elected leaders ac-
countable, you know, 
she’s responsible to 
follow the rules like 
everybody else.”  It’s 
not quite clear on how 
long the investigations 
will take.  Due to time 
frames set out in the 
ethics ordinance, there 
may be no resolution 
to this case before the 
election, but this still 
may remain a political 
cloud hanging over the 
mayor’s campaign.

Money is another is-
sue facing the mayor.  
Her campaign spent 
twice as much as she 
raised during the last 
three months of 2022 
as she launched ex-
pensive television ads 
to rebuild momentum 
in her bid for reelec-
tion.  She launched her 
first TV ads in Novem-

ber and spent more 
than $1.9 million on 
advertising in the final 
two months of the year, 
according to the state 
elections board filing.  
She has used her ads 
most recently to go on 
the attack against Gar-
cia and his associa-
tion with former Illinois 
House Speaker Mi-
chael Madigan and al-
leged crypto fraudster 
Sam Bankman-Fried.

Brandon Johnson 
raised more than any 
other candidate during 
the final quarter of the 
year – more than $1.8 
million but spending 
only $578,000.  His 
commercials on TV are 
aimed at introducing 
himself to voters.

Paul Vallas has raised 
$1.1 million and spent 
$840,000 during the fi-
nal quarter of the year.  
Since the end of the 
year, he’s raised anoth-
er $669,000, leaving 
him with $1.8 million on 
hand.  His ads are fo-
cused on crime.

Off ice  of  the  Mayor
c ity  of  ch icago
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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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Copernicus was born in Po-
land to a prosperous merchant 
family. Originally designed for 
a career in church law, he is 
considered the father of mod-
ern astronomy and was the 
first European scientist to pro-
pose that Earth and other plan-
ets revolve around the sun.

• On Feb. 16, 1894, gunslinger 
John Wesley Hardin was par-
doned after spending 15 years 
in a Texas prison for murder. 
Reputed to have fatally shot 
one man merely for snoring, 
Hardin likely killed more than 
40 people, and while he be-
came an attorney after his 
release, the following year he 
took a bullet in the back him-
self in a revenge shooting.

• On Feb. 18, 1937, severe 
dust storms hit five western 
states, resulting in a dozen 
deaths within a few days. Citi-
zens were advised to plug their
window sills and door jambs, 
and hang wet sheets over 
their doors and windows. They 
could taste dirt and dust in 
their food, and the clouds of it 
were so thick that they blocked 
the sun.

• On Feb. 15, 1953, 17-year-
old Tenley Albright, of Boston, 
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Garcia has raised more than $1.4 
million and spent $151,000.  He 
hasn’t spent much campaign cash, 
relying on his name recognition 
due to his 2015 campaign against 
Emanuel and long career in public 
life.  He is expected to spend more 
as Election Day draws near.

Ald. Sophia King of the 4th Ward, 
who represents parts of the down-
town lakefront and the Hyde Park 
neighborhood in the City Coun-
cil, took in $231,000 and spent 
$219,000.

State Rep. Kambium “Kam” Buck-
ner of Chicago raised nearly 
$127,000 and spent $106,000.

Activist Ja’Mal Green raised 
$22,000 and spent $23,000.  He’s 
raised another $53,500 since the 
start of the year, leaving him with 
more than $66,000 in the bank.

With power comes responsibility.  
The people of Chicago are most 
concerned about crime with ho-
micides hitting a 25-year high in 
2021 and other violent crime have 
increased in the city, including car-
jackings.  In response to these con-
cerns, Lightfoot  said, “We’ve made 
progress year-over-year.”  “But I 
recognize that people in the city 
don’t feel safe.”  “We have started 
to change Chicago around for the 
better.”  “I want to finish the job that 
we have started.”, she said during 
a recent debate.

If no candidate receives a majority 
of the vote in the Feb. 28 election, 
the top two vote getters will face off 
in a runoff on April 4.

POWER MONEY SCANDAL
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became the first American fe-
male to win the world figure 
skating championship at an 
outdoor rink in Davos, Switzer-
land, with all seven judges giv-
ing her a first-place vote. Three 
years later, at the Winter Olym-
pics, she also became Amer-
ica’s first female skating gold 
medalist.

• On Feb. 14, 1962, Jacque-
line Kennedy led a virtual tour 
of the White House’s state 
rooms, which she had recent-
ly refurbished. Wearing a red 
wool dress and pearls, she 
described the mansion’s an-
tiques, furnishings and historic 
portraits to a wide TV audience 
at home, earning both critical 
praise and an honorary Emmy.

• On Feb. 13, 1974, the Sym-
bionese Liberation Army, which 
had kidnapped 19-year-old 
heiress Patricia Hearst, de-
manded a ransom in the form 
of $70 worth of food to be given
to every needy Californian — 
an exchange that could cost as 
much as $400 million.

• On Feb. 17, 2007, customs 
officers in Sydney, Australia, 
freed Sylvester Stallone after 
holding him for several hours 
and confiscating items from his 
staff members’ suitcases. Offi-
cials claimed X-rays revealed 
banned products but refused 
to give any further details, and 
Stallone called the incident “a 
misunderstanding.” The actor 
was in Australia to promote his 
Rocky Balboa character.

The Trump-Biden 
embrace

America may not want a Trump-
Biden rematch, but Donald Trump and 
Joe Biden sure do.

A CNN poll late last year showed 
that 6 in 10 Republicans and  
Republican-leaning independents 
want a different GOP nominee in 
2024, and a roughly similar proportion 
of Democrats hope for a nominee oth-
er than Biden. 

Not that either man is inclined to pay 
any attention. 

Trump wants revenge against a pres-
ident who humiliated him in 2020 and 
who, with an approval rating in the mid-
40s, would seem ripe for the picking. 

Biden wants to run against a per-
sistently unpopular, controversy 
-plagued former president whom he 
beat once before and used to great 
effect as a foil in the 2022 midterms. 

Trump’s best argument is that his 
policies were better than Biden’s. 

Biden’s best argument is that he’s not 
Trump. 

It’s the weirdest, and most dispiriting, 
symbiotic relationship in politics. It’s 
the career politician soaked in conven-
tional politics versus the upstart devel-
oper with zero respect for rules. The 
establishmentarian versus the populist. 
Boring versus erratic. And ... unpopular 
versus unpopular, as well as, now that 
you mention it, old versus old. 

If Biden stepped aside, Trump might 
feel a little less driven to run, whereas 
if Trump declined to run, Democrats 
would have to be much more nervous 
about how Biden would match up 
against a younger, less toxic opponent. 

As it is, the weakness of each is a 
motivator and prop for the other. 

Just consider: It’s probably a good 
rule of thumb not to run a presidential 
candidate who’s under federal investi-
gation for mishandling classified doc-
uments. But does that rule hold when 
your candidate could well be running 
against another candidate also under 
federal investigation for mishandling 
classified documents?

Such are the imponderables that a 
potential Biden-Trump rematch pres-
ents. Both can point at the other and try 
to argue, in effect, “Hey, your special 
counsel investigation is much worse 
than my special counsel investigation.”

Trump tucked into this debate in 
his characteristic fashion. In a Truth 
Social post, he mocked Biden for hav-
ing classified documents “on the damp 
floor” of his “flimsy, unlocked, and 
unsecured” garage, whereas Mar-a-
Lago is “a highly secured facility.” (Of 
course, Biden famously insisted that 
his garage was locked — he has a clas-
sic Corvette to protect, after all).

Biden’s team and allies have made 
the opposite case that, in contrast to 
Trump, his mistakes were inadvertent 
and immediately reported to authori-
ties. Regardless of the merits, there’s 
no doubt that Biden’s possession 
of classified documents materially 
assists Trump in his case; it might save 
him from indictment.

By the same token, Trump’s posses-
sion of classified documents materially 
assists Biden in his case; the discovery 
of the documents in Biden’s various 
unsecure locations may be a fiasco, but 
not one as drawn out and legally fraught 
as the Mar-a-Lago drama.

It’s a little like both parties running 
candidates in the 1972 campaign who 
had authorized break-ins, or in a 1980 
campaign who had presided over  
double-digit inflation. 

Now, it’s entirely possible that the 
second season of Trump versus Biden 
never makes it to production. Despite 
all signs indicating that he wants to 
run again, Biden might pull up short 
because he doesn’t feel up for it. For his 
part, Trump has a significant chance of 
winning the Republican nomination, 
yet it isn’t a gimme, and it shouldn’t 
help him that Biden and the Democrats 
so obviously want to run against him, 
just as they wanted to run against so 
many of his acolytes last November. 

If the prospect of returning to 2020 is 
unappealing, look on the bright side: 
We never really left. 

Trump has never let us forget that he 
lost to Biden (although he prefers to 
refer to it as getting the election stolen 
from him), while Biden has never let 
us forget that Trump is waiting in the 
wings. 

Despite their enmity, both men want 
and need each other politically, wheth-
er that’s what the country is interested 
in or deserves, or not.

Rich Lowry is editor of the National 
Review.

© 2023 by King Features Synd., Inc.

FROM KING FEATURES WEEKLY SERVICE, 

628 Virginia Drive, Orlando, FL 32803 

CUSTOMER SERVICE: 800-708-7311 EXT. 257   

THE RICH LOWRY COLUMN #12345_20230130  

FOR RELEASE JAN. 30, 2023

By Rich Lowry  



www.LakeviewNewspaper.comFebruary, 2023 Lakeview  Newspaper Page 3

32

Coal Scuttles
A fireplace takes a lot of watching 

and “feeding” if it is going to keep a 
room warm. Today’s wood-burning 
fireplaces use logs cut to the right size 
to fit into the fireplace. A metal basket 
holds the logs behind andirons, and a 
fire screen blocks the ashes and cin-
ders from spilling out into the room. 
The poker is a tool used to turn or move 
burning logs. The shovel removes the 
ashes when the fire is put out. But what 
is the use of the big box with a lid that 
is on the floor next to the fireplace?

