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A Whole Lot Of Shaking Going OnLet There 
Be Light

Those of you who 
have reached a cer-
tain age might re-
member your father 
saying something 
like this – ‘Turn off 
those lights.  You 
think I’m made out 
of money?’  Well, to-
day ComEd thinks 
you are.  ComEd is 
asking state regu-
lators to approve a 
record-high $1.5 bil-
lion rate increase.  
ComEd’s four-year 
proposal would in-
crease the average 
Chicago-area res-
idential energy bill 
by about $6.72 next 
year and raise it by 
a cumulative $17 by 
2027.  That’s about 
an 18% jump from 
today’s average $93 
bill. The utility main-
tains they need the 
money to roll out a 
million electric ve-
hicles by 2030 and 
phase out carbon 
emissions from pow-
er plants by 2050 and 
needs to better equip 
its system for severe 
weather. 
CUB  and  other 
groups determined 
ComEd’s sharehold-
er profit rate would 
increase from 7.85% 
to 10.65% over the 

next four years.  
ComEd is owned 
by publicly traded 
Exelon Corp.  CUB 
Executive Director 
David Kolata said in 
a written statement, 
“ComEd has to main-
tain its system, but 
it never deserves a 
blank check.”
Exelon has netted 
more than $5 billion 
in profits since 2020, 
when ComEd admit- 
ted to taking part in 
a bribery scheme to 
influence former Illi- 
nois House Speak-
er  Mike Madigan to 
help pass legislation 
to  be favorable to 
the utility in return for 
jobs, contracts and 
money for Madigan 
associates.  
The five-person state 
commerce commis-
sion has until De-
cember to decide 
whether the hike is 
justified.  In addition, 
Peoples Gas is seek-
ing it’s own rate hike. 
Chicago customers 
could be paying out 
an average of $18.55 
more per month on 
energy bills next year 
if the People’s Gas 
and ComEd increas-
es are approved.
Turn off those lights!

And now, here’s Bran-
don!
Brandon Johnson, 47 
and a former organizer 
for the Chicago Teach-
ers Union, was little 
known when he en-
tered the mayoral race 
in 2022 and had no 
experience within city 
government.   But, here 
he is presiding over his 
first council meeting.
Mayor Johnson has re-
shaped the city council 
into his own progres-
sive image by shrinking 
the number of com-
mittees from 28 to 20 
and replacing Finance 
Committee Chairman 
Scott Waguespack 
(32nd) with Alder-
man Pat Dowell (3rd), 
whose decision to 
abandon Mayor Lori 
Lightfoot and endorse 
Johnson was a turning 
point in Johnson’s win-
ning campaign.  The 
vote was 41-9.  After 
the meeting, Johnson 
told reporters, “I mean 

– I don’t know what 
a brother got to do to 
get a high-five around 
here, but we made his-
tory today.”
Waguespack deliver- 
ed a gracious speech 
congratulating Dow-
ell, who replaced him 
as  Finance chair, and 
wished her luck as 
she confronts its many 
challenges.  Ald. Pat 
Dowell has become 
the first woman to lead 
the City Council’s most 
powerful committee.  
Dowell had her eye 
on the Finance chair 
from the beginning, 
and Johnson chose 
to reward her.  Dowell 
endorsed Johnson on 
Feb. 3, giving his cam-
paign a much-needed 
endorsement from a 
moderate member of 
the City Council’s Black 
Caucus.    Waguespack 
said he’s proud of the 
good government re-
forms he ushered in 
and the fiscal stabili-

ty he helped Lightfoot 
build and looks forward 
to establishing a “work-
ing relationship with 
the new administra-
tion.”  He joined eight 
of his colleagues in 
voting against the reor-
ganization.  Eleven of 
the 20 committees are 
set to be led by City 
Council members who 
endorsed Johnson.  
The new City Coun-
cil includes 13 rookie 
members, who have 
shifted the balance of 
power at City Hall to 
the left and represent 
a generational shift of 
political power in Chi-
cago.Six Black, Latina 
and Asian American 
women replaced vet-
eran
City Council members 
all of them men.  Eigh-
teen members of the 
City Council are wom-
en, tying a record.
Nine alder people iden-
tify as lesbian, gay or 
bisexual, the most in 

Chicago’s history.  The 
City Council also has 
14 Latino alderpeople, 
an all-time high.  There 
will also be 14 
White alderpeople, the 
fewest in Chicago his-
tory. Twenty members 
of the City Council are 
Black, a tally that  is un- 
changed since 2019.  
For the first time, two 
Asian American City 
Council members will 
take their seats. Ald. Ni-
cole Lee (11th Ward) is 
the first Chinese Ameri-
can to serve on the City 
Council and Ald. Leni 
Manna-Hoppenworth 
(48th Ward), is the City 
Council’s first Filipina 
member.
Now, the real work be-
gins on making good 
on all those campaign 
promises.  He pro-
posed increased men-
tal health treatment, 
hiring more detectives, 
expanding youth jobs 
program and increas-
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• On Jan. 9, 1493, Christopher 
Columbus, sailing near the Dominican 
Republic, sees three “mermaids” and 
describes them as “not half as beauti-
ful as they are painted.” They were in 
reality manatees. Mythical mermaids 
have existed in seafaring cultures 
since the time of the ancient Greeks.

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

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

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

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

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

• On Jan. 3, 1990, Panama’s Gen. 
Manuel Antonio Noriega, after hid-
ing at the Vatican embassy in Panama 
City, surrenders to U.S. military troops 
to face charges of drug trafficking and 
is flown to Miami. In 1992, the former 
dictator was convicted and sentenced 
to 40 years in prison.
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ber 20, 2021• On June 6, 1884, philan-

thropist and businessman 
George Williams co-found-
ed the Young Mens Chris-
tian Association, or YMCA, 
with the aim of creating a 
supportive community for 
men like himself to address 
societal challenges.

• On June 9, 1902, Wood-
row Wilson was elected 
president of Princeton Uni-
versity, holding the office 
until resigning in 1910 to 
run for governor of New Jer-
sey. Wilson had graduated 
from the university in 1879 
before studying law at the 
University of Virginia, then 
earning a Ph.D. from Johns
Hopkins University. He re-
mains the sole U.S. pres-
ident to have received a 
doctoral degree.

• On June 7, 1939, George 
VI and Elizabeth I became 
the first king and queen of 
Great Britain to travel to the 

United States, where they 
met with President Franklin 
D. Roosevelt at his invita-
tion. In a letter to her moth-
er-in-law, Queen Elizabeth 
described the Roosevelts 
as “such a charming and 
united family and living so 
like English people when 
they come to their country 
house.”

• On June 11, 1963, Al-
abama governor George 
Wallace stood in front of 
the Foster Auditorium at the 
University of Alabama and 
refused entry to two African 
American students, result-
ing in the issue of Executive 
Order 11111 by President 
John F. Kennedy. The or-
der brought in the National 
Guard, forcing Wallace to 
step aside. 

• On June 5, 1981, a weekly 
Morbidity and Mortality Re-
port published by the Cen-
ters for Disease Control and
Prevention noted five cases 
of a rare form of pneumonia 
in Los Angeles. Later, they 
would be recognized as the
first incidences of the AIDS 
virus.

Donald Trump  
body-slams CNN

A viral video that caused outrage 
a few years ago had Donald Trump 
body-slamming the cable network 
CNN personified as a professional 
wrestler. 

This “MAGA” fantasy was all but 
made a reality at a CNN townhall with 
the former president in New Hamp-
shire the other night.

Trump steamrolled the moderator 
Kaitlan Collins, relentlessly stuck to 
his most outrageous contentions on 
everything from Jan. 6 to claims the 
2020 election was stolen, lit up the 
audience of supportive Republicans, 
and proved that he is as outlandishly 
entertaining and compulsively watch-
able as he was at his height in 2016.

The message to the rest of the GOP 
field was, “Watch out, below!”

The forum underlined how one of 
Trump’s greatest strengths is the sheer 
force of his personality.

One of his advantages in the 2016 
primaries was that, as the leader in the 
polls, he always stood dead center in 
the debate stage, taller, more vivid, 
and more commanding than the other 
candidates.

It almost didn’t matter what Trump 
said or did on stage, because the way 
he acted and looked projected strength 
— there’s a reason the old pros, like 
the late Roger Ailes of Fox News and 
Trump himself, watch TV with the 
sound off to get a true sense of the 
impression being made.

If Trump wins the Republican nom-
ination next year, it will be partly 
because Republicans are once again 
drawn to what they consider his dis-
tinctive and unmatched sense of per-
sonal power.

Trump’s is an odd and obviously 
very flawed kind of strength. For him, 
it’s a quality that is consistent with 
whining, insecurity, defensiveness and 
a refusal to take responsibility — all 
of which usually lead us to conclude 
someone is weak.

Trump makes up for it with what my 

National Review colleague Michael 
Brendan Dougherty calls “willful-
ness,” a deep-seated, near-primal drive 
to impose what he wants, whether on 
a political narrative, a negotiation, a 
set of rules or, at the CNN townhall, an 
interviewer.

Incapable of shame, he didn’t dis-
play the slightest defensiveness about 
Jan. 6 or his conspiracy theories about 
the election, despite Collins repeat-
edly challenging him on them. He 
bulldozed through every fact check, 
even saying he’d completed his border 
wall. He mocked the claims of E. Jean 
Carroll, who had just won a jury ver-
dict against him in New York. There 
was never a sense that he wasn’t in 
complete command — Gulliver eas-
ily swatting away a determined but 
unthreatening Lilliputian.

Was Trump truthful or respectful? 
Of course, not. The dynamic, though, 
is that the more he says things he 
shouldn’t, the stronger he seems. For 
Republicans, there was also the advan-
tage of Trump taking on the cable net-
work they disdain most; he turned the 
much-hyped town hall into an embar-
rassment for its sponsor.

This points to the way that Trump can 
out-MAGA Florida Gov. Ron DeSan-
tis and the rest of the GOP field — by 
always being on the offensive, never 
being abashed about his own contra-
dictions or mistakes or weaknesses, 
making himself the constant focus of 
attention, and overall just being a big-
ger personality.

It always helps when other Republi-
cans seem afraid of him, and they usu-
ally do.

Of course, Trump’s is, to a large 
extent, a faux strength. There’s a place 
for discipline, selflessness and knowl-
edge in true strength. It also will avail 
Republicans little if Trump projects 
his characteristic showy strength in 
the course of winning the GOP prima-
ries and then loses the general election 
— or wins, only to govern in an even 
more shambolic fashion than the first 
time around.

There’s a lot of material that DeSan-
tis or another Republican candidate 
has to work with against Trump, who 
is vulnerable to attacks from the right 
on his response to the coronavirus and 
his performance on other conservative 
priorities as president. But no one else 
is becoming the nominee unless at the 
end of the day Donald Trump is no 
longer the biggest person in the room.

Rich Lowry is editor of the National 
Review.
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ing taxes on the sale of 
properties over $1 million 
to support more affordable 
housing.  Johnson will also 
have the final say on naming 
the city’s next police super-
intendent, though for the first 
time an appointed citizen 
commission will select three 
finalists.  Paying for his cam-
paign promises hinges on 
a number of tax increases 
aimed at high earners  and 
large companies.  He also is 
taking on a growing migrant 
crises.  City officials expect 
to spend $112 million to care 
for migrants through the end 
of June.  Chicago is already 
struggling to provide shelter 
and other help to those ar-
riving from the southern bor-
der, with adults and young 
children sleeping in police 
station lobbies.
Dan Gibbons, CEO of the 
City Club of Chicago said 
it best.  “There’s no honey- 
moon in mayoral politics or 
city government” “Everyone 
has your phone number, you 
get the blame and you don’t 
get the credit.”
It certainly is Trial by Fire.
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Lederman Art
In the 1980s, a friend’s mother 

decided to redecorate with unfamiliar 
modern-style furniture. She bought a 
small wooden table that was painted 
red and designed by Jeff Lederman, an 
Ohio artist. The table had won a prize 
for design in an Illinois state contest. 

Lederman was a busy artist who 
changed interests and occupations 
many times. He designed logos for 
companies in the 1970s and furniture 
in the 1980s. For a while, he put his art 
aside for a new career saving wildlife. 
He painted pictures again from 2014 
to 2018 and started making digital art 
in 2020.

* * *

Q: I am a realtor and am fortu-
nate enough to go into older 

homes with many architectural 
elements still intact. I’ve become 
fascinated by the elaborate antique 
doorknobs I see. I bought one for 
$25 in an architectural salvage store 
last week. It appears to be brass. Do 
you think I got a good deal? 

