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Place Your BetsSenate passes bill 
to make Daylight 
Saving Time 
permanent

Left to right: Hard Rock Chicago, Rivers 78 and Bally’s Tribune

Candidates for the 
City’s sole casino li-
cense have been an-
nounced.
The City of Chica-
go first declared in-
tentions to develop a 
casino more than 30 
years ago.  In addition 
to creating thousands 
of jobs, the casino will 
generate approximate-
ly $400 million a year in 
gaming and other rev-
enues for the City and 
State of Illinois.  
On March 22, 2022, 
the Mayor announced 
the City has shortlisted 
three bidders to prog-
ress to the next stage 
of the bidding process.  
Following extensive 
evaluations, Bally’s 
Corporation at the Tri-
bune Site, Hard Rock 
at the ONE Central 
Site, and River 78 at 
the 78 site have been 
named finalists.
HARD ROCK – ONE 
CENTRAL SITE
The Hard Rock pro-
posal includes the de-
velopment of a $1.74 
billion casino project 
on a portion of the site 

known as ONE Central.  
ONE Central is a large, 
proposed development 
north of the MPEA con-
vention center on the 
lakefront.  This propos-
al includes a 3,500 seat 
Hard Rock Live venue; 
a Hard Rock Music 
and Entertainment ex-
perience; a 500-room 
hotel tower; a “Rock”s 
spa; rooftop space; a 
300-room hotel tower; 
and eight restaurants, 
cafes, a food hall, five 
bars and lounges.  The 
casino will offer space 
for 3,000 slots and 166 
table games.  The bid-
der has projected the 
development will add 
16,607 construction 
jobs and 3,140 perma-
nent casino jobs.  Hard 
Rock expects the tem-
porary casino to open 
in 2023, and the per-
manent casino in 2025.
RIVERS 78
The Rivers 78 proposal 
includes the develop-
ment of a $1.62 billion 
casino project on a por-
tion of the site known 
as “The 78”.  The 78 
is  a large development 

on the near south side 
of the City.  The propos-
al includes  a riverfront 
plaza; an observation 
tower with indoor and 
outdoor space; a Har-
bor Hall multi-purpose 
riverfront venue for live 
entertainment, culture, 
arts and community 
programs with roof-
top space; a 300-room 
hotel tower; and eight 
restaurants, cafes, a 
food hall, five bars and 
lounges.  The casino in-
cludes space for 2,600 
slots and 190 table 
games.  The bidder has 
projected the develop-
ment will add 3,410 to 
4,375 construction jobs 
and 3,068 permanent 
casino jobs.  Rivers 
plans to open a tempo-
rary casino on the 78 
site in 2024, and the 
permanent location in 
2025.
BALLY’S CORPORA-
TION – TRIBUNE SITE
Bally’s Corp. has pro-
posed a $1.74 billion 
casino project and hotel 
on a portion of the cur-
rent Tribune Publishing 
Plant.  The proposal 

includes a 3,000-seat 
theater; an Immerse 
Agency exhibition ex-
perience; a sports mu-
seum; and extension of 
the Riverwalk; a pedes-
trian bridge; a 500-key 
hotel tower; an outdoor 
park; an outdoor music 
venue; an amenity ter-
race featuring a large 
pool spa, fitness cen-
ter and sundeck; and 
six restaurants, cafes, 
and a food hall.  The 
casino will offer space 
for 3,400 slots and 173 
table games.  The bid-
der has projected the 
development will add 
9,750 construction jobs 
and 2,002 permanent 
casino jobs.  Bally’s is 
slated to open a tempo-
rary casino in 2023 with 
the permanent location 
anticipated for 2026.
Each finalist and the 
City will participate in 
community meetings 
followed by the City 
having discussions 
with each of the teams.  
Once a finalist is se-
lected, all of the City 

The Sunshine Pro-
tection Act was unan-
imously approved by 
the U.S. Senate.  This 
bill would make Day-
light Saving Time per-
manent in 2023 across 
the United States and 
end the practice of 
changing the clocks 
twice a year. In the 
United States, daylight 
saving time lasts for a 
total of 34 weeks, run-
ning from early-to-mid 
March to the beginning 
of November in those 
states that observe it.  
Under the bill, daylight 
saving time would no 
longer end in Novem-
ber. The bill will now 
head to the House, 
and, if passed there, 
will be sent to Presi-
dent Biden’s desk.  A  
study showed that 71% 
of Americans are in fa-
vor of ending the time 
change each year.
Senator Marco Rubio, 
Republican from Flor-
ida, has long been a 
proponent of making 
the clock change per-
manent and led the 
push to pass the bill.  
Rubio said his bill de-
lays the change until 
2023 to accommo- 
date airlines and other 
industries who set their 
schedules far in ad-
vance.  

The United States 
didn’t adopt daylight 
saving time until March 
19, 1918.  It was un-
popular and abolished 
after World War 1.  
Daylight saving time 
didn’t become stan-
dard in the U.S. un-
til the passage of the 
Uniform Time Act of 
1966, which mandated 
standard time across 
the country within es-
tablished time zones.  
It stated that clocks 
would advance one 
hour at 2 a.m. on the 
last Sunday in April 
and turn back one hour 
at 2 a.m. on the last 
Sunday in October.
States could still ex-
empt themselves from 
daylight saving time, 
as long as the entire 
state did so.  In the 
1970s, due to the 1973 
oil embargo, Congress 
enacted a trial period 
of year-round daylight 
saving time from Janu-
ary 1974 to April 1975 
in order to conserve 
energy.  Only two 
states don’t observe 
daylight saving time, 
Arizona and Hawaii. 
Remember, it’s Day-
light Saving Time not 
“savings” time.



Page 2  Lakeview  Newspaper www.LakeviewNewspaper.com April, 2022

Editorial & Opinions

April 2022
Lisa Rode

Place your bets
Continued from front page

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

• On Jan. 9, 1493, Christopher 
Columbus, sailing near the Dominican 
Republic, sees three “mermaids” and 
describes them as “not half as beauti-
ful as they are painted.” They were in 
reality manatees. Mythical mermaids 
have existed in seafaring cultures 
since the time of the ancient Greeks.

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

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

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

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

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

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

© 2021 Hearst Communications, Inc.
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Council will be involved in 
the process for the final rec-
ommendation.  The formal 
development process will 
begin following City Council 
approval and approval from 
the Illinois Gaming Board.

Trump Didn’t Cause  
the Ukraine War

More than a year into the Biden pres-
idency, Vladimir Putin has invaded a 
sovereign neighboring country and, 
of course, everyone knows who’s to 
blame — Biden’s predecessor.

In an instance of misdirection for 
the ages, a spate of commentary has 
pointed the finger at Donald Trump for 
supposedly creating the predicate for 
Putin’s brutalizing of Ukraine. 

There’s no doubt that Trump has 
long had an apparently uncontrollable 
reflex to say warm things about Vlad-
imir Putin. He foolishly mused about 
pulling out of NATO. And his with-
holding of aid to Ukraine for a parti-
san political purpose — to pressure 
the Ukrainian government to uncover 
dirt related to the Bidens — was a taw-
dry abuse of power (and led to his first 
impeachment).

No one should hold Trump up as a 
paragon, but to blame him for spark-
ing a delayed-fuse geopolitical cata-
clysm that just happened to explode on 
Biden’s watch is wholly ridiculous.

Trump critic retired Lt. Col Alexan-
der Vindman, who had a star turn as a 
witness at Trump’s first impeachment, 
says Trump emboldened Putin and left 
Ukraine unprepared to defend itself. 
Former U.S. ambassador to Ukraine 
Marie Yovanovitch says Trump sent 
the world the message that Ukraine 
was a mere pawn. A piece in The New 
York Review of Books says Trump 
“paved Putin’s way.” 

There is no support for this argument 
in a world where facts and logic — or 
basic chronology — mean something.

First of all, Russia had grabbed 
Crimea and started a long-running 
war in Eastern Ukraine in 2014, long 
before anyone had any idea that Don-
ald Trump would run for president, let 
alone win. It clearly didn’t take Trump 
to give Putin the idea that he could get 
away with invading Ukraine — he 
invaded Ukraine and got away with 
it under the administration of Barack 
Obama, when, by the way, Joe Biden 

was vice president. 
It is now widely acknowledged that 

the sanctions back then were too timid, 
a concession that Obama officials let 
Putin off too lightly. Surely, that must 
have figured into the Russian leader’s 
calculation whether to invade yet again.

Then, there’s the fact that Barack 
Obama steadfastly resisted provid-
ing Ukraine lethal aid — after it had 
already been invaded. Bipartisan 
opposition to Obama didn’t move him. 
He believed deeply in the appeaser’s 
logic that it would be too “provoca-
tive” to give Ukraine weapons simply 
to defend itself. 

Again, Trump had nothing to do with 
this misbegotten decision; indeed, he 
criticized it.

Trump’s offense in 2019 was to delay 
military aid — including Javelin mis-
siles — that Congress had approved 
for Ukraine, in a reversal of Obama’s 
policy. If Trump never should have 
engaged in this self-interested games-
manship, he released the assistance by 
September 2019.

Another line of argument is that 
Putin didn’t invade Ukraine during 
the Trump administration because 
the Russian leader was already get-
ting everything he wanted from 
Trump, including the destabilization 
of NATO. The outward expression of 
Trump’s doubts about the alliance, 
though, largely took the form of loud 
complaints about European countries 
skimping on defense spending, which 
were completely justified.

Indeed, it’s perverse that Angela 
Merkel was made into a great heroine 
of Western statesmanship at the same 
time she maintained a pathetic level of 
defense spending and deepened Ger-
many’s energy dependence on Russia 
in a way that was more dangerous than 
anything Trump said or tweeted.

And it wasn’t Trump who told Biden 
to execute a humiliating withdrawal 
from Afghanistan, to give Putin the gift 
of a summit after he menaced Ukraine 
the first time, to remove sanctions on 
the Nord Stream 2 pipeline, to speak 
forthrightly about Western divisions at 
a pre-invasion press conference, or to 
forgo preemptive sanctions. 

All of that is on Biden, and all of it — 
especially the Afghan fiasco — had to 
make an impression on Putin. Now, it 
may well have been that Putin was unde-
terrable, but that makes it all the more 
outlandish and dumb to blame a former 
U.S. president for his depredations.

Rich Lowry is editor of the National 
Review.

© 2020 by King Features Synd., Inc.
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FRIDAY APRIL  22ND

SUNDAY APRIL  17TH

FRIDAY APRIL  15TH

EASTER

• On April 6, 1776, the Con-
tinental Congress takes the 
first step toward American 
independence by announc-
ing its decision to open all 
American ports to interna-
tional trade with any part of 
the world that is not under 
British rule. It was the first 
act of independence by the 
Continental Congress.
• On April 9, 1859, a 
23-year-old Missouri youth 
named Samuel Langhorne 
Clemens receives his 
steamboat pilot’s license. 
Clemens would later write 
under the pseudonym Mark 
Twain, a boatman’s call not-
ing that the river was only 2 
fathoms deep, the minimum 
depth for safe navigation.
• On April 10, 1879, Schan-
dor Herz — the future John 
Hertz, the man behind what 
will one day be the world’s 
largest car-rental company 
— is born in present-day 
Slovakia. In 1923, Hertz 
bought a fleet of used Ford 
Model Ts and named the 
business Hertz Drive-Ur-
Self Corporation.

• On April 5, 1955, Sir Win-
ston Leonard Spencer Chur-
chill, the British leader who 
guided Great Britain and 
the Allies through the crisis 
of World War II, retires as 
prime minister of Great Brit-
ain. In the first year of his 
administration, Britain had 
stood alone against Nazi 
Germany.
• On April 7, 1961, Presi-
dent John F. Kennedy sends 
a letter to Congress recom-
mending that the U.S. par-
ticipate in an international 
campaign to preserve an-
cient temples and historic 
monuments in Egypt’s Nile 
Valley threatened by con-
struction of the Aswan High 
Dam.
• On April 4, 1973, the Twin 
Towers of the World Trade 
Center officially open in 
New York City. The build-
ings replaced the Empire 
State Building as the world’s 
tallest building, though they 
would only hold that title for 
a year.
• On April 8, 1989, Califor-
nia
Angels rookie pitcher Jim 
Abbott, who was born with-
out a right hand, makes his 
Major League Baseball de-
but in a 7-0 loss to the Seat-
tle Mariners.