The box is called a coal scuttle. They 
were first used in the 18th century to 
hold lumps of coal for the fire. By 
1850, coal had been replaced by logs, 
but the box is still called a coal scuttle. 
The box could also be used to collect 
ashes when the fire was out. 

This coal scuttle is made of oak with 
brass trim. It was made about 1900 in 
the shape of an earlier example with 
four round feet and a metal lining. It 
sold for $125 at a DuMouchelles auc-
tion in Detroit.

* * *

Q: When I was little, before I had 
my ears pierced, my mother 

let me play dress-up with vintage 
clip-on earrings that originally 
belonged to her mother and aunt. 
Were clip-on earrings more popular 
than pierced? When did ear pierc-
ing become more common?

A: Clip-on earrings were a 20th 
century invention. The first ear-

rings were for pierced ears. Post and 
stud earrings appeared in the mid-
1800s, but by the end of the century, 
people saw piercings as barbaric. Ear-
rings with screw backs were invented 
in 1894 as an alternative to piercing. 
Clip-on earrings were patented in the 
1930s. Pierced ears became fashion-
able again in the 1960s. As the styles 
changed, new owners sometimes put 
new backings on older style earrings, 
changing from clip-on to pierced and 
vice versa.

* * *
TIP: Pictures above a bed or sofa 

should fill about two thirds of the 
space. Hang a large picture or a group 
of small ones. Be sure the lowest pic-
ture will not be bumped by a person on 
the bed or sofa.

* * *
CURRENT PRICES

Game board, two-sided, checkers 
and Chinese checkers, pine, hexag-
onal shape, black frame, turquoise 
and black checkerboard on one side, 
multicolor Chinese checker board on 
reverse, c. 1925, 23 inches, $95. 

Advertising tin, Crawford’s Bis-
cuits, steam roller truck shape, red and 
black, hinged roof opens to biscuits, 
front of boiler with logo and “William 
Crawford & Sons Ltd., Biscuit Man-
ufacturers, Edinburgh, Liverpool & 
London,” 7 1/2 inches, $615. 

Toy, piano player, Le Petit Pianiste, 
man seated at piano, sways back and 
forth, hands move across keys, plays 
chime music, wood, metal, cloth, Fer-
nand Martin, France, 6 inches, $1,165. 

Looking to declutter, downsize or 
settle an estate? Kovels’ Antiques & 
Collectibles Price Guide 2022 by Ter-
ry and Kim Kovel has the resources 
you’re looking for.

© 2023 King Features Synd., Inc.

A coal scuttle wasn’t always used for 
coal; it could hold logs or collect ashes. 
This one from about 1900 sold for $125 

at DuMouchelles in Detroit.
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COVID … It’s Still Here
According to the Centers for Disease 

Control and Prevention, the number of 
COVID cases has steadily risen since 
December. Earlier in the fall, COVID 
took a short break while the flu and 
RSV (respiratory syncytial virus) 
made it to center stage. Those illnesses 
are now waning a bit, and here comes 
COVID again.

It doesn’t help that we have a new 
variant — an offshoot of Omicron, 
the XBB.1.5 — taking off around the 
country. By Christmas nearly half the 
cases of COVID were that new variant, 
so it’s growing.

Seniors, as usual, are being hit hard 
with those in the age 70+ range being 
the largest group affected, followed by 
ages 60-69.

If you’re hesitant to go back to being 
extremely careful, we’re experienc-
ing what some doctors are calling the 
Senior Wave. It means the numbers 
on a graph show that the largest group 
affected with hospitalizations are 
seniors.

Which means it’s still not time to let 
down our guard. If anything, it means 
renewing our efforts to stay safe. Fre-
quent handwashing, wearing a mask in 
the store, even if you’re the only one 
who is, staying out of large groups ... 
we know how to do this. 

And like it or not, we should. The 
growing number of seniors being 
hospitalized or dying due to COVID 
should shake up all of us.

Another, and possibly even more 
accurate, statistic for the spread of 
COVID is the wastewater. This is 
where municipalities test the sewage 
for COVID. People can hide their 
exposure and illness by using the 
at-home tests we all received in the 
mail, thereby skewing the “official” 
numbers, but the sewage in an area is 
sure to be more accurate.

To see the wastewater data by coun-
ty, go online to CDC.gov and search 
for “National Wastewater Surveillance 
System” (NWSS). 

© 2023 King Features Synd., Inc.

FROM KING FEATURES WEEKLY SERVICE, 

628 Virginia Drive, Orlando, FL 32803 

CUSTOMER SERVICE: (800) 708-7311 EXT. 

257   

SENIOR NEWS LINE #12345_20230123  

FOR RELEASE JAN. 23, 2023

By Matilda Charles  

• During World War II, the Lay-Z-Boy 
company had to stop producing reclin-
ers because of the war effort. Instead, 
they used their production facility to 
mass produce (we hope much more 
comfortable) seats for tanks and other 
military vehicles.

• Champagne was originally a holy 
wine.

• The only people guaranteed to 
get Super Bowl rings, regardless of 
a game’s outcome, are the referees, 
though their rings aren’t nearly as large 
or valuable as that of the players.

• In the 1880s, a railroad signalman 
named James Edwin Wide taught a 
South African baboon to perform his 
job by recognizing the whistles that 
indicated a train was about to change 
tracks. Dubbed “Signalman Jack,” the 
animal performed his duties so well 
that not only was he formally hired at 
a salary of 20 cents per day and half 
a bottle of beer per week, he carried 
on for nine years until his death from 
tuberculosis in 1890.

• Trees were not around for 90% of 
Earth’s history.

• Queen lead singer Freddie Mercu-
ry’s overbite resulted from four extra 
teeth in his upper jaw. He refused to 
have them removed, however, for fear 
the surgery would affect his voice and 
vocal range.

• In the 2015 film “Jurassic World,” 
Chris Pratt’s character carries a stain-
less Marlin 1895 — the only firearm 
on Marlin’s website that’s rated for a 
T-Rex. 

• Two churches in Vrontados, Greece, 
have a particularly unconventional way 
of marking the Easter holiday: They 
fire rockets at each other! While they 
used to use cannons, those were out-
lawed. The tradition has been carried 
out for at least four centuries. 

***
Thought for the Day: “The heart of 

man is very much like the sea, it has its 
storms, it has its tides and in its depths it 
has its pearls too.” —Vincent Van Gogh
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Scammers Nabbed in 
False Claims Cases

It’s not the brightest of individu-
als who try to con the Department of 
Veterans Affairs out of goods, ser-
vices and money. They eventually get 
caught.

A Pennsylvania company has been 
fined $44 million for allegations about 
services they didn’t provide. In this 
false claims case, the service they 
allegedly provided was cardiac mon-
itoring. Instead of doing what they’d 
been contracted to do, when they got 
“busy,” they farmed out the services 
to India. The diagnostic testing and 
monitoring, as well as other services, 
were done by personnel in India who 
weren’t qualified. Patients getting 
health care via the VA, TRICARE, 
Medicare and the Federal Employee 
Health Benefits Program, and likely 
their physicians, had no idea.

To their credit, it was some former 
company employees who blew the 
whistle and brought the whole thing 
to light. (They’ll be getting $8.3 mil-
lion as a reward.) The company, mean-
while, was fined and denied access 
to any further government business, 
right? Wrong. Per the press release, 
the company was put under a five-
year agreement to do assessment and 
internal review to pinpoint compliance 
risk.

In another false claims case, a New 
York man is going to prison for 20 
years for crimes involving investment 
fraud and the sale of nonexistent N95 
masks. Over the years, in a long-term 
Ponzi scheme, he continued to solicit 
money, using new money to fund new 
acquisitions and a fancy lifestyle.

Enter the pandemic and the need for 
masks and personal protective gear 
in hospitals and clinics. Pretending 
to have a direct pipeline to U.S. fac-
tories that could provide those items, 
he conned $7.4 million out of medical 
supply companies that believed they 
were buying the hard-to-get gear. It 
didn’t help that the criminal attempt-
ed to con the VA out of $3 million in 
upfront money for 125 million masks, 
in what would have been a $750 mil-
lion deal. Besides the 20 years in pris-
on, he’ll also be paying back $106 mil-
lion in money he stole from investors.
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1. Which Ismail brother had more 
NFL career receiving yards: Raghib 
“The Rocket” or Qadry “The Missile”?

2. In what U.S. city would you find the 
historic Blue Horizon boxing venue?

3. Georgia Bulldogs Heisman Tro-
phy winner Herschel Walker played 
for what USFL team from 1983-85?

4. “Bad As I Wanna Be” is a 1996 
autobiography by what five-time 
NBA champion?

5. The Daphne Akhurst Memorial 
Cup is presented to the women’s singles 
champion of what tennis tournament?

6. Name the standout wide receiver 
for the University of Richmond Spi-
ders and 1986 NFL draft pick by the 
Detroit Lions who flew two missions 
onboard Space Shuttle Atlantis?

7. A metatarsophalangeal joint sprain 
is an athletic injury commonly known 
as what?

Answers
1. Raghib with 5,295 yards (Qadry 

had 5,137).
2. Philadelphia.
3. The New Jersey Generals.
4. Dennis Rodman.
5. The Australian Open.
6. Leland D. Melvin.

© 2021 King Features Syndicate, Inc.
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1. Which Ismail brother had more 
NFL career receiving yards: Raghib 
“The Rocket” or Qadry “The Missile”?

2. In what U.S. city would you find the 
historic Blue Horizon boxing venue?

3. Georgia Bulldogs Heisman Tro-
phy winner Herschel Walker played 
for what USFL team from 1983-85?

4. “Bad As I Wanna Be” is a 1996 
autobiography by what five-time 
NBA champion?

5. The Daphne Akhurst Memorial 
Cup is presented to the women’s singles 
champion of what tennis tournament?

6. Name the standout wide receiver 
for the University of Richmond Spi-
ders and 1986 NFL draft pick by the 
Detroit Lions who flew two missions 
onboard Space Shuttle Atlantis?