A: Doorknob collecting can be a 
lot of fun. In the early 19th cen-

tury, people still opened doors with 
their thumbs. Their doors were fitted 
with wrought-iron thumb latches. 
Some of the earliest brass doorknobs 
in the U.S. started appearing around 
that same time. They were fixed to 
surface-mounted locks. Brass, bronze, 
pottery and glass hardware were pop-
ular in the late 19th and early 20th 
centuries. In the 1950s to 1970s, urban 
renewal programs caused many aging 
Victorian houses to be destroyed, 
with the loss of artistic hardware. The 
destruction spurred the creation of the 
Antique Doorknob Collectors of Amer-
ica. Detailed information can be found 
at their website, www.AntiqueDoor-
Knobs.org. Knobs can be found in sec-
ondhand shops, at demolished building 
sites, flea markets, malls, online shops 
and auctions. It looks like what you 
paid is a fair price.

* * *
TIP: Bright sunlight will damage 

antiques by fading colors or drying 
wood. There are several brands of film 
that can be applied to your windows to 
cut UV rays, heat and glare.

* * *
CURRENT PRICES

Pair of Dresden porcelain candle-
holders, four-light, figural angel post, 
blue drape, holding three shaped arms 
encrusted with small flowers, gold 
trim, marked, Schierholz, after 1930, 
15 x 9 inches, pair, $65. 

Folk art figure, swan, hardwood root, 
carved, polished, glass eyes, signed G. 
Mille, 1986, 18 x 27 inches, $340. 

Pottery statue, Indonesian woman, 
tall and slender, dark skin, long striped 
skirt, white blouse, flowing white 
head scarf, marked, Mari Simmulson, 
Sweden, 1940s, 15 inches, $465. 

Pair of glass urns, Regency style, 
cut glass lower body with strawber-
ry cutting, flared upper section with 
engraved grapes and leaves, domed 
star cut base, 9 x 7 inches, pair, $585. 

Advertising sign, Cooks Beer & Ale, 
hand holding a bottle of each, tin, oval, 
self-framed in wood grain pattern, 
Cooks Brewing Co., Evansville, Ind., 
1940s, 17 1/2 x 14 inches, $625. 

Tiffany candlestick, patinated bronze, 
three curved legs, tripartite base, bul-
bous cup with flared rim and blown out 
green glass, hooked snuffer hangs in 
the center, marked Tiffany Studios, c. 
1910, 9 1/2 x 5 inches, $3,120.

Looking to declutter, downsize or 
settle an estate? Kovels’ Antiques & 
Collectibles Price Guide 2023 by Ter-
ry and Kim Kovel has the resources 
you’re looking for.

© 2023 King Features Synd., Inc.

This unconventional table was made 
in the 1980s by an unconventional art-
ist, Jeff Lederman. It sold for $4,750 at 
Main Auction Galleries in Cincinnati.
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Decluttering – Do It Your 
Way

Consider this a firsthand account of 
clearing clutter. I read several self-help 
books; I sought advice from those who 
call themselves experts. 

But I suspected that the “how to 
declutter” books would be a lost cause 
when I saw passages that suggested 
taking photos of cherished items as a 
way of remembering them; I knew that 
plan was not for me. It was the same 
with instructions to take it one room at 
a time or to take months to finish the 
task.

In the end, I rejected all I heard and 
read and opted for doing it my way: 
quickly and ruthlessly.

The key to successful decluttering is 
to ask yourself realistic questions:

If you’re working on clothing and 
realize that you haven’t worn certain 
items in years, how likely are you to 
wear them ever again? If you have a 
set of dishware once owned by your 
grandmother and have never used it, 
are you likely to ever use it now? If 
you’re sorting memorabilia from vaca-
tions, do you remember the details of 
your trip? 

Give yourself one month to declutter, 
working at it for at least an hour every 
day, boxing things up as you go and 
dividing them into items to be donat-
ed or to be thrown out. At the end of 
the month, call the dump haulers or the 
people who take donations. 

Keep in mind: If you haven’t put up 
outdoor holiday decorations in five 
years, you won’t start now. Relatives 
who indicate they want a certain item 
need to remove it immediately. You 
really don’t need 17 sets of sheets or 
towels. Just because your mother kept 
her own mother’s cherished items for 
30 years doesn’t mean you need to do 
the same. 

But best of all: If something is no 
longer on a shelf, you don’t have to 
dust it.
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1. Name the U.S. swimmer who won 
gold medals in the men’s 800-meter 
and 1,500-meter freestyle events at 
the 2020 Tokyo Summer Olympics.

2. Lost, Firewire, Rusty and Pyzel 
are among the leading manufacturers 
of equipment for what sport?

3. What national team has dominat-
ed the IKF World Korfball Champion-
ship, winning 10 of the first 11 titles 
dating back to 1978?

4. What golf course, located in 
Chaska, Minnesota, hosted the PGA 
Championship (2002, 2009) and the 
2016 Ryder Cup?

5. Dwayne “The Rock” Johnson 
starred in what HBO sports dramedy 
that ran for five seasons from 2015-
19? 

6. What nickname is given to the last 
player selected in the final round of 
each NFL Draft?

7. Aviva Stadium, built on the site of 
the former Lansdowne Road Stadium, 
is a soccer and rugby facility located 
in what city?

Answers
1. Robert Finke.
2. Surfing.
3. The Netherlands.
4. Hazeltine National Golf Club.
5. “Ballers.”
6. Mr. Irrelevant.
7. Dublin, Ireland.
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• At just 15 years old, actor Sylvester 
Stallone’s classmates voted him “most 
likely to end up in the electric chair.” 

• One day in 1930, the BBC 
announced on air that “there is no 
news,” and played piano music. 

• Fulmars, a type of seabird, vomit 
putrid fishy oil on predatory birds in 
self-defense, which not only smells 
awful but is lethal to the attackers, as 
it permanently glues their feathers 
together.

• If viewed from space or a high alti-
tude, the sun appears to be white.

• Larry Lemieux, a Canadian sailor 
at the 1988 Olympics, was about to 
win a silver medal when he abandoned 
the race to save two other competitors 
whose boat had capsized. While he lost 
the silver medal, he was given the Pierre 
de Coubertin medal for sportsmanship.

• A hydrangea flower’s color is deter-
mined by the relative acidity of the soil 
in which it’s grown: Acidic soil will 
produce a blue flower, while alkaline 
soil will yield a pink blossom.

• The Sami people of Northern Fin-
land have a unit of measurement called 
the “poronkusema”— the distance a 
reindeer can walk before it needs to uri-
nate.

• Had a solar eruption happened nine 
days earlier than it did in 2012, the 
Earth would have been hit by a mas-
sive solar storm that would likely have 
caused major X-ray and UV radiation 
and power failure over the planet. It also 
would likely have cost trillions of dol-
lars and taken four to10 years to recover 
from. Timing really is everything!

• The hotel that inspired Stephen King 
to write “The Shining” plays the Stan-
ley Kubrick film of the same name on 
a continuous loop on channel 42 for 
guests. 

***
Thought for the Day: “Great oppor-

tunities to help others seldom come, but 
small ones surround us every day.” — 
Sally Koch
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Proposed 2024 VA 
Budget not Good for 

Veterans
While the proposed 2024 Depart-

ment of Veterans Affairs budget 
increase of 5% sounds good, it’s actu-
ally the lowest hike they’ve seen in 
nearly 10 years. The president claims 
that there is a “sacred obligation” to 
support veterans and that $325 billion 
will do just that.

As always, the devil is in the details, 
and that budget would cut into critical 
VA programs to the tune of 22%.

Per a VA.gov news release, those 
cuts would mean:

— 30 million fewer healthcare out-
patient visits for everything from men-
tal health services to cancer screenings 
and treatments to wellness care. 

— 81,000 jobs would vanish across 
the health care system at the VA.

— 50,000 housing vouchers would 
be eliminated.

— 6,000 jobs would be eliminated 
among those who handle the disability 
claims backlogs, which would cause 
delays in getting benefits for educa-
tion, insurance, pensions and more. 
The net result would be 134,000 addi-
tional backlogged claims. This comes 
at the same time the VA is supposed 
to be increasing hiring because of 
the extra work due to the PACT Act, 
which offers help and benefits to those 
veterans who were exposed to toxins.

— 500 cemetery worker jobs would 
be lost, meaning the five new cemeter-
ies would be delayed and maintenance 
at current cemeteries would suffer.

— Impaired abilities to expand 
telehealth care, with limited medical 
equipment for the veterans to use at 
home. The information and technolo-
gy area, for example, would be short 
$345 million for the network.

— $565 million less for construction 
to fix or build VA hospitals and clinics.

If you read about the budget in var-
ious places, all the glowing language 
might make it look as though so many 
millions are being provided to help 
veterans ... but keep a calculator handy 
and do the math. Consider your own 
financial position and think of what a 
22% shortfall would do. There would 
be cutbacks, doing without, unmet 
needs, etc.

To read more about the damage the 
budget would do, check out www.
va.gov/opa/pressrel/pressrelease.
cfm?id=5874.
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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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Exercise Builds 
Strength and Improves 
Limits  in Those With 

Arthritis  

  DEAR DR. ROACH: I so appreci-
ated your recent column on arthri-
tis, specifically osteoarthritis. I’m a 
big exerciser; however, I have always 
heard that this arthritis is caused or 
exacerbated by wear and tear. I was 
surprised to hear otherwise!
I have modified or given up a hand-
ful of exercises that seem to cause my 
joints more pain, specifically full-body 
weight-bearing on my wrists. Are 
these exercises I can incorporate back 
into my routine? I have found that 
certain activities, i.e. card shuffling, 
buttoning, etc., hurt my thumbs, so I 
have made adaptations. Should I work 
through the pain, assuming that I am 
not causing any more damage to my 
joints? — L.D. 
  ANSWER: Most exercise is not damag-
ing to joints, but high-impact or high-fre-
quency activities can certainly worsen 
arthritis pain.
For arthritis of the knees and hips, I rec-
ommend walking as the best exercise, 
starting slow and building up based on 
what a person can tolerate. It’s the move-
ment, not the resistance, that’s most im-
portant, so swimming (or just walking in 
a pool) is a great option for people who 
feel too much pain from walking.
For the smaller joints of the hands and 
wrists, I would recommend activities 
that don’t hurt you as much. Stretching 
the joints and movements like squeez-
ing are a good place to start. You might 
consider a “stress ball” or a hand therapy 
ball to provide some resistance and build 
up hand strength.
Adapting your activities to your limita-
tions is a good idea, but you also want to 
work on improving those limitations. A 
physical or occupational therapist is your 
best partner in designing a program.
Don’t forget that over-the-counter topi-
cal anti-inflammatory medicines, like di-
clofenac, are pretty effective with small 
joints and are very safe.
*** 

  DEAR DR. ROACH: Would you 

discuss the difference between rheu-
matoid arthritis and the ankylosing 
spondylitis? — S.Y. 
  ANSWER: Both rheumatoid arthritis 
and ankylosing spondylitis are uncom-
mon (each affecting about 1% of the 
population), inflammatory, multi-system 
diseases. RA affects the synovium (the 
lining of the joint) and tends to affect 
the hands first, but it can affect nearly 
any joint. The major area of activity of 
AS occurs where bones connect to liga-
ments, cartilage and tendons.
There is an autoimmune component to 
both diseases. Without treatment, RA 
leads to joint deformities, whereas AS 
causes new bone formation, leading 
to pain and reduced movement of the 
joints. The back and neck are most of-
ten affected in AS, but the hips and other 
joints may also be affected.
RA is treated early and aggressively 
with disease-modifying agents, such as 
methotrexate and hydroxychloroquine, 
or with biological agents.
Physical therapy is useful in RA, but is 
a mainstay of therapy with AS. Medi-
cations are often needed in AS, usually 
starting with anti-inflammatory drugs 
and progressing to more potent agents if 
needed. About 30% will need biological 
agents, whereas 94% of people with RA 
need a disease-modifying drug.
A rheumatologist is the expert for both 
conditions, and a person with either con-
dition should be referred to an expert as 
soon as the diagnosis is made. 

