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BARACK OBAMA
PRESIDENTIAL

GENTER

In his final months as
the nation’s 44th pres-
ident, Barack Obama

selected the 19.3
acre site in Jackson
Park after a year-long
process that includ-
ed extensive  com-
munity engagement.
Designed by archi-
tects  Billie  Tsien
and Tod Williams, the
campus will function
as a world-class
museum and public
gathering space that
showcases the South
side to the world. The
complex is estimated
to generate 700,000
annual visitors, a
long-term  economic
impact of more than
$3 billion, and more
than 5,000 direct, indi-
rect, and induced jobs.
There are 15 official
presidential libraries
operated by the Na-
tional Archives and
Records Administra-
tion, starting with Her-
bert Hoover through
Donald Trump.
These institutions
house presidential
records, artifacts, and
museums, spanning
from Herbert Hoover

to Donald Trump.
Additionally, earlier
presidents have Ii-

braries or collection
managed by states or
private organizations,
such as the Abraham
Lincoln Presidential Li-
brary. NARA-Operated
Presidential Libraries
Herbert Hoover (West
Branch, 1A) Franklin D.
Roosevelt (Hyde Park,
NY) Harry S. Truman
(Independence, MO)
Dwight D. Eisenhow-
er (Abilene, KS) John
F. Kennedy (Bos-
ton, MA) Lyndon B.
Johnson (Austin, TX)
Richard Nixon (Yor-
ba Linda, CA) Gerald
R. Ford (Ann Arbor/
Grand Rapids, MI)
Jimmy Carter (Atlan-
ta, GA) Ronald Rea-
gan (Simi Valley, CA)
George HW. Bush
(College Station, TX)
William J. Clinton (Lit-
tle Rock, AR) It opens
June 19, 2026 with a
$30 admission price,
marking it as one of
the most expensive
presidential libraries.

BEARS TO MAKE DECISION BY
LATE SPRING OR EARLY SUMMER

Bears to make deci-
sion by late spring
or early summer
Roger Goodell, the
NFL commissioner,
said that he felt

“‘its really important
that they come to a
resolution on this rel-
atively soon. This is
an important time to
have to have tax cer-
tainty, which is criti-
cally important. We
would not be able to
build a stadium with-
out tax certainty.
Fortunately, we do
have tax certainty
in Indiana, so that is
certain. That legis-
lation has passed.
But here in lllinois,
for us to even con-
sider an opportunity,
we have to have tax
certainty and infra-
structure. Without
that, we cannot pro-

ceed forward”. “One
good thing about it,
both sites are excel-
lent sites and we are
focused on making
sure that we build
a world-class stadi-
um that can create a
wonderful fan expe-
rience because our
fans are so important
to us. They deserve
a world-class stadi-
um. They deserve
a world-class expe-
rience that includes
tailgating,  ingress,
egress, all the ame-
nities that the new
stadiums have.”

If the team builds a
stadium in Arling-
ton Heights, will
their name change
to the Arlington
Heights Bears?

We will always be
the Chicago Bears.

Currently, nine teams
play in stadiums out-
side the city it rep-
resents.

How will Chicago
communities  ac-
cess a new stadi-
um in  Arlington
Heights?

Metra conveniently
stops at the Arling-
ton Heights stadium
site. The Metra UP-
NW takes 45-50 min-
utes to reach the site.
However, they hope
to work with Metra on
an express route for
game days and event
days to reduce travel
time.

What kinds of jobs
will be created for
Chicago Residents
and what will the
economic impact of
this project be?

Building a new sta-

dium and mixed-use
entertainment district
will put thousands of
lllinois residents to
work. A recent eco-
nomic impact study
project that it would
create 56,000 con-
struction jobs and
over 9,000 perma-
nent jobs.

WorldClass Experi-
ence for Fans
Remaining in Cook
County, the Arlington
Heights site is within
25 miles for over 50
percent of the Bears
season ticket hold-
ers. The new stadi-
um will elevate the
fan experience with
easy assess, ample
parking and tailgat-
ing space as well as
a Metra train stop di-
rectly on the site.
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|in time

THE HISTORY CHANNEL

* On May 4, 1929, Edda van
Heemstra Hepburn-Ruston,
the daughter of an English
banker and a Dutch baron-
ess who for decades has
been better known to her
many film fans as the actress
Audrey Hepburn, was born
near Brussels, Belgium.

*On May 5, 1809, Mary Kies
became the first American
woman to receive a patent,
for her straw-and-silk weav-
ing technique to create hats.
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The patent was signed by
President James Madison.

* On May 6, 1994, former
Arkansas state clerk Pau-
la Jones filed suit against
President Bill Clinton in
the federal court in Little
Rock, Arkansas, asking for
$700,000 in damages. The
case was just one of four
major scandals that com-
bined to threaten Clinton’s
second term.

* On May 7, 1984, seven
chemical companies, in-
cluding Dow and Monsanto,
agreed to pay $180 million
to thousands of Vietnam
veterans who’d been ex-
posed to the chemical her-
bicide Agent Orange during
the war. Lawyers for both
sides announced the sur-
prise out-of-court settle-
ment on the day jury selec-
tion was set to begin.

* On May 8, 2010, “Golden
Girl” Betty White became
the oldest host of TV’s
“Saturday Night Live.” She
landed the job in part due to
the hundreds of thousands

of her fans signing on to a
Facebook campaign rallying
for the honor.