7. A metatarsophalangeal joint sprain 
is an athletic injury commonly known 
as what?

Answers
1. Raghib with 5,295 yards (Qadry 

had 5,137).
2. Philadelphia.
3. The New Jersey Generals.
4. Dennis Rodman.
5. The Australian Open.
6. Leland D. Melvin.

© 2021 King Features Syndicate, Inc.
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Diet Is Powerful Tool  
to Boost Heart Health

DEAR DR. ROACH: I have a 
strong history of premature heart 
disease in my family, and I have been 
having some unpleasant side effects 
of blood pressure medicine. I decid-
ed to try a completely plant-based 
diet: grains, vegetables, legumes, 
fruit, seeds and nuts.

After about a month on the new 
diet, my total cholesterol dropped 44 
points to 159, and the other numbers 
went from borderline to normal, as 
measured by my cardiologist. My 
blood pressure, which was often high 
in the mornings (typically 150+/90), 
was 118/68 this morning. I’ve only 
lost about 5 pounds in the past cou-
ple of months, and I’m probably still 
8-10 pounds overweight.

I am pleased with the results, but 
why didn’t any of my doctors rec-
ommend this? — J.S.B.

ANSWER: Diet is a powerful tool 
for improving overall health, especial-
ly heart health. I believe it is underem-
phasized by most physicians.

Changing from a meat-based diet to a 
mostly plant-based diet often prompts 
improvements in blood pressure, cho-
lesterol and weight. Your results are 
better than most, but by no means 
unheard of. You haven’t said how you 
feel, but many people feel more ener-
getic as well. Many others are able to 
come off of some (occasionally all) 
of their medications, which of course 
reduces side effects.

Why don’t physicians recommend 
it? I think it’s a combination of rea-
sons. Some doctors don’t realize how 
powerful the effects of dietary change 

can be. A good deal of patients are 
highly resistant to making changes, 
so physicians are used to their dietary 
advice failing. Also, taking the time 
to get an accurate diet history is hard, 
personalizing dietary advice is harder, 
and writing a prescription is easy.

It is not necessary to have a 100% 
vegan diet like yours to experience a 
benefit. A mostly plant-based diet has 
substantial benefits. It’s easier for some 
people to make incremental changes.

***
DEAR DR. ROACH: I’ve been 

taking Viagra for several years, 
with good results for my wife and 
me. Recently my prescription drug 
coverage administrator has begun 
restricting my access to 12 pills 
every 30 days. I’ve requested an 
explanation from the company, 
without success. My prescription is 
written by my heart doctor, and he 
is not aware of any reason to restrict 
my access to Viagra. Is there some 
danger in taking Viagra (sildenafil) 
on a regular basis? The literature 
supplied with the prescription, from 
Pfizer, does not indicate a limit on 
use. I’d appreciate your feedback 
on this, as it will affect my wife’s and 
my happiness. — J.R.

ANSWER: The insurance company 
isn’t worried about your safety: Silde-
nafil (Viagra) and similar drugs are 
safe for daily use in most people, and 
your cardiologist is certainly the right 
person to make that determination, not 
your insurance company. Instead, the 
drug limits are there to save money for 
the insurance company. People can 
make up their own minds about wheth-
er that is reasonable or not, but it is a 
near-universal finding now.

One way many patients get around 
this (if they are taking 25 mg or 50 mg) 
is to get the larger-size tablet and cut it 
in half (a pill cutter can do this well), 
since the limit is on the number of tab-
lets, not the number of milligrams.

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

© 2020 North America Synd., Inc.
All Rights Reserved
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Supplements Taken  
at Lower Doses Won’t 

Adversely Affect 
Health     

  DEAR DR. ROACH:  I am a healthy 
46-year-old woman who exercises dai-
ly for health, strength, and stress re-
lief. I also want to stay relatively lean. 
In order to maintain muscle mass and 
control fat, I’ve been advised con-
sistently (by a Ph.D. nutritionist and 
a couple of “nutrition coach” train-
ers) to take 1 g of protein per pound 
of body weight daily. They also have 
advised leucine and Lcarnitine supple-
ments. I usually have 1 scoop of whey 
protein (about 25 g) and 1/2 to 1 scoop 
of plant protein daily. I take about 1 g 
of leucine per day. My Lcarnitine sup-
plement is 500 mg.
  My question is, are any, or all, of 
these supplements safe for long-term 
use and are there any concerns or pos-
sible side effects I should be concerned 
about? I have read plenty that recom-
mend them, but the goals for taking 
them are usually short-term.
  Other than having extra protein, my 
diet is slanted away from sugar and 
toward whole foods and lots of vege-
tables. I work out seven days a week, 
including four to five “hard” days of 
cardio and weightlifting and two to 
three “light” days of easy cardio. I also 
stretch and get at least seven hours of 
sleep daily.
  I want to have health, mobility and 
strength as long as possible and want 
to make sure I’m not inadvertently 
hurting the long goal by using supple-
ments now. — M. 
  ANSWER: Understanding advice on 
nutrition and supplements for exercise 
is difficult because the evidence is often 
poorquality and conflicting, probably 
due to the fact that what is effective for 

one person may be ineffective for anoth-
er.
  Carnitine is found naturally in muscle 
and is important in moving fat into the 
mitochondria, where it can be used as 
energy. Carnitine supplementation has 
been shown to improve exercise toler-
ance and increase use of body fat stores 
for energy. It can also improve blood 
and oxygen flow to the muscle if taken 
with large amounts of carbohydrates (the 
study authors used 4 ounces of simple 
sugar in water — more than it sounds 
like you take in, and perhaps more than 
optimal for good health). Carnitine is 
safe at the dose you are taking: At doses 
six times that high, it may cause nausea, 
vomiting and diarrhea.
  Leucine, like valine and isoleucine, is 
a branched-chain amino acid. They are 
“essential,” meaning they cannot be syn-
thesized in the body. They are found in 
red meat and dairy products. They are 
also found in legumes, nuts, grains and 
seeds, but a person on a strict vegan diet 
needs to be careful to mix these appro-
priately, to get all the essential amino 
acids they need.
  Some claim that branched-chain amino 
acids reduce fatigue, improve endurance, 
provide fuel for working muscle and re-
duce muscle protein breakdown and 
soreness from exercise, but there is no 
high-quality evidence that they are effec-
tive. A chicken breast contains the equiv-
alent of seven average branched-chain 
amino acid supplement tablets. Leucine 
in the dose you are taking should have no 
adverse effects.
  The standard guideline recommends 
that individuals consume 150 g of  pro-
tein-rich foods daily, for a 2,000 calo-
rie diet. You may be burning more than 
2,000 calories with exercise, but you are 
certainly getting all the protein you need. 
Excess animal protein may worsen kid-
ney function, but plant protein does not 
seem to cause that issue.
  In my opinion, your diet and exercise, 
which are remarkable, are much more 
likely to achieve your goals than your 
supplements, but I do not think the sup-
plements are harming you.

Family History of Breast 
Cancer Prompts Man  to 

Get Examined
  DEAR DR. ROACH:  My mother 
and both of her sisters had breast can-
cer in their 30s, with my mother even-
tually passing after her third bout at 

age 43. They all grew up in the same 
house that I grew up in. I’m now a 
34-year-old father of three small chil-
dren. I don’t want to die early because 
I need to be around for them, but the 
generalized advice I’m seeing is that 
I don’t need a can-cer screening until 
my 40s.
  Am I overly sensitive, or am I miss-
ing something that I should potentially 
screen for? — M.M. 
  ANSWER: With your mother and 
two aunts having breast cancer at such 
a young age, I would be concerned 
about an inheritable cancer gene such as 
BRCA1 and BRCA2. This gene may not 
have been identifiable at the time they 
had their cancers, as the first test became 
available in 1996. It is worth a discussion 
with a genetic counselor to consider test-
ing for you.
  Men with the BRCA1/2 genetic muta-
tions are at risk to develop breast cancer 
themselves and are recommended to do 
monthly breast self- examinations start-
ing at age 35, with a clinician exam year-
ly. A PSA test is also recommended for 
men who are positive for BRCA2 (and 
maybe for men with BRCA1), as men 
with these mutations are more at risk for 
prostate cancer at a younger age than  av-
eragerisk men.
  Although BRCA increases the risk of 
colon cancer, all men should get colorec-
tal cancer screenings at age 45, regard-
less of BRCA status. Those with a strong 
family history of colon cancer should 
speak with an expert about the right time 
to begin screening.
  I honor you for considering your fam-
ily and expect you are doing as much 
as you can with your lifestyle to keep 
yourself healthy. A diet including plenty 
of fresh fruits and vegetables, with little 
to no processed meat, has been shown to 
reduce cancer risk as well as heart dis-
ease risk, which is still the major cause 
of death in industrial societies.
  The most likely causes of death in men 
your age include motor vehicle acci-
dents and suicide. These are not com-
pletely preventable, but driving safely, 
not texting while driving, never driving 
while intoxicated and seeking help with 
symptoms of depression go a long way 
at reducing your immediate risk so that 
you can continue to be there for your 
children.

***

  DEAR DR. ROACH: I first tested 
positive for COVID eight days ago. 
Should I start Paxlovid now? — P.M. 

  ANSWER:  This medicine has made a 
huge reduction in the number of people 
who get so sick from COVID that they 
need to be hospitalized, but only when 
used properly. This means it has to be 
used at the right time — ideally within 
24 hours of getting sick and certainly 
within five days. It’s not likely to be of 
any help to you eight days after symp-
tom onset.
  The medicine is of most value to people 
who are at high risk of severe COVID. 
This includes people who are unvacci-
nated, people over 65 and people with 
high-risk conditions such as advanced 
HIV, organ transplantation or other se-
vere problems with the immune system 
(including cancer chemotherapy and 
similar powerful drugs used for autoim-
mune diseases). Healthy, younger, vacci-
nated people with initial mild to moder-
ate symptoms are at low risk for severe 
COVID (as of the time of this writing, 
with the omicron strains currently cir-
culating) and do not benefit much from 
Paxlovid. 