Medication Used for
Perimenstrual Asthma

Poses Health Risk
  DEAR DR. ROACH: I’m a 55-year-
old perimenopausal woman who de-
veloped asthma a few years ago. My 
symptoms always start right before 
my menstrual cycle. My doctor ruled 
out allergies as the cause. I used to 
get colds and sinus infections premen-
strually in my younger years. Most 
medical practitioners don’t see the 
correlation between hormones and re-
spiratory symptoms.
I sometimes take 10 mg of prednisone 
when I’m wheezing more than usual, 
and it seems to help. Is this dose put-
ting me at risk for diabetes if taken 
regularly?  — B.S. 
  ANSWER: Perimenstrual asthma is a 
well-recognized condition that is nev-
ertheless not well-known by most non-
experts. It is less likely to be caused by 
allergies and more likely to be aspirin-
sensitive — meaning that aspirin, or oth-
er anti-inflammatory drugs (like ibupro-
fen) commonly taken by women during 
menstruation, can trigger an asthma 
attack. Maybe a quarter of women with 
asthma have perimenstrual asthma. As 
you say, it is thought to be the hormone 
changes around menstruation that trigger 
the asthma.
Oral contraceptives used continuously 

prevent large changes in progesterone 
and estradiol, and may be helpful in man-
aging perimenstrual asthma. Although I 
didn’t find a lot about it in literature, I 
suspect that when your periods stop, your 
asthma symptoms will get better.
Increased medication at the time of men-
ses is frequently needed. However, be-
cause prednisone, even at the fairly small 
dose of 10 mg, does increase risk of 
diabetes, osteoporosis, high blood pres-
sure, glaucoma, cataracts and many other 
conditions, oral prednisone is not my first 
choice for medication in this situation.
Inhaled steroids would be one choice, but 
they take a while to begin working. One 
recommended treatment is the oral med-
icine montelukast (Singulair), which has 
been proven effective in a small study 
and starts working right away. 

***

  DR. ROACH WRITES: A recent col-
umn regarding a “tip jar” in a living situ-
ation for a reader’s brother who had suf-
fered a stroke generated very powerful 
responses. (Respondents included nurses 
and administrators who worked in care 
facilities.) Many readers noted that they 
thought this was illegal in the states they 
lived in. While many readers responded 
that they were happy to give gifts to the 
caregivers, nearly every person wrote 
that the public nature of the “tip jar” was 
inappropriate.
The institutions I have been affiliated 
with have very careful rules about ac-
cepting any kind of gift. In my opinion, 
the “tip jar” grossly violated ethical stan-
dards, and nearly all readers agreed with 
me.
Several readers wished me to mention 
the state ombudsman program for long-
term care. Every state is required to have 
such a program to address complaints 
and advocate for improvements. Res-
idents in the U.S. can learn more about 
the long-term care ombudsman program 
at  ltcombudsman.org/about/aboutom-
budsman.

Prescription Costs $500 
for a Month’s Supply    

  DEAR DR. ROACH: What can you 
tell me about a prescription of 145 mcg 
of Linzess, and why a doctor would 
prescribe a pill over $500? What are 
the advantages to taking this? Surely, 
there must be something less expensive 
that will provide the same results. — 
J.P.
  ANSWER:  Linaclotide (Linzess or 
Constella) is a medicine used for con-
stipation, either in people with irrita-
ble bowel syndrome or in people with 
constipation for no particular reason. It 
works by activating a protein to allow 
chloride and bicarbonate (along with flu-
id) into the intestine.
Since it is not absorbed into the body, it 
has few side effects. The major side ef-

fect is that it can work too well and cause 
diarrhea. This is enough of a concern that 
the medicine is not used in children un-
der the age of 2. There are three different 
strengths: 72, 145 and 290 mcg.
If you are asking me to defend pharma-
ceutical pricing, I can’t do that. I very 
seldom use this medicine because there 
are so many other options for constipa-
tion — starting with a different diet with-
out using any medicine at all. But in peo-
ple with occasional constipation despite 
having a good diet, I usually start with 
fiber supplements.
If those don’t work, I recommend a sur-
factant such as docusate (Colace), which 
allows more water to enter the stool. Yet 
another option would be nonabsorbable 
substances like polyethylene glycol (Mi-
raLAX and others), lactulose, sorbitol 
and magnesium. All of these are much 
less expensive.
However, there are still people who don’t 
do well with any of these less-expensive 
(and also tried-and-true) alternatives. 
Linzess has made a real difference in 
the lives of several of my patients. It is 
usually prescribed by an expert (a gas-
troenterologist) at least in the case of my 
patients.
Finally, Linzess is roughly $20 a pill or 
about $500 for a month’s supply in the 
U.S. without insurance. Some people 
only need it occasionally and are very 
willing to pay, even if insurance doesn’t 
cover it.

***
 

 DEAR DR. ROACH: The other day, 
when we were changing our bedsheets, 
my husband asked me if I knew why 
the sheets and pillowcases on his side 
of the bed were stained yellow and 
the ones on my side weren’t. My only 
thought was that he has a very strong 
body odor. My high school biology 
classes came back to me, and I re-
membered that our sense of smell is a 
lock-and-key mechanism, where odor 
comes from a tiny particle that locks 
into the sensors within our olfactory 
system. So, I thought that the particles 
might be staining the bedding. Could 
this be so? — J.M. 
  ANSWER: Chromhidrosis is the name 
for colored sweat, and it isn’t uncommon. 
Both men and women can have chromhi-
drosis. There are several possible causes. 
One is that the sweat glands themselves 
can excrete a colored substance, such as 
lipofuscin, which often causes a yellow 
discoloration.
I admire your using high school biolo-
gy, but I don’t think you are right in this 
case. The odor in sweat comes from bac-
teria that lives in and around the sweat 
glands. The bacteria themselves rarely 
cause discoloration, but yellow isn’t typ-
ical for bacteria.
Occasionally, medicines can cause sweat 
to turn a different color. The laxative bi-
sacodyl (Dulcolax and others) can cause 
people to have yellow sweat, and some 

antiperspirants will cause sweat to have 
a yellow color.
Since it’s both the sheets and pillowcas-
es, I suspect that it’s the lipofuscin in this 
case. Treatment may not be necessary, 
but capsaicin cream (0.025%) has prov-
en effective, although the mechanism be-
hind how it works is unknown. 

Nurse Claims Wound
Must Heal From the

Inside Over Time
  DEAR DR. ROACH: Whenever I got 
a wound while I was young, my moth-
er would take me to the hospital to get 
stitches. I am now 94. I went to get a 
wound seen, and the nurse said that it 
needed to heal from the inside. They 
treated it with gauze, wrapping and 
then a stocking. It took months to heal. 
Why the big change? Why couldn’t 
they have just put in stitches and saved 
me months of healing?— D.J.
  ANSWER: A wound can be sutured 
(stitched) closed when it is new, clean 
and regular. A wound cannot be closed if 
it is infected or irregular. Most chronic 
wounds cannot be closed by stitching. 
Also, if there is a lot of swelling around 
the wound, there may be so much pres-
sure that the wound cannot be closed and 
must be allowed to heal over time. This is 
often the case with larger wounds.
Basic principles of wound healing are to 
treat and prevent infection by bacteria 
or other germs, control pain and bleed-
ing, and avoid treatments that are toxic 
to open wounds. I hear very frequent-
ly from people who have mistreated 
wounds. Strong agents like hydrogen 
peroxide, iodine, bleach and even soaps 
will kill more of your body’s healing 
cells than bacteria, and they should not 
be used in open wounds.
I also hear people say wounds “need air,” 
but wounds heal faster when they are 
moist. A barrier like petrolatum (Vase-
line or many other proper wound-care 
agents) and a clean cover will acceler-
ate wound healing. Most wounds do not 
need topical antibiotics, and these should 
only be used when recommended by an 
expert. The best experts for wound care 
are wound-care nurses and, in extreme 
cases, vascular or plastic surgeons.
It takes time for a wound to heal. How 
much time depends on many factors, but 
a time span of months is not unusual, es-
pecially with a person in their 90s, who 
may not have the same blood supply they 
had when they were much younger.

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.

How well is your 
financial health?
You probably monitor your 
physical health like weight, 
blood pressure, etc. but what 
about your financial health?  
How can you improve your 
financial security?  Here are 
some ways to do just that.

Cash Flow
Add up what you receive 
each month.  Then review 
several months of  credit 
cards and bank statements 
to total up your outlays. 
Subtract average monthly 
spending from average in-
come. You don’t want the 

result to be negative.
If the cost of shelter, food 
and health care leaves you 
little or no cash for anything 
else, consider making ma-
jor changes and take a hard 
look at your discretionary 
spending.

Cash Reserves
Everyone should have an 
emergency fund. A financial 
crises is easier to handle 
if you have access to cash 
that isn’t earmarked for your 
regular expenses. Without 
an emergency fund, you 
may have to take on expen-
sive debt or sell investments 

at a loss if you have unex-  
pected bills. This extra cash 
should be put into a sepa-
rate account that you’d be 
less likely to dip into for ev-
eryday expenses.

Debt Management
The higher the interest rate 
on a loan or credit card, the 
bigger the benefit of paying 
it off as quickly as you can.  
Find the rate you’re paying 
on each of your debts.   Fo-
cus on higher rate debt such 
as credit cards.  You don’t 
want loan repayments or 
credit card debt to remain a 
burden in retirement.

Tax Management
When you saw your final in-
come tax bill or refund this 
year, was the amount far 
different from what you ex-
pected?
Owing money with your re-
turn is fairly common for peo-
ple who have distributions 
from traditional IRA, 401(k) 
or 403(b) accounts; or tax-
able investment returns.  If 
this is you, withhold taxes 
from your distributions as 
you might with a paycheck 
(10% federal withholding 
is a standard amount) or, 
make estimated tax pay-
ments throughout the year, 

made on a quarterly basis to 
the IRS and to states levying 
an income tax.

Net Worth
Add up all of your savings, 
investments, property and 
other assets.  From that 
number, subtract all of your 
debts.  Ask yourself, what 
can I do to increase my as-
sets or decrease my debts to 
improve my net worth. This 
is a road map to your future.  
It will give you a sense  of 
how many resources you 
have if you need to tap into 
them.
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• Use a mesh bag to hold flow-
ers in place in a vase. Just roll 
or wad it up and put it down in 
the bottom of the vase. When 
you are done with the flowers, 
you can use a stick to swish the 
bag around and loosen any gunk 
inside the vase when cleaning. 
Launder the mesh or just toss.

• When freezing leftovers, es-
pecially soup or stew, consider 
using zipper-closing bags. They 
can be filled and frozen flat, then 
stacked nicely. They take up 
much less room than standard 
containers.

• “To make a waterproof mattress
protector in a pinch, slit a large 
garbage bag down the side and 
bottom, lay it flat over the mat-
tress and cover with a beach 
towel. Then put the sheet over 

that. The garbage bag protects 
the mattress; the towel makes it 
comfortable. “ — U.D. in Tennes-
see

• “Keep extra liner bags in the 
bottom of the garbage can. They 
are handy, so you will be more 
likely to reline the can as soon 
as you take the garbage out.” — 
K.P. in Massachusetts

• Keep a box of baking soda in 
the fridge. When it’s time to re-
place it, dump it down the drain 
and follow with a small bottle of 
vinegar and a hot water flush. 
Keep your kitchen smelling nice 
and use less chemicals to do it.

• “Here’s a fun invitation to make 
and receive: Blow up a balloon 
and pinch (don’t tie). Write the 
details of the party on the balloon 
in permanent marker. Let it dry 
fully before you deflate it. Then 
send it!” — R.A. in Washington
Send your tips to Now Here’s a
Tip, 628 Virginia Drive, Orlando,
FL 32803.
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“FUBAR” (TV-MA) — Action 
movie star Arnold Schwarzenegger has 
a new spy-adventure series premiering 
May 25, which is the longtime actor’s 
first leading role in a scripted live- 
action series. Schwarzenegger plays 
Luke, a recently retired CIA operative 
who gets sucked into one last, relative-
ly simple mission. The catch? Well, 
once Luke arrives on site, he realizes 
his daughter, Emma (Monica Barba-
ro), also works for the CIA and that the 
two have been lying to each other for 
years. Now, as they take on the mission 
together in a much different way than 
they expected, their bond as father and 
daughter truly starts to form. (Netflix)

“The Secrets of Hillsong” (NR) 
— This four-part documentary series 
releasing May 20 dives into the scan-
dals surrounding the Christian mega-
church Hillsong. The Hillsong Church 
campus established in New York City 
aimed to draw in millennials and Gen 
Zers, mostly due to former lead pas-
tor Carl Lentz’s efforts. Lentz then 
went on to become a spiritual advisor 
to many celebrities, including Jus-
tin Bieber, Kendall Jenner and Sele-
na Gomez, before he was dismissed 
amid an infidelity scandal. This doc-
umentary explores the dark-sided 
atmosphere attached to Hillsong, with 
serious allegations of sexual abuse 
and abuses of power from pastors like 
Lentz. (Hulu)

“Platonic” (TV-MA) — The duo 
who led “Neighbors,” Rose Byrne and 
Seth Rogen, are teaming up again — 
this time for a comedy series. Byrne 
and Rogen respectively play Sylvia 

and Will, a pair of best friends who 
reconnect after years apart. Sylvia’s a 
family woman now, but Will, who just 
went through a recent divorce, is in 
an entirely different stage of his life. 
So, as their friendship takes off again, 
the two must find the right balance 
between Will’s shenanigans and Syl-
via’s family to prove that a man and a 
woman can maintain a platonic rela-
tionship. The first three episodes pre-
miere on May 24, with the rest follow-
ing on a weekly basis. (AppleTV+)

“Three Thousand Years of Long-
ing” (R) — During a trip to Istanbul, 
British scholar Alithea Binnie picks 
out a random memento at an antique 
store. Unbeknownst to Alithea, the 
antique bottle she purchased contains 
the Djinn, a genie, inside. As the tale 
often goes, the Djinn offers Alithea 
three wishes, but first, he tells her 
the stories of how he ended up in the 
bottle and the many wishes he’s grant-
ed before. Because of these stories, 
Alithea’s lonely heart starts to beat 
again, and she finds immense purpose 
with the Djinn’s sudden appearance in 
her life. Idris Elba and Tilda Swinton 
make an odd yet intriguing match in 
this fantasy-romance film premiering 
May 23. (Prime Video)
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Monica Barbaro, left, and 
Arnold Schwarzenegger star as 

father-daughter CIA agents in the 
action series “FUBAR.”
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1. Name the artist who wrote and 
released “Buffalo Stance.”