*On May 9, 1970, President
Richard Nixon made an im-
promptu visit to a group of
anti-war protesters at the
Lincoln Memorial -- an event
that his chief of staff, H.R.
Haldeman, dubbed “the
weirdest day so far” of Nix-
on’s presidency, going on to
record in a diary entry, “l am
concerned about his condi-
tion. ... He has had very little
sleep for a long time and his
judgment, temper and mood
suffer badly as a result.”

* On May 10, 2002, former
FBI agent Robert Hanssen,
who intermittently sold state
secrets to Russia over the
course of two decades, re-
ceived a sentence of life in
prison without the possibil-
ity of parole for espionage.
Hanssen apologized for his
acts, describing himself as
“shamed” by them and say-
ing that he had “opened the
door for calumny” against
his innocent family.

Americanisms

T—

“You pray for rain, you've
gotta deal with the mud
too. That's a part of it.”

— Denzel Washington

© 2026 King Features Syndicate, Inc.

Yes, of course, war
settles things

Countless protest signs have
informed us over the years that “war is
not the answer.” We hear this message,
with varying levels of sophistication
and differing underlying worldviews,
from institutions and people ranging
from Code Pink to Pope Leo.

“War does not solve problems,” the
pontiff said in an Angelus address last
year. “On the contrary, it amplifies
them and causes deep wounds in the
history of peoples — wounds that take
generations to heal.”

Now, there are many things that can
be said about the tragedy of warfare
without crediting the blatantly ahistor-
ical cliche that it is never the answer,
or doesn’t solve disputed questions,
often with a terrible finality.

Warfare can determine international
boundaries and the nature of govern-
ments. It can decide who will rule and
who will not. The relative power of
states, the extent of religious faiths and
the status of a culture can depend on it.

Wars might be pointless, or fought
for prestige, revenge or territorial
aggrandizement. That’s all true, but it
doesn’t change the fact that military
conflict is, at times, necessary and
highly consequential; it can achieve
beneficial ends, as well as awful ones.

It mattered for the spread of Chris-
tianity, for instance, that Constantine,
who would become the first Christian
emperor of Rome, won the Battle of
Milvian Bridge in 312. Later, Chris-
tendom benefited from Ferdinand and
Isabella taking back Granada from its
Muslim rulers in 1492, and from the
Holy Roman Emperor defeating the
Ottoman besiegers of Vienna in 1683.

Certainly, it would have been better
if all this could have been amiably
worked out among the relevant parties,
but that’s not how the world usually
works.

In the early 19th century, Europe had
a Napoleon problem — a world-histor-

ical military genius determined to bend
the continent to his will through force
of arms. After serial failures, the Allies
finally solved this problem in the War of
the Seventh Coalition. The ensuing dip-
lomatic settlement at the Congress of
Vienna forged a peace that lasted nearly
a century, but wouldn’t have been pos-
sible without victory at Waterloo.

In the early 20th century, Europe
had a Hitler problem — a fanatical,
race-obsessed militarist who wanted
his Third Reich to dominate Europe.
This problem, too, was solved by force
and led to a lasting peace, although a
very tense one during the Cold War. If
it’s true that war should usually be the
last resort, the Allies would have been
better off if it had been the first resort
against Hitler, checking him when he
was relatively weak.

More parochially, the United States
wouldn’t be what it is today absent
two existential wars. When the colo-
nies began agitating for independence,
the British weren’t simply going to
cede what they considered sovereign
territories, especially given their eco-
nomic and strategic value. The Amer-
ican cause — and all the good that has
flowed from it — depended on prevail-
ing in a grinding eight-year war.

About a hundred years later, it all
could have collapsed had the Unit-
ed States not prevailed in the Civil
War, an appallingly bloody conflict
that extinguished American slavery
and preserved the foundation for the
nation’s gathering greatness.

None of this is a warrant for heedless
warmongering, or a reason to dismiss,
say, the sheer cynical brutishness of the
Roman destruction of Carthage in the
Third Punic War, or the horrors of Pass-
chendaele. That war is terrible; howev-
er, it doesn’t mean that it’s ineffective.

In our times, Russia invaded Ukraine
in 2022 in the erroneous, but not cra-
zy, belief that a sharp, decisive mil-
itary campaign would topple the
Western-oriented government in Kyiv
and force the creation of a regime more
to the Kremlin’s liking. This was a war
that never should have been launched,
yet Ukraine had no alternative but to
fight it.

If Kyiv wants to protect its sovereign
territory and eventually get a tolerable
diplomatic outcome, war is the answer
— as, sadly, it has been so often
throughout human history.

Rich Lowry is editor of the National
Review.

© 2026 by King Features Synd., Inc.
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by Freddy Groves

Supporting the Honor
Flights

Honor Flights for 2026 are in full
swing now, with veterans from around
the country making the trip already
this year.

Honor Flights (www.honorflight.
org) are free trips to Washington, D.C.,
for veterans to visit all the memori-
als (Tomb of the Unknown Soldier,
Korean War Memorial, World War 11
Memorial and others) and be honored
at special ceremonies.

Part of the success of each flight is
due to the volunteers who step up.
Whether it’s pushing a wheelchair,
managing logistics, aiding with vis-
its to memorials and meals, helping
with buses and elevators, maneuvering
through airports — they are crucial to
the success of each trip. Click on the
“Find a Hub” link on the website and
navigate to your state. You’ll find your
local groups there with all of the con-
tact information.

Honor Flight trips are free for the
veterans, and a lot goes on behind the
scenes. Sponsorship, for example, is
what pays for the trips and hotel stays.
Check the list of corporate sponsors on
the website.