STARTS APRIL  15TH
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Canning Jar
Bottle collecting has been an import-

ant pastime since the end of the 19th 
century, when the first bottle seekers 
dug up examples in old privy pits, the 
town dump or a rocky seacoast area. 
Most sought after were historic flasks 
made in New England glassworks. 

As flasks got more expensive, col-
lectors searched for other bottles — 
bitters, inks, mineral water, pickle, 
snuff, whiskey, wine, food storage and 
canning jars, and commercial perfume 
bottles. The first machine-made bot-
tles were made in 1905. By 1920, most 
bottles were being made by automatic 
machines, including modern prod-
uct bottles like those for Coca-Cola 
and Avon. Each of these specialties 
attracted not only collectors but also 
researchers, writers and clubs. 

This very light-blue canning jar with 
a lid is easy to identify even though it is 
rare. Like most, it has a name in raised 
glass that is formed in the mold. It 
says “Gilberds Improved Jar” around 
a five-point star. On the bottom are 
the words “Patd Jan 30, 1883 / James-
town, N.Y.” It probably was made by 
the Findley Ohio Bottle Co. (1888-
1893) for the Gilberd’s Butter Tub Co. 
of Jamestown, New York. It sold at a 
Glass Works auction for $188.

This type of jar was used over and 
over by a housewife making pickles or 
canned vegetables or fruit. Almost all 
food was homemade, cooked in sea-
son, and stored for the winter.

***

Q: Do you know of a school that 
teaches about antiques, etc.? 

I’ve collected and loved older items 
since I was 14, when I got my first 
computer. Since then, I’ve researched 
and talked to many people trying to 
learn about antiques. Is there a place 
that can help me learn where to find 
information about identifying real 
items, signatures, marks, etc.?

A: Check schools and colleges 
near you to see if they offer adult 

education courses on antiques. Go to 
antiques shows so you can learn to rec-
ognize important makers. Talk to the 
dealers. They are often very helpful. 
Keep asking questions. You’ll find lots 

of helpful information on identifying 
antiques, makers’ marks, factory his-
tory and prices on our website, Kovels.
com. There is also a forum on our site 
where readers can post questions and 
get answers from other readers.

***
CURRENT PRICES

Belleek pitcher, cream color, hon-
eycomb texture, iridescent yellow 
inside, shaped handle, elongated and 
scalloped spout, green mark, 4 1/2 x 3 
1/2 inches, $30.

Basket, splint, oak, dyed, round, pin 
hinged lid, wrapped rim, bentwood 
handle, foot, 11 x 9 inches, $177.

Water pitcher, pewter, bulbous bot-
tom, cinched neck, shaped handle, 
conical lid, disc finial, marked, Wil-
liam, McQuilken, Philadelphia, c. 
1850, 10 inches, $375.

Quilt, applique, Princess Feather 
pattern, eight feathers, radiate from 
star center, alternating yellow and 
brown, gray ground, diamond stitch-
ing, c. 1900, 39 x 42 inches, $490.

***
TIP: Always keep a rug on a pad. It 

will wear out sooner on a bare floor.
Readers, learn the six collectibles 

NOT to collect anymore at www.kov-
els.com.

© 2021 King Features Synd., Inc.

The lid of this jar has an iron clamp 
closure, which added to its value 

because it too was identified in the glass 
as patented by Gilberd. It sold for $188.

Waiting Out COVID
An unscientific poll of senior 

friends and neighbors revealed just 
what we’ve accomplished during the 
past two years of this pandemic. The 
answer: not much.

Mostly, it seems, we’ve been wait-
ing. Waiting for it to be safe to shop 
in person. Waiting for our clubs and 
meetings to start up again. Waiting for 
a visit from family across the country 
that has feared bringing COVID to our 
door. Waiting for all the vaccines and 
boosters to do what they were supposed 
to do. Waiting to be unafraid again.

In the beginning we were all for fol-
lowing the rules. We seniors are a tough 
bunch, and we know a lot. We have cop-
ing skills that got us through any num-
ber of crises life has thrown at us. But 
this pandemic has brought many of us 
to our knees. Each person in my hum-
ble survey could, when queried, point 
to the exact time when the tide turned 
in their mental health. It was the omi-
cron variant and the additional vaccine 
booster, when it became apparent that 
COVID wasn’t going away soon.

For me, a daily to-do list has come 
in handy. On a sheet of paper I have 
two columns: one work, one play. In 
the work column there are household 
tasks such as doing one load of laun-
dry. In the play column are things 
like wiping the dust off the piano and 
learning a new song each week.

On the back of the page are two more 
columns. One is a list of names, and 
somebody gets called every day. In the 
other column is an ever-lengthening 
list of things that are going right. This 
one is sometimes hard to fill out, but it 
gets done, even if it’s only notes like: 
Completed a crossword puzzle in sev-
en minutes.

Try it. Make your lists, especially if 
you’ve felt yourself sinking under the 
weight of this never-ending pandemic.

© 2022 King Features Synd., Inc.
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• In 2006, an Athens court ordered the 
worship of the 12 gods of ancient Greece 
— including Zeus, Hera, Hermes, Athe-
na and others — to be unbanned.

• Vikings fed their wounded soldiers 
a strong onion soup to help gauge the 
depth of a stomach wound. After a few 
minutes, they would smell the wound 
and if they could smell the onion soup, 
they knew the wound was too deep and 
the soldier could not be saved.

• The “artificial strawberry flavor” in 
a McDonald’s milkshake is made up 
of around 45 chemicals.

• “Jeopardy!” contestants stand on 
adjustable platforms so that they all 
appear to be the same height on camera.

• On the last Sunday of November in 
Lopburi, Thailand, an annual Monkey 
Buffet Festival is held that provides 
food and drink to more than 2,000 
local monkeys, as a thank you for 
drawing tourists to the town.

• The role of U.S. first lady isn’t 
reserved solely for the president’s 
wife. Historically, some first ladies 
have included nieces, sisters or daugh-
ters-in-law of the sitting president.

• The word “and” and the ampersand 
symbol (&) mean different things in 
movie credits. Two writers’ names 
joined with an ampersand means they 
collaborated, while “and” means they 
worked on the script at different times.

• Researchers have discovered that 
the Fritillaria delavayi plant, which 
has been used in Chinese traditional 
medicine for 2,000 years, has evolved 
camouflage in heavily harvested areas.

• In 1355, a dispute between two stu-
dents from Oxford University and a 
local tavern owner over the quality of 
its wine grew so heated that it resulted 
in a three-day-long riot, which left 63 
students and 30 locals dead.

***
Thought for the Day: “Every small 

positive change we make in ourselves 
repays us in confidence in the future.” 
— Alice Walker

© 2022 King Features Synd., Inc.
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VA Proposes Changes  
to Disability Ratings

If you have a Department of Vet-
erans Affairs-rated disability, heads 
up. They’re proposing changes to the 
schedule for disabilities for auditory, 
respiratory and mental disorders.

If you receive compensation for one 
of those service-connected conditions, 
your rating won’t change. The reason 
for changing the schedule, they say, 
is to “incorporate modern medical 
data and terminology” so veterans can 
receive more accurate and consistent 
decisions. Ratings will be based on 
“the most current medical knowledge” 
for the condition.

Some of the proposed changes are:
— Looking at tinnitus as a symptom 

of an underlying disease instead of a 
stand-alone disability.

— Modernizing the rating criteria 
for sleep apnea and how it impacts 
earning capacity.

— Evaluating mental-health con-
ditions in terms of interpersonal rela-
tionships, life activities, self-care and 
cognition. It’s proposed that the crite-
ria include a 10% minimum and won’t 
require “total occupational and social 
impairment” to reach 100%.

— No current ratings will change, 
they say. If they’re finalized, veterans 
can apply for increased compensation. 
There won’t be any reduction in com-
pensation unless there’s an improve-
ment in the disability.

If you want to read more, see the Fed-
eral Register where the document has to 
be open for comment for 60 days. Go to 
www.federalregister.gov and search for 
“FR Doc. 2022-02049” for two of the 
disorders, and “FR Doc. 2022-02051” 
for the third one. Be sure to look through 
the public comments. A vast majority 
have to do with sleep apnea and its daily 
life impact, including earnings.

What concerns me at first glance is 
that there’s a lot of removing subpara-
graphs, combining other disability 
aspects, renaming headings, adding 
section notes and reorganizing the var-
ious sections. How, one wonders, are 
the ratings personnel supposed to do 
a realistic evaluation of impairment? 
Even ratings clerks who have a lot of 
experience are going to be starting all 
over again in learning the system.

© 2022 King Features Synd., Inc.
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1. Name the World Golf Hall of 
Famer, known as the “Queen of 
American Golf,” who won six U.S. 
Women’s Amateur Championships 
from 1922-35.

2. Pitcher Carl Erskine threw two 
no-hitters and won a World Series 
during the 1950s as a member of what 
team?

3. Name the Pro Football Hall of 
Fame wide receiver for the India-
napolis Colts who set a record (since 
broken) for catches in a single season 
with 143 in 2002.

4. What variation of bowling is sim-
ilar to ten-pin bowling but has shorter 
pins, a smaller ball and bowlers roll-
ing three balls per frame?

5. The boxer known as Kid Gavilan, 
who held the undisputed welterweight 
title from 1951-54, hailed from what 
Caribbean nation?

6. What was the name of the hock-
ey exhibition team formed by Wayne 
Gretzky during the 1994-95 NHL 
lockout?

7. What two college football teams 
played in the Nov. 19, 1966, “Game of 
the Century” that ended in a 10-10 tie?

Answers
1. Glenna Collett-Vare.
2. The Brooklyn Dodgers.
3. Marvin Harrison.
4. Duckpin bowling.
5. Cuba.
6. The Ninety Nine All Stars.
7. The Michigan State Spartans and 

Notre Dame Fighting Irish.
© 2022 King Features Syndicate, Inc.
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Diet Is Powerful Tool  
to Boost Heart Health

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

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

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

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

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

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

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

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

***
DEAR DR. ROACH: I’ve been 

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

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

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

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

DEAR DR. ROACH: I recently read about 
turmeric for osteoarthritis. I’m on a limited 
income. Please tell me more about it, like 
how much it costs and where I can get it. 
— W.C.
  ANSWER: Turmeric, a spice that has been 
used for millennia, is the source of curcumin, 
which has been shown to improve symptoms 
of osteoarthritis, at least in short-term stud-
ies. It is generally thought to be safe, as most 
people have no side effects or only occasional 
stomach upset, nausea or diarrhea.
  A theoretical concern is bleeding, in combi-
nation with anticoagulants, but this appears to 
be rare. I have had many patients try curcum-
in, and it has improved symptoms in about 
half of those who tried it.
  Turmeric is easy to find at any grocery store, 
but when curcumin is used as a supplement, it 
is usually combined with other supplements to 
help with absorption. A common one is piper-
ine, derived from black pepper. It’s difficult to 
use turmeric from food to get a pharmacologic 
effect. The usual dose is 400-500 mg two or 
three times daily. A month’s supply from a re-
liable online retailer I found cost about $10.

***

  DEAR DR. ROACH: My husband has 
psoriasis on his hands, and he thinks it’s 
from stress. He had psoriasis a long time 
ago, and now it reappeared. He is stressed 
because I am sick. Please tell me what 
cream he can use. Before, he used some 
good Yugoslavian cream called Vipsogal. 
— M.A.M.
  ANSWER:Psoriasis is a common skin condi-
tion thought to be caused by abnormalities in 
the immune system. There are several forms, 
but most people with psoriasis notice plaques 
or papules on the skin.
  Treatment depends on the type and severity 
of the psoriasis, but the important part is that 
it needs evaluation before treatment, both to 
determine the correct diagnosis and assess se-
verity. This includes at least a joint exam for 
psoriatic arthritis and a careful history to look 
for other associated conditions, such as in the 
eye. Severe disease may need systemic thera-

pies, including biological ones.
  I looked up Vipsogal and it is a combination
of several medicines, especially high-potency 
steroids. These are the mainstay of treatment 
for most people with mild to moderate pso-
riasis and are available in the U.S. and Can-
ada only with a prescription. It’s a powerful 
medicine with the potential for real harm if 
used incorrectly. Your husband should see a 
dermatologist.