Chalazions Continue to 
Develop in Both Eyelids
  DEAR DR. ROACH: Are oral anti-
biotics ever prescribed to treat chal-
azions, in addition to eye drops and 
ointment? I have had two this year for 
seemingly no reason. They were treat-
ed with tobramycin eye drops, oint-
ment and warm compresses. The first 
one didn’t resolve with those meds 
and was excised surgically. That eyelid 
then became infected without a chal-
azion and was treated with a second 
round of antibiotic drops. It remains a 
bit puffy and pinkish in color, which I 
chalked up to the new normal appear-
ance.
  Now, a chalazion has developed in the 
other eyelid. I don’t wear eye makeup 
and use an eyelid cleanser recommend-
ed by my ophthalmologist. I am an 
otherwise healthy 76-year-old woman. 
Could there be a systemic bacterial or 
viral infection causing chalazions to 
keep developing? — M.W. 
  ANSWER: The terms for different 
types of eyelid lesions can be a bit con-
fusing. Most people are familiar with a 
stye, which is a localized inflammation 
of the upper or lower eyelid, most com-
monly caused by an infection of one of 
the glands of the external eye, usually 
by the bacteria Staphylococcus aureus. 
A stye is also called a hordeolum. An 

external hordeolum is in the eyelash 
follicle or the lid margin, whereas an in-
ternal hordeolum is inflammation in the 
meibomian glands, the ones that secrete 
mucous to help keep the eyes lubricated.
  Makeup can block these glands and pre-
dispose someone to hordeola. Hordeola 
are treated with warm compresses and 
sometimes by an eye specialist, with a 
combination of antibiotic drops and topi-
cal steroids. Drainage by an ophthalmol-
ogist is necessary if it doesn’t get better 
within one to two weeks. If the infection 
gets into the skin around the eye, it may 
need oral antibiotics.
  A chalazion is not an infection. It’s a usu-
ally painless rubbery mass in the eyelid. 
A chalazion can be a complication of a 
hordeolum, since the glands are blocked 
by inflammation, leading to thickened 
secretions from the gland. Since it’s not 
an infection, neither oral nor topical eye 
antibiotics are useful. These also usually 
get better with warm compresses over 
weeks to months. People with recurrent 
chalazia should be considered for biopsy, 
since they can turn out to be tumors in 
rare circumstances.

***

  DEAR DR. ROACH: I am a 72-year-
old female with numerous health is-
sues, including three types of epilepsy. 
About two years ago, I experienced 
watching my pillow turn into bubbles 
and ants marching across my bedroom 
ceiling. They remained there and did 
not join me in bed, thankfully. After 
some time, they went away — until 
this week. I am awake and alert when 
I see them, and it always happens at 
night. Due to a staphyloma, I only 
have vision in one eye. I was also born 
with cataracts and had those, along 
with age-related ones, removed at age 
69 and 70. I am wondering if these vi-
sions I am experiencing could be yet 
another form of epilepsy. — S.G.
  ANSWER: Although epilepsy can cer-
tainly cause visual hallucinations, they 
usually last only seconds and are not 
normally as complex as what you de-
scribe. Rather, I think this is more likely 
to be Charles Bonnet syndrome, which 
is associated with visual loss (that does 
not have to be complete). These visions 
are usually colored and may stay still 
or move, and hallucinations of animals 
and people are well-described. Moving 
the eyes toward and away from the hal-
lucinations rapidly may suppress them. 
There are available medications to make 
them go away, which some people want 
and others do not. 

Ways to pay down 
your credit card debt
If you have good-to-excel-
lent credit, apply for a bal-
ance-transfer card with a 
0% introductory rate.  Such 
cards can provide some 
breathing room to let you 
pay off that new appliance or 
car repair over time without 
interest.  However, once the 
introductory period ends, the 
interest rate will rise to the 
card’s regular rate, which 
could be even higher than 
the rate you were paying 
before the balance transfer.  
Ideally, try to pay off most 
or all of your balance be-
fore that happens.  Divide 
the amount you owe by the 

number of months in the bal-
ance-transfer period to get 
an idea of how much you 
should try to pay down each 
month.  Wells Fargo, Bank 
of America and Citi-bank 
are offering balance-transfer 
cards with a 0% rate for up 
to 21 months.  Most charge 
a transfer fee of 3% to 5% 
of the balance.  Resist the 
temptation to add to your 
credit card debt, even if you 
get offers for 0% interest on 
new purchases.

Use automatic 
payments to avoid 
being late
The average first time late 
fee for credit card accounts 

in 2019 was $26, and $35 
for those who’d been late in 
the past.  In addition, you in-
stantly start accruing interest 
on any balance once past 
your monthly interest-free 
grace period.  Also, late pay-
ments will affect your credit 
score.  Avoid these nega-
tives by setting up automatic 
monthly payments – either 
through your bank or the 
credit card company  for at 
least the minimum amount, 
or set up alerts to remind you 
when payments are due.

Try to stick with a 
single card
Look for a credit card option 
that earns the most possible 

on every purchase, and stick 
with it for all your shopping 
needs.  

Switching cards for 
a better fit
If you’re paying an annu-
al fee for a credit card with 
rewards that you don’t use, 
call your card issuer to see 
if it could move you to a card 
that’s a better fit.  Switch-
ing cards means you could 
avoid a credit inquiry.  That’s 
a good way to get rid of the 
annual fee without any re-
percussions on your credit.

Spending to get a 
great deal
Many credit cards offer dis-

counts, with conditions.  
They’re great, if they’re on 
things you were going to buy 
anyway.  But buying some-
thing you don’t need on sale 
is not getting a deal.
Carrying a balance has al-
ways been expensive and 
right now the Federal Re-
serve Board continues to 
raise short-term interest 
rates.  Paying the minimum 
amount, over time, will add 
thousands of dollars to the 
amount you owe.
Start the new year on the 
right track and do your best 
to get that credit card debt 
under control.
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• It was writer and cartoonist James
Thurber who made the following sage
observation: “Humor is emotional
chaos remembered in tranquility.”

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

5. “Take Good Care of Her,” byAdam
Wade in 1961. The song was covered
by many others, including Dean Mar-
tin, Sonny James and Elvis Presley.
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Dora and The Lost City of Gold
(PG) — While her parents seek an
ancient city, Dora (Isabel Moner)
is shipped off to a modern U.S. city
school. After a lifetime in the jungle,
she’s way out of her comfort zone. But
not for long. Along with a couple of
high school archetypes, Dora and cous-
in Diego are whisked back to the bush
by some jungle bad guys. They’ll need
to escape and find her parents to save the
day. It must have been difficult to retain
the exuberant innocence of the cartoon
and resist the urge to stray into sarcasm.
After all, Dora is in high school. But
Moner carries the torch beautifully,
taking the best from the wholesome
child explorer and weaving her into a
fish out of water adventure-nerd, all the
while serving self-aware inside jokes
wrapped in a can-do attitude.

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

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

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

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

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

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

Universal Pictures Collection Blu-ray
Ancient Aliens Season 12

© 2019 King Features Synd., Inc.

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

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

1. Ford v Ferrari ............... (PG-13)
Matt Damon, Christian Bale
2. Midway .......................... (PG-13)
Ed Skrein, Patrick Wilson
3. Charlie’s Angels ............ (PG-13)
Kristen Stewart, Naomi Scott
4. Playing With Fire ................(PG)
John Cena, Keegan-Michael Key
5. Last Christmas .............. (PG-13)
Emilia Clarke, Henry Golding
6. Doctor Sleep .......................... (R)
Ewan McGregor, Rebecca Ferguson
7. The Good Liar ....................... (R)
Helen Mirren, Ian McKellen
8. Joker ....................................... (R)
Joaquin Phoenix, Robert De Niro
9. Maleficent: Mistress of Evil (PG)
Angelina Jolie, Elle Fanning
10. Harriet ......................... (PG-13)
Cynthia Erivo, Leslie Odom Jr.
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Top 10 Video On Demand
1. Fast & Furious Presents:
Hobbs & Shaw .................. (PG-13)
Dwayne Johnson
2. The Lion King .....................(PG)
animated
3. The Kitchen ........................... (R)
Melissa McCarthy
4. The Art of Racing in the
Rain ..........................................(PG)
Milo Ventimiglia
5. Toy Story 4 ...........................(PG)
animated
6. Scary Stories to Tell in the
Dark .................................... (PG-13)
Zoe Margaret Colletti
7. Luce ........................................ (R)
Naomi Watts
8. Yesterday ........................ (PG-13)
Himesh Patel
9. Spider-Man: Far From
Home .................................. (PG-13)
Tom Holland
10. Aladdin ...............................(PG)
Will Smith

Top 10 DVD, Blu-ray Sales
1. Fast & Furious Presents:
Hobbs & Shaw .................. (PG-13)
Universal
2. The Lion King .....................(PG)
Disney
3. Toy Story 4 ...........................(PG)
Disney
4. Scary Stories to Tell in the
Dark .................................... (PG-13)
Lionsgate
5. Yellowstone: Season 2 . (TV-MA)
Paramount
6. Spider-Man: Far From
Home .................................. (PG-13)
Sony Pictures/Marvel
7. The Art of Racing in the
Rain ..........................................(PG)
FOX
8. Aladdin .................................(PG)
Disney
9. The Kitchen ........................... (R)
Warner Bros.
10. The Secret Life of Pets ......(PG)
Universal
Sources: comScore/Media Play News
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WE’VE MOVED!
GAS LOGS AND SERVICE