2. What was the first chart-topper 
released by The Tokens?

3. Name the Motown group that 
released “Heat Wave.”

4. Where did UB40 get its name?
5. Name the song that contains these 

lyrics: “Do my dreaming and my 
scheming, Lie awake and pray.”

Answers
1. Neneh Cherry, in 1988. A “buffalo 

stance” is an attitude about survival in 
inner cities, specifically written about 
the models, musicians and photogra-
phers in the Buffalo fashion house in 
London.

2. “The Lion Sleeps Tonight,” in 
1961. The song was first written in 
Zulu in 1939 and is alternately called 
“Wimoweh” and “Mbube.” 

3. Martha and the Vandellas, in 
1963. The song has been widely used 
in films, including “Carrie,” “Sister 
Act” and the sequel “More American 
Graffiti.”

4. The UB40 is a welfare form in 
the U.K. for claiming benefits. All 
the band members were unemployed 
when they formed the group.

5. “In My Room,” by the Beach 
Boys, in 1963. The song made it to 
Rolling Stone’s list of 500 great-
est songs, and it’s been covered by 
numerous artists. The 30-year box set 
contains a slightly earlier version than 
the one that was officially released.
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• According to Cunningham’s Law, 
the best way to get the right answer on 
the internet is not to ask a question, but 
to pose the wrong answer.

• Jazz trumpeter Louis Armstrong 
once asked President Richard Nixon to 
carry his bags through customs for him 
because Armstrong was “an old man.” 
We feel pretty sure Nixon wasn’t aware 
the bags contained marijuana.

• In 2015, the 1,000-year-old corpse 
of a Buddhist monk was discovered 
inside an ancient statue of Buddha.

• Never mind Freddy Krueger’s muti-
lated face and clawed glove — Wes 
Craven designed his red-and-green-
striped sweater after he read in Scien-
tific American that the human eye has 
difficulty recognizing those particular 
shades. Therefore, just looking at his 
pullover is subliminally unsettling!

• The first item sold on eBay, for 
$14.83, was a broken laser pointer, to 
someone who kept a collection of bro-
ken laser pointers.

• Costa Rica has the world’s only 
sloth orphanage.

• During the Apollo 12 mission, a  
2 1/2-ton piece of the lunar module 
was experimentally crashed onto the 
surface of the moon, with a quite unex-
pected result: The moon “rang like a 
bell” for nearly an hour.

• Dockers recently increased the size 
of their coin pockets to accommodate 
the growing size of smartphones.

• In 1999, 15-year-old Jonathan Leb-
ed was making up to $74,000 a day in 
the stock market by using internet mes-
sage boards to manipulate prices. The 
government eventually caught up with 
him, but he was still able to keep half a 
million dollars of his gains.

• Vending machines kill more people 
per year than sharks.

• Pork was once used in Spain during 
the Inquisition to show that one wasn’t 
Jewish or Muslim.

***
Thought for the Day: “Love doesn’t 

make the world go round. Love is what 
makes the ride worthwhile.” — Frank-
lin P. Jones
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1. Guardians of the Galaxy  
Volume 3
(PG-13) Chris Pratt, Chukwudi Iwuji
2. The Super Mario Bros. Movie
(PG) Chris Pratt, Anya Taylor-Joy
3. Book Club: The Next Chapter
(PG-13) Diane Keaton, Jane Fonda
4. Evil Dead Rise
(R) Mirabai Pease, Richard 
Crouchley
5. Are You There God? It’s Me, 
Margaret.
(PG-13) Abby Ryder Fortson, Rachel 
McAdams
6. Hypnotic
(R) Ben Affleck, Alice Braga
7. John Wick: Chapter 4
(R) Keanu Reeves, Laurence 
Fishburne
8. Love Again
(PG-13) Priyanka Chopra Jonas, Sam 
Heughan
9. Air
(R) Matt Damon, Jason Bateman
10. Dungeons & Dragons: Honor 
Among Thieves
(PG-13) Chris Pine, Michelle 
Rodriguez

© 2023 King Features Synd., Inc.
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What’s Hot In Hollywood
  HOLLYWOOD — James Bond goes gay ... 
again! When Daniel Craig ended his run as 
007, he starred as detective Benoit Blanc 
in “Glass Onion: A Knives Out Mystery,” and 
there were a few subtle clues that Benoit was 
gay and lived with a man (played by Hugh 
Grant). That must have prompted Luca Gua-
dagnino, director of the gay drama “Call Me 
by Your Name” (2017), to cast 55-year-old 
Craig in his upcoming film “Queer,” opposite 
29-year-old “Outer Banks” star Drew Starkey. 
But Craig hasn’t switched sides in real life ... 
he’s been happily married to Rachel Weisz 
since 2011.

***
  Gene Wilder starred in “Willy Wonka & the 
Chocolate Factory” (1971), and although it 
was a wonderful film, it wasn’t marketed to be 
a blockbuster. It was made for $3 million, but 
only grossed $4 million. “Charlie and the Choc-
olate Factory” (2005) starred Johnny Depp 
and “The Good Doctor’s” Freddie Highmore. 
This time, it was marketed as a blockbuster, 
and while it cost $150 million, it grossed $475 
million.
  In 2016, Warner Bros. bought the rights and 
were determined to make a fresh film, unlike 
the other two, out of it. They decided to go with 
the simply titled “Wonka,” a prequel about how 
Willy Wonka became a primo chocolate-mak-
er. Timothee Chalamet stars as “Wonka,” 
and the film co-stars  Keegan-Michael Key, 
Rowan Atkinson, and Hugh Grant as one of 
the Oompa-Loompas trapped in a tiny glass. It 
cost $125 million to produce and opens Dec. 
15.

***
  In 1988, I sat beside a handsome 19-year-old 
actor on a flight leaving from Sydney, Austra-
lia. During the 24-hour trip to Los Angeles, we 
talked about his acting career, which he’d just 
started. In 1989, he landed his first role in a 
TV series as Todd Mahaffey in “Sister Kate,” 
starring Stephanie Beacham (fresh off “Dy-
nasty”). The following year, Jason Priest-
ley played Brandon Walsh in “Beverly Hills, 
90210,” and the rest is TV history.
  In 1999, he crashed his Porsche into a tele-
phone pole, was arrested for driving under the 
influence and lost his driving privileges for a 
year. It took a while for him to get his career 
back on  track. When acting wasn’t enough, 
he decided to put on another hat and began 
directing episodic television from 2000-2021.
  In mid-May, he’ll start shooting the heavy dra-
matic film “Ctrl Alt Del,” in which he portrays a 
filmmaker named Greyson. Greyson’s teenage 
daughter, Ava, grapples with a recent trage-
dy that was linked to her father’s latest sci-fi 
picture. There was a film with the same name 

now be recurring in five of the 13 episodes in 
season five of the series. The good news for 
them, they were told, is that they’ve been re-
leased from their exclusivity clauses and can 
now pursue other work. Is that really good 
news now that the industry has been shut 
down by the writer’s strike?

***
Billy Gardell, at 53, has lost 160 pounds over 
three years, by way of gastric bypass surgery. 
He went from 370 pounds to 210 pounds. The 
good news is that it ended his diabetes scare.

***
  Since she made her Broadway debut 50 
years ago, legend Patti LuPone has re-
ceived three Tony Awards for “Evita,” “Gypsy” 
and, most recently, “Company” (in which she 
stopped the show every night with “The La-
dies Who Lunch”), as well as various award 
nominations for “Sweeney Todd,” “Anything 
Goes” and “War Paint,” to name some.
  In October 2022, she officially resigned from 
Actors’ Equity (the Broadway stage union), 
admitting, “When the run of ‘Company’ ended 
this past July, I knew I wouldn’t be on stage 
for a very long time.” She mentioned telling 
a producer who offered her a role that she 
didn’t want to do the show on Broadway, 
opting instead for East Fourth Street. When 
explaining why she doesn’t want to do Broad-
way anymore, LuPone stated, “Broadway’s 
not turning into a combination of Disney, Las 
Vegas and the circus. Plays are closing. The 
education of an audience is in grave danger.”
  Like it or not ...Vegas is already making book 
on when she’ll be back on Broadway!

released in 2008, and another with the same title 
in 2017. (It seems they need to try out an unused 
title to avoid confusion.)
  But, who would have thought I had to go all the 
way to Sydney to meet a future resident of the 
“90210”!
  HOLLYWOOD — Pedro Pascal, who’s been 
called “an overnight sensation” (it only took 27 
years) has two streaming series (“The Mandal-
orian” and “The Last of Us”) and two upcoming 
films. “Drive-Away Dolls” is due in September, 
and “Strange Way of Life,” with Ethan Hawke, 
will premiere at the 2023 Cannes Film Festival. 
In addition, Pascal has hit the stratosphere as the 
lead in the sequel to director Ridley Scott’s 2000 
mega-hit, “Gladiator” (which grossed $460 million 
and received 12 Oscar nominations, winning five).
However, I’m not sure that Pascal made the right 
choice wearing Valentino’s long, red jacket with a 
black tie and black shorts at the Met Gala. Goo-
gle it.

***
  Even before the writer’s strike, NBC was making 
cuts to “Law & Order.” The upcoming shows will 
mostly feature their major leads, and their sup-
porting players will no longer be in every episode.
  Over at CBS, 84% of the cast of “Bob Hearts 
Abishola” are faced with their solution to remove 
11 of the 13 leads in the main cast, leaving only 
Billy Gardell and Folake Olowofoyeku, the two 
title stars. Among those cut are Christine Eber-
sole, Matt Jones and Maribeth Monroe. They’ll 
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actor Matthew Linville is related to 
the late Larry Linville of “M*A*S*H.” 
According to IMBd.com, Larry was 
married five times before his death in 
2000 at the age of 60, but he had only 
one child, a daughter named Kelly.

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

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

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

***
Nicole Kidman hasn’t let 

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

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

Amber Ruffin

NBC photo

Nicole Kidman

Depositphotos

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

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

***
HBO has confirmed that there will 

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

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

***
Here’s a success story we love. 

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

Denise Richards

Sean Smith/Bell-Phillip TV/CBS

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

sodes? — E.S.

A: The only daytime drama to 
continue with new episodes 

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

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

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

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

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

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

For example, Richards’ real-life hus-
band, Aaron Phypers, is doubling as 
Ridge Forrester in any love scenes with 
her. (Ridge is normally played by actor 
Thorsten Kaye.) 
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HOLLYWOOD — James Bond goes 
gay ... again! When Daniel Craig end-
ed his run as 007, he starred as detec-
tive Benoit Blanc in “Glass Onion: A 
Knives Out Mystery,” and there were 
a few subtle clues that Benoit was gay 
and lived with a man (played by Hugh 
Grant). That must have prompted 
Luca Guadagnino, director of the 
gay drama “Call Me by Your Name” 
(2017), to cast 55-year-old Craig in 
his upcoming film “Queer,” opposite 
29-year-old “Outer Banks” star Drew 
Starkey. But Craig hasn’t switched 
sides in real life ... he’s been happily 
married to Rachel Weisz since 2011.