***
  DR. ROACH WRITES: A recent column on 
fructose malabsorption in adults may have 
been confusing. I also mentioned the condi-
tion hereditary fructose intolerance, which is 
very different from the fructose malabsorption
I discussed.
  HFI is a potentially serious disease, which 
is usually diagnosed in children and is often 
unrecognized. It is caused by deficiency of an 
enzyme called fructose-1-phosphate aldolase,
isozyme b. This disorder is diagnosed through 
sophisticated testing or by genetic analysis. 
Treatment is complete elimination of fructose 
from the diet, which is a difficult task.
  Fructose malabsorption in adults is a much 
milder condition. It’s treated by avoiding 
large amounts of fructose by itself (such as in 
honey, fructose- sweetened foods and fruits 
containing high net amounts of fructose, such 
as apples, pears, sweet cherries, prunes, and 
dates), and avoiding the artificial sweetener 
sorbitol.

Late Relapse Possible in
Breast Cancer Patients
 DEAR DR. ROACH: I just read another 
sad story about a woman who had breast 
cancer, fought it and seemed to win, but 
after five years, it came back and took 
her life. The same sequence of events hap-
pened to my wife two years ago. She fought 
the second round of cancer for a year and a
half, but it was just about everywhere. 
What is this connection between the initial 
breast cancer occurrence and it coming 
back five or six years later even more wide-
spread throughout the body? Is screening 
stepped up during that period? — Anon. 
  ANSWER: I am very sorry to hear about 
your wife. 
  With most cancers, no evidence of disease 
five years out from diagnosis usually means a 
cure, that the person will not have a recurrence 
of that particular cancer, although people 
who’ve had one cancer are at a higher risk of
developing a second, unrelated cancer. Breast 
cancer is one of the exceptions. Late recur-
rences (after five years) are possible, even 
very late recurrences. I have seen 20 years 
afterward, and there are reports of even longer.
  Although the reasons why breast cancer 
seems to hide for many years are not known 
precisely, we do know some risk factors for 
recurrence: Larger tumors are more likely to 
recur. Those with positive lymph nodes are at 
high risk, and women with estrogen receptor 
positive, progesterone receptor positive and 
HER2 negative tumors are more likely to ex-
perience recurrence.
  Screening is absolutely appropriate in wom-

en who have had breast cancer. There is not 
a consensus about the type and frequency of 
screening, but many experts choose yearly 
mammography. Breast MRI has been consid-
ered, but it has not been proven to be better in
women with a history of breast cancer.
  A healthy lifestyle, including regular exer-
cise, a diet with plenty of fresh fruits and veg-
etables, abstinence from smoking and mini-
mal alcohol intake, has been shown to reduce 
cancer risk in women with a history of breast 
cancer.

***

  DEAR DR. ROACH: A few days ago at 
the Red Cross, my hemoglobin level was 
12.4 according to a drop of blood from 
one hand, and 11.2 according to a drop of 
blood from the other hand. That’s such a 
big difference. Is there something wrong 
with me, or something wrong with the ma-
chine? — P.D.
  ANSWER: Measuring hemoglobin levels is 
done by blood banks, such as the Red Cross, 
to see whether it is safe to donate blood. The 
Red Cross requires a hemoglobin level of 12.5 
g/dL for women and 13.0 g/dL for men. That 
is close to the bottom of the normal range in 
most laboratories, so you are at or just below 
the cutoff for anemia.
  Hemoglobin levels do bounce around a fair 
bit from test to test, and a change of a point is 
not unusual. It doesn’t mean a bad machine or 
a bad technician nor anything wrong with you. 
A classic article from 1946 noted a variation 
within a day of 1.3 g/ dL, consistent with my 
own decades of observation. This is important 
to note, and we should be cautious about inter-
preting just a single lab value.

***

Too Much Fruit Juice
Can Worsen Diabetes
 DEAR DR. ROACH:I have a friend who 
recently learned she’s prediabetic. She’s 
also very obese. She has started juicing her 
fruits and vegetables in order to lose weight 
and get healthier. Isn’t it just healthier to 
eat produce whole as opposed to making 
juice out of it? — N.F.E. 
  ANSWER: Eating more vegetables and few-
er simple sugars and processed starches is a 
good idea for nearly all people who want to eat 
healthier, and it may help people lose weight. 
Fruits also are an important part of diet, but for 
people with or at high risk for diabetes, I rec-
ommend no more than one or two fruits with 
meals, and that the fruits be whole. Fruit juice 
is absorbed much more rapidly into the blood, 
so excess fruit juice can actually precipitate 
diabetes or worsen diabetes control.
  Juicing makes it easy to consume vegetables 
and fruits, but in addition to the problem with 
faster sugar absorption, taking food in liquid 
form usually isn’t as satisfying. That’s not true 
for everyone, but since reducing calories is 
essential for weight loss in nearly everybody, 
juicing may have the opposite effect, unfortu-
nately, and I don’t recommend it in general.
  Of course, what doesn’t work for one person 

may work great for someone else. If she is able 
to change her diet, reduce unhealthy choices 
and lose some weight, then juicing may be just 
right for her. I would still recommend against 
too much fruit juice, and to have fruits mixed 
in with vegetables, preferably taken with some 
protein and healthy fat.
  Never forget that exercise is the other crit-
ical intervention for diabetes prevention or 
control.

***

  DEAR DR. ROACH: I am curious on 
your opinion of the benefits of CBD. I am a 
73-year-old female with spinal stenosis that 
is pressing on a nerve. I also have pretty 
severe insomnia. I take 1,000 mg of hemp 
oil for severe back pain. I noticed that the 
CBD has helped me sleep mostly without 
drugs. A surprise effect of the hemp oil is 
my resting blood pressure has dropped. It 
used to range from 140-125/90 at doctors’ 
offices. Now I measure 110-118/86. As for 
the back pain, it has reduced the degree of 
pain I experience. Not completely, but it’s 
tolerable. I would be interested in a medi-
cal point of view. — J.F.
  ANSWER: Cannabidiol (CBD), one of the 
major pharmaceutical extracts from hemp 
(cannabis), has been recommended for many 
issues, but is still poorly studied. Medical can-
nabis, which contains the psychoactive THC 
in addition to the nonpsychoactive CBD, has 
been studied for chronic pain and has been 
shown to be better than placebo. THC alone 
has also been studied for pain, but I haven’t 
found good studies on CBD alone for pain.
  I might argue that you don’t need a study, 
that you have tried it and it works. It is true 
that some or all of the benefit you experienced 
could be due to expecting to feel benefit (the 
placebo response), but if you are having no 
side effects, I can’t argue with success.
  I would note that chronic pain can cause 
sleep problems and raise blood pressure. Poor 
sleep itself can raise blood pressure. Thus, it’s 
not shocking that a treatment that improved 
pain also helped sleep and blood pressure.

Yellow Lenses to Rescue
for Macular Degeneration
 DEAR DR. ROACH: I have an elderly 
friend who’s becoming blind from macu-
lar degeneration. After hearing of a par-
ticularly frustrating event she experienced 
due to vision loss, I remembered the great 
clarity that the yellow-lens (to reduce 
glare) glasses gave me, not just at night, 
but daytime also.
  So, I sent her a pair to see if it would help, 
as a last-ditch effort. She called me crying, 
it had made such a difference! She has 
now had her prescription eyeglasses done 
with the yellow (blue-canceling?) lenses. 
Of course, we understand that this is just 
a temporary help, and won’t prevent the 
blindness from taking its course, but it has 
given her much better vision for a time. — 
I.L.B. 
  ANSWER: Age-related macular degenera-

tion is the leading cause of vision loss in in-
dustrialized countries. It is a degeneration of 
the central part of the retina, called the macu-
la, which is responsible for fine detail central
vision. The underlying cause is not precisely 
known, and the course is progressive.
  I was able to find a 2002 study that confirmed 
that yellow or orange lenses improved con-
trast sensitivity in people with early age-re-
lated macular degeneration, whereas red and 
gray lenses worsened it. Another study sug-
gested that the perceived benefit (the subjec-
tive experience by the person) was enhanced, 
but that objective improvement in vision was 
not actually improved much at all.
  In my opinion, perceived benefit is still worth 
a great deal, and since there is little effective 
treatment for the more common “dry” form of 
ARMD beyond vitamins and smoking cessa-
tion, I am publishing your letter in hopes that
some people will get improvements in their 
vision, as your friend did, from this low-cost 
treatment with

***

  DEAR DR. ROACH: I am a healthy  
73-year-old man who has always had a 
large prostate. Thirty years ago, my urol-
ogist described it more like the size of an 
orange rather than a walnut. Despite its 
size, it has never given me any problems — 
no UTIs, sudden urination, poor stream, 
waking me in the middle of the night, etc. 
Despite not having symptoms, about 10 
years ago I was prescribed finasteride at a 
dose of 5 milligrams, and Rapaflo to “try 
to keep it in check.” In 2018 I had an ul-
trasound done of my prostate, and it was 
measured at 185 grams. It was measured 
again recently and is now 232 grams. My 
PSA is always in the 3.2-3.5 range.
  At what point does a prostate get too 
large? Should I be concerned even without 
having any symptoms? To his credit, my 
urologist discussed my surgical options, 
along with the related side effects. I am 
reluctant to do anything if it’s not neces-
sary. — J.J.
  ANSWER: The normal prostate gland is 
about 20 grams, and only 4% of men will de-
velop a prostate over 100 grams. Yours is well 
past that, though far short of the world record 
of 2,410 grams.
  It is striking that the size of the prostate does 
not well correlate with a man’s symptoms. 
Since you have no symptoms and a low PSA 
level (especially considering the size), there is
no indication to do anything surgically. The 
risk of surgical complications is higher in 
men with very enlarged prostate glands, so I 
would certainly be cautious about considering 
surgery.

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

Spring – a time to 
clean up, clean out
Spring is the perfect time 
for home projects, but it’s 
also a great time to do a 
yearly check-in with your 
insurance agent to make 
sure your home policy 
is keeping up with your 
needs.

Have you made 
updates to your 
home?
One of the most import-
ant things to let your in-
surance agent know is 
whether you’ve made 
substan- tive renovations 
to your home.  Maybe 
you’ve put on an addi-

tion or a new roof, which 
would affect your policy.

Are you covered for 
office equipment?
Over the past two years, 
our homes have become 
offices, bringing a collec-
tion of computers, mon-
itors, routers and other 
electronics into our living 
spaces.  If you have addi-
tional equipment at home, 
you want to talk with your 
agent to ensure your pol-
icy adequ- ately covers it.

Does your liability 
coverage need an 
adjustment?
Another item to check is li-

ability coverage.  If some-
body is injured on your 
property and they sue 
you, you want to make 
sure you are well cov-
ered.  The reason this is 
so important, is that any li-
ability can endanger your 
savings, home and even 
future earnings.

Do you need um-
brella coverage?
A personal umbrella pol-
icy (PUP) covers liability 
claims exceeding cover-
age limits of your home-
owners, auto or even 
boat policies. Often, the 
personal liability cover-
age that comes with your 
home insurance policy is 

more than sufficient.  For 
other times, a personal 
umbrella policy extends 
that cover- age, up to $5 
million more than you 
base policy.  A policy  re-
view  can help you decide 
if an umbrella policy might 
be right for you.

How can you save
money on your policy?
First, check with your 
agent to see what savings 
are available by bundling 
home and auto insurance 
and by using electronic 
payments. Also, perform-
ing regular preventive 
home maintenance can 
help reduce the number 
of claims you make and is  

good way to save money 
on home insurance.  