“Everything Everywhere All at 
Once” (R) — Evelyn Quan lives in 
a state of chaos in her everyday life. 
She is the owner of a laundromat and 
mother to her misunderstood daugh-
ter, Joy, and a million other tasks 
always seem to snatch up her atten-
tion. Because of this, her relationships 
begin to fall apart, leading up to one 
seemingly ordinary day when her life 
gets flipped upside down. A version 
of her husband, Waymond, from an 
alternate universe, visits her in need 
of her help from the evil Jobu Tupa-
ki, who plans to destroy each existing 
universe one by one. As this alternate 
Waymond teaches her about the mul-
tiverse, Evelyn learns she has a much 
bigger purpose than she ever imag-
ined in the fight against Jobu. With 
Michelle Yeoh and Ke Huy Quan 
taking home Golden Globes for this 
visually stunning film, “Everything 
Everywhere All at Once” is incredibly 
profound — and a must-watch. Out 
now. (Showtime)

“You People” (R) — Ezra Cohen 
(Jonah Hill) hasn’t had much luck in 
his quest for love, although marriage 
is something he definitely sees in his 
future. When he accidentally wan-
ders in Amira’s (Lauren London) car, 
thinking that she’s his Uber driver, he 
begs her for the chance to make it up 
to her. Ezra and Amira begin to hit it 
off, and Ezra finally feels like he’s 
found the right person for him. As 
he makes plans to propose to Amira, 
Ezra’s friend, Sam, tells him he needs 
to speak with Amira’s family. So, Ezra 
sits down with Amira’s parents (Eddie 
Murphy and Nia Long), and he finds 
that integrating his Jewish family 

with Amira’s Black family isn’t as 
seamless as he thought it’d be. Julia 
Louis-Dreyfus and Mike Epps also 
star in this relatable comedy film, 
co-written by Hill and director Kenya 
Barris. “You People” premieres Jan. 
27. (Netflix)

“Shotgun Wedding” (R) — Orig-
inally starring Armie Hammer as the 
male lead before abuse allegations 
came out against him, this romantic 
comedy film about a destination wed-
ding replaced him with Josh Duhamel 
in the male lead role, with Jennifer 
Lopez as his opposite. They play a 
couple named Tom and Darcy, who 
are about to say their “I do’s” in the 
perfect tropical setting. At first, Tom 
and Darcy think the worst of their 
worries will be dealing with their 
eccentric family members. But then, 
right before the wedding, plans get 
interrupted by a heavily loaded gang 
of criminals. The criminals take Tom 
and Darcy’s families hostage, but 
the couple manages to escape and 
attempts to get help while simulta-
neously running from the captors. Is 
there any better way to start the rest 
of your lives together? This Prime 
Video original film premieres Jan. 27. 
(Prime Video)

© 2023 King Features Synd., Inc.

Courtesy of Elevation Pictures

From left, Stephanie Hsu, Michelle 
Yeoh and Ke Huy Quan star as the 

Wang family in “Everything Every-
where All at Once.”
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Photo Credit: Courtesy of Elevation Pictures  

Photo Caption: From left, Stephanie Hsu, 

Michelle Yeoh and Ke Huy Quan star as the 

Wang family in “Everything Everywhere All At 

Once.”  

1. Who sang “Seasons in the Sun” 
in 1974? Bonus for knowing what the 
song is about.

2. Name the group that recorded 
“The Love You Save.”

3. Who released the popular version 
of “Wild Thing”?

4. Which Kool & the Gang song was 
selected for inclusion in the National 
Recording Registry?

5. Name the song that contains these 
lyrics: “It’s hard for a back street affair 
to be easy, For each hour of happiness 
there’s two hours of pain.”

Answers
1. Terry Jacks. The singer is dying 

and is saying goodbye to family and 
friends.

2. The Jackson 5, in 1970. It stayed 
at the top of the soul charts for six 
weeks. Michael Jackson was 12 years 
old at the time.

3. The Troggs, in 1966. Their name 
came from Troglodytes, who were 
cave dwellers. The Wild Ones version 
of the song in 1965 didn’t chart.

4. “Celebration,” in 1980. It was 
their only song to top the Billboard 
Hot 100 chart.

5. “Any Which Way You Can,” by 
Glen Campbell, in 1980. The song 
was the title track in the film by the 
same name, a sequel to the 1978 film 
“Every Which Way But Loose.” The 
films starred Clint Eastwood and an 
orangutan named Clyde.

© 2023 King Features Syndicate
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• Toothpaste works well as a silver 
polish. Wet your silver, plop a little 
non-gel toothpaste on it and rub gently 
to clean. Rinse well and let it shine.

• A great hint from Mary R. of  
Duluth, Georgia: If the kids are draw-
ing with felt markers and their hands 
get covered with ink, don’t worry. Just 
spray their hands down with hairspray, 
then wipe off the ink with a paper tow-
el. Don’t forget to wash their hands 
afterward!

• Dip your toothbrush in baking 
soda before you add toothpaste when 
brushing your teeth. You get used to 
the taste, but the extra scrub really gets 
your teeth clean, and it’s very inex-
pensive to use. — R.E. in Arizona

• Have clumped-up sugar in the can-
ister? No worries. To keep sugar from 
hardening, add a slice of bread to the 
container from time to time, and leave 
it there a day before removing.

• Use this quick fix for oily hair. Rub 
a small amount of cornstarch into the 
oily areas of your hair. The cornstarch 
will soak up the dirt and oil; you just 
brush it out. 

• A reader from Michigan wonders: 
How can I keep from having static 
head, especially when using a hat? 
The answer: You probably already 
have a tube of lip balm in your pock-
et or purse. Rub some on your palms, 
then run your palms over your hair.

Send your tips to Now Here’s a 
Tip, 628 Virginia Drive, Orlando, 
FL 32803.

© 2023 King Features Synd., Inc. 
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• Research has shown that girls and 
women who watched the TV series 
“The X-Files” were more likely to 
believe in the importance of STEM 
(science, technology, engineering 
and math) and to encourage their own 
daughters and granddaughters to pur-
sue careers in those fields — something 
called “The Scully Effect” after the 
series’ female main character, Dana 
Scully.

• Pentheraphobia is the fear of your 
mother-in-law. There, folks, you now 
have an official name for it.

• In 2006, actor William Shatner, 
beloved by “Star Trek” fans as Captain 
James Tiberius Kirk, sold his kidney 
stone, complete with stent and string, 
to a casino for $25,000. While Shatner 
retained “visitation rights,” the com-
plete proceeds were donated to Habitat 
for Humanity.

• Whack, zoom, out of the way! A 
table tennis ball can travel off the pad-
dle at a speed of 105.6 mph.

• All of the world’s pandas are tech-
nically owned by China. The country 
leases them to zoos in an act called pan-
da diplomacy.

• Ever dreamed of being a swash-
buckling buccaneer? Try attending 
MIT, where after completing courses 
in pistol shooting, fencing, archery and 
sailing, undergraduates can earn a bona 
fide Pirate Certificate. (Note: For enter-
tainment purposes only!)

• On Dec. 19, 1881, Sir William Payne 
Gallwey, a retired conservative member 
of the British Parliament, died while 
out shooting on his estate, Thirkleby 
Park — but not from a gunshot. Instead, 
Gallwey suffered a fall and landed on a 
turnip, sustaining serious internal inju-
ries to which he succumbed a few days 
later.

• Bananas get their curves by turning 
skyward as they grow, to absorb sun-
light.

***
Thought for the Day: “Nobody 

grows old merely by living a number 
of years. We grow old by deserting 
our ideals. Years may wrinkle the skin, 
but to give up enthusiasm wrinkles the 
soul.” — Samuel Ullman

© 2023 King Features Synd., Inc.
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By Lucie Winborne  

1. Avatar: The Way of Water
(PG-13) Sam Worthington, Zoe 
Saldana
2. M3GAN
(PG-13) Allison Williams, Violet 
McGraw
3. Puss in Boots: The Last Wish
(PG) Antonio Banderas, Salma 
Hayek
4. A Man Called Otto
(PG-13) Tom Hanks, John Higgins
5. Plane
(R) Gerard Butler, Daniella Pineda
6. House Party
(R) Andrew Santino, Tosin Cole
7. Black Panther: Wakanda 
Forever
(PG-13) Letitia Wright, Lupita 
Nyong’o
8. The Whale
(R) Brendan Fraser, Sadie Sink
9. Whitney Houston: I Wanna 
Dance with Somebody
(PG-13) Naomi Ackie, Stanley Tucci
10. Waltair Veerayya
(NR) Chiranjeevi, Ravi Teja

© 2023 King Features Synd., Inc.
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• Toothpaste works well as a silver 
polish. Wet your silver, plop a little 
non-gel toothpaste on it and rub gently 
to clean. Rinse well and let it shine.

• A great hint from Mary R. of  
Duluth, Georgia: If the kids are draw-
ing with felt markers and their hands 
get covered with ink, don’t worry. Just 
spray their hands down with hairspray, 
then wipe off the ink with a paper tow-
el. Don’t forget to wash their hands 
afterward!

• Dip your toothbrush in baking 
soda before you add toothpaste when 
brushing your teeth. You get used to 
the taste, but the extra scrub really gets 
your teeth clean, and it’s very inex-
pensive to use. — R.E. in Arizona

• Have clumped-up sugar in the can-
ister? No worries. To keep sugar from 
hardening, add a slice of bread to the 
container from time to time, and leave 
it there a day before removing.

• Use this quick fix for oily hair. Rub 
a small amount of cornstarch into the 
oily areas of your hair. The cornstarch 
will soak up the dirt and oil; you just 
brush it out. 

• A reader from Michigan wonders: 
How can I keep from having static 
head, especially when using a hat? 
The answer: You probably already 
have a tube of lip balm in your pock-
et or purse. Rub some on your palms, 
then run your palms over your hair.