***
Gene Wilder starred in “Willy Won-

ka & the Chocolate Factory” (1971), 
and although it was a wonderful film, 
it wasn’t marketed to be a blockbuster. 
It was made for $3 million, but only 
grossed $4 million. “Charlie and the 
Chocolate Factory” (2005) starred 
Johnny Depp and “The Good Doc-
tor’s” Freddie Highmore. This time, 
it was marketed as a blockbuster, and 
while it cost $150 million, it grossed 
$475 million.

In 2016, Warner Bros. bought the 
rights and were determined to make a 
fresh film, unlike the other two, out of 
it. They decided to go with the simply 
titled “Wonka,” a prequel about how 
Willy Wonka became a primo choc-
olate-maker. Timothee Chalamet 
stars as “Wonka,” and the film co-stars  
Keegan-Michael Key, Rowan Atkin-
son, and Hugh Grant as one of the 
Oompa-Loompas trapped in a tiny 
glass. It cost $125 million to produce 
and opens Dec. 15.

***
In 1988, I sat beside a handsome 

19-year-old actor on a flight leaving 
from Sydney, Australia. During the 
24-hour trip to Los Angeles, we talked 
about his acting career, which he’d just 
started. In 1989, he landed his first role 
in a TV series as Todd Mahaffey in 
“Sister Kate,” starring Stephanie Bea-
cham (fresh off “Dynasty”). The fol-

lowing year, Jason Priestley played 
Brandon Walsh in “Beverly Hills, 
90210,” and the rest is TV history.

In 1999, he crashed his Porsche into 
a telephone pole, was arrested for driv-
ing under the influence and lost his 
driving privileges for a year. It took 
a while for him to get his career back 
on  track. When acting wasn’t enough, 
he decided to put on another hat and 
began directing episodic television 
from 2000-2021.

In mid-May, he’ll start shooting the 
heavy dramatic film “Ctrl Alt Del,” in 
which he portrays a filmmaker named 
Greyson. Greyson’s teenage daughter, 
Ava, grapples with a recent tragedy 
that was linked to her father’s latest 
sci-fi picture. There was a film with 
the same name released in 2008, and 
another with the same title in 2017. (It 
seems they need to try out an unused 
title to avoid confusion.)

But, who would have thought I had 
to go all the way to Sydney to meet a 
future resident of the “90210”!

© 2023 King Features Synd., Inc.
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HOLLYWOOD — Pedro Pascal, 
who’s been called “an overnight sen-
sation” (it only took 27 years) has two 
streaming series (“The Mandalorian” 
and “The Last of Us”) and two upcom-
ing films. “Drive-Away Dolls” is due 
in September, and “Strange Way of 
Life,” with Ethan Hawke, will pre-
miere at the 2023 Cannes Film Fes-
tival. In addition, Pascal has hit the 
stratosphere as the lead in the sequel 
to director Ridley Scott’s 2000 mega-
hit, “Gladiator” (which grossed $460 
million and received 12 Oscar nomi-
nations, winning five).

However, I’m not sure that Pascal 
made the right choice wearing Valen-
tino’s long, red jacket with a black tie 
and black shorts at the Met Gala. Goo-
gle it.

***
Even before the writer’s strike, NBC 

was making cuts to “Law & Order.” 
The upcoming shows will mostly fea-
ture their major leads, and their sup-
porting players will no longer be in 
every episode.

Over at CBS, 84% of the cast of 
“Bob Hearts Abishola” are faced with 
their solution to remove 11 of the 13 
leads in the main cast, leaving only 
Billy Gardell and Folake Olowo-
foyeku, the two title stars. Among 
those cut are Christine Ebersole, 
Matt Jones and Maribeth Monroe. 
They’ll now be recurring in five of the 
13 episodes in season five of the series. 
The good news for them, they were 
told, is that they’ve been released from 
their exclusivity clauses and can now 
pursue other work. Is that really good 
news now that the industry has been 
shut down by the writer’s strike?

***
Billy Gardell, at 53, has lost 160 

pounds over three years, by way of 
gastric bypass surgery. He went from 
370 pounds to 210 pounds. The good 
news is that it ended his diabetes scare.

***
Since she made her Broadway debut 

50 years ago, legend Patti LuPone 

has received three Tony Awards for 
“Evita,” “Gypsy” and, most recently, 
“Company” (in which she stopped the 
show every night with “The Ladies 
Who Lunch”), as well as various 
award nominations for “Sweeney 
Todd,” “Anything Goes” and “War 
Paint,” to name some.

In October 2022, she officially 
resigned from Actors’ Equity (the 
Broadway stage union), admitting, 
“When the run of ‘Company’ ended 
this past July, I knew I wouldn’t be on 
stage for a very long time.” She men-
tioned telling a producer who offered 
her a role that she didn’t want to do the 
show on Broadway, opting instead for 
East Fourth Street. When explaining 
why she doesn’t want to do Broadway 
anymore, LuPone stated, “Broadway’s 
not turning into a combination of Dis-
ney, Las Vegas and the circus. Plays 
are closing. The education of an audi-
ence is in grave danger.”

Like it or not ...Vegas is already mak-
ing book on when she’ll be back on 
Broadway!

© 2023 King Features Synd., Inc.
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Q:What is singer Fergie’s real 
name, and wasn’t she in a sit-

com when she was little? — H.Y.

A: Fergie, the 48-year-old former 
lead singer of the Black Eyed 

Peas, was born Stacy Ann Ferguson and 
started acting doing voiceover work for 
animated series, such as “The Charlie 
Brown and Snoopy Show.” She went on 
to act and sing in the syndicated Disney 
series “Kids Incorporated,” which aired 
from 1983 to 1992. This show was also 
the launching pad for the Hollywood 
careers of Jennifer Love Hewitt (“9-
1-1”) and Mario Lopez (“Saved by the 
Bell”).

***

Q:Is it true that Clint Eastwood 
is directing another movie? 

How old is he now, and has he ever 
won an Oscar? — S.J.

A: Clint Eastwood is still directing 
movies at 93 years old and has 

won four Academy Awards, but none for 
acting. He was nominated for Best Actor 
in a Leading Role in 1993 for the western 
“Unforgiven,” but lost to Al Pacino for 
“Scent of a Woman.” However, he didn’t 
go home empty-handed, having won the 
Oscar for Best Picture as a producer and 
the Oscar for Best Director. In 2005, he 
would again become a two-time recipi-
ent of the Oscar for Best Director, for the 
film “Million Dollar Baby.”

Many thought his last directorial 
effort, “Cry Macho,” a film released in 
2021, would be his final project before 
enjoying retirement in his 90s, but that 
was news to him. His next project is 
“Juror #2” starring Nicholas Hoult 
(“The Great”) and Toni Collette (“The 
Staircase”). The film is reportedly still in 
the pre-production stage.

Hopefully, the project will get off the 
ground soon. Gossip site RadarOnline 
published an article back in March that 
Eastwood hadn’t been seen in over a 
year, having missed attending the AT&T 
Pebble Beach Pro-Am Golf Tournament 
only miles from his Carmel, California, 
home, where his son, Scott, was a par-
ticipant.

***

Q: Who is going to replace Tuck-
er Carlson on Fox News? Is it 

true that CNN is going to become a 
conservative news network and hire 
him back? — D.E.

A:Tucker Carlson has headlined 
shows on all three of the big cable 

news networks: CNN, MSNBC and 
Fox News. He was abruptly fired from 
his show “Tucker Carlson Tonight” 
this past April on the same day CNN 
host Don Lemon was given his walking 
papers. Some have speculated that Carl-
son would be returning to CNN, where 
he co-hosted “Crossfire” from 2001 to 
2005, but that doesn’t appear to be hap-
pening. Instead, Carlson announced that 
he’ll be hosting a new show on Twitter, 
the website owned by Elon Musk.

“Fox News Tonight” is the title given to 
Carlson’s old 8 p.m. ET time slot on Fox. 
It now features a set of rotating hosts 
until a permanent one is found. Brian 
Kilmeade (“Fox & Friends”) took over 
for Carlson the first week, followed by 
Lawrence Jones (“Lawrence Jones Cross 
Country”), former White-House-Press- 
Secre tary- turned-commenta tor 
Kayleigh McEnany and Will Cain (“Fox 
& Friends Weekend”).

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

© 2023 King Features Synd., Inc.
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Chipotle Chicken Flatbreads

Summery Flatbreads for Family and Friends
When dining outdoors with family, friends and neighbors, there are 
few things better than a tasty dish the whole family can enjoy like 
these Chipotle Chicken Flatbreads.

Perfect for al fresco entertaining when served alongside a fresh 
salad, they’re simple to make and allow guests to personalize with 
preferred toppings before popping in the oven. As a colorful and fresh 
dish, it’s an ideal meal for get-togethers on the patio.

For more summer recipe ideas, visit Culinary.net.

Chipotle Chicken Flatbreads
Recipe adapted from butteryourbiscuit.com
	 2	 flatbreads
 2 cups shredded mozzarella cheese
 1 clove garlic, diced
 4 chicken tenders, cooked and cubed
 1 pint cherry tomatoes, quartered
  salt, to taste
  pepper, to taste
 1/2 cup ranch dressing
 1 1/2 teaspoons chipotle seasoning
 2 tablespoons cilantro leaves, chopped
Preheat oven to 375 F. 

Place parchment paper on baking sheet and add flatbreads. Sprinkle 
cheese on flatbreads. Top with garlic, chicken and tomatoes. Season 
with salt and pepper, to taste. Bake 16 minutes until cheese is melted.

In small bowl, mix ranch and chipotle seasoning. 
Drizzle ranch dressing on flatbreads and sprinkle with cilantro leaves. 

Unforgettable Fruity Flavor
Summertime often brings cravings for fresh fruits that add 
a hint of sweetness to warm-weather gatherings. Serving up 
a delicious dessert for family and guests starts with favorite 
produce in this Lemon Cheesecake with Fruit. 

The touch of tangy tartness is enough to bring loved ones 
to the dessert table even after a filling meal as fresh lemon 
juice in the cheesecake base is complemented perfectly when 
topped with orange slices and raspberries. Garnished with 
mint leaves, this brightly colored treat is even sweeter when 
shared with loved ones. 

Find more sweet summer desserts at Culinary.net. 

Lemon Cheesecake with Fruit
Servings: 6-8
 1 1/4 cups graham cracker crumbs
 1/4 cup sugar
 1/4 cup butter, melted

 2 packages (8 ounces each) cream cheese, softened
 1 can (14 ounces) sweetened condensed milk
 3 eggs
 1/4 cup fresh lemon juice
 1 teaspoon vanilla extract
 1 orange, peeled and separated
 8 raspberries
 3 mint leaves, for garnish 
Preheat oven to 350 F.

In medium bowl, combine graham cracker crumbs, sugar 
and melted butter. Press firmly into 9-inch springform pan.

In large bowl, beat cream cheese until fluffy. Gradually beat 
in sweetened condensed milk until smooth. Add eggs, fresh 
lemon juice and vanilla extract; mix until combined.

Pour into pan. Bake 50-55 minutes, or until center springs 
back when lightly pressed.

Chill in refrigerator until completely cooled. Arrange 
orange slices around border of cake and place raspberries in 
middle. Top with mint leaves. 

Shareable Sliders for a Nutritious  
Summer Meal
Fresh, mouthwatering foods hot off the grill are a sure 
sign of summer fun. Hosting sunny get-togethers this 
year can be made easy when you show off your grilling 
skills with a simple, nutritious and flavorful recipe.

These Chicken Shawarma Sliders are a delicious 
example of how to grill healthy summer meals without 
forgoing favorite flavors. They’re part of a curated 
12-recipe collection of healthy, balanced dishes from 
the snacking experts at family-owned Fresh Cravings, 
known for its chilled salsas, hummus and other dips, 
which teamed up with eMeals, America’s leading 
provider of meal plans.

“These sliders are a fantastic – and healthy – option 
for your next gathering,” said eMeals Senior Nutrition 
Writer and Editor Rachel West, RD. “The marinade 
uses a mix of pantry-friendly dried herbs and fresh 
garlic to give the lean grilled chicken breast some 
oomph. The lettuce and red onion add cool crispness 
and crunch to the sandwiches while Fresh Cravings’ 
creamy, flavor-packed hummus gets some nutritional 
bonus points by providing a dose of protein and fiber.”

Find the entire recipe collection by visiting  
emeals.com/campaign/Fresh-Cravings-Healthy-Eats.

FAMILY FEATURES 

Gatherings in the summer 
sun are all about easy, 
convenient recipes 
combined with the joy 

warm weather brings. Spend 
those special occasions with 
those you love most and make 
this summer one to remember 
with flatbreads, sliders and sweet 
treats for all to share. 