Want to donate as an individual to
a worthwhile Honor Flight program?
Read about the TLC flights, trips
meant for seriously ill veterans who
have one year left to live. Sponsor-
ship covers a three-day trip to all the
memorials for the veteran and a care-
giver. Think about that.

You can donate in others way besides
a cash donation. If you have a South-
west Airline account, you can donate
your rewards points. If you’re sailing
on a Norwegian Cruise Line trip, a
portion of each stateroom is donated to
Honor Flight.

Since the beginning, there have been
339,000 veterans who have been able
to make the Honor Flights. And, at this
point, there are in excess of 37,000
veterans who are on a wait list.

To learn more about the Honor
Flights, see the website, contact them
at 937-521-2400 or email them at
info@honorflight.org.

Charity Navigator gives
Flight a 4 out of 4-star rating.

© 2026 King Features Synd., Inc.
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1. The Super Mario Galaxy Movie
(PG) Brie Larson, Virginia Dare
Jelenic

2. Project Hail Mary

(PG-13) Ryan Gosling, Sandra
Hiiller

3. The Mummy

(R) Jack Reynor, Laia Costa

4. The Drama

(R) Zendaya, Robert Pattinson

5. You, Me & Tuscany

(PG-13) Halle Bailey, Regé-Jean
Page

6. Hoppers

(PG) Piper Curda, Bobby Moynihan
7. Normal

(R) Bob Odenkirk, Ryan Allen

8. BTS World Tour Arirang

(NR) BTS

9. Busboys

(R) David Spade, Theo Von

10. Bhooth Bangla

(NR) Akshay Kumar, Paresh Rawal

© 2026 King Features Synd., Inc.

Fun Fact

The country of Russiais
so vast that the time
difference between its
westernmost and east-
ernmost points is about
11 hours. For example,
when it is noon in
Kaliningrad, the western-
most part of Russia,
itisllpmin i
Petropavlovsk- S
Kamchatsky,
the eastern-
most city.

.

© 2026 by King Features Syndicate, Inc.
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“Regretting You” (PG-13) -- Colleen
Hoover’s novels keep getting cranked
out as film adaptations, and although
these films usually receive subpar re-
views from critics, they still seem to pull
in casual filmgoers. The latest adapta-
tion, of Hoover’'s 2019 novel “Regret-
ting You,” features an interesting cast
that includes Allison Williams (“Get
Out”), Mckenna Grace (“Scream 77),
Dave Franco (“Together”), and Mason
Thames (“How to Train Your Dragon”).
The film follows Morgan (Williams) and
her daughter, Clara (Grace), who ex-
perience tragedy firsthand when Chris,
Morgan’s husband and Clara’s father,
passes away. The two ladies grapple
with their sudden grief in very similar
ways, which causes them to clash, but
what they don’t realize is that they are
both being quietly pushed toward their
happily ever after. Premieres April 24.
(Amazon Prime Video)

“Stranger Things: Tales from ‘85" (TV-
14) -- If you weren’t disappointed by the
“Stranger Things” finale and still yearn
for more from its universe, look no fur-
ther than this animated sci-fi spinoff
to give you the fix that you need! Set
during the winter of 1985, the 10-epi-
sode series is coined to be more “en-
try level” than the original show, with
brighter visuals and a family-friendly
tone. All of our favorite characters are
back in animated form, including Elev-
en, Jim Hopper, Mike Wheeler, and
Dustin Henderson (to name a few), but
they’re all voiced by different actors
than their live-action counterparts. Ac-
tors whose voices you might recognize
in the series are Odessa A'zion (“Marty
Supreme”), who voices Nikki Baxter,
and Jeremy Jordan (“Hazbin Hotel”),
who voices Steve Harrington. Pre-
mieres April 23. (Netflix)

Strange
‘BUT TRUE

By Lucie Winborne

* Composer Domenico Scarlatti wrote
a piano piece, “Cat’s Fugue,” based on
notes his cat walked across.

e Butcher Chris McCabe’s life was
saved in a rather unusual fashion when
he accidentally shut himselfinto a walk-
in freezer in 2017. The door release
button was iced over and McCabe was
alone, so he seized a 3.3-pound black
pudding and bashed the button until he
was able to safely exit.

* Pupaphobia is the irrational and per-
sistent fear of puppets, dummies and
marionettes.

¢ Prior to the creation of antibiotics,
some syphilis patients were deliber-
ately infected with malaria, resulting in
such high fevers that the syphilis bacte-
ria was often killed off. Once that dis-
ease was under control, doctors would
then treat the malaria with quinine.

* Michael Phelps’s total of 28 Olym-
pic medals places him ahead of more
than 160 nations in the all-time gold
medal rankings.

¢ To celebrate the end of France’s
war with Russia, Napoleon organized
a massive rabbit hunt. Things back-
fired when the thousands of animals
acquired for the occasion swarmed
toward him and his guests upon release
from their cages, until even the legend-
ary general was forced to beat a retreat
to his carriage.

e A three-dollar bill issued by the
Cook Islands features a topless Polyne-
sian woman riding a shark.

* Due to his fear of flying, actor Sean
Bean would hike for two hours to the
set of “Lord of the Rings: The Fellow-
ship of the Ring” in full costume while
the rest of the cast took a helicopter.

* Cuscuta (witch’s hair) is a parasitic
plant that lacks chlorophyll and feeds
off other plants, using smell to identify
the best hosts.

sfeskesk

Thought for the Day: “Our greatest
fear should not be of failure but of suc-
ceeding at things in life that don’t really
matter.” — Francis Chan

© 2026 King Features Synd., Inc.