Insure the unusual
You have home insurance, 
car insur- ance and life in-
surance. But what about 
insuring possessions that 
may be unique?  Invento-
ry the things you want to 
insure, get an appraisal 
and deter- mine    if you 
want coverage for actu-
al cash value or replace-
ment cost value.       Actual 
cash value includes de-
pre- ciation, which might 
make the coverage more 
affordable but could result 
in a lower payout.
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Bridgerton (TV-MA) — After gar-
nering great success in its 2020 debut, 
the romance-filled period drama series 
begins its second season on Netflix. 
While many fans of “Bridgerton” 
lamented the loss of Rege-Jean Page, 
who portrayed the Duke of Hastings, 
the show doesn’t seem to be losing 
any of the steaminess that made the 
first season so enticing. Season two 
will mainly focus on a heart-wrench-
ing love triangle involving the Vis-
count Anthony Bridgerton (Jonathan 
Bailey) as he finally plans to wed, as 
well as the introduction of two new 
characters — the Sharma sisters. With 
last season’s major reveal of the face 
behind Lady Whistledown’s newslet-
ters, viewers are now able to tag along 
with the anonymous columnist as even 
more gossip and scandal gets revealed. 
Premieres March 25. (Netflix)

Deep Water (R) — Vic and Melin-
da Van Allen (Ben Affleck and Ana de 
Armas) aren’t exactly your average 
married couple. They have somewhat 
of an understanding in their marriage, 
where Melinda can have as many lov-
ers as she wants on the side as long as 
she doesn’t desert Vic or their family. 
But it’s as if Melinda almost morphs 
into a different person when she’s 
not with her husband, catching their 
friends quite off guard as she flaunts 
other relationships in Vic’s face. This 
arrangement inevitably takes a turn 
for the worse as one of Melinda’s lov-
ers ends up dead. Is Vic behind the 
death, or did Melinda’s games just go 
a little too far? (Hulu)

Starstruck (TV-MA) — In what 

can be described as a fanfiction come 
to life, “Starstruck” follows New Zea-
lander Jessie, who finds out that her 
New Year’s Eve fling, Tom, is actually 
an A-list movie star. Jessie, who most-
ly works odd jobs in London, could be 
considered the opposite of someone a 
movie star would date (and boy, does 
she hear it time and time again). How-
ever, Jessie and Tom can’t help but 
grow closer, and she makes the deci-
sion to stay in London for him instead 
of returning to New Zealand. Season 
two premieres March 25. (HBO Max)

WeCrashed (TV-MA) — If you 
haven’t yet learned the story behind 
the commercial real estate company 
WeWork, you’re in for a treat with this 
new miniseries. Based on a podcast 
of the same name, “WeCrashed” tells 
the story of how Adam Neumann, his 
wife, Rebekah, and Miguel McKelvey 
team up to create a first-of-its-kind 
office experience called WeWork. The 
startup’s main goal is to sell workspac-
es to other companies, but WeWork’s 
success skyrockets it in a way no one 
could have predicted, as do its found-
ers, their greed and their consequenc-
es. Academy Award winners Jared 
Leto and Anne Hathaway star as the 
eerily obsessive couple, with America 
Ferrera and Kyle Marvin making up 
the rest of the main cast. (AppleTV+)
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Courtesy of Netflix

Jonathan Bailey in “Bridgerton”

1. Who released “Give a Little Bit,” 
and when?

2. Which artist released “Love Is a 
Battlefield”?

3. Who released “Yes Sir, I Can 
Boogie”?

4. Why did Billy J. Kramer add the 
middle initial when he created his 
stage name?

5. Name the song that contains this 
lyric: “This is the moment I’ve waited 
for, I can hear my heart singing, Soon 
bells will be ringing.”

Answers
1. Supertramp, in 1977. It first 

appeared on their “Even in the Quiet-
est Moments ...” album and was later 
released as a single. 

2. Pat Benatar, in 1984. The song 
netted Benatar a Grammy for Best 
Female Rock Vocal Performance, her 
fourth. The Grammys no longer sepa-
rate by gender in this category.

3. Baccara, a Spanish flamenco 
dance duo, in 1977. The disco tune 
became a big hit in Europe and topped 
the charts in the U.K.

4. John Lennon told him to. The “J” 
was for Julian, Lennon’s son.

5. “Hawaiian Wedding Song,” by 
Andy Williams in 1958. The song 
was from the 1926 Hawaiian “Ke Kali 
Nei Au” (Waiting There for Thee). It 
was retitled and has been covered by 
numerous others, such as Elvis Pres-
ley in the 1961 film “Blue Hawaii.”
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• In 2006, an Athens court ordered the 
worship of the 12 gods of ancient Greece 
— including Zeus, Hera, Hermes, Athe-
na and others — to be unbanned.

• Vikings fed their wounded soldiers 
a strong onion soup to help gauge the 
depth of a stomach wound. After a few 
minutes, they would smell the wound 
and if they could smell the onion soup, 
they knew the wound was too deep and 
the soldier could not be saved.

• The “artificial strawberry flavor” in 
a McDonald’s milkshake is made up 
of around 45 chemicals.

• “Jeopardy!” contestants stand on 
adjustable platforms so that they all 
appear to be the same height on camera.

• On the last Sunday of November in 
Lopburi, Thailand, an annual Monkey 
Buffet Festival is held that provides 
food and drink to more than 2,000 
local monkeys, as a thank you for 
drawing tourists to the town.

• The role of U.S. first lady isn’t 
reserved solely for the president’s 
wife. Historically, some first ladies 
have included nieces, sisters or daugh-
ters-in-law of the sitting president.

• The word “and” and the ampersand 
symbol (&) mean different things in 
movie credits. Two writers’ names 
joined with an ampersand means they 
collaborated, while “and” means they 
worked on the script at different times.

• Researchers have discovered that 
the Fritillaria delavayi plant, which 
has been used in Chinese traditional 
medicine for 2,000 years, has evolved 
camouflage in heavily harvested areas.

• In 1355, a dispute between two stu-
dents from Oxford University and a 
local tavern owner over the quality of 
its wine grew so heated that it resulted 
in a three-day-long riot, which left 63 
students and 30 locals dead.

***
Thought for the Day: “Every small 

positive change we make in ourselves 
repays us in confidence in the future.” 
— Alice Walker

© 2022 King Features Synd., Inc.
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1. The Batman  ................... (PG-13)
Robert Pattinson, Zoe Kravitz
2. Uncharted  ...................... (PG-13)
Tom Holland, Mark Wahlberg
3. BTS Permission to Dance on 
Stage — Seoul: Live Viewing  (NR)
Jungkook, J-Hope
4. Dog  ................................. (PG-13)
Channing Tatum, Q’orianka Kilcher
5. Spider-Man:  
No Way Home .................... (PG-13)
Tom Holland, Zendaya
6. Death on the Nile  .......... (PG-13)
Tom Bateman, Annette Bening
7. Radhe Shyam  ..................... (NR)
Prabhas, Pooja Hegde
8. Sing 2  ....................................(PG)
animated
9. Jackass Forever  ..................... (R)
Johnny Knoxville, Steve-O
10. Scream 5  .............................. (R)
Neve Campbell, Courteney Cox
Source: Box Office Mojo
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1. House of Gucci  ...................... (R)
Lady Gaga
2. Scream .................................... (R)
Neve Campbell
3. Belfast  ............................. (PG-13)
Jude Hill
4. American Underdog  ...........(PG)
Zachary Levi
5. King Richard  ................. (PG-13)
Will Smith
6. Encanto  ................................(PG)
animated
7. Ghostbusters: Afterlife  . (PG-13)
Carrie Coon
8. Blacklight  ....................... (PG-13)
Liam Neeson
9. No Time to Die  .............. (PG-13)
Daniel Craig
10. Eternals  ........................ (PG-13)
Gemma Chan

DVD, Blu-ray Sales
1. Encanto  ................................(PG)
Disney
2. Eternals  .......................... (PG-13)
Disney/Marvel
3. Ghostbusters: Afterlife  . (PG-13)
Sony Pictures
4. The King’s Man  .................... (R)
20th Century
5. American Underdog  ...........(PG)
Lionsgate
6. House of Gucci  ...................... (R)
Universal/MGM
7. Clifford the Big Red Dog  ...(PG)
Paramount
8. Resident Evil: Welcome to 
Racoon City  ............................... (R)
Sony Pictures
9. Dune: Part One  ............. (PG-13)
Warner
10. No Time to Die  ............ (PG-13)
Universal/MGM
Source: ComScore/MediaPlay News
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Gemma Chan

DVD, Blu-ray Sales
1. Encanto  ................................(PG)
Disney
2. Eternals  .......................... (PG-13)
Disney/Marvel
3. Ghostbusters: Afterlife  . (PG-13)
Sony Pictures
4. The King’s Man  .................... (R)
20th Century
5. American Underdog  ...........(PG)
Lionsgate
6. House of Gucci  ...................... (R)
Universal/MGM
7. Clifford the Big Red Dog  ...(PG)
Paramount
8. Resident Evil: Welcome to 
Racoon City  ............................... (R)
Sony Pictures
9. Dune: Part One  ............. (PG-13)
Warner
10. No Time to Die  ............ (PG-13)
Universal/MGM
Source: ComScore/MediaPlay News

© 2022 King Features Synd., Inc.
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Advanced Skin and MOHS
Surgery Center, S.C.

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

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

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

Phone for an Appointment
773.281.0046

Currently accepting new patients!

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

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

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

HOLLYWOOD — When Tom Hanks came 
down with COVID while filming “Elvis” in Aus-
tralia, production was shut down and he and his 
wife returned to the U.S. Once he recovered, he 
hit the ground running. “Moulin Rouge” director 
Baz Luhrmann reopened filming “Elvis” once it 
was safe to resume. Hanks and “Elvis” (Austin 
Butler) made up for lost time, and it’s now due 
June 24.
  Hanks then assumed the role of Geppetto for 
Robert Zemeckis’ live-action “Pinocchio,” with 
Joseph Gordon- Levitt as the voice of Jiminy 
Cricket. Hanks and Zemeckis (now 70) won Os-
cars for “Forrest Gump” (1974) and collaborat-
ed on “Castaway” (2000) and “Polar Express” 
(2004). Hanks next reported to Wes Anderson 
for another of his all-star-cast films, “Asteroid 
City,” with Margot Robbie, Scarlet Johansson, 
Jeffrey Wright, Maya Hawke, Adrien Brody, 
Bill Murray, Tilda Swinton, Bryan Cranston, 
Jeff Goldblum, Liev Schreiber and Matt Dil-
lon. As if he isn’t busy enough, Hanks is cur-
rently producing the war mini-series “Masters of 
the Air” (related to “Band of Brothers” and “The 
Pacific”), with Steven Spielberg and his Amblin 
Entertainment for Apple+.
  Also working on a TV anthology series for Ap-
ple+ is Meryl Streep, who is starring in “Extrap-
olations,” along with Tobey Maguire, Marion 
Cotillard, Forest Whitaker, Sienna Miller, Kit 
Harrington, Matthew Rhys, Daveed Diggs and 
David Schwimmer.

***
  Last week we told you about Melissa Joan 
Hart’s two-year contract with Lifetime to pro-
duce, direct and star in made-for-Lifetime films, 
following her success in Hallmark’s “Mistletoe 
in Montana.” Hallmark has a stable of stars they 
use for most of their original productions. The un-
disputed queen of Hallmark could well be Lacey 
Chabert, who developed, executive produced 
and starred in the recent six-hour “Wedding Veil 
Trilogy.” Lacey first earned her stripes on the soap 
“All My Children” and in the TV films “Gypsy,” 
starring Bette Midler, “A Little Piece of Heav-
en,” opposite Cloris Leachman, and “What If 
God Were the Sun,” opposite Gena Rowlands. 
She began making Hallmark films in 2010 and 
has starred in 30 original films since then.
  As soon as word came out about Hart’s two-
year deal, Hallmark also gave deals to Danica 
McKellar (“The Wonder Years”) and Jen Lilley, 
who went from the film “The Artist” (2011) to 
“General Hospital” (2011-2012) and “Days of 
Our Lives” (2013-2018), three Lifetime and 12 
Hallmark movies from 2015-2022. Also signed 
was Trevor Donovan, a regular on “Days of Our 
Lives” (2007) and as Teddy in “Beverly Hills 
90210” (2009-2013), followed by 12 original 
Hallmark films.
  Hallmark has a contract roster of players in the 

berg will next direct a new film based on Steve 
McQueen’s character in “Bullitt.” In acquiring
the rights from McQueen’s estate, he took on 
McQueen’s actor son Chad and granddaughter 
Molly as exec producers. 
  Sidebar: It was at the premiere screening of 
“Bullitt” on Sunset Boulevard in 1968 that I 
was assaulted by Elliot Gould in the presence 
of his then-wife, Barbra Streisand. Three 
years later we had our day in court. When it 
was over, I’d won two judgments against Gould 
for battery (the only media person to ever win 
a lawsuit against a major star for battery) with 
a substantial cash judgment. Elliot and I have 
since made up, but that’s another story!