Keeping cooking simple means 
more time on the patio or in the 
backyard engaging with guests, 
and these Chipotle Chicken 
Flatbreads, Chicken Shawarma 
Sliders and Lemon Cheesecake 
with Fruit let home chefs skip 
complicated kitchen duties 
without skimping on flavor. 

Visit Culinary.net to find more 
simple summer recipes to share 
with loved ones. 

Chicken Shawarma Sliders
Recipe courtesy of eMeals Registered Dietitian Rachel West
Prep time: 25 minutes
Cook time: 10 minutes
 2  pounds boneless, skinless chicken breasts
 3  tablespoons olive oil
 4  cloves garlic, minced
 1/2  tablespoon smoked paprika
 1/2  tablespoon ground cumin
 1/2  tablespoon ground coriander
 1  teaspoon salt
 1/2  teaspoon cayenne pepper
 1  package (12) slider buns
 1  container (17 ounces) Fresh Cravings Honey  
   Jalapeno Hummus
 1  package (8 ounces) shredded lettuce
 1/2  small red onion, sliced
In zip-top plastic bag, use meat mallet or heel of hand to 
pound chicken to even thickness. Cut into 2-inch pieces 
and place in large bowl. Add oil, garlic, paprika, cumin, 
coriander, salt and cayenne; toss.

Cover chicken and chill 8 hours, or up to 2 days.
Preheat grill or grill pan to medium-high heat. Grill chicken 

4-5 minutes per side, or until done.
Serve chicken on buns with hummus, lettuce and onion.

Lemon Cheesecake with Fruit

Chicken Shawarma Sliders
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A special Happy Father’s Day to all our Dads and Grand Dads!
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Hero Pizza
We’ve gathered all of the best ingre-

dients from a hot and saucy hero 
sandwich — Italian sausage, peppers 
and cheese — and put them on a 
kid-friendly pizza.
 1  tablespoon olive oil
 1  teaspoon olive oil
 8  ounces Italian turkey sau- 
  sage, casings removed
 1  medium red pepper, thinly  
  sliced
 1  medium yellow pepper, thinly  
  sliced
 1  package (8-ounce) sliced  
  mushrooms
  Salt and pepper
 1  pound fresh or frozen  
  (thawed) pizza dough
 3/4  cup jarred marinara sauce
 1¼  cups shredded part-skim moz- 
  zarella cheese
 1/4  cup freshly grated Parmesan  
  cheese

1. Heat oven to 450 F. Grease 15 
1/2-inch by 10 1/2-inch jellyroll pan 
with 1 tablespoon olive oil.

2. In 12-inch nonstick skillet, heat 
remaining 1 teaspoon oil on medium 
for 1 minute. Add sausage; cook 6 to 
8 minutes or until cooked through, 
breaking up sausage with side of 
spoon. With slotted spoon, transfer 
sausage to bowl.

3. To drippings in skillet, add peppers 
and cook, covered, on medium 3 to 4 
minutes or until tender, stirring occa-
sionally. Add mushrooms and cook, 
uncovered, 6 to 8 minutes longer, stir-
ring occasionally. Return sausage to 
skillet; stir in 1/4 teaspoon salt and 1/8 
teaspoon freshly ground black pepper. 
Remove skillet from heat.

4. With fingers, pat dough onto bot-
tom and up sides of prepared pan. 
Spread marinara sauce on dough; top 
with sausage mixture, mozzarella and 
Parmesan. Place pan on rack in lower 
third of oven. Bake pizza 20 to 22 min-
utes or until topping is hot and bubbly, 
and crust is browned. Serves 4.

• Each serving: About 615 calories, 
33g total fat (10g saturated), 54mg 
cholesterol, 1,285mg sodium, 61g 
total carbohydrate, 4g dietary fiber, 
28g protein.

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

© 2020 Hearst Communications, Inc.
All rights reserved

Waldorf Bridal  
Party Salad

More weddings are performed in June 
than in any other month. And why not, 
the flowers are in full bloom, and the 
weather is warm and sunny. So with 
everything so ideal, let’s toast the bride 
with a perfectly delightful bridal lun-
cheon — featuring this recipe.
 3  cups (6 small) cored, un- 
  peeled and chopped Red  
  Delicious apples
 1  cup seedless green grapes
 1/2  cup miniature marshmallows
 1/4  cup chopped walnuts
 1/3  cup fat-free mayonnaise
 3/4  reduced-calorie whipped top- 
  ping

1. In a large bowl, combine apples, 
grapes, marshmallows and walnuts. 
Stir in mayonnaise. Add whipped top-
ping. Mix gently to combine.

2. Cover and refrigerate for at least 30 
minutes. Gently stir again just before 
serving. Serves 8 (1/2 cup each).

• Each serving equals: 90 calories, 
2g fat, 1g protein, 17g carb., 85mg 
sodium, 1g fiber; Diabetic Exchanges: 
1 Fruit, 1/2 Fat.

© 2021 King Features Syndicate, Inc.
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Hello Dolly Snack Bars
I was always partial to the famous 

Hello Dolly Bars back in the day. 
Now, I can enjoy the flavors of those 
bars, but keep the fats and sugars in 
check! Who could ask for more?!
 1½  cups reduced-fat biscuit bak- 
  ing mix
  Sugar substitute to equal 1/2  
  cup sugar, suitable for baking
 2/3  cup fat-free milk
 2  tablespoons non-fat sour  
  cream
 1  egg or equivalent in egg sub- 
  stitute
 1  teaspoon coconut extract
 1/4  cup mini chocolate chips
 1/4  cup chopped pecans
 1/4  cup flaked coconut

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

2. In a large bowl, combine baking 
mix and sugar substitute. Add milk, 
sour cream, egg and coconut extract. 
Mix gently just to combine. Fold in 
chocolate chips, pecans and coconut. 
Spread batter into prepared baking dish.

3. Bake for 20 to 24 minutes or until 
a toothpick inserted near center comes 
out clean. Place baking dish on a wire 
rack and let set for at least 5 minutes. 
Cut into 24 bars. Makes 12 (2 bars 
each) servings. Freezes well.

• Each serving equals: 108 calories, 
4g fat, 2g protein, 16g carbohydrates, 
192mg sodium, 1g fiber; Diabetic 
Exchanges: 1 Starch, 1/2 Fat.

© 2022 King Features Syndicate, Inc.
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Mexicali Tenderloins
This recipe guarantees a kiss for the 

cook every time!
 4  (4-ounce) lean pork tender- 
  loins or cutlets
 1  (10¾-ounce) can reduced-fat  
  tomato soup
 1/2  cup chunky salsa
 1  teaspoon dried parsley flakes
 1  cup frozen whole-kernel corn,  
  thawed

1. In a large skillet sprayed with 
olive oil-flavored cooking spray, 
lightly brown meat on both sides for 
about 3 minutes. In a medium bowl, 
combine tomato soup, salsa, parsley 
flakes and corn.

2. Spoon soup mixture evenly over 
browned meat. Lower heat, cover and 
simmer for 10 minutes. Uncover and 
continue simmering for 5 minutes.

3. When serving, place a piece of 
meat on a plate and spoon about 3/4 
cup sauce mixture over top. Serves 4.

• Each serving equals: 243 calo-
ries, 7g fat, 27g protein, 18g carbo-
hydrates, 417mg sodium, 2g fiber; 
Diabetic Exchanges: 3 Meat, 1 Starch.

© 2022 King Features Syndicate, Inc.
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Mozzarella Vegetable 
Salad

It’s a well-known fact that vege-
tables are good for you. But just as 
important, this ultra-easy salad tastes 
good!
 1  cup sliced carrots
 1  cup chopped fresh broccoli
 1  cup chopped fresh cauliflower
 1  cup sliced fresh mushrooms
 3/4  cup shredded reduced-fat  
  mozzarella cheese
 1/2  cup fat-free Italian dressing
 2  tablespoons fat-free mayon- 
  naise

1. In a large bowl, combine carrots, 
broccoli, cauliflower, mushrooms and 
mozzarella cheese. Add Italian dress-
ing and mayonnaise. Mix gently just 
to combine.

2. Cover and refrigerate for at least 1 
hour. Gently stir again just before serv-
ing. Makes 4 (1 cup each) servings.

• Each serving equals: 95 calories, 
3g fat, 8g protein, 461mg sodium, 
3g fiber; Diabetic Exchanges: 2 
Vegetable, 1 Meat.

© 2022 King Features Syndicate, Inc.
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No-Bake Creamy 
Strawberry Pie

This is almost like whiling away 
the hours in a strawberry patch and 
indulging to your heart’s content.
 1  (4-serving) package sugar- 
  free vanilla cook-and-serve  
  pudding mix
 1  (4-serving) package sugar- 
  free strawberry gelatin
 1  cup water
 1  cup reduced-calorie whipped  
  topping
 2  cups finely chopped fresh  
  strawberries
 1  (6-ounce) purchased graham  
  cracker pie crust

1. In a medium saucepan, combine 
dry pudding mix, dry gelatin and 
water. Cook over medium heat until 
mixture thickens and starts to boil, 
stirring constantly. Remove from heat. 
Place saucepan on a wire rack and 
allow to cool for 30 minutes, stirring 
occasionally.

2. Fold in whipped topping. Add 
strawberries. Mix gently just to com-
bine. Evenly spoon mixture into pie 
crust. Refrigerate at least 2 hours. 
Makes 8 servings.

• Each serving equals: 141 calories, 
5 g fat, 2 g protein, 22 g carbohy-
drate., 200 mg sodium, 2 g fiber; 
Diabetic Exchanges: 1 1/2 Starch/
Carbohydrate, 1

© 2022 King Features Syndicate, Inc.
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Farro Risotto With 
Butternut Squash

The firm, chewy texture of farro resem-
bles Arborio rice but boasts the nutri-
tional characteristics of spelt. Italians 
have enjoyed this alternative grain since 
the days of the Roman Empire.
 1  tablespoon olive oil
 1  small onion, finely chopped
  Salt and ground black pepper
 1½  cups farro (emmer wheat)
 1/2  cup dry white wine
 1¼  cups water
 1  can (14 to 14 1/2 ounces)  
  chicken broth, (1 3/4 cups)
 1/8  teaspoon dried thyme
 1/8  teaspoon dried rosemary,  
  crushed
 1  (2-pound) butternut squash,  
  peeled and cut into 1/2-inch  
  pieces
 1/2  cup freshly grated Parmesan  
  cheese, plus additional for  
  serving
 1/4  cup (loosely packed) fresh  
  parsley leaves, chopped

1. In deep nonstick 12-inch skillet, 
heat oil over medium heat until hot. 
Add onion, 1/2 teaspoon salt and 1/4 
teaspoon pepper, and cook 5 to 7 min-
utes or until onion is tender and light-
ly browned. Add farro and cook 2 to 3 
minutes or until lightly browned, stir-
ring constantly. Add wine and cook 
about 1 minute or until absorbed.

2. To farro mixture in skillet, add 
water, broth, thyme and rosemary; 
cover skillet and heat to boiling over 
high heat. Stir in squash; reduce heat 
to medium-low. Cover and simmer 
about 20 minutes longer or until farro 
is just tender (mixture will still be 
soupy). Uncover and cook 1 to 2 
minutes longer over high heat, stir-
ring constantly, until most of liquid 
is absorbed.

3. Remove skillet from heat and stir 
in Parmesan and parsley. Serve risotto 
with additional Parmesan if you like. 
Yields 6 1/2 cups. Serves 4.

• Each serving: About 415 calories, 
9g total fat (3g saturated), 8mg cho-
lesterol, 925mg sodium, 74g carbo-
hydrate, 6g dietary fiber, 16g 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

Citrus Carrots
Using orange juice concentrate is a 

quick and cheap way to add flavor and 
nutrients to basic carrots.
 1  tablespoon butter
 1  pound carrots, thinly sliced
 2  tablespoons water
 1/4  cup orange juice concentrate
 1/4  teaspoon salt
 1/4  teaspoon freshly ground  
  black pepper
 2  tablespoons snipped chives

1. In 12-inch nonstick skillet, heat 
butter on medium 1 minute. Add car-
rots, and cook 2 minutes, stirring 
occasionally. Add water; cover and 
cook 6 minutes, stirring occasionally.