SENIOR
NEWS LINE

by Matilda Charles

Starting the year again

I’m doing things a little differently
this year. Having made New Year’s
resolutions in January, and having kept
nearly none of them, I’ve decided to
make some mid-year resolutions and
try again.

One task where I failed was in
keeping a regular schedule for online
French lessons. I’d told myself I would
devote 15 minutes a day to this, long
enough to complete one small lesson
section. Didn’t happen. Duolingo, a
free online program (duolingo.com),
has 40 different language courses,
ranging from Japanese, German, Pol-
ish and Russian to Scottish Gaelic,
Chinese, Welsh and Greek. By signing
up, the website (with very cute animat-
ed graphics) keeps track of daily prog-
ress — or the lack of it. I’'m going to
try again.

Another area where I failed to stick
to a schedule was daily walking. This
wasn’t entirely my fault, however.
Weekly winter storms kept a coating
of snow and ice on the roads, and the
rec center kept closing for repairs.
Now, with no more snow expected, 1
can (theoretically) keep up with walk-
ing.

I'd promised I would take an online
course, and didn’t. The range of offer-
ings on the internet is vast, so there’s
no excuse. Coursera, MIT Open-
CourseWare, Harvard, FreeCampus,
Stanford, The Open University and
others host free courses across a wide
variety of interests. I’'m going to start
with a few short introductory courses
in the arts and humanities sections.

How about you? Do you need to
“reset” your activities and perhaps
make some new goals for the rest
of the year? Knowing where to start
isn’t difficult. Do a search online for
“resolutions for seniors,” and you’ll
find lists of ideas. Or you might nar-
row it down to topics like “mental
health goals for seniors” or “self-
improvement goals.”

If you made resolutions already this
year and have managed to stick with
them, good for you! Perhaps add one
to your list?

© 2026 King Features Synd., Inc.
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HOLLYWOOD — After a 10-year absence,
director Oliver Stone’s back to make “White
Lies.” Stone admits, “I feel really like I'm starting
again, as when | made ‘Platoon’ and ‘Salvador’
in 1986.” His last film was “Snowden” (2016),
starring Joseph Gordon-Levitt. It cost $40 mil-
lion and only made $37.3 million.

Having another chance at super-stardom is
Josh Hartnett, now 47, who was in “Oppen-
heimer” (2023), “Trap” (2024), and the less-suc-
cessful action-comedy film “Fight or Flight.”
He has an upcoming psychological thriller with
Dakota Johnson and Anne Hathaway called
“Verity,” and it'll be out on Oct. 2.

Do you remember the 1998-1999 TV series
“Young Hercules™? It only lasted 50 episodes
(actually one season), but it's young star showed
great promise. His current film recently opened
on March 20 and earned $141 million during its
opening weekend. The “Young Hercules” was
Ryan Gosling, and his new film is “Project Hail
Mary,” which he also produced.

He also produced the film “Love of Your
Life,” starring Margaret Qualley and Patrick
Schwarzenegger, and it wrapped filming on
Oct. 26, 2025. This will be followed up with
“Star Wars: Starfighters,” where Gosling plays
the lead role, and itll open on May 28, 2027.
He must have learned how to flex his producing
muscles from being “Young Hercules™!

While Jacob Elordi didn't win Best Supporting
Actor for “Frankenstein” at the most recent Os-
cars, he did receive the only Oscar nomination
that the “Frankenstein” franchise has ever got-
ten (including the 1931 classic starring Boris
Karloff). Elordi’s next chance at an Oscar could
be “Wuthering Heights,” which opened this past
January. (Laurence Olivier’s 1939 Heathcliff
received a Best Actor nomination.) Elordi's
Heathcliff, opposite Margot Robbie, managed
to pull in $239 million, well surpassing its $80
million cost.

In addition, Elordi’s already shot director Ridley
Scott’s post-apocalyptic sci-fi film “The Dog
Stars” with Josh Brolin, Margaret Qualley and
Guy Pearce, and it's due this August.

Wonder what Stephen Colbert will do when his
show ends in late April? Well, wonder no more!
Colbert, who is a devout “Lord of the Rings” fan,
will produce a new “Lord of the Rings” film that
was developed by Colbert himself, his son Pe-
ter McGee, and Philippa Boyens. Colbert had
a small appearance in 2013’s “The Hobbit: The
Desolation of Smaug.”

The story picks up 14 years after the passing of
Frodo, with Sam, Merry and Pippin setting out
“to retrace the first steps of their adventure,”
according to Variety. Elanor has “discovered a
long-buried secret and is determined to uncover
why the War of the Ring was very nearly lost be-
fore it even began.”

Depositphotos
Director Oliver Stone
(“White Lies”)

It's only fair that Colbert, who lost his talk show
after 11 seasons for telling his truths about what
is happening in the news, should bounce back
and become “The Lord of the Talk Show Hosts!”

HOLLYWOOD — Add “Scream” to the ev-
er-growing list of successful movie franchises,
including the Marvel Cinematic Universe, “Star
Wars,” “Spider-Man,” “James Bond,” “Fast & Fu-
rious,” “Friday the 13th,” “Lord of the Rings,” and
“Jurassic Park.”