***
Lindsey Lohan made her film debut at age 12 
in “The Parent Trap,” followed by “Freaky Fri-
day” at 17 and “Mean Girls” at 18. Now after 
more than a decade out of the spotlight, she’s 
making a comeback at age 35 thanks to Netflix 
and its holiday romcom “Falling for Christ-
mas,” set for December release.
  Lohan plays a spoiled heiress suffering from 
amnesia after a skiing accident who is nursed 
back to health by a blue-collar lodge own-
er (Chord Overstreet, who of course has a 
daughter but no wife. Shades of any Hallmark 
Channel rom-com. The film was written and 
produced by former “The Young and the Rest-
less” star Michael Damian (Danny Romalot-
ti) and his wife, Janeen Damian, daughter of 
“Dukes of Hazzard” star James Best, who also 
directs. Lindsey’s had more second chances 
than a cat with nine lives.

tradition of MGM, which in its heyday claimed 
to “Have more stars than in the heavens!” Guess
you can say Hallmark has more stars than in their 
cards!
HOLLYWOOD — We recently told you how 
Anthony Ramos fulfilled his rising star predic-
tions. Now, another “Hamilton” castmember will 
not only rise to the occasion, but win an Oscar in 
the process. Ariana DeBose earned a lion’s share 
of the reviews as Anita in “West Side Story,” but 
when she won the Screen Actors Guild best sup-
porting actress award, it made her the frontrunner 
to win an Oscar.
  A Broadway vet of “Summer: The Donna Sum-
mer Musical” (as Disco Donna) and the streaming 
musicals “The Prom” and “Schmigadoon!,” she’s 
already completed the $22 million sci-fi thriller 
“I.S.S,” with Chris Messina, filmed in her native 
North Carolina. DeBose is working on the
Apple+ spy film “Argylle,” starring Bryce Dal-
las Howard, Henry Cavill, Samuel L. Jackson, 
John Cena, Catherine O’Hara, Sam Rockwell
and Bryan Cranston, and next heads to the Spi-
der-Man Universe for “Kraven the Hunter,” star-
ring Aaron Taylor-Johnson and Russell Crowe, 
due Jan. 13.

***
Ever-busy Steven Spielberg has completed di-
recting his 36th film, “The Fabelmans,” that he 
wrote with his “West Side Story” screen collab-
orator Tony Kushner. It’s a semi-autobiography 
based on Spielberg’s childhood in Arizona. The 
film stars Michelle Williams, Seth Rogen and
Paul Dano, and opens at Thanksgiving. Spiel-
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HOLLYWOOD — When Tom 
Hanks came down with COVID while 
filming “Elvis” in Australia, produc-
tion was shut down and he and his wife 
returned to the U.S. Once he recov-
ered, he hit the ground running. “Mou-
lin Rouge” director Baz Luhrmann 
reopened filming “Elvis” once it was 
safe to resume. Hanks and “Elvis” 
(Austin Butler) made up for lost time, 
and it’s now due June 24.

Hanks then assumed the role of Gep-
petto for Robert Zemeckis’ live-ac-
tion “Pinocchio,” with Joseph Gor-
don-Levitt as the voice of Jiminy 
Cricket. Hanks and Zemeckis (now 70) 
won Oscars for “Forrest Gump” (1974) 
and collaborated on “Castaway” (2000) 
and “Polar Express” (2004). Hanks next 
reported to Wes Anderson for anoth-
er of his all-star-cast films, “Asteroid 
City,” with Margot Robbie, Scarlet 
Johansson, Jeffrey Wright, Maya 
Hawke, Adrien Brody, Bill Murray, 
Tilda Swinton, Bryan Cranston, Jeff 
Goldblum, Liev Schreiber and Matt 
Dillon. As if he isn’t busy enough, 
Hanks is currently producing the war 
mini-series “Masters of the Air” (related 
to “Band of Brothers” and “The Pacif-
ic”), with Steven Spielberg and his 
Amblin Entertainment for Apple+.

Also working on a TV anthology 
series for Apple+ is Meryl Streep, who 
is starring in “Extrapolations,” along 
with Tobey Maguire, Marion Cotil-
lard, Forest Whitaker, Sienna Miller, 
Kit Harrington, Matthew Rhys, Dav-
eed Diggs and David Schwimmer.

***
Last week we told you about Melissa 

Joan Hart’s two-year contract with 
Lifetime to produce, direct and star 
in made-for-Lifetime films, following 
her success in Hallmark’s “Mistletoe 
in Montana.” Hallmark has a stable of 
stars they use for most of their original 
productions. The undisputed queen 
of Hallmark could well be Lacey 
Chabert, who developed, executive 
produced and starred in the recent 
six-hour “Wedding Veil Trilogy.” 
Lacey first earned her stripes on the 

soap “All My Children” and in the TV 
films “Gypsy,” starring Bette Midler, 
“A Little Piece of Heaven,” opposite 
Cloris Leachman, and “What If God 
Were the Sun,” opposite Gena Row-
lands. She began making Hallmark 
films in 2010 and has starred in 30 
original films since then.

As soon as word came out about 
Hart’s two-year deal, Hallmark also 
gave deals to Danica McKellar (“The 
Wonder Years”) and Jen Lilley, who 
went from the film “The Artist” (2011) 
to “General Hospital” (2011-2012) and 
“Days of Our Lives” (2013-2018), three 
Lifetime and 12 Hallmark movies from 
2015-2022. Also signed was Trevor 
Donovan, a regular on “Days of Our 
Lives” (2007) and as Teddy in “Beverly 
Hills 90210” (2009-2013), followed by 
12 original Hallmark films.

Hallmark has a contract roster of 
players in the tradition of MGM, 
which in its heyday claimed to “Have 
more stars than in the heavens!” Guess 
you can say Hallmark has more stars 
than in their cards!

© 2022 King Features Synd., Inc.
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HOLLYWOOD — We recently told 
you how Anthony Ramos fulfilled his 
rising star predictions. Now, another 
“Hamilton” castmember will not only 
rise to the occasion, but win an Oscar 
in the process. Ariana DeBose earned 
a lion’s share of the reviews as Anita 
in “West Side Story,” but when she 
won the Screen Actors Guild best sup-
porting actress award, it made her the 
frontrunner to win an Oscar.

A Broadway vet of “Summer: The 
Donna Summer Musical” (as Disco 
Donna) and the streaming musicals 
“The Prom” and “Schmigadoon!,” 
she’s already completed the $22 mil-
lion sci-fi thriller “I.S.S,” with Chris 
Messina, filmed in her native North 
Carolina. DeBose is working on the 
Apple+ spy film “Argylle,” starring 
Bryce Dallas Howard, Henry Cav-
ill, Samuel L. Jackson, John Cena, 
Catherine O’Hara, Sam Rock-
well and Bryan Cranston, and next 
heads to the Spider-Man Universe for 
“Kraven the Hunter,” starring Aaron 
Taylor-Johnson and Russell Crowe, 
due Jan. 13.

***
Ever-busy Steven Spielberg has 

completed directing his 36th film, 
“The Fabelmans,” that he wrote with 
his “West Side Story” screen collab-
orator Tony Kushner. It’s a semi-au-
tobiography based on Spielberg’s 
childhood in Arizona. The film stars 
Michelle Williams, Seth Rogen and 
Paul Dano, and opens at Thanks-
giving. Spielberg will next direct a 
new film based on Steve McQueen’s 
character in “Bullitt.” In acquiring 
the rights from McQueen’s estate, he 
took on McQueen’s actor son Chad and 
granddaughter Molly as exec producers.

Sidebar: It was at the premiere 
screening of “Bullitt” on Sunset Bou-
levard in 1968 that I was assaulted by 
Elliot Gould in the presence of his 
then-wife, Barbra Streisand. Three 
years later we had our day in court. 
When it was over, I’d won two judg-
ments against Gould for battery (the 
only media person to ever win a law-
suit against a major star for battery) 

with a substantial cash judgment. 
Elliot and I have since made up, but 
that’s another story!

***
Lindsey Lohan made her film debut 

at age 12 in “The Parent Trap,” fol-
lowed by “Freaky Friday” at 17 and 
“Mean Girls” at 18. Now after more 
than a decade out of the spotlight, 
she’s making a comeback at age 35 
thanks to Netflix and its holiday rom-
com “Falling for Christmas,” set for 
December release.

Lohan plays a spoiled heiress suf-
fering from amnesia after a skiing 
accident who is nursed back to health 
by a blue-collar lodge owner (Chord 
Overstreet, who of course has a 
daughter but no wife. Shades of any 
Hallmark Channel rom-com. The film 
was written and produced by former 
“The Young and the Restless” star 
Michael Damian (Danny Romalotti) 
and his wife, Janeen Damian, daugh-
ter of “Dukes of Hazzard” star James 
Best, who also directs. Lindsey’s had 
more second chances than a cat with 
nine lives.

© 2022 King Features Synd., Inc.
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Q: I finally got caught up on “Ted 
Lasso” and now understand 

what all the hype was about. When 
will the third season air? — G.M.

A: Filming has already begun for 
the third season of the No. 1 

series on Apple+, “Ted Lasso,” but 
don’t expect to see it until late sum-
mer or fall of 2022. The second season 
took a bit of a darker turn but was still 
filled with laughs and inspirational 
quotes by Lasso, played by “Saturday 
Night Live” alum Jason Sudeikis.

“Ted Lasso” was a much-needed 
hit for the struggling Apple stream-
ing service. It also was a critical suc-
cess, becoming the most nominated 
new series in the history of the Emmy 
Awards. It’s made stars out of the Brit-
ish cast, including Hannah Wadding-
ham as Rebecca Welton, the pro soc-
cer team’s owner, and Brett Goldstein 
as retired star player Roy Kent.

Sudeikis first played the lovable 
coach during a promo for NBC aimed 
at promoting viewership of its English 
Premier League soccer audience. It 
worked. The promos went viral, and 
years later he teamed up with creative 
partners Joe Kelly and Brendan Hunt, 
the latter of whom plays Coach Beard 
on the show, and came up with a pilot. 
With the help of experienced producer 
Bill Lawrence (“Scrubs”), they devel-
oped the series into the hit that it is 
today. 

***

Q: Whatever happened to Gee-
na Davis? I haven’t seen her 

in anything in a long time, and she 
used to be a big movie star. — S.H.

A: If you look at Geena Davis’s 
resume, you might be surprised 

to learn that she’s accumulated quite 
a list of roles in the past two decades. 
At the height of her career in the late 
1980s to early 1990s, she won an 
Oscar for “The Accidental Tourist” 
and was nominated for one for “Thel-
ma and Louise.” She also starred in the 
below-mentioned film “Beetlejuice.”

She later tried her hand at network 
television with “The Geena Davis 
Show” and “Commander in Chief,” 
both of which were soon canceled. She 
then recurred on “Grey’s Anatomy” as 

Dr. Nicole Herman and then as San-
dy Devereaux on Netflix’s “GLOW.” 
Next up for Davis is a new untitled 
legal drama on CBS. 

***

Q: Is it true that they are making 
sequel to “Beetlejuice”? Will 

Tim Burton direct it? — B.C.

A: Yes, it was recently announced 
that “Beetlejuice 2” is hap-

pening. A sequel has been rumored 
for decades since the original graced 
movie theaters in 1988. Brad Pitt’s 
production company Plan B Entertain-
ment has signed on to make the sequel 
a reality with original stars Michael 
Keaton and Winona Ryder. Hopefully 
Pitt’s vision includes Tim Burton as 
director, but nothing official has been 
announced about that important detail.

The tale of “Beetlejuice” met Broad-
way in the form of a musical in 2019 
but had to shut its doors during the 
pandemic. It’s returning with a new 
production in April 2022 at the Mar-
quis Theatre in New York.  

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

© 2022 King Features Synd., Inc.
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Baked Banana Pudding
This easy-to-put-together dessert 

will please kids of all ages.
 24  (2½-inch) graham cracker  
  squares
 3  cups (3 medium) sliced  
  bananas
 2  (4-serving) packages sugar- 
  free vanilla cook-and-serve  
  pudding mix
 1⅓  cups nonfat dry milk powder
 2⅓  cups water
 1½  teaspoons vanilla extract
 6  egg whites
 1  cup Splenda Granulated

1. Heat oven to 325 F. Spray 
8-by-12-inch baking dish with but-
ter-flavored cooking spray. Evenly 
arrange 12 graham cracker squares in 
baking dish, then 1 1/2 cups banana 
slices over top.