2. Uncover; add concentrate, salt and 
pepper. Cook 1 to 2 minutes or until 
tender. Toss with chives. 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
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Pennsylvania-Dutch 
Brownies

 4  tablespoons (1/2 stick) mar- 
  garine or butter
 1  (1-ounce) square unsweet- 
  ened chocolate
 1/4  cup light molasses
 2  large eggs
 1½  cups all-purpose flour
 1  teaspoon ground ginger
 1/2  teaspoon ground cloves
 1/2  teaspoon baking soda
 1/2  teaspoon salt
 1  cup sugar
 2  teaspoons sugar
 1⅛  teaspoons ground cinnamon

1. Preheat oven to 375 F. Grease 13- 
by 9-inch metal baking pan; set aside.

2. In 4-quart saucepan, melt marga-
rine or butter with chocolate over low 
heat. Remove saucepan from heat. 
With wire whisk or fork, stir in molas-
ses, then eggs.

3. With spoon, stir in flour, ginger, 
cloves, baking soda, salt, 1 cup sugar 
and 1 teaspoon cinnamon just until 
blended. Spread batter evenly in pan. 
Bake 15 to 20 minutes until toothpick 
inserted 2 inches from edge comes 
out clean. Meanwhile, in cup, com-
bine remaining 2 teaspoons sugar and 
1/8 teaspoon cinnamon; set aside.

4. Remove pan from oven; imme-
diately sprinkle brownies with cin-
namon-sugar mixture. Cool brownies 
in pan on wire rack at least 2 hours. 
When cool, cut brownies lengthwise 
into 3 strips, then cut each strip cross-
wise into 5 pieces. Cut each piece 
diagonally in half. Makes 30 brown-
ies.

• Each serving: About 80 calories, 
2g total fat (1g saturated), 14mg 
cholesterol, 80mg sodium, 14g total 
carbs, 1g protein.

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

© 2022 Hearst Communications, Inc.
All rights reserved
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Farro Risotto With 
Butternut Squash

The firm, chewy texture of farro resem-
bles Arborio rice but boasts the nutri-
tional characteristics of spelt. Italians 
have enjoyed this alternative grain since 
the days of the Roman Empire.
 1  tablespoon olive oil
 1  small onion, finely chopped
  Salt and ground black pepper
 1½  cups farro (emmer wheat)
 1/2  cup dry white wine
 1¼  cups water
 1  can (14 to 14 1/2 ounces)  
  chicken broth, (1 3/4 cups)
 1/8  teaspoon dried thyme
 1/8  teaspoon dried rosemary,  
  crushed
 1  (2-pound) butternut squash,  
  peeled and cut into 1/2-inch  
  pieces
 1/2  cup freshly grated Parmesan  
  cheese, plus additional for  
  serving
 1/4  cup (loosely packed) fresh  
  parsley leaves, chopped

1. In deep nonstick 12-inch skillet, 
heat oil over medium heat until hot. 
Add onion, 1/2 teaspoon salt and 1/4 
teaspoon pepper, and cook 5 to 7 min-
utes or until onion is tender and light-
ly browned. Add farro and cook 2 to 3 
minutes or until lightly browned, stir-
ring constantly. Add wine and cook 
about 1 minute or until absorbed.

2. To farro mixture in skillet, add 
water, broth, thyme and rosemary; 
cover skillet and heat to boiling over 
high heat. Stir in squash; reduce heat 
to medium-low. Cover and simmer 
about 20 minutes longer or until farro 
is just tender (mixture will still be 
soupy). Uncover and cook 1 to 2 
minutes longer over high heat, stir-
ring constantly, until most of liquid 
is absorbed.

3. Remove skillet from heat and stir 
in Parmesan and parsley. Serve risotto 
with additional Parmesan if you like. 
Yields 6 1/2 cups. Serves 4.

• Each serving: About 415 calories, 
9g total fat (3g saturated), 8mg cho-
lesterol, 925mg sodium, 74g carbo-
hydrate, 6g dietary fiber, 16g 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

Mexicali Tenderloins
This recipe guarantees a kiss for the 

cook every time!
 4  (4-ounce) lean pork tender- 
  loins or cutlets
 1  (10¾-ounce) can reduced-fat  
  tomato soup
 1/2  cup chunky salsa
 1  teaspoon dried parsley flakes
 1  cup frozen whole-kernel corn,  
  thawed

1. In a large skillet sprayed with 
olive oil-flavored cooking spray, 
lightly brown meat on both sides for 
about 3 minutes. In a medium bowl, 
combine tomato soup, salsa, parsley 
flakes and corn.

2. Spoon soup mixture evenly over 
browned meat. Lower heat, cover and 
simmer for 10 minutes. Uncover and 
continue simmering for 5 minutes.

3. When serving, place a piece of 
meat on a plate and spoon about 3/4 
cup sauce mixture over top. Serves 4.

• Each serving equals: 243 calo-
ries, 7g fat, 27g protein, 18g carbo-
hydrates, 417mg sodium, 2g fiber; 
Diabetic Exchanges: 3 Meat, 1 Starch.

© 2022 King Features Syndicate, Inc.
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No-Bake Creamy 
Strawberry Pie

This is almost like whiling away 
the hours in a strawberry patch and 
indulging to your heart’s content.
 1  (4-serving) package sugar- 
  free vanilla cook-and-serve  
  pudding mix
 1  (4-serving) package sugar- 
  free strawberry gelatin
 1  cup water
 1  cup reduced-calorie whipped  
  topping
 2  cups finely chopped fresh  
  strawberries
 1  (6-ounce) purchased graham  
  cracker pie crust

1. In a medium saucepan, combine 
dry pudding mix, dry gelatin and 
water. Cook over medium heat until 
mixture thickens and starts to boil, 
stirring constantly. Remove from heat. 
Place saucepan on a wire rack and 
allow to cool for 30 minutes, stirring 
occasionally.

2. Fold in whipped topping. Add 
strawberries. Mix gently just to com-
bine. Evenly spoon mixture into pie 
crust. Refrigerate at least 2 hours. 
Makes 8 servings.

• Each serving equals: 141 calories, 
5 g fat, 2 g protein, 22 g carbohy-
drate., 200 mg sodium, 2 g fiber; 
Diabetic Exchanges: 1 1/2 Starch/
Carbohydrate, 1

© 2022 King Features Syndicate, Inc.
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Hello Dolly Snack Bars
I was always partial to the famous 

Hello Dolly Bars back in the day. 
Now, I can enjoy the flavors of those 
bars, but keep the fats and sugars in 
check! Who could ask for more?!
 1½  cups reduced-fat biscuit bak- 
  ing mix
  Sugar substitute to equal 1/2  
  cup sugar, suitable for baking
 2/3  cup fat-free milk
 2  tablespoons non-fat sour  
  cream
 1  egg or equivalent in egg sub- 
  stitute
 1  teaspoon coconut extract
 1/4  cup mini chocolate chips
 1/4  cup chopped pecans
 1/4  cup flaked coconut

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

2. In a large bowl, combine baking 
mix and sugar substitute. Add milk, 
sour cream, egg and coconut extract. 
Mix gently just to combine. Fold in 
chocolate chips, pecans and coconut. 
Spread batter into prepared baking dish.

3. Bake for 20 to 24 minutes or until 
a toothpick inserted near center comes 
out clean. Place baking dish on a wire 
rack and let set for at least 5 minutes. 
Cut into 24 bars. Makes 12 (2 bars 
each) servings. Freezes well.

• Each serving equals: 108 calories, 
4g fat, 2g protein, 16g carbohydrates, 
192mg sodium, 1g fiber; Diabetic 
Exchanges: 1 Starch, 1/2 Fat.

© 2022 King Features Syndicate, Inc.
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Robbery on the 800 
block of West Grace 
street.

Robbery on the 1800 
block of West Law-
rence Avenue.

Robbery on the 1100 
block of West Bryn 
Mawr Avenue.

Theft on the 2200 block 
of Lincoln Park West.

Vandalism on the 1300 
block of North Paulina 
Street.

Theft on the 5300 block 
of Winthrop Avenue.

Theft on the 1000 block of 
North Dearborn Street.

Vandalism on the 4700 
block of North Malden 
Street.

Theft on the 1400 block 
of West Walton Street.

Theft on the 1800 
block of West Newport 
Avenue.

Theft on the 3600 block 
of North Broadway.

Theft on the 3000 
block of North Halsted 
Street.

Theft on the 1100 block 
of West Barry Avenue.

Vandalism on the 300 
block of  West Institute 
Place.

Theft on the 4800 block 
of North Bell Avenue.

Assault on the 500 
block of West Pearson 
Street.

Theft on the 3000 block 
of north Clark Street.

Theft on the 1800 
block of West Waban-
sia Avenue.

Theft on the 900 block of 
West Belmont Avenue.

Assault on the 2000 
block of North Clifton 
Avenue.

Theft on the 1500 block 
of North Park Avenue.

Theft on the 5800 
block of North Sheri-
dan Road.

Theft on the 1100 
block of West Chicago 
Avenue.

Theft on the 4400 block 
of North Broadway.

Theft on the 5400 block 
of North Clark Street.

Theft on the 1400 
block of West Winne-
mac Avenue.

Assault on the East 
Delaware Place and 
State Street.

Theft on the 1500 block 
of North Park Avenue.

Theft on the 6000 
block of North Sheri-
dan Road.

Vandalism on the1800 
block of West Montrose 
Avenue.

Theft on the 1100 
block of  North Dead-
born Street.

Theft on the 600 block 
of West Arlington 
Place.

Theft on the 1500 
block of North Wieland 
Street.

Theft on the 1900 block 
of North Bissell Street.

Theft on the 3000 block 
of North Clark Street,

Theft on the 1700 
block of West Fullerton 
Avenue.

Theft on the 600 block 
of Wrightwood Avenue.

Theft on the 5600 block 
of North Ridge Avenue.

Assault on the 1200 
block of North Noble 
Street.

Theft on the 3300 
block of North Lincoln 
Avenue.

Shooting on the 1500 
block of West Leland 
Avenue.

Shooting on the 1600 
block of North Drake 
Avenue.

Shooting on North 
Francisco Avenue and 
West Irving Park Road.

Shooting on the 2000 
block of North Pulaski 
Road.

Shooting on the 2800 
block of North Milwau-
kee Avenue.

Robbery on the 2700 
block of North Milwau-
kee Avenue.

Robbery on the 4800 
block of North Sawyer 
Avenue.

Robbery on the 800 
block of West Grace 
Street.

Theft on the 3600 block 
of Spaulding Avenue.

Theft on the 4800 block 
of North Bell Avenue.

Theft on the  3000 
block of North Halsted 
Street.

Theft on the 2100 
block of West Peterson 
Avenue.

Assault on the #100 
block of West East-
wood Avenue.

Theft on the 3600 block 
of North Broadway.

Theft on the 33200 
block of West Potomac 
Avenue.

Theft on the 1800 
block of West Newport 
Avenue.

Theft on the 2500 block 
of West Cortez Street.

Vandalism on the 3100 
block of West North Av-
enue.

Vandalism on the 4700 
block of North Malden 
Street.

Assault on the 1300 
block of North Saint 
Louis Avenue.

Assault on the 1700 
block of North Spauld-
ing Avenue.

Theft on the 5300 block 
of  North Winthrop Ave-
nue.

Vandalism on the 1300 
block of North Paulina 
Street.

Arrest on the 2700 
block of West Addison 
Street.

Robbery on the 1800 
block of West Law-
rence Avenue.

Burglary on the 4100 
block of West Cullom 
Avenue.

Theft on the 4400 block 
of North Broadway.

Theft on the 5400 block 
of North Clark Street.

Theft on the 1400 
block of West Winne-
mac Avenue.

Vandalism on the 
4400 block of North Al-
bany Avenue.
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Crime

Make sure to shop our web site
Greats gifts for your Dad

Sex Offenders in your neighborhood
The following is a list of Registered Sex offenders in your neigh-
borhood. We publish this information to alert you to be vigilant 
and inform you. Watch your children.

Block Gender Race Age Height Weight
600 block of W.Barry Ave. Male Black 26 5’1” 170
500 block W. Briar Pl. Male Black 42 5’1” 170
1100 block W.Cornelia Ave. Male White 61 5’1” 175
1100 block W.Wellington Male White 36 5’1” 180
400 block of W. Oakdale  Male Black 33 6’ 185
3500 block of N.Racine Male White 24 6’ 220
500 block Briar Pl. Male White 53 6’ 220
400 block W. Wellington Male Black 61 6’ 195
400 block W. Belmont Male Asian Pacific Islander 31 6’ 220
1900 block W. Barry Male White 76 6’ 180
400 block W, Barry Male Black 39 5’ 180
400 block W. Barry Male Black 48 5’6” 176
Unknown Male White 53 6’ 140

500 block of W.Briar Pl. Male White 61 5’ 160

700 block W. Cornelia Male Black 42 5’ 140

800 block W. Bradley Pl. Male White 64 5’ 200

4300 block N. Broadway Male White 27 6’ 160

Unknown Male Black 59 5’ 150

1800 block W. Patterson Male Black 31 5’ 172

3600 Lake Shore Drive Make Unknown 59 5’ 165

4100 block of N, Ashland Male Black 31 5’ 180

800 block W. Addison Male White 56 6’ 222

900 block W, Cuyler Ave. Male White 28 6’ 230

4300 block N. Kenmore Male White 27 5’ 145

Homeless Male Black 53 5’1” 245
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5 Budget-Friendly Travel Tips
FAMILY FEATURES 

For many people, traveling is about exploring new cultures, 
landscapes, cuisines and ideas. However, the cost of the 
trip is still one of the most important considerations when 
booking a vacation.