The original “Scream” was made in 1996 for
$15 million and grossed $173 million. “Scream
2" (1997) cost $24 million and grossed $172
million. “Scream 3” through “Scream 6” all made
well over a $100 million profit each. The most
recent installment, “Scream 7,” cost $45 million
and grossed $212 million. “Scream 8” is now in
the works with Neve Campbell, Courtney Cox,
and Roger L. Jackson (Ghostface), who were
all in the first six films and are set to return.
However, one franchise that isn’t doing as well
is “Frankenstein.” Despite the presence of
Christian Bale and this year’s Oscar winner
Jessie Buckley (“Hamnet”) in “The Bride!” it
only grossed $24 million against its 80 million
cost. Meanwhile, Guillermo del Toro’s “Fran-
kenstein” cost $120 million and only grossed
$480,678 during its three-week run in theaters
before dropping on Netflix.

Glen Powell will be spending his next two films
in space! The success of “Project Hail Mary”
(nearing $510 million in one month) is an indica-
tion of what movie fans want.

Powell’s next film, “The Great Beyond,” directed
by J.J. Abrams, wrapped on Aug. 25 and will

be out this November. He also started shooting
season two of “Chad Powers” in January, and
it's set to drop in October. Then he has another
upcoming sci-fi film called “Tesseract,” which is
being written and directed by “Mr. Robot” creator
Sam Esmail. They'll start filming this summer.
In addition, Powell’s in talks to star in as well as
produce a new untitled “Texas Chainsaw Mas-
sacre” film.
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Nicholas Galitzine — who played a gay British
prince in Amazon Prime Video’s “Red, White &
Royal Blue” (2023) — has the mystery-comedy
film “The Sheep Detective” coming out in May;
Hugh Jackman co-stars.

In June, Galitzine will hit the big screen as He-
Man in “Masters of the Universe,” opposite Os-
car winner Jared Leto (as the villain Skeletor),
Alison Brie, Kristen Wiig, and Idris Elba.
Then he has the sports drama “The Mosquito
Bowl” for Netflix. This will be followed up with
“Red, White & Royal Wedding,” which also stars
Stephen Fry and Uma Thurman. It is the se-
quel to “Red, White & Royal Blue” and focuses
on a royal wedding.

What ever happened to Julie Kavner, who
played Valarie Harper’s sister in “Rhoda” from
1974-78? Kavner has been quietly amassing a
small fortune as the voice of Marge Simpson on
“The Simpsons”! Now 75, she’s been playing
Marge for 26 years on the series, as well as in
“The Simpsons Movie” (2007), which cost $75
million and grossed $536.4 million.

It makes you wonder why it took 20 years for
them to wake up and start working on “The Simp-
sons 2" (slated for a September 2027 release).
By the by, Kavner’s net worth is estimated to be
around $90 million. Who says talk is cheap!

Ghostface in “Scream 7”

by Dana Jackson

Q : What ever happened to the actor Eric
Stoltz? The last film | saw him in was “Pulp
Fiction.” | just recently learned that he was
the original star of “Back to the Future” be-
fore Michael J. Fox was cast instead. — C.F.

A: Even though his star status isn’t as high
as it was in the '80s, Eric Stoltz is still acting.
It had to be devastating for him to be replaced
as the lead in the blockbuster hit film “Back to
the Future,” but he’s still carved out an impres-
sive career. He was nominated for a Golden
Globe for the role of Rocky Dennis, a teen who
suffered from a physically altering genetic dis-
order in the 1985 film “Mask.” A few years lat-
er, he starred in the John Hughes’ film “Some
Kind of Wonderful.”

In television, Stoltz was a regular on “Chicago
Hope” and “Madame Secretary.” However, he
undoubtedly regrets turning down the meaty
role of corrupt police officer Vic Mackey on
“The Shield,” for which Michael Chiklis won an
Emmy. He does, however, have two upcoming
films — the horror flick “The Autopsy of Albert
Kemper” and the musical drama “Original
Sound.”
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Q . Why is there a different actor playing
the son on “Boston Blue” than the actor
who was on “Blue Bloods”? — M.M.

A: In July 2025, People magazine con-
firmed that Andrew Terraciano, who grew
up playing Sean Reagan on “Blue Bloods,”
wouldn’t be returning for its spin-off. Brandon
Margolis, a showrunner for “Boston Blue,” stat-
ed, “Once we realized we were telling a very
new chapter in this character’s life, creatively it
made sense to find an actor with a different en-
ergy.” Enter Mika Amonsen in the role of Don-
nie Wahlberg'’s character’s son, who is now a
patrolman with the Boston Police Department.
Amonsen hopes that in time, more viewers will
accept him in the role. He did his homework
by bingeing episodes of “Blue Bloods,” telling
People that he “really [wants] to maintain Sean
as close as [he] can ... out of respect for this
character that everyone loves — but also the
character Andrew built.”

“Boston Blue” is Amonsen'’s first role as a se-
ries regular. Prior to this, he had a guest-star-
ring role on numerous primetime shows, in-

ourtesy of Miramax Films
Eric Stoltz as Lance
in “Pulp Fiction” (1994)

cluding “Reacher” and “Designated Survivor.”
As for his predecessor, Terraciano was just 7
years old when he was cast as a young Sean
Reagan. He has since graduated from New
York University and is interested in continuing
his acting career.

ek

Q: Is it true that Heather Locklear and
Lorenzo Lamas are dating? It’s nice to see
him with someone age-appropriate, if so.
—E.A.

A: Yes, it's true that 68-year-old Loren-
zo Lamas (“Falcon Crest”) and 64-year-old
Heather Locklear (‘“Melrose Place”) have
found each other, and it doesn'’t appear to be
a publicity stunt.

Locklear ended her five-year engagement to
her high school sweetheart Chris Heisser, and
Lamas’ last marriage (his fifth) ended in 2018.
Sources told gossip mag TMZ that the couple’s
adult children were planning to meet soon for
the first time. Here’s to the former soap stars
finding everlasting happiness in their golden
years!