Send your tips to Now Here’s a 
Tip, 628 Virginia Drive, Orlando, 
FL 32803.
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What’s Hot In Hollywood
  HOLLYWOOD — Will Harrison Ford ever 
slow down? The 80-year-old superstar has com-
pleted “Indiana Jones and the Dial of Destiny,” 
due June 30. Then he steps in for the late Wil-
liam Hurt as Thaddeus Ross in “Captain Amer-
ica: New World Order,” due May 3, 2024. July 
2024 brings “Thunderbolts,” where Ford will re-
prise the role of Thaddeus Ross. His Paramount+ 
Western series “1923’ premiered Dec. 18, 2022, 
and will run for two seasons, eight episodes 
each. You’d think Ford would take time to spend 
his $300 million enjoying time with his wife, 
Calista Flockhart, and his children!
  But his 77-year-old co-star, Oscar winner Hel-
en Mirren, is no slouch either. Both “Golda” (as 
in Golda Meir) and “Shazam! Fury of the Gods,” 
with Zachary Levi, hit screens this March, fol-
lowed by “Fast X” and “White Bird: A Wonder 
Story” this May.

***
  In 1968, while shooting celebrities during a 
press screening of Steve McQueen’s film “Bul-
litt,” I got into an altercation with Elliott Gould, 
then married to Barbra Streisand. We four pho-
tographers had to walk backward as they rushed 
out, and when Streisand saw us, she went crazy 
and kept covering her face with her hands, say-
ing “You have enough, don’t you?” I answered 
her with: “If you’d been polite and stopped for 
us, we wouldn’t have to bother you now!”
  An infuriated Gould lunged at me, grabbed my 
heavy Nikon Camera chain, and lifted me off the 
ground. He threw me into the street, pummeling 
me against a parked car. Doctors at UCLA Med-
ical Center said I had a dislocated shoulder as 
well as other injuries. It took three years to get to 
court, at which time I won all three charges for 
battery against him. I was awarded four figures, 
but I told Gould that at the time, it wasn’t about 
money. It was about principal and precedent. 
Everytime I encountered him after that, he was 
civil, saying, “They told me to be nice to you.” 
Once, at a charity event, he offered me a marijua-
na joint as a peace offering, but I declined.
  A few weeks ago, I went into a local Smart & 
Final store, and when I reached the glass cleaner 
aisle, I was astounded to see Elliot Gould there. 
I said to him, “Do you recognize me?” He said, 
“You look familiar.” I replied, “Does the name 
Tony Rizzo mean anything?” “Oh,” he said, 
“You’re that guy who won a lawsuit against 
me.” I said, “I hope you know I never blamed 
you. You, Ryan O’Neal, Don Johnson and Jon 
Peters all acted as Barbra’s protectors when she 
saw photographers and flipped out.” I asked him 
why he was there, and he just said, “My maid 
sent me to get Windex.” Such is the price of fame 

Most Promising Newcomers.
  Of the two, Hussey had a more important 
career. In 1971, she wed Dean Martin’s son 
Dean Paul Martin, of the pop group Dino, 
Desi & Billy. I photographed their Las Vegas 
wedding with the entire Martin clan. In 2015, 
Hussey and Whiting reunited for the British ro-
mantic psychological thriller “Social Suicide.” 
The film went pretty much unnoticed.
  Flash forward to December 2022, when Whit-
ing and Hussey filed a lawsuit through the Los 
Angeles county Superior Court, accusing Par-
amount Pictures (who released “Romeo and 
Juliet”) of sexually exploiting them and dis-
tributing nude images of adolescent children. 
Director Zeffirelli died in 2019 and cannot 
answer for his actions. Apparently, they claim 
Zeffirelli assured them that there would be no 
nudity. They were fitted with flesh colored 
undergarments, but he convinced them to use 
body makeup instead. They claim mental an-
guish and emotional distress has followed them 
in the 55 years since the film’s release.
  Yet Hussey told Variety in 2018, “Nobody my 
age had done that before.” She said that Zef-
firelli shot it tastefully, which was needed for 
the film at a time when nudity was common in 
European films. She also told Fox News, “It 
wasn’t that big of a deal. And Leonard Whiting 
wasn’t shy at all! In the middle of shooting, I 
just completely forgot I didn’t have any clothes 
on.” You can buy a lot of clothes with the $500 
million damages they’re seeking!

and fortune!
  HOLLYWOOD — A 2018 Pennsylvania jury 
found Bill Cosby guilty on three counts of aggra-
vated indecent assault, for drugging and sexually 
violating a woman in his Cheltenham, Pennsylva-
nia, home in 2004. He received a three-year sen-
tence, but in 2021, he was released from prison 
after the Pennsylvania Supreme Court overturned 
his conviction.
  On the heels of his release, Cosby announced plans 
to start touring again in late 2023. His promoter 
claims, “He has hundreds of thousands of support-
ers asking for him to do a show.” Recently, five 
women, including two from “The Cosby Show,” 
filed sexual assault lawsuits against Cosby using a 
new New York law, the Adult Survivors Act, which 
lets victims sue abusers even after the statute of 
limitations expires. Cosby believes, “When I come 
out of this, I’ll be able to perform and be the Bill 
Cosby my audience knows me to be.”
  Still the question persists ... in view of his predato-
ry crimes, will people find anything he says funny?

***
  Here’s another one for the history books. Franco 
Zeffirelli’s 1968 classic “Romeo and Juliet” starred 
then- unknowns Leonard Whiting (16) and Olivia 
Hussey (15), who became overnight sensations af-
ter the success of the film. The film won Oscars for 
cinematography and costume design, and the two 
young actors both won Golden Globe Awards for 
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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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HOLLYWOOD — Will Harrison 
Ford ever slow down? The 80-year-
old superstar has completed “Indiana 
Jones and the Dial of Destiny,” due 
June 30. Then he steps in for the late 
William Hurt as Thaddeus Ross in 
“Captain America: New World Order,” 
due May 3, 2024. July 2024 brings 
“Thunderbolts,” where Ford will 
reprise the role of Thaddeus Ross. His 
Paramount+ Western series “1923’ 
premiered Dec. 18, 2022, and will run 
for two seasons, eight episodes each. 
You’d think Ford would take time to 
spend his $300 million enjoying time 
with his wife, Calista Flockhart, and 
his children!

But his 77-year-old co-star, Oscar 
winner Helen Mirren, is no slouch 
either. Both “Golda” (as in Gol-
da Meir) and “Shazam! Fury of the 
Gods,” with Zachary Levi, hit screens 
this March, followed by “Fast X” and 
“White Bird: A Wonder Story” this 
May.

***
In 1968, while shooting celebri-

ties during a press screening of Steve 
McQueen’s film “Bullitt,” I got into 
an altercation with Elliott Gould, then 
married to Barbra Streisand. We four 
photographers had to walk backward 
as they rushed out, and when Strei-
sand saw us, she went crazy and kept 
covering her face with her hands, say-
ing “You have enough, don’t you?” 
I answered her with: “If you’d been 
polite and stopped for us, we wouldn’t 
have to bother you now!”

An infuriated Gould lunged at me, 
grabbed my heavy Nikon Camera 
chain, and lifted me off the ground. 
He threw me into the street, pummel-
ing me against a parked car. Doctors at 
UCLA Medical Center said I had a dis-
located shoulder as well as other inju-
ries. It took three years to get to court, 
at which time I won all three charges 
for battery against him. I was awarded 
four figures, but I told Gould that at 

the time, it wasn’t about money. It was 
about principal and precedent. Every-
time I encountered him after that, he 
was civil, saying, “They told me to be 
nice to you.” Once, at a charity event, he 
offered me a marijuana joint as a peace 
offering, but I declined.

A few weeks ago, I went into a 
local Smart & Final store, and when I 
reached the glass cleaner aisle, I was 
astounded to see Elliot Gould there. I 
said to him, “Do you recognize me?” 
He said, “You look familiar.” I replied, 
“Does the name Tony Rizzo mean any-
thing?” “Oh,” he said, “You’re that guy 
who won a lawsuit against me.” I said, 
“I hope you know I never blamed you. 
You, Ryan O’Neal, Don Johnson and 
Jon Peters all acted as Barbra’s protec-
tors when she saw photographers and 
flipped out.” I asked him why he was 
there, and he just said, “My maid sent 
me to get Windex.” Such is the price of 
fame and fortune!
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HOLLYWOOD — A 2018 Pennsyl-
vania jury found Bill Cosby guilty on 
three counts of aggravated indecent 
assault, for drugging and sexually 
violating a woman in his Chelten-
ham, Pennsylvania, home in 2004. 
He received a three-year sentence, but 
in 2021, he was released from prison 
after the Pennsylvania Supreme Court 
overturned his conviction.

On the heels of his release, Cosby 
announced plans to start touring again 
in late 2023. His promoter claims, “He 
has hundreds of thousands of sup-
porters asking for him to do a show.” 
Recently, five women, including two 
from “The Cosby Show,” filed sex-
ual assault lawsuits against Cosby 
using a new New York law, the Adult 
Survivors Act, which lets victims sue 
abusers even after the statute of limita-
tions expires. Cosby believes, “When I 
come out of this, I’ll be able to perform 
and be the Bill Cosby my audience 
knows me to be.”

Still the question persists ... in view 
of his predatory crimes, will people 
find anything he says funny?

***
Here’s another one for the history 

books. Franco Zeffirelli’s 1968 clas-
sic “Romeo and Juliet” starred then- 
unknowns Leonard Whiting (16) 
and Olivia Hussey (15), who became 
overnight sensations after the success 
of the film. The film won Oscars for 
cinematography and costume design, 
and the two young actors both won 
Golden Globe Awards for Most Prom-
ising Newcomers.

Of the two, Hussey had a more 
important career. In 1971, she wed 
Dean Martin’s son Dean Paul Mar-
tin, of the pop group Dino, Desi & 
Billy. I photographed their Las Vegas 
wedding with the entire Martin clan. 
In 2015, Hussey and Whiting reunited 
for the British romantic psychologi-
cal thriller “Social Suicide.” The film 
went pretty much unnoticed.