In fact, according to a survey conducted by Slickdeals, a one-of-a-
kind online community of shoppers working together to shop smarter 
and save more, 81% of respondents listed total cost as their top 
consideration followed by a desire for kid-friendly experiences at the 
destination and discounts or deals on transportation and lodging.

Even amid reported concerns about inflation (56%), increasing 
flight costs (51%) and gas prices (49%), 84% of families plan to 
spend the same amount or more on travel this year as last. Among the 
respondents, 42% plan to spend between $1,501-3,000 and 15% plan 
to spend $5,000 or more on travel.

While traveling is undoubtedly an investment, it doesn’t have to 
break the bank. Consider these tips from Pete King, deal expert for 
Slickdeals, to save money as you begin planning your next excursion.
Set your budget with hidden costs in mind. When setting budgets, 
many people stop at the basics like transportation, accommodations 
and entertainment. Make sure to factor in additional costs such as pet 
care, food, checked luggage fees and airport and hotel parking so there 
are no surprises at the end of the trip. 
Look for deals. Being open to a variety of destinations and travel 
dates can help you score the best deals. If you’re tired of switching 
between booking sites or searching online for bargains, consider 
browsing the latest travel deals on the Slickdeals Travel Page 
where community members share some of the best travel deals on 
the internet, which can save you time and effort when looking for 
savings on your trip. You can even set deal alerts to be notified 
when deals pop up for your desired destination.

Bring an empty water bottle. While Transportation Security 
Administration regulations don’t allow you to bring most fluids 
through security checkpoints in airports, packing an empty water 
bottle in your carry-on or personal item can save you from high 
costs inside the terminal. Once you’re through security, simply 
fill your bottle at the nearest water fountain. An added bonus: You 
can take the full bottle on the airplane to stay hydrated during the 
flight without having to rely on the small complimentary beverage 
on board.
Pack less than you think you’ll need. Many people overpack, and 
that can be a costly mistake. A single checked bag can cost as much as 
$50, and some airlines charge extra for a ticket that includes a carry-on. 
For a weekend trip, keep it simple with a carry-on or backpack, and for 
longer adventures, keep in mind nobody at your destination will likely 
know you wore the same jeans two days in a row.
Find the right rewards credit card. If you have a rewards credit 
card, you could get cash back when you make certain purchases. You 
could get a percentage back on groceries, travel, dining and more. For 
example, with a travel rewards credit card, you earn points or miles 
that can be redeemed for future travel plans. General travel cards earn 
points or miles on virtually every purchase, regardless of airline or 
hotel chain, while co-branded cards that align with a specific airline or 
hotel reward users with more points for loyalty spending and provide 
additional benefits like free checked bags or a free night’s stay on your 
card anniversary.
Find deals on travel and more at Slickdeals.com/travel.

Plan a Lakeside Summer ADVENTURE
FAMILY FEATURES 

Whether you’re looking to hit pause or get outside and play this summer, 
taking a trip to the lake can provide the best of both worlds.

From hiking trails to watersports, golfing and ziplining to spa treatments and 
local dining, a destination like Lake Geneva – located approximately 10 miles 
north of the Illinois state line in southeastern Wisconsin and less than 90 minutes 
from major airport hubs in Chicago and Milwaukee – offers a plethora of activities 
for family vacations, girlfriend getaways and more.

Set on 1,300 acres, Grand Geneva Resort & Spa is right in the middle of it 
all. With 358 newly renovated and redesigned guest rooms that complement 
the property’s serene woodland and lakeside setting, the all-season resort offers 
a variety of room styles to accommodate guest preferences and requirements, 
including spacious suites featuring fireplaces, dining areas and expansive patios to 
rooms with private balconies and peaceful nature and lake views. 

“Each room has been completely reimagined from floor to ceiling with a palette 
of neutral colors and natural woods,” said Skip Harless, managing director, Grand 
Geneva Resort & Spa. “New modern residential finishes, furnishings and specially 
curated artwork by Midwestern designers welcome guests to a timeless, inviting 
space where they can take advantage of all of the amenities and services Grand 
Geneva is known for.”

On site, guests can also enjoy two championship 18-hole golf courses, horse-
back riding, tennis courts, scooter rentals, a spa and salon, meeting and convention 
space and three restaurants. Also on the resort’s grounds is the Timber Ridge 
Lodge & Waterpark, featuring 50,000 square feet of year-round excitement.

In addition to the resort, visitors can take advantage of all the sprawling lakeside 
community has to offer to create a memorable summer vacation.

Explore the Great Outdoors
If hiking, biking or making your way through (or above) the trees while taking in the 
scenery are the types of adventures you seek, Lake Geneva has plenty of options. For 
example, Lake Geneva Ziplines and Adventures offers nine ziplines, five sky bridges 
and three spiral staircases to send you flying through the treetops over 100 acres of 
wooded property plus 16 unique rope excursion elements – cargo nets, rope bridges, 
swings and balance beams – strung between the trees. If being on the ground is more 
your speed, five trails traverse the property and offer 12 miles of mountain biking and 
hiking options through hardwood and pine forests.

Have Some Fun on the Water
Take advantage of time on the lake by renting a speedboat, 
pontoon or wave runner at one of the many marinas, going 
on a group paddleboarding adventure or taking part in a 
guided fishing tour with all tackle and equipment provided. 
Or for a different kind of water play, visit Moose Mountain 
Falls, Timber Ridge Lodge’s 50,000 square-foot water park 
where 35-foot-high slides take you on a 300-foot adventure 
of twists and turns, which comes to an end in a heated pool. 
For a tamer ride, the lazy river drifts more than 500 calm, 
relaxing feet.

Enjoy Some Local Bites
Located at the resort, Geneva ChopHouse provides a range of 
menu options from thick, hand-cut steaks and chops to fresh 
seafood from the coast and seasonal, homegrown vegetables. 

Or you can dine lakeside at Pier 290, the only waterfront 
restaurant on the lake, which offers an extensive menu of 
casual American fare and unique alternate dining locations on 
the lakefront sandy beach and clustered around a cozy fire pit.

Relax at the Spa 
Home to a multitude of relaxing and therapeutic spa 
services, as well as a wide variety of fitness activities, 
WELL Spa + Salon at Grand Geneva Resort & Spa 
provides guests with a unique wellness experience. 
Offering more than 65 spa and salon services, including 
soothing massages, stimulating body treatments, advanced 
aesthetics, hairstyling, makeup consultations, manicures, 
pedicures and more, the highly trained professionals provide 
individualized plans for relaxation and rejuvenation.
Start planning your adventure at GrandGeneva.com.
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SHOP LOCAL
Make a difference in your community

“ I used to think that I was 
indecisive, but now I’m not so sure.”

- Unknown

“The best things in life 
are really expensive.”

 -  Unknown

“Work until your bank account
looks like a phone number.”

 - Unknown

“A clear conscious is a sure sign
of a bad memory.”

 - Mark Twain

LakeviewNewspaper.com has 
over a QUARTER MILLION hits 

and is proud to serve the 
Lakeview, North Center, Lincoln 

Square and Roscoe Village 
neighborhoods for 27 years

Read it monthly for FREE at
at www.LakeviewNewspaper.com
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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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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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ARIES (March 21 to April 19) 
Problems begin to affect relation-
ships, both personal and professional. 
Act now to shore up those weak foun-
dations before it all comes crashing 
down around you.

TAURUS (April 20 to May 20) Take 
a break from all that hard work you’ve 
been doing. There’s nothing like some 
well-earned fun and games to charge 
up those Bovine batteries and send 
you back fully energized and ready to 
go.

GEMINI (May 21 to June 20) 
Deception can sometimes affect per-
ception. You should take a longer, 
deeper look at what you’re being 
offered. Things might not be quite 
what you first thought they were.

CANCER (June 21 to July 22) A 
friend’s loyalty suddenly comes into 
question. But, before you rush to 
judgment, listen to what they have to 
say. This could be an important learn-
ing lesson for you.

LEO (July 23 to August 22) The 
time has come for you to set things 
right. Your courage will help you meet 
the difficult challenge ahead. Others 
will be inspired by your actions and 
rally to support you.

VIRGO (August 23 to September 
22) A stubborn insistence that your 
way is the only way to solve problems 
could make things worse than they 
are. Open your mind to suggestions 
from others.

LIBRA (September 23 to October 
22) A close associate reveals a secret 
that could affect an upcoming deci-
sion. Rely on your natural instinct to 
weigh everything carefully, to help 
you get through this dilemma.

SCORPIO (October 23 to Novem-
ber 21) Congratulations! Your deci-
sion to take action and deal with a 
long-simmering situation in the work-
place begins to pay off. In addition, a 
family member has some good news.

SAGITTARIUS (November 22 to 
December 21) You still need to per-
suade your partner that you’re sincere 
in wanting to save this relationship. 
Remember: Performance speaks 
louder than promises.

CAPRICORN (December 22 to 
January 19) A disappointment in the 
workplace can be a blessing in dis-
guise. Take another look at your goals 
and see if this is the path you really 
want to follow.

AQUARIUS (January 20 to Febru-
ary 18) Avoid winding up in the mid-
dle of an unpleasant family situation 
by reassuring your cantankerous kin-
folk that you love them all — but that 
you won’t take sides.

PISCES (February 19 to March 20) 
A successful workplace move begins 
to pay off with offers of new oppor-
tunities, but some might come with 
strings attached. Check them all care-
fully before deciding.

BORN THIS WEEK: You love to 
entertain. You appreciate fine food 
and elegant surroundings. You’re hap-
piest when you make other people feel 
good about themselves.
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Pink Tears From Cat Is 
Normal

DEAR PAW’S CORNER: I adopt-
ed an older cat recently. Chuck is a 
joy and has settled into the house-
hold without a problem. However, 
I’ve started to notice a trickle of 
liquid from one of his eyes recent-
ly. He seems OK otherwise. I took 
a cotton ball and dabbed away the 
liquid and found that it was tinged 
pink! Should I be worried? — Lane 
V., Cleveland

Dear Lane: Chuck sounds like a 
wonderful cat! I’m glad he’s with an 
owner who cares and keeps a close eye 
on his health. 

Excess tears or discharge from the 
eyes is a concern, but to determine how 
much of a problem it is, it’s always 
good to check in with the veterinarian. 
It sounds like the liquid is clear and 
tinged red, which is normal — cats’ 
tears are naturally tinted reddish or 
brownish. If his tears are gunky, green-
ish or yellowish, that can indicate an 
infection is going on around the eye 
(or even elsewhere in the body, such as 
a respiratory infection).

Allergies or even the shape of a cat’s 
eyes can cause irritation of the tear 
ducts.

Take a closer look at Chuck’s eyes. 
The membrane surrounding his eyes 
should be very light pink, almost 
white. The eyes themselves should 
be clear with no inflammation in the 
white part. His eyelids should look 
symmetrical — if one is puffier than 
the other, there could be inflammation. 
This site has more detailed informa-
tion on causes and conditions of excess 
tears: https://tinyurl.com/yvu2wma9.

If you notice Chuck pawing at his 
face, squinting often or otherwise 
seems uncomfortable, make a vet 
appointment to try to find the root 
cause of his eye irritation.

Send your tips, comments or questions 
to ask@pawscorner.com.
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                                            founded 1893 

Central Savings 
Serving the Community for over 129 Years 

 

 
Central Savings Rated 

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

 
 

1 Year Jumbo CD 
4.25% *APY 

 
$100,000 Minimum Balance 

 
*Annual Percentage Yield (APY) is effective as of 01/20/23 and may change at any time.  

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

 
 
 

Multi-Family (Apartment) Loans 
  Commercial Real Estate Loans 

Up to $4 Million 
Quick Commitments 

Credit Scores Not Considered 
10 Year Loans 

Low Income Loan Program 
Deposit Accounts Not Required 

 
Contact: 

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

 
 
  

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

             
 
 