2. In large saucepan, combine pudding 
mixes, milk powder and water. Cook 
over medium heat until mixture thick-
ens and starts to boil, stirring constantly. 
Remove from heat. Stir in 1 teaspoon 
vanilla extract. Spoon half of hot mix-
ture evenly over bananas. Arrange 10 
graham cracker squares evenly over 
hot pudding and remaining 1 1/2 cups 
banana slices over top. Spoon remain-
ing hot pudding over bananas.

3. In large bowl, beat egg whites with 
an electric mixer on HIGH until soft 
peaks form. Add Splenda and remaining 
1/2 teaspoon vanilla extract. Continue 
beating on HIGH until stiff peaks form. 
Spread meringue evenly over top, seal-
ing to edges. Crush remaining 2 graham 
cracker squares into fine crumbs; sprin-
kle evenly over meringue.

4. Bake 25 minutes or until 
meringue is golden. Place baking dish 
on wire rack; let set for 30 minutes. 
Refrigerate at least 1 hour. Cut into 
8 servings.

TIP: A self-seal sandwich bag works 
great for crushing graham crackers.

• Each serving: 210 calories, 2g fat, 
10g protein 38g carb., 289mg sodi-
um, 161mg calcium, 2g fiber; Diabetic 
Exchanges: 1 Starch/Carb., 1 Fruit, 1/2 
Fat-Free Milk; Carb Choices: 2 1/2.

© 2022 King Features Syndicate, Inc.

King Features W
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Mom’s Comfort Food
Try this glorified rice dish once, and 

I promise, you’ll make sure you have 
leftover rice often!
 1½  cups cold, cooked rice
 1  (8-ounce) can crushed pine- 
  apple, packed in fruit juice,  
  drained
  Sugar substitute to equal 1/2  
  cup sugar
 1  teaspoon vanilla extract
 1/2  cup seedless green grapes
 3/4  cup miniature marshmallows
 3/4  cup reduced-calorie whipped  
  topping

1. In a large bowl, combine rice, 
pineapple, sugar substitute and vanilla 
extract. Stir in grapes and marsh-
mallows. Add whipped topping. Mix 
gently to combine.

2. Cover and refrigerate for at least 
15 minutes. Gently stir again just 
before serving. Makes 6 (1/2 cup) 
servings.

• Each serving equals: 100 calories, 
0g fat, 1g protein, 24g carbs., 9mg 
sodium, 1g fiber; Diabetic Exchanges: 
1 Starch, 1/2 Fruit.

© 2022 King Features Syndicate, Inc.
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Sticky Toffee Pudding
The term “pudding” in England 

refers to many kinds of desserts. This 
pudding — all the rage recently in 
Great Britain and Australia — is a 
moist cake with a sticky broiled-on 
brown-sugar topping.
 1  cup dates, chopped and pitted
 1  teaspoon baking soda
 1  cup sugar
 10  tablespoons (1 1/4 sticks)  
  margarine, softened, substi- 
  tute butter
 1  large egg
 1  teaspoon vanilla extract
 2  cups all-purpose flour
 1  teaspoon baking powder
 1  cup packed brown sugar
 1/4  cup heavy cream, substitute  
  whipping cream
  Whipped cream

1. Grease 13- by 9-inch broiler-safe 
baking pan. In medium bowl, com-
bine dates, baking soda and 1 1/2 cups 
boiling water; let stand 15 minutes.

2. Preheat oven to 350 F. In large 
bowl, with mixer at medium speed, 
beat sugar and 6 tablespoons marga-
rine or butter until creamy. Add egg 
and vanilla; beat until blended. At low 
speed, beat in flour and baking pow-
der. Add date mixture and beat until 
combined (batter will be very thin). 
Pour batter into baking pan. Bake 30 
minutes or until golden and toothpick 
inserted in center comes out clean.

3. Meanwhile, in 2-quart saucepan, 
heat brown sugar, heavy cream and 
remaining 4 tablespoons margarine or 
butter to boiling over medium heat; 
boil 1 minute. Set aside.

4. Turn oven control to broil. Spread 
brown-sugar mixture evenly over top 
of hot dessert. Place pan in broiler 
at closest position to source of heat; 
broil until bubbly, about 30 seconds. 
Cool in pan on wire rack 15 minutes. 
Serve warm with whipped cream if 
you like. Serves 12.

• Each serving: About 340 calories, 
10g total fat (2g saturated), 18mg 
cholesterol, 275mg sodium, 62g total 
carbs, 3g protein.

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

© 2022 Hearst Communications, Inc.
All rights reserved
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Almond Thins
 2  cups all-purpose flour
 3/4  cup cold butter or margarine  
  (1 1/2 sticks), cut up
 1/3  cup plus 2 tablespoons sugar
 1  large egg, separated
 1  teaspoon almond extract
 1/8  teaspoon salt
 3/4  cup sliced natural almonds

1. Preheat oven to 375 F. In food 
processor, with knife blade attached, 
blend flour, butter and 1/3 cup sugar 
just until mixture forms coarse 
crumbs. Add egg yolk, almond extract 
and 2 tablespoons water, and blend 
until mixture just begins to form a ball 
(do not overmix).

2. With hand, press dough onto 
bottom of 15 1/2-by-10 1/2-inch jel-
ly-roll pan. For easier spreading, place 
sheet of plastic wrap over dough and 
smooth dough evenly over bottom of 
pan. (To help make an even layer, use 
bottom of 8- or 9-inch square pan to 
press dough.) Discard plastic wrap.

3. In cup, with fork, beat egg white 
and salt; brush some over dough. Top 
dough with almonds; sprinkle with 
remaining 2 tablespoons sugar.

4. With knife, gently cut dough 
lengthwise into 6 strips, then cut each 
strip crosswise into 8 bars.

5. Bake cookies about 20 minutes or 
until golden. Transfer cookies in pan 
to wire rack to cool 5 minutes. While 
cookies are still warm, cut cook-
ies again following cut marks. Cool 
cookies completely in pan. Makes 4 
dozen cookies.

• Each cookie: About 65 calories, 1 
g protein, 6 g carbohydrate, 4 g total 
fat (2 g saturated), 0 g fiber, 13 mg 
cholesterol, 40 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

Banana Caramel Pudding
Combine sliced banana, sour cream 

and a few ready-made ingredients to 
create this easy parfait-style dessert.
 2  cups vanilla pudding
 1½  cups sour cream
 1/8  teaspoon salt
 2/3  cup dulce de leche
 1  (10.75- to 11-ounce) pound  
  cake, cubed
 2  ripe bananas, sliced

1. In a large bowl, mix pudding, 
sour cream and salt. In a small bowl, 
microwave dulce de leche on High 1 
minute or until soft.

2. In a large glass bowl, layer half of 
the pound cake, half of pudding mix-
ture, banana slices and dulce de leche. 
Repeat layering once. Refrigerate 1 
hour or up to 1 day. Makes 6 servings.

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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Steak With Herb Sauce
A sauce made with wine and fresh 

herbs is a classic topping for a per-
fectly cooked steak.
 1  pound flank steak
 1/2  teaspoon salt
 1/8  teaspoon salt
 1/4  teaspoon pepper
 1  tablespoon oil
 2  teaspoon fresh thyme
 1  cup wine
 1/4  cup heavy cream

1. Season steak with 1/2 teaspoon 
salt and pepper. In 12-inch skillet, 
heat oil on medium-high.

2. Add steak; cook 12 to 14 minutes 
for medium-rare (145 F), turning over 
once. Transfer to cutting board. To 
skillet, add fresh thyme and wine.

3. Cook until reduced by half. 
Remove from heat; whisk in heavy 
cream and 1/8 teaspoon salt. Serve 
over steak. Serves 4.

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

© 2022 Hearst Communications, Inc.
All rights reserved

King Features W
eekly Service

M
arch 14, 2022

K
ing Features W

eekly Service
M

arch 22, 2021

Smoked Ham With  
Fresh Strawberry Sauce
We created this impressive glazed 

ham for winter entertaining, but it has 
become an Easter favorite as well.
 1  (12-pound) smoked whole  
  ham, fully cooked
 3  pints strawberries
 2  tablespoons dark brown  
  sugar
 2  tablespoons cornstarch
 1/2  teaspoons salt
 1  jar (10- to 12-ounce) orange  
  marmalade
  Radish sprouts or watercress  
  sprigs, for garnish

1. Remove skin and trim some fat 
from smoked whole ham, leaving about 
1/4-inch fat. With knife, score fat cov-
ering on ham crosswise, just through to 
the meat, into 1-inch-wide strips.

2. Place ham on rack in large roast-
ing pan (about 17 by 11 1/2 inches). 
Insert meat thermometer into center 
of ham, being careful that pointed 
end does not touch bone. Bake ham 
in 325 F oven 3 to 3 1/2 hours until 
thermometer reaches 140 F (15 to 18 
minutes per pound). If ham browns 
too quickly, cover with tent of foil.

3. About 30 minutes before ham 
is done, prepare strawberry sauce: 
Reserve 1 pint strawberries for gar-
nish. Hull remaining strawberries. In 
3-quart saucepan with potato masher 
or back of slotted spoon, mash straw-
berries. Stir in brown sugar, corn-
starch, salt and orange marmalade; 
cook over medium heat until mixture 
thickens slightly and boils, stirring 
frequently.

4. To serve, place ham on warm, 
large platter. Arrange radish sprouts 
and reserved whole strawberries 
around ham. Serve with strawberry 
sauce. Makes 24 servings.

• Each serving: About 250 calo-
ries, 12g total fat, 60mg cholesterol, 
1,770mg sodium.

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

© 2021 Hearst Communications, Inc.
All rights reserved

Baked Banana Pudding
This easy-to-put-together dessert 

will please kids of all ages.
 24  (2½-inch) graham cracker  
  squares
 3  cups (3 medium) sliced  
  bananas
 2  (4-serving) packages sugar- 
  free vanilla cook-and-serve  
  pudding mix
 1⅓  cups nonfat dry milk powder
 2⅓  cups water
 1½  teaspoons vanilla extract
 6  egg whites
 1  cup Splenda Granulated

1. Heat oven to 325 F. Spray 
8-by-12-inch baking dish with but-
ter-flavored cooking spray. Evenly 
arrange 12 graham cracker squares in 
baking dish, then 1 1/2 cups banana 
slices over top.

2. In large saucepan, combine pudding 
mixes, milk powder and water. Cook 
over medium heat until mixture thick-
ens and starts to boil, stirring constantly. 
Remove from heat. Stir in 1 teaspoon 
vanilla extract. Spoon half of hot mix-
ture evenly over bananas. Arrange 10 
graham cracker squares evenly over 
hot pudding and remaining 1 1/2 cups 
banana slices over top. Spoon remain-
ing hot pudding over bananas.

3. In large bowl, beat egg whites with 
an electric mixer on HIGH until soft 
peaks form. Add Splenda and remaining 
1/2 teaspoon vanilla extract. Continue 
beating on HIGH until stiff peaks form. 
Spread meringue evenly over top, seal-
ing to edges. Crush remaining 2 graham 
cracker squares into fine crumbs; sprin-
kle evenly over meringue.

4. Bake 25 minutes or until 
meringue is golden. Place baking dish 
on wire rack; let set for 30 minutes. 
Refrigerate at least 1 hour. Cut into 
8 servings.

TIP: A self-seal sandwich bag works 
great for crushing graham crackers.

• Each serving: 210 calories, 2g fat, 
10g protein 38g carb., 289mg sodi-
um, 161mg calcium, 2g fiber; Diabetic 
Exchanges: 1 Starch/Carb., 1 Fruit, 1/2 
Fat-Free Milk; Carb Choices: 2 1/2.

© 2022 King Features Syndicate, Inc.
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Classic Oven Fries
Serve this popular choice with your 

favorite beef or steak dish.
 2  tablespoons olive oil
 3  medium (about 8 ounces  
  each) baking potatoes
 3/4  teaspoon salt
 1/4  teaspoon coarsely ground  
  pepper

1. Preheat oven to 425 F. Brush 2 large 
cookie sheets with 1 tablespoon oil.

2. Cut each unpeeled potato length-
wise into quarters, then cut each quar-
ter lengthwise into 2 wedges (or, cut 
potatoes crosswise into 1/4-inch-thick 
slices).