Flash forward to December 2022, 
when Whiting and Hussey filed a law-
suit through the Los Angeles county 

Superior Court, accusing Paramount 
Pictures (who released “Romeo and 
Juliet”) of sexually exploiting them 
and distributing nude images of ado-
lescent children. Director Zeffirelli 
died in 2019 and cannot answer for his 
actions. Apparently, they claim Zef-
firelli assured them that there would 
be no nudity. They were fitted with 
flesh-colored undergarments, but he 
convinced them to use body makeup 
instead. They claim mental anguish 
and emotional distress has followed 
them in the 55 years since the film’s 
release.

Yet Hussey told Variety in 2018, 
“Nobody my age had done that 
before.” She said that Zeffirelli shot 
it tastefully, which was needed for 
the film at a time when nudity was 
common in European films. She also 
told Fox News, “It wasn’t that big of 
a deal. And Leonard Whiting wasn’t 
shy at all! In the middle of shooting, 
I just completely forgot I didn’t have 
any clothes on.” You can buy a lot of 
clothes with the $500 million damages 
they’re seeking!
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Q: What is Bryan Cranston’s 
new show “Your Honor” 

about? Does he play a judge? Where 
can I stream it? — L.J.

A: Yes, Bryan Cranston does play a 
judge in Showtime’s “Your Hon-

or,” but it’s not your typical courtroom 
drama. It’s about a father who must con-
front his deepest convictions after his 
son is involved in a hit-and-run accident 
and becomes the target of a crime fam-
ily. In addition to the four-time-Emmy-
winning Cranston (“Breaking Bad”), 
“Your Honor” boasts a stellar cast that 
also includes Oscar nominee Rosie 
Perez (“Fearless”) as an assistant U.S. 
attorney.

Season two premiered this January on 
Showtime, which can also be streamed 
as an add-on service through existing 
streamers like Hulu, Prime Video, Para-
mount+ and AppleTV+.

***

Q: When is “The Mandalo-
rian” returning with new  

episodes? I vaguely remember the 
season two finale having a very 
young-looking Luke Skywalker. 
How did they make Mark Hamill 
appear so young? — D.A.

A: It’s been more than two years 
since the second chapter of the 

Disney+ Star Wars saga “The Mandalo-
rian” concluded. Mark Hamill, who has 
played Luke Skywalker since the first 
“Star Wars” movie wowed audiences 
in theaters during the summer of 1978, 
made a surprise cameo in the season two 
finale. Richard Bluff, industrial light 
and magic VFX supervisor, explained 
to IndieWire.com that they tried to rec-
reate Luke as he looked in “Return of the 
Jedi,” and they used both Hamill as well 
as a younger body double.

They then used Lola Visual Effect’s 
2.5D process and compiled photo-
graphs and scenes of Hamill from 
“Return of the Jedi,” using Lola’s  
Photoshop-like technique involving skin 
smoothing and shape warping through 
2D compositing. The end result was an 
astonishingly believable likeness of a 
young Luke Skywalker.

Season three of “The Mandalorian” 
premieres on Disney+ March 1.

***

Q:  I was so upset when they can-
celed “Good Girls.” What are 

the three female stars doing now 
that it ended? — W.C.

A: Christina Hendricks, Retta and 
Mae Whitman reportedly agreed 

to take pay cuts if NBC renewed their 
series, “Good Girls,” for a fifth season, 
but unfortunately, it wasn’t enough 
for the show to avoid the ax. It’s been 
rumored that failed negotiations with 
Manny Montana, who played fan favor-
ite Rio on the show, were what ultimate-
ly ended any chances of another sea-
son. Apparently, there was no love lost 
between Hendricks and Montana either, 
but Hendricks was disappointed in the 
show’s cancellation.

Up next for Whitman is “Up Here,” a 
new musical comedy series premiering 
on Hulu in March, co-starring Carlos 
Valdes (“The Flash”). And Hendricks 
has joined the cast of an upcoming series 
on AppleTV+ based on Edith Wharton’s 
unfinished final novel, “The Bucca-
neers.”

Retta signed a talent-holding deal with 
NBCUniversal to find projects for her to 
headline. In the meantime, she’s been 
hosting “Ugliest House in America” 
on HGTV and is filming the upcoming 
film “Hitman,” co-starring Glen Powell 
(“Top Gun: Maverick”).

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

© 2023 King Features Synd., Inc.

Bryan Cranston (“Your Honor” 
and “Breaking Bad”)

Depositphotos

FROM KING FEATURES WEEKLY SERVICE, 

628 Virginia Drive, Orlando, FL 32803

CUSTOMER SERVICE: 800-708-7311 EXT. 257

CELEBRITY EXTRA #12345_20230123

FOR RELEASE JAN. 23, 2023

By Dana Jackson

Photo Credit: Depositphotos

Photo Caption: Bryan Cranston (“Your 

Honor” and “Breaking Bad”)



Page 8  Lakeview  Newspaper www.LakeviewNewspaper.com February, 2023



Lakeview  Newspaper Page 9www.LakeviewNewspaper.comFebruary, 2023

January, 2019 www.LakeviewNewspaper.com Lakeview Newspaper Page 9

Buffalo Wing Pizza Bites
If you're looking for the perfect foot-

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

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

1/2 cup Kraft Fat Free Blue
Cheese Dressing

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

en breast
1 cup diced celery

1½ cups shredded Kraft 2
Percent Milk Cheddar cheese

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

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

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

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

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

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

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

chicken broth
1 package (10 ounces) frozen

peas
1 head Boston lettuce (about

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

1 tablespoon fresh lemon juice
Chives for garnish

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

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

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

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

© 2016 Hearst Communications, Inc.
All rights reserved
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Special Skillet Steaks
If you like Swiss steak, then you’ll 

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

1. Warm tortillas as label directs; 
keep warm.

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

© 2022 Hearst Communications, Inc.
All rights reserved

Skillet CornBread
This delicious homemade cornbread 

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

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

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

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

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

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

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

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

2. Toss carrots with lime dressing 
to coat.

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

© 2022 Hearst Communications, Inc.
All rights reserved

Skillet CornBread
This delicious homemade cornbread 

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

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

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

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

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

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

© 2022 Hearst Communications, Inc.
All rights reserved
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Assault on the Schiller 
and State Parkway.

Theft on the 3100 block 
of North Broadway.

Theft on the 1800 
block of North Wolcott 
Avenue.

Theft on the 4000 
block of Norht Oakley 
Avenue.

Assault on the 2900 
block of North Lake 
Shore Drive.

Theft on the 400 block 
of West Barry Avenue.

Assault on the500 
block of West Bromp-
ton Avenue.

Theft on the 3100 
block of North Racine 
Avenue.

Burglary on the 4900 
block of North Winthrop 
Avenue.

Vandalism on the 
2300 block of West 
Lawrence Avenue.

Theft on the 1500 
block of North Sheri-
dan Avenue.

Theft on the 800 block of 
North Michigan Avenue.

Assault on the 800 
block of West Grace 
Street.

Theft  on the 2300 
block of West Irving 
Park Road.

Vandalism on the 
1800 block of West 
Larchmont Avenue.

Theft on the 3300 
block of North Lake 
Shore Drive.

Theft on the 4500 block 
of North hazel Street.

Theft on the 300 block of 
West Chicago Avenue.

Vandalism on the 400 
block of West Armitage 
Avene.

Theft on the 3000 
block of North Halsted 
Street.

Theft on the 2200 
block of North Magno-
lia Avenue.

Vandalism on the 2400 
block of North Stockton 
Dive.

Theft on the 3300 block 
of North Clark Street.

Assault on the 4100 
block of North Damen 
Avenue.

Shooting on the 100 
block of North Jeffer-
son Street.

Assault on the 400 
block of North Orleans 
Street.

Robbery on the  3200 
block of North Broad-
way.

Theft on the 1000 
block of North Honore 
Street.

Theft on the 4500 
block of North Beacon 
Street.

Theft on the 3500 block 
of North Clark Street.

Shooting on the 2900 
block of West Irving 
Park Road.

Assault on the 5100 
block of North Califor-
nia Avenue.

Burglary on the 4600 
block of North Kedzie 
Avenue.

Burglary on the 4400 
block of North Win-
chester Avenue.

Assault on the 1400 
block of West Farragut 
Avenue.

Assault on the 1500 
block of West Ainslie 
Street.

Vandalism on the 
5000 block of North 
Broadway.

Theft on the 4500 
block of North Beacon 
Street.

Theft on the 1400 
block of North Honore 
Street.

Robbery on the 3200 
block of North Broad-
way.

Theft on the 3500 
block of North Clark 
Street.

Vandalism on the 
4000 block of West 
Belle Plaine Avenue.

Burglary on the 1700 
block of West Altgeld 
Street.

Theft on the 3000 
block of North Milwau-
kee Avenue.

Vandalism on the 
1400 block of West 
Hutchinson Street.

Theft on the 1300 
block of North Ashland 
Avenue.

Assault on the 2200 
block of West Chicago 
Avenue.

Assault on the 1200 
block of West Bryn 
Mawr Avenue.

Theft on the 1400 block 
of Berwyn Avenue.

Theft on the 3100 
block of North Broad-
way.

Theft on the 5000 
block of North Maple-
wood Avenue.

Assault on the 3700 
block of West McLean 
Avenue.

Burglary on the 6000 
block of North Paulina 
Street.

Theft on the 3500 
block of North oakley 
Avenue.

Theft on the 2700 
block of West Belmont 
Avenue.

Assault on the 5700 
block of North Ken-
more Avenue.

Theft on the 5100 
block  of North Lincoln 
Avenue.

Theft on the 2800 
block of North Rock-
well Street.

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

Theft on the 3300 block 
of West Lawrence Avenue

Theft on the 2700 
block of North halsted 
Avenue.

Vandalism on the 
3200 block of North 
Ridgeway Avenue.

Arrest on the 4200 
block of North Key-
stone Avenue.