Send me your questions at
NewCelebrityExtra@gmail.com.
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Trigeminal Neuralgia
Causes Shock Pains
in Woman’s Lower

Jaw

DEAR DR. ROACH: I am a 73-year-

old female who’s in above average
health. I have recently been diagnosed
with trigeminal neuralgia after many
trips to the dentist and finding out
that my pain wasn’t dental-related. 1
experienced electrical shock pains in
my lower left jaw when I talked and
ate, and sometimes when I brushed my
teeth.
I am on 300 mg of gabapentin, and af-
ter a month, I can say that ’'m about
95% better. I still feel some sharp sen-
sations for a few seconds when starting
to eat. In the previous year, I was on
Fosamax for osteoporosis for one year.
Since this didn’t show an improve-
ment, I was given one infusion of Re-
clast. I will be due for another in June.
I mentioned this diagnosis to my
ophthalmologist recently, and she
mentioned that these drugs for oste-
oporosis could possibly narrow the
openings that the trigeminal nerves
run through, therefore rubbing on the
nerves themselves. Do I need to stop
taking the osteoporosis treatment to
stop the nerve pain? Your thoughts on
this would be appreciated. — D.K.V.

ANSWER: Trigeminal neuralgia is a
neuropathy (a disease of the nerve) that,
in this case, causes face pain. The pain is
often described as an electric shock, but
it can vary in different people. It also gets
misdiagnosed as a dental condition. Ga-
bapentin (Neurontin) is often tried, and a
95% reduction is a very good out-come
in this disease, which can sometimes be
frustrating to treat.

Bisphosphonate drugs like alendronate
(Fosamax) or zoledronic acid (Reclast)
do not directly cause trigeminal neural-
gia. Most cases are thought to be caused
by the compression of the nerve root that
is deep inside the brain by an artery. Mi-
crodecompression of the nerve is some-
times used to treat trigeminal neuralgia,
although the success rate isn’t perfect
and the pain relief isn’t always perma-

nent.

Bisphosphonates can occasionally cause
a condition called osteonecrosis of the
jaw. This condition can press on the
trigeminal nerve, causing a facial pain
syndrome. Your endocrinologist or pri-
mary care doctor who is prescribing the
treatment should be aware of your facial
pain and ensure that you do not have this
complication.
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DEAR DR. ROACH: to be caused
by the compression of the nerve root
that is deep inside the brain by an ar-
tery. Microdecompression of the nerve
is sometimes used to treat trigeminal
neuralgia, although the success rate
isn’t perfect and the pain relief isn’t
always permanent.

Bisphosphonates can occasionally
cause a condition called osteonecrosis
of the jaw. This condition can press
on the trigeminal nerve, causing a fa-
cial pain syndrome. Your endocrinol-
ogist or primary care doctor who is
prescribing the treatment should be
aware of your facial pain and ensure
that you do not have this complication.

ANSWER: I daresay that there are phy-
sicians who have many famous patients.
Certainly, a physician who has a smaller
practice and a private entrance would
make sense for a person who doesn’t
want to be seen in public. I suspect that
the best way to find out is by asking other
famous people who live in the same area.
[ have known doctors who were “physi-
cians to the stars.”

On rare occasions when I have a similar
situation, I come in early before anyone
else has arrived (my practice is a busy
academic group) so that the patient can
be seen with as much privacy as pos-
sible.

['would also argue that privacy should be
respected for all patients, but anonymi-
ty is probably unwise (and may be im-
possible for someone who is very well-
known), as having a patient’s correct
medical history is important.

Man With Low
Kidney Function
Chooses To Avoid
Dialysis

DEAR DR. ROACH: A loved one of
mine has had kidney problems for his
whole life. He’s now on the transplant
list, and his kidney function is very
low. But he continues to avoid dialysis,
saying that he’s not ready for it. Sur-
prisingly, his heart health, cholesterol
and blood pressure are always great
when tested. He sometimes has swell-
ing if he’s on his feet for too long, but

this can be reduced by going on medi-
cation for a few days.

He also has uncontrolled diabetes. At
one point, his A1C level was over 11%,
but now it is closer to 6% or 7%. In
addition, he’s on a biologic due to an
autoimmune disease. How long can
someone with a glomerular filtration
rate (GFR) that is lower than 10 be
expected to function without starting
dialysis or getting a transplant? How
long can someone like him survive if he
continues to avoid dialysis? — Anon.

ANSWER: The answer is one to two
years for a person with a GFR of 10 who
doesn’t receive kidney replacement ther-
apy, like dialysis or a transplant. Some
people will do well for even longer peri-
ods.

I’ve had more than a few patients who
were in similar situations — some of
whom had decided against dialysis,
while others, like your loved one, were
undecided. But the vast majority de-
cided to take dialysis once they started
feeling more unwell. As their kidney
disease progresses, their ability to get rid
of excess fluid, even with medication,
decreases. They are also likely to have
symptoms such as a loss of appetite, nau-
sea, and “brain fog.”
People with progressive kidney failure
may suffer from medical emergencies
such as critically high potassium lev-
els or severe levels of acid in the blood,
which usually require emergent dialysis.
Eventually, medications will only pro-
vide temporary relief. Your loved one
should be prepared to give an answer as
to what they would do if this happens.
You may wonder why his diabetes is
controlled when it wasn’t before. One
reason is that insulin lasts for longer in
the body when the kidneys aren’t work-
ing well. He might also not be eating as
much.

kokok

DEAR DR. ROACH: Are there health
benefits that are associated with liver
support products, which are found in
a variety of options that are sold over
the counter? I am a 60-year-old man
who is in generally good health and
imbibes occasionally (4-5 drinks per
week). — C.C.