3. In a large bowl, toss potatoes with 
salt, pepper and remaining 1 table-
spoon oil until evenly coated.

4. Divide potatoes between cook-
ie sheets, spreading each batch into 
an even layer. Place cookie sheets 
on 2 oven racks and oven-fry pota-
toes 25 minutes or until tender and 
crisp, turning potatoes over once and 
switching pans between upper and 
lower racks halfway through cooking.

Lemony Oven Fries: Prepare Classic 
Oven Fries as above in steps 1 and 
2. In step 3, mix 1 teaspoon grat-
ed fresh lemon peel, 2 tablespoons 
fresh lemon juice, 1 tablespoon dried 
oregano and 1 large garlic clove, 
crushed with press, with salt, pepper 
and oil in bowl. Add potatoes and toss 
to coat. Complete recipe as in step 4.

Spicy Oven Fries: Prepare Classic 
Oven Fries as above in steps 1 and 
2. In step 3, mix 1 teaspoon onion 
powder, 1/2 teaspoon turmeric and 
1/4 teaspoon ground red pepper (cay-
enne) with salt, pepper and oil in 
bowl. Add potatoes and toss to coat. 
Complete recipe as in step 4.

• Each serving: About 205 calories, 
5g total fat (1g saturated), 0mg cho-
lesterol, 450mg sodium, 38g total 
carbs, 3g dietary fiber, 4g protein.

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

© 2022 Hearst Communications, Inc.
All rights reserved

Slow Cooker Italian 
Stuffed Peppers

This slow-cooker recipe was a con-
test winner from a sister publication.
 1  pound ground beef
 1  cup uncooked white rice
 8  ounce mozzarella cheese, cut  
  into 1/4-inch cubes
 1  small onion, diced
 1  teaspoon salt
 1/2  teaspoon pepper
 1  teaspoon minced fresh parsley
 2  cloves garlic, minced
 6  large red bell peppers, tops  
  cut off and hollowed out
 1  (32 ounce) can crushed  
  tomatoes
 1½  cups beef broth
 1/2  cup grated Parmesan cheese

1. Mix together first 8 ingredients 
in bowl. Spoon mixture into pep-
pers, filling about 3/4 of the way. 
(Discard pepper tops.) Place stuffed 
peppers into 5-quart slow cooker. 
Pour crushed tomatoes over peppers, 
then pour beef broth around the sides.

2. Cover and cook on low for 6 to 
8 hours. Top with Parmesan cheese 
before serving. Serves 6.

• Each serving: About 531 calories, 
27g total fat (13g saturated), 91mg 
cholesterol, 1,388mg sodium, 45g 
total carbohydrate, 6g dietary fiber, 
29g 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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On-a-Budget Tuna Loaf
Just because your pocketbook might 

be empty — with having to pay higher 
gasoline prices — doesn’t mean that 
you have to eat like you’re broke! 
Look inside your cupboards and 
you’ll probably find that you have 
most (if not all) these ingredients 
already on hand.
 2  (6-ounce) cans white tuna,  
  packed in water, drained and  
  flaked
 3/4  cup dried breadcrumbs
 1  cup finely diced celery
 1/2  cup finely chopped onion
 1/2  cup fat-free mayonnaise
 1/4  cup sweet pickle relish

1. Preheat oven to 350 F. Spray an 
8-by-8-inch baking dish with butter-fla-
vored cooking spray. In a large bowl, 
combine tuna, breadcrumbs, celery, 
onion, mayonnaise and pickle relish. 
Pat mixture into prepared baking dish.

2. Cover and bake for 30 minutes. 
Uncover and continue baking for 20 
minutes. Place baking dish on a wire 
rack and let set for 5 minutes. Makes 
4 servings. Freezes well.

• Each serving equals: 236 calories, 
4g fat, 23g protein, 27g carb., 823mg 
sodium, 2g fiber; Diabetic Exchanges: 
3 Meat, 1 1/2 Starch, 1/2 Vegetable.

© 2022 King Features Syndicate, Inc.
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Almond Thins
 2  cups all-purpose flour
 3/4  cup cold butter or margarine  
  (1 1/2 sticks), cut up
 1/3  cup plus 2 tablespoons sugar
 1  large egg, separated
 1  teaspoon almond extract
 1/8  teaspoon salt
 3/4  cup sliced natural almonds

1. Preheat oven to 375 F. In food 
processor, with knife blade attached, 
blend flour, butter and 1/3 cup sugar 
just until mixture forms coarse 
crumbs. Add egg yolk, almond extract 
and 2 tablespoons water, and blend 
until mixture just begins to form a ball 
(do not overmix).

2. With hand, press dough onto 
bottom of 15 1/2-by-10 1/2-inch jel-
ly-roll pan. For easier spreading, place 
sheet of plastic wrap over dough and 
smooth dough evenly over bottom of 
pan. (To help make an even layer, use 
bottom of 8- or 9-inch square pan to 
press dough.) Discard plastic wrap.

3. In cup, with fork, beat egg white 
and salt; brush some over dough. Top 
dough with almonds; sprinkle with 
remaining 2 tablespoons sugar.

4. With knife, gently cut dough 
lengthwise into 6 strips, then cut each 
strip crosswise into 8 bars.

5. Bake cookies about 20 minutes or 
until golden. Transfer cookies in pan 
to wire rack to cool 5 minutes. While 
cookies are still warm, cut cook-
ies again following cut marks. Cool 
cookies completely in pan. Makes 4 
dozen cookies.

• Each cookie: About 65 calories, 1 
g protein, 6 g carbohydrate, 4 g total 
fat (2 g saturated), 0 g fiber, 13 mg 
cholesterol, 40 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

On-a-Budget Tuna Loaf
Just because your pocketbook might 

be empty — with having to pay higher 
gasoline prices — doesn’t mean that 
you have to eat like you’re broke! 
Look inside your cupboards and 
you’ll probably find that you have 
most (if not all) these ingredients 
already on hand.
 2  (6-ounce) cans white tuna,  
  packed in water, drained and  
  flaked
 3/4  cup dried breadcrumbs
 1  cup finely diced celery
 1/2  cup finely chopped onion
 1/2  cup fat-free mayonnaise
 1/4  cup sweet pickle relish

1. Preheat oven to 350 F. Spray an 
8-by-8-inch baking dish with butter-fla-
vored cooking spray. In a large bowl, 
combine tuna, breadcrumbs, celery, 
onion, mayonnaise and pickle relish. 
Pat mixture into prepared baking dish.

2. Cover and bake for 30 minutes. 
Uncover and continue baking for 20 
minutes. Place baking dish on a wire 
rack and let set for 5 minutes. Makes 
4 servings. Freezes well.

• Each serving equals: 236 calories, 
4g fat, 23g protein, 27g carb., 823mg 
sodium, 2g fiber; Diabetic Exchanges: 
3 Meat, 1 1/2 Starch, 1/2 Vegetable.

© 2022 King Features Syndicate, Inc.
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Robbery in the 3400 
block of North Halsted 
Street.

Assault on the 1300 
block of North Hudson  
Avenue.

Assault on the 1100 
block of North Wells 
Street.

Assault on the 500 
block of West Arlington 
Place.

Theft on the 1800 block 
of North Clasrk Street.

Robbery on the 2800 
block of North Sheffield 
Avenue.

Theft on the 800 block of 
North Dearborn Street.

Theft on the 900 block of 
West Belmont Avenue.

Theft on the 4800 
block of North Win-
chester Avenue.

Theft on the 200 
block of West Superior 
Street.

Assault on the 800 
block of West Irving 
Park Road.

Theft on the 900 block 
of West Weed Street.

Theft on the 1200 
block of North Hermit-
age Avenue.

Arrest on the 1100 
block of West Thorn-
dale Avenue.

Assault on the 1500 
block of North Clybourn 
Avenue.

Theft on the 1500 
block of North Fremont 
Street.

Theft on the 2400 
block of West Diversey 
Avenue.

Theft on the 900 block 
of West Weed Street,

Theft on the 2300 
block of North Damen 
Avenue.

Assault on the 1500 
block of North Milwau-
kee Avenue,

Theft on the 2300 
block of North Stockton 
Drive.

Theft on the 1000 block 
of West North Avenue.

Theft on the 100 block 
of East Oak Street.

Theft on the 600 block 
of West Montrose Drive.

Theft on the 4400 
block of North Lake 
Shore Drive

Theft on the 3400 
block of North Ashland 
Avenue.

Theft on the 1800 
block of West Division 
Street.

Theft on the corner of 
State Street and Bel-
levue Place.

Theft on the 2300 
block of North Com-
monwealth Avenue.

Theft on the 300 block 
of West Huran Street.

Theft on the corner of 
State Street and Bel-
levue Place.

Assault on the 4500 
block of North Broadway.

Assault on the 2300 
block of West Sunny-
side Avenue.

Arrest on the 00 block 
of North Kingsbury 
Street,

Assault on the 2100 
block of North Elston 
Avenue.

Theft on the 700 block 
of North Milwaukee Av-
enue.

Assault on the 3000 
block of North Halsted 
Street.

Theft on the 1700 
block of North Orleans 
Street.

Assault on the 4100 
block of North Ken-
more Avenue.

Shooting on the 3100 
block of North Milwau-
kee Avenue.

Assault on the 6900 
block of North Clark 
Street.

Vandalism on the 1200 
block of West Green-
leaf Avenue.

Assault on the 2600 
block of West Fitch Av-
enue.

Assault on the 3300 
block of North Marsh-
field Avenue.

Theft on the 4800 
block of North Win-
chester Avenue.

Theft on the 7500 block 
of North Clark Street.

Vandalism on the 3800 
block of West School 
Street.

Assault on the 800 
block of West Irving 
Park Road.

Arrest on the 1100 
block of West Thorn-
dale Avenue.

Theft on the 2600 
block of West Thorn-
dale Avenue.

Theft on the 3200 
block of North Milwau-
kee Avenue.

Theft on the 2400 
block of West Diversey 
Avenue.

Theft on the 600 block 
of West Montrose 
Drive.

Theft on the 4100 
block of North Califor-
nia Avenue.

Theft on the 3400 
block of North Ashland 
Avenue.

Theft on the 5000 
block of North Kimball 
Avenue.

Assault on the 6800 
block of North Sheri-
dan Road.

Theft on the900 block 
of West Agatite Avenue.

Assault on the 1700 
block of West Sch-
reiber Avenue.

Assault on the 4500 
block of North Broad-
way.

Assault on the 2300 
block of West Sunny-
side Avenue.

Theft on the 3400 
block of North Lawn-
dale Avenue.

Assault on the  6000 
block of North Lincoln 
Avenue.

Theft on the 4800 
block of North Pulaski 
Road.

Assault on the 6200 
block of North Clare-
mont Avenue.

Assault on the 2900 
block of West Berwyn 
Avenue.

Vandalism on the 
6400 block of North 
Maplewood Avenue.

Assault on the 4100 
block of North Ken-
more Avenue.

Theft on the 4100 block of 
North Kenmore Avenue.

Vandalism on the 
4000 block of North El-
ston Avenue.

Theft on the 3800 
block of West Montrose 
Avenue.

Theft on the 3400 block 
of West Devon Avenue.

Burglary on the 6400 
block of North Sheri-
dan Road.

Assault on the 3200 
block of North Western 
Avenue.

Assault on the 5500 
block of North Winthrop 
Avenue.

Assault on the 4800 
block of North Broad-
way.

Theft on the 1700 
block of West Wave-
land Avenue.

Assault on the 1100 
block of  West Law-
rence Avenue.

Shooting on the 3100 
block of North Milwau-
kee Avenue.

Theft on the 900 block of 
West Belmont Avenue.

Theft on the 4800 
block of North Win-
chester Avenue.

Assault on the 3300 
block of North Marsh-
field Avenue.

Assault on the 800 
block of West Irving 
Park Road.

Theft on the 900 block 
of West Weed Street.

Theft on the 1200 
block of North Hermit-
age Avenue.

Theft on the 2600 
block of North Fairfield 
Avenue.

Theft on the 3200 
block of North Milwau-
kee Avenue.

Theft on the 2400 
block of West Diversey 
Avenue.

Assault on the 1300 
block of North Hum-
boldt Drive.

Theft on the 500 block  
West Diversey Parkway.