Assault on the  3200 
block of West Le 
Moyne Street.

Theft on the 3200 block 
of West Crystal Street.

Theft on the 1800 
block of North Wolcott 
Avenue.

Burglary on the 6000 
block of North Paulina 
Street.

Theft on the 4000 
block of North Oakley 
Avenue.

Assault on the 2900 
block of North Lake 
Shore Drive.

Burglary on the 1100 
block of North Hoybe 
Avenue.

Theft on the 3000 
block of North Elbridge 
Avenue.

Theft on the 400 block 
of West Barry Street.

Assault on the 500 
block of West Bromp-
ton Avenue.

Theft on the 1000 
block of North Wolcott 
Avenue.

Assault on the 2000 
block of North Whipple 
Street.

Theft on the 3100 block 
of North acine Avenue.

Assault on the 4000 
block of West Cullom 
Avenue.
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Crime

28th 3
Ad must be presented at the store when shopping. Not good on internet sales.

Carjacking has 
become more 
common place 
over the past  
years 
  Carjackings have be-
come increasingly more 
dangerous as criminals 
are taking vehicles and 
using them to commit 
other crimes. There were 
over 1,800  carjackings 
in 2021 and even more 
in 2022, although the of-
ficial count has not been 
released yet. Approxi-
mately 10% of Chicago 
carjackings result in an 
arrest. We lead all cities 
in America with carjack-
ings. These crimes are on 
the rise on the northwest 
and south sides of Chi-
cago with rates in some 
neighborhoods going up 
over 40%.
  The car most commonly 
stolen is the Toyota Cam-
ry. Although Hyundai and 
Kia’s are increasing in 
thefts.
  64% of carjacking vic-
tims are men. Tuesday is 
the most frequent day of 
the week for carjackings 
in Chicago.
  Carjackings typically 
occur when an individual 
leaves the vehicle.

  A carjacking can take 
as little as 15 seconds to 
complete. Police recom-
mend that you give up 
your car rather than your 
life.
  The following shows the 
year and amounts of car-
jackings in Chicago:
2014 = 303
2015 = 340
2016 = 663
2017 = 737
2018 = 764
2019 = 603
2020 = 1,413
2021 = 1,849
  As you can see this 
trend has increased over 
the years.
  Things that you can do 
to avoid a carjacking :
Don’t leave your vehicle 
warming up without lock-
ing the doors.
When filling the tires 
make sure to lock your 
car.
  When filling you vehicle 
with gas lock the doors 
once you’ve left the vehi-
cle.
  If you are threatened 
with a carjacking call 911 
as soon as possible.
  Pay attention to your 
surroundings and when 
leaving your vehicle get 
to your destination and a 
place of safety as soon as 
possible. BE AWARE!
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SHOP LOCAL
Make a difference in your community

“Only put off tomorrow
what you are willing to die

having left undone.”
 Pablo Picasso, Artist

“Being us is the best 
thing I will ever be.”

“I love you more than Pizza.”

“Without Valentine’s Day, February 
would be...well January”

 - Jim Gaffigan

“Gravitation is not responsible for 
people falling in love.”

 -Albert Einstein

LakeviewNewspaper.com has 
over a QUARTER MILLION hits 

and is proud of serving the 
Lakeview, North Center, Lincoln 

Square and Roscoe Village 
neighborhoods for 27 years

Read it monthly for FREE at
at www.LakeviewNewspaper.com
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Horoscope

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

Crossword
Lakeview  Newspaper Page 15www.LakeviewNewspaper.comOctober, 2020

Badly Behaved Dogs 
Need Basic Commands
DEAR PAW’S CORNER: Every 

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

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

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

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

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

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

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

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

Send your tips, questions or comments 
to ask@pawscorner.com.
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ARIES (March 21 to April 19) 
Although practical situations continue 
to dominate this week, there’s time for 
the Lamb to indulge in the fun things 
in life — like maybe taking a special 
someone out for a great evening.

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

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

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

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

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

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

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

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

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

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

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

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

© 2020 King Features Synd., Inc.

K
ing Features W

eekly Service
Septem

ber 21, 2020

Horoscope

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

Think nobody 
reads small ads? 

You are! 
Please use the form below to 
send us your classified ad.$80.00

Lakeview  Newspaper Page 15www.LakeviewNewspaper.comOctober, 2020

Badly Behaved Dogs 
Need Basic Commands
DEAR PAW’S CORNER: Every 

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

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

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

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

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

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

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

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

Send your tips, questions or comments 
to ask@pawscorner.com.
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ARIES (March 21 to April 19) 
Although practical situations continue 
to dominate this week, there’s time for 
the Lamb to indulge in the fun things 
in life — like maybe taking a special 
someone out for a great evening.

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

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

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

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

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

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

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

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

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

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

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

BORN THIS WEEK: You have 
a strong sense of what is right, and 
you try to work from that foundation. 
Friends see you as reliable.
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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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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. 
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time I read an article about a bad-
ly behaved dog, the trainer says 
that the dog needs to relearn basic 
commands like sit, stay and lie 
down. Why would unrelated com-
mands solve a behavior problem? — 
Edward in Albany, New York

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

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

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

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

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

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

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

Send your tips, questions or comments 
to ask@pawscorner.com.
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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.
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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.
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pointing response to a request might 
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might want to ask the reasons behind 
it. What you learn can be of great 
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22) A once-volatile situation should 
be settled by now, giving you a chance 
to refocus on a project you’ve been 
planning for. Look for an interested 
party to rally to your support.

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

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

SAGITTARIUS (November 22 to 
December 21) A positive response to 
a workplace request could lead the 
way to other long-sought changes. 
Congratulations. A personal situation 
also takes a welcome turn.
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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.
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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 
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to explain your actions. Also be pre-
pared to listen to alternatives.
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a strong sense of what is right, and 
you try to work from that foundation. 
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Cats Can Hide Illness 
Symptoms, So Be Aware
DEAR PAW’S CORNER: My cat 

Sisko became very unaffectionate 
a few days ago. He hid under the 
bed or crouched in the corner of the 
living room and refused to cuddle. 
Then I noticed when he sat in the lit-
ter box that he meowed as if he was 
in distress. I called the veterinarian, 
and they had me bring him right in. 
Turns out that Sisko had a urinary 
tract infection! He’s doing fine now, 
but I wanted to tell my story so that 
other readers will know that a sud-
den behavior change in their cat 
could be a medical problem. — Kurt 
W., Parsippany, New Jersey

DEAR KURT: Thank you for shar-
ing! You did absolutely the right thing: 
You noticed a sudden change in your 
cat’s behavior, kept a closer eye on his 
activities and litter habits, and contact-
ed the vet’s office to share your obser-
vations and get advice. 

Cats are very secretive about their 
health. It’s an instinctive behavior that 
helped their ancestors hide from pred-
ators. So it is common for owners not 
to notice when their cat is experienc-
ing pain, such as a sore tooth or an ill-
ness like a urinary tract infection.

While the occasional hairball epi-
sode isn’t a cause for concern, there are 
some symptoms that should prompt a 
call to the vet for an appointment.

— Your cat acts withdrawn, sits 
hunched over, refuses to play or be 
petted.

— Eating or drinking habits change.
— Litter box behavior changes: 

meowing, missing the box or notice-
able diarrhea.

— Grooming problems develop, or 
they have clumpy fur or irritated skin.

— Physical symptoms: eye or ear 
discharge, strange breathing, unusual 
vomiting, lethargy or drooling.

Send your tips, comments or questions 
to ask@pawscorner.com.
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ARIES (March 21 to April 19) You 
might be hurt by a colleague’s harsh 
criticism. But don’t let it shake your 
confidence in what you’re trying to 
do. A more positive aspect starts to 
appear by week’s end.

TAURUS (April 20 to May 20) 
You’re torn between your sensible self 
and the part of you that enjoys acquir-
ing lovely things. Best advice: Wait 
for a sale, and then buy yourself some-
thing wonderful.

GEMINI (May 21 to June 20) Your 
artistic side has practical applications 
this week, such as redecorating your 
home or redesigning your personal 
stationery. Whatever you do, someone 
special will like it.

CANCER (June 21 to July 22) 
You could be drawn into a problem 
between friends or family members. 
Best bet: Ask the questions that go to 
the heart of the matter, and then get 
them all together for a group hug.

LEO (July 23 to August 22) As 
much as you love being the center of 
attention, your big Lion’s heart impels 
you to share the spotlight with a col-
league who helped you with that well-
praised project.

VIRGO (August 23 to September 
22) Your eagerness to act on a chal-
lenge is wisely tempered early in the 
week by a lack of necessary informa-
tion. Things begin to clear up during 
the weekend.

LIBRA (September 23 to Octo-
ber 22) A relationship you’d hoped 
would keep going seems to be going 
nowhere. Close it out and move on to 
a brighter romantic aspect just begin-
ning to manifest itself.

SCORPIO (October 23 to Novem-
ber 21) Things don’t go completely 
as planned this week. But enjoy the 
surprises, even if you have to adjust 
your schedule. Some of them could be 
quite delightful.

SAGITTARIUS (November 22 
to December 21) Making choic-
es is usually easy for you straight- 
shooting Archers. But a new develop-
ment could deflect your aim. Try to 
put off decisions until you know more.

CAPRICORN (December 22 to 
January 19) While part of you might 
prefer taking a more familiar path, let 
your more daring and — admit it —
super-curious self see what the unex-
plored has to offer.

AQUARIUS (January 20 to Febru-
ary 18) Those nasty types have slith-
ered back under the rocks and present 
no more problems. Now’s the time to 
move ahead on that promising new 
relationship.

PISCES (February 19 to March 20) 
A new offer could clear up that linger-
ing money problem. Also, a more con-
fident attitude on your part might help 
you get that personal situation back on 
track.

BORN THIS WEEK: You have 
a way of turning chaos into order. 
You’re also generous with your help 
for those who seek it.
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