ANSWER: A very good rule of thumb
is that your liver doesn’t need any kind
of supplementation to keep it working
well. It has remarkable self-regenerating
abilities, but even these abilities can be
overwhelmed when taking in substances
that are harmful to the liver.

Alcohol is probably the most common
liver toxin in North America, although
4-5 drinks per week isn’t usually enough
to cause liver damage (unless you are
drinking them all on the same day). To

keep your liver from being damaged,
definitely keep your intake to below 2
drinks per day. (This is the guideline for
men; the guideline for women is 1 drink
per day.)

Ironically, supplements have been a fair-
ly frequent cause of liver damage. Tur-
meric, green tea extract, echinacea, gold-
enseal, black cohosh, red yeast rice, and
vitamin A can all cause liver damage, es-
pecially when taken in higher-than-rec-
ommended doses.

Looking at
Alternatives for

Osteoporosis Meds

DEAR DR. ROACH: At age 48, 1

underwent a lumpectomy, chemo and
radiation for stage I breast cancer. All
is good so far, but I started experienc-
ing osteopenia in my mid-50s, perhaps
earlier than I would have because
of the chemo and estrogen-blocking
meds. My mother also had osteoporo-
sis.
For the osteoporosis in my hip, I took
alendronate for five years, but it didn’t
stop the bone loss. I am now on Prolia,
which has helped. I am healthy and
fairly active. How long can one take
Prolia with breaks in between, and
what are your thoughts on alterna-
tives? I am concerned about “running
out” of strong, effective alternatives to
treat my osteoporosis. I walk 3-5 miles
most days. — A.M.L.

ANSWER: You are right that the es-
trogen-blocking drugs you needed for
your breast cancer caused accelerated
bone loss and early osteoporosis. Given
your family history and young age, it’s
very important to think about the future.
Keeping up your exercise is excellent for
your bones, for your overall health, and
to reduce your risk of cancer.

Prolia works similarly to alendronate by
slowing down the cells that break down
bone, called osteoclasts. Unlike alen-
dronate and similar drugs, Prolia stops
working as soon as you stop taking it,
so people who are on it need to take it
continuously.

This is different from alendronate, where
people can take “drug holidays” for years
sometimes in order to keep the bone from
becoming “frozen” and brittle, which can
then put them at risk for atypical femur
fractures. Between 8% and 10% of peo-
ple who stop Prolia will get a fracture the
following year unless they transition to a
different treatment.

Bisphosphonate drugs like alendronate
are often the choice for people once they
stop Prolia, but they didn’t work for you.
I"d be concerned about the absorption of

the medicine since taking the medicine
with any food (even with mineral water)
can reduce absorption to the point that it
isn’t effective.

In addition, you need enough calcium
and vitamin D for bisphosphonate drugs
(and Prolia) to work properly. But if
you’ve been careful about these issues, it
may just be that you are one of the people
for whom bisphosphonate drugs aren’t a
good option.

Anabolic agents like PTH analogues
(teriparitide) are another good choice
since these directly build up bone. Ro-
mosozumab both builds bone and de-
creases breakdown. However, one option
that might be a particularly good choice
for you is raloxifene, which decreases
the risk of breast cancer and helps keep
bones strong. I suggest you ask your
prescribing physician about these alter-
natives.
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DEAR DR. ROACH: I have a high-fi-
ber diet, but I’'m also adding specifical-
ly psyllium husks to my diet daily. Will
this, along with my dietary oats, grains
and beans, reduce my LDL cholesterol
levels? How much psyllium needs to be
taken daily to make a difference with
LDL cholesterol? — R.P.

ANSWER: Psyllium is a common
supplement to increase dictary fiber.
High-fiber foods such as the grains and
legumes you mentioned are part of a
healthy diet, with many benefits such as
the reduction of heart disease and some
cancers. Fiber supplementation has been
shown to improve gastrointestinal symp-
toms, especially constipation and diar-
rhea, but it’s also been shown to reduce
LDL cholesterol.

In a study from years ago, psyllium
husks at a dose of 10 grams per day (ap-
proximately 4 teaspoons, but it can vary
with different brands) reduced LDL cho-
lesterol levels by 6% to 15% on average.
This is a significant drop. For people
who take statins, this has about the same
effect on their LDL levels as doubling
their statin dose.

I strongly recommend starting slowly
and building up the dose over weeks.
Most people will experience bloating
and discomfort if they start at such a
high dose.

Dr. Roach regrets that he is un-
able to answer individual ques-
tions, but will incorporate them
in the column whenever possible.
Readers may email questions to
ToYourGoodHealth@  med.cor-
nell.edu.

HOW TO
HANDLE WHAT
COMES NEXT

“‘My spouse, who handled
our finances, has died, and
| don’t know where our mon-
ey is or what bills | need to
pay”.

Ask your funeral home for
at least 10 certified copies
of your spouse’s death cer-
tificate, which you’ll need
to handle the estate. You'll
want enough so you don’t
have to keep ordering new
copies. Tell Social Security
your spouse has died, if the

funeral home hasn’t already.
This will stop payments to
your spouse that you'd have
to return, starting with the
one for the month of your
spouse’s death, which might
otherwise arrive the next
month. You can also apply
for a onetime death benefit
of $255.