Theft on the 900 block 
of Qweed Street,

Theft on the 2300 
block of North Damen 
Avenue.

Theft on the 1900 
block of North Sawyer 
Avenue.

Robbery on the 3100 
block of West Armitage 
Avenue,

Theft on the 600 block 
of West Montrose 
Drive.

Theft on the 1800 
block of West Division 
Street.

Arrest made on the 
1400 block of North 
Spaulding Avenue.

Theft on the 2500 
block of North Kimball 
Avenue.

Theft on the 3400 
block of North Ashland 
Avenue.

Theft on the 3500 
block of West Armitage 
Avenue.
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Contact us today for an appointment
Greenforestfireplaceandpatio.com
Greenforestfireplace@gmail.com

3105 N. Ashland Ave, Chicago, IL  773-348-9111

AMERICAN MADE
AMAZING FLAVOR
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“TV is chewing gum for the eyes.”
Frank Lloyd Wright

“I love long walks, especially when
they are taken by people 

who annoy me.”
 Fred Allen

“Miami Beach is where 
neon goes to die.”

Lenny Bruce

“ I have six locks on my door all in 
a row. When I go out, I lock every 
other one. I figure no matter how 

long somebody stands there picking 
the locks, they are always locking 

three.”
Elayne Boosler

Subscribe to 

Lakeview 
Newspaper

See page 7

SHOP LOCAL
Make a difference in your community
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FAMILY FEATURES 

Easter is about traditions, both old and 
new, as well as celebrating family and 
creating lifelong memories. In fact, 
nearly 8 out of 10 Americans will 

celebrate the holiday this year, according to the 
National Retail Federation, which often includes 
egg decorating amongst the fun.

Decorating eggs for Easter is a tradition that 
dates back to the 13th century. Eggs were once 
viewed as a forbidden food to some religious 
entities, so people would paint or decorate them 
to highlight the end of penance and fasting.

Yet still today, coloring eggs can help bring 
the whole family together and inspire simple 
moments of connection and creativity. From 
dunking eggs in neon dyes to embellishing them 
with paint, glitter and more, PAAS® brand – 
named after the Dutch word for Easter, “Passen” 
– offers these expert Easter egg dyeing tips 
based on its 140 years of experience.
Keep It Clean – Wash your hands in hot, 
soapy water before and after handling eggs, 
even if they’ve already been cooked or 
decorated. This helps protect you from any 
bacteria that may be on the egg and protects the 
eggshell from oil on hands that may make the 
dye not adhere properly. Make sure an adult 
supervises all projects to ensure food safety 
precautions are observed.
Hard Cook, Don’t Hard Boil – Although the 
cooking water must come to a full boil, the pan 
should be immediately removed from heat so 
the eggs can cook gently in the hot water. This 
method produces tender, not rubbery eggs and 
minimizes cracking.
Banish the Greenish Ring – This harmless but 
unsightly discoloration sometimes forms around 
hard-cooked yolks as a result of a reaction 
between sulfur in the egg white and iron in the 
yolk. It occurs when eggs have been cooked for 
too long or at too high a temperature. Cooking 
eggs in hot, not boiling water then cooling 
immediately helps minimize this discoloration.
Make Them “Apeeling” – To ensure easily 
peeled eggs, buy and refrigerate them 7-10 days 
in advance of cooking. This brief “breather” 
allows the eggs time to take in air, which helps 
separate the membranes from the shell. 
Store Eggs Safely – In the shell, hard-cooked 
eggs can be refrigerated safely for up to one 
week. Refrigerating them in their original 
carton prevents odor absorption. Once peeled, 
eggs should be eaten that day. Piercing shells 
before cooking is not recommended. If not 
sterile, the piercer or needle can introduce 
bacteria into the egg. Also, piercing creates 
hairline cracks in the shell through which 
bacteria can enter after cooking.
Tap Into Your Creative Side – You don’t have 
to be highly creative to create an “eggceptional” 
egg. Use your imagination to create appealing 
eggs by gluing on fun materials found at craft 
stores, like fake gems, sequins, trims and ribbons. 
You can also use paint, including gold or silver 
metallic paint, to make eggs special. An option 
like PAAS egg decorating kits can help make the 
process more convenient and fun.
Find more tips and ideas to bring your family 
together this Easter at paaseastereggs.com.

Hard-cooked eggs are best when you want a sturdy egg for 
hiding and to eat when you’re done. They are also easier for 
younger children to handle. Eggs can be hard-boiled or baked 
to achieve tender eggs perfect for dyeing. Consider these tips 
from the Easter egg decorating experts at PAAS to cook eggs 
for decorating:

Hard Boil Directions
n Place eggs in saucepan large enough to hold them in 

single layer.
n Add cold water to cover eggs by 1 inch.
n Heat pan over high heat until just boiling.
n Remove pan from burner.
n Cover pan.
n Let eggs stand in hot water about 15 minutes for large 

eggs. Time may need adjusted for smaller or larger eggs.
n Cool completely under cold running water or in bowl 

of ice water.
n Refrigerate until ready to use.

Baking Directions
n Preheat oven to 325 F.
n Place eggs individually in muffin tins to prevent them 

from rolling while cooking.
n Cook 30 minutes.
n Fill large bowl with ice water. Set aside.
n Remove eggs from oven.
n Transfer eggs carefully, one-by-one into ice water 

using tongs.
n Remove from water after 10 minutes.
n Refrigerate until ready to use.

Egg Decorating Kits to Make Egg Dyeing Easy
There’s more than one way to dye an egg. To meet various needs and 
interests, PAAS offers a variety of kits, including:
n Traditional Kits – Deluxe, Classic and Color Cup kits allow families 

to create a full spectrum of colored eggs.

n Craft Kits – Craft kits help users create their own one-of-a-kind works 
of art, such as color whipping eggs, adding sparkles or speckles, or 
creating neon tie-dyed eggs. 

n Eggsperiment – Active Volcano – This kit allows users to dye eggs by 
lowering them into an overflowing volcano.

n Craft-A-Scene – These kits, which come in multiple versions, offer not 
only dyes and decorations to create character eggs, but also different 
backdrops that can be used in stop motion movies using a free app.

n Themed Eggs – These include Dino Eggs, Forest Friends, Rides and 
Superheroes kits that allow families to bring characters to life.
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Badly Behaved Dogs 
Need Basic Commands
DEAR PAW’S CORNER: Every 

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

BORN THIS WEEK: You have 
a strong sense of what is right, and 
you try to work from that foundation. 
Friends see you as reliable.
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Badly Behaved Dogs 
Need Basic Commands
DEAR PAW’S CORNER: Every 

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

BORN THIS WEEK: You have 
a strong sense of what is right, and 
you try to work from that foundation. 
Friends see you as reliable.
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Badly Behaved Dogs 
Need Basic Commands
DEAR PAW’S CORNER: Every 

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

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

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

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

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

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

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

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

Send your tips, questions or comments 
to ask@pawscorner.com.
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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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How to Help Pets Fleeing 
Ukraine Find Safe Haven
DEAR PAW’S CORNER: The 

tragic war in Ukraine weighs heavily 
on my mind, as I’m sure it does for 
many others. And I wonder every day 
if the people fleeing are able to take 
their pets. If so, how can I help both 
pets and their owners coming from 
Ukraine? — Gerry A., Utica, New York

DEAR GERRY: Animal welfare and 
humanitarian organizations are active-
ly teaming up as I write this, working 
to find ways to provide food and shel-
ter to the pets that Ukraine’s refugees 
(now over 2 million and counting) 
brought with them on their perilous 
journey to the west. 

Countries bordering Ukraine — Czech 
Republic, Hungary, Lithuania, Poland, 
Romania and Slovenia — have temporar-
ily relaxed their restrictions on pets. But 
many pets need care and foster homes 
because their owners had to leave them 
and return to Ukraine to join the fight.

While donations to major organi-
zations like the Humane Society will 
help, you can make the most impact by 
donating directly to groups that are at the 
borders right now, setting up pet shelters 
and providing medical care to pets as 
they arrive. Unlike some large groups, 
which take a significant percentage of 
donations to cover administrative costs, 
donating directly to smaller organiza-
tions means that a much higher percent-
age of your dollars go directly to food, 
shelter and medical care (including vac-
cinations) for Ukraine’s animals as they 
arrive at the borders.

A Euronews.green article profiles two 
groups that are on the ground right now. 
Go to the site and search for “Ukraine’s 
Pet Refugees” to read about them. 
And the Belgian-based Eurogroup for 
Animals lists several more groups that 
are directly helping animals caught in 
this upheaval. Go to its website and 
search for “animal protection organisa-
tions-ukraine” to learn more.

To check out a registered charity 
before sending it money, visit www.
charitynavigator.org to search by name.

Send your tips, comments or questions 
to ask@pawscorner.com.
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ARIES (March 21 to April 19) Be 
careful about doing someone a favor 
when you don’t know the full sto-
ry behind the request. Don’t rely on 
someone’s unsubstantiated assurances. 
Insist on all the facts before you act.

TAURUS (April 20 to May 20) 
That workplace problem still needs 
your attention before you finally can 
close the book on it. Meanwhile, a 
long-anticipated reunion gets closer 
to becoming a happy reality.

GEMINI (May 21 to June 20) You 
might be demanding more from oth-
ers than they can give. Best advice: 
Have a long and frank talk to deter-
mine what the facts are. Tensions 
should abate as the week winds down.

CANCER (June 21 to July 22) 
Aspects are favorable throughout this 
week for making contacts that could 
be important to your career plans. 
Meanwhile, an old friend offers the 
advice you’re seeking.

LEO (July 23 to August 22) It’s 
time to stop licking your wounds from 
past mistakes. Get up and get going 
toward your future. Loyal friends will 
be there to help the Lion get back into 
rip-roaring shape.

VIRGO (August 23 to September 
22) Take time out to go over what’s 
expected of you before you begin 
your new project. Otherwise, you run 
the risk of pushing yourself harder 
than you need to.

LIBRA (September 23 to October 
22) An unusual request could put you 
in an awkward position. Best advice: 
Deal with it immediately. The longer 
you delay, the more difficult it will be 
to get out of it.

SCORPIO (October 23 to Novem-
ber 21) You should feel recharged and 
ready for whatever your workaday 
world holds for you. The same posi-
tive energy spills over into your per-
sonal relationships.

SAGITTARIUS (November 22 to 
December 21) A prospect might be 
less than it appears to be. Like the 
Archer in your sign, you always aim 
for the truth. And this is no time to set-
tle for less than full disclosure.

CAPRICORN (December 22 to 
January 19) Start doing some seri-
ous thinking about a career move that 
could entail more than just changing 
job sites. Some lifestyle changes also 
might be involved.

AQUARIUS (January 20 to Feb-
ruary 18) With tensions easing at 
the workplace, a more positive envi-
ronment once again encourages the 
free flow of ideas so typical of the 
always-innovative Aquarian.

PISCES (February 19 to March 20) 
Show some of that usually hidden 
steel-strong Piscean backbone, and 
stand up for yourself if you hope to 
make a case for that promotion you 
know you deserve. 

BORN THIS WEEK: You enjoy 
doing new things and staying ahead 
of the crowd. You would make a fine 
sports coach or military leader.
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Part time help wanted

Need part time office
assistant for Quicken 

or Quick Books. 
Support and various 

computer tasks
in Lakeview. 

$25 @ hour.
(312) 498-7298.
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                                            founded 1893 

Central Savings 
Serving the Community for over 128 Years 

 

 
Central Savings Rated 

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

 
 

18 Month Jumbo CD 
.60% *APY 

 
$100,000 Minimum Balance 

 
*Annual Percentage Yield (APY) is effective as of 07/01/21 and may change at any time.  

 There may be a substantial penalty for early withdrawal, which may also reduce earnings. 
$100,000 minimum deposit required to open account. 

 
 
 

 
Multi-Family (Apartment) Loans 
  Commercial Real Estate Loans 

Up to $4 Million 
Quick Commitments 

Credit Scores Not Considered 
10 Year Loans 

Low Income Loan Program 
 

Contact: 
                           Bonnie Carney    J.R. McCracken 
                                         Senior Vice-President   Vice-President 
                                         NMLS#459256    NMLS#803717 

 
 
  

Chicago Locations 
               
      1601 W. Belmont Ave                   2601 W. Division St 
            (773) 528-0200                          (773) 342-2711 
      
 

             
 
 