Compile two lists: one of
utilities and debts that re-
quire a monthly payment,
the second of bank and in-
vestment accounts.  Look
through paper and emailed
statements, past tax returns
and your spouse’s credit
report. Call your spouse’s

current or former employers
to ask if there are any life in-
surance benefits, pensions
or old retirement accounts.

With this information, you
are in a good position to stay
current on bills and, when
you’re ready, deal with fi-
nancial account paperwork;
collecting any life insurance,
asking employers to trans-
fer retirement benefits, and
having financial institutions
retitle and transfer accounts
to you. As you go through
this process, you may have
ideas for changes such as
downsizing or taking a lump
sum from an inherited retire-

ment account.

Wait six to 12 months before
taking irreversible actions
like buying or selling real es-
tate or making large gifts or
investment.

Don’t make any big deci-
sions until you’re in a less
emotionally fraught stage.
“The rising cost of food is
busting my grocery budget”.
Make a shopping list ahead
of time and stick to it. It's
OK to add items on sale that
you know you’ll use and will
finish before their expiration
dates. Buy generic brands,
which come with more sav-
ings. Stores like Aldi carry

private label foods a a lower
cost.

You can also apply for SNAP
benefits online or at your lo-
cal state office, If you qual-
ify, you will receive an EBT
card that is loaded monthly
and accepted at most gro-
cery stores..

“My roof has to be replaced,
but 'm afraid a contractor
will rip me off”.

Ask at least three contrac-
tors for bids, which should
include detailed breakdowns
of the work and pricing. Be-
fore any work starts, have a
signed contract in place.
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Dive Into

Healthy Eats

FEATURE IMPACT

he warm weather season offers a perfect
opportunity for a meal reset. Inspired
by the vibrant flavors and traditions
of the Mediterranean, the aptly named
Mediterranean Diet zeroes in on nourishing
foods long touted as some of the healthiest by
dietitians and health organizations.
Inclusive of vegetables, fruits, whole
grains, beans and other legumes, as well
as low-fat or fat-free dairy products, non-
tropical vegetable oils and nuts, poultry
and fish — such as Genova Wild Caught
Yellowfin Tuna — Mediterranean-focused
dishes fit beautifully into a colorful, healthy
diet. The Mediterranean Diet has also been
associated with many benefits, as it includes
key nutrients such as omega-3 fatty acids that
support brain, eye and heart health. Because
this way of eating also prioritizes fiber and
lean protein, it also can support a healthy
weight, which can fuel overall health and

Packed with protein and omega-3s,
Genova Yellowfin Tuna in Olive Oil is
wild-caught and inspired by the flavors and
traditions of the Mediterranean. Free from
additives and preservatives, this convenient
protein makes an easy and delicious
addition to meals inspired by the region’s
fresh, vibrant ingredients.

A simple, elegant Flatbread Nicoise lets
tuna take center stage, melding together fresh,
foolproof ingredients like baby potatoes,
green beans, baby arugula, kalamata olives
and red onion on top of a warm, doughy
crust. Or take the taste of the Mediterranean
further at lunch time with this Mediterranean
Tuna, Feta and Dill Salad. It combines the
big, bright flavors and textures of arugula,
cucumber, feta, fresh dill, lemon and tuna to
give your tastebuds a happy zing and keep
you satisfied until dinner.

For more information, including recipes,
serving suggestions and a product locator,

well-being for years to come. visit GenovaSeafood.com.

Mediterranean Tuna, Feta and
Dill Salad

Total time: 20 minutes
Servings: 4

3 cups arugula
1 cup cherry tomatoes, each cut in half
1/2 English cucumber, cut into
1/2-inch chunks
1/2 cup feta cheese chunks
1/4 cup sliced red onion
2 tablespoons chopped fresh dill or
1 teaspoon dried dill, plus
additional for topping (optional)
2 cans (5 ounces each) Genova
Yellowfin Tuna in Olive Oil

Dressing:
2 tablespoons fresh-squeezed
lemon juice
1 tablespoon fresh chopped dill
1/2 teaspoon salt
1/4 teaspoon ground black pepper

In large bowl or on platter, lay arugula. Place
cherry tomatoes, cucumber, feta, red onion
and dill over arugula. Top with tuna; reserve
oil from cans.

To make dressing: In small bowl, combine
lemon juice, dill, salt and pepper. Whisk
in reserved olive oil from tuna cans until
mixture is well blended.

Before serving, drizzle dressing over salad
and top with additional chopped dill, if desired.

Flatbread Nicoise

Total time: 50 minutes
Servings: 4

with Mediterranean-Inspired Dishes

4 ounces baby potatoes, well-scrubbed
2 tablespoons extra-virgin olive oil, divided
1 pound store-bought pizza dough, at room temperature

kosher salt, to taste

freshly ground black pepper, to taste
2 ounces green beans or haricot verts, trimmed
1 can (5 ounces) Genova Yellowfin Tuna in Olive Oil
11/2 teaspoons red wine vinegar

1/2 cup baby arugula

1/2 cup cherry tomatoes, halved
1/4 cup pitted kalamata or nicoise olives, halved
1/4 small red onion, thinly sliced

Preheat oven to 450 F. Using mandolin, thinly slice potatoes.

Drizzle 9-by-13-inch baking sheet with 1 tablespoon olive oil and spread
pizza dough to edges. Shingle potatoes over dough, leaving 1/2-inch border.
Season with salt and pepper, to taste, and drizzle with remaining olive oil.

Bake pizza until cooked through and crust is golden, about 25 minutes.

Remove and let cool slightly.

Bring small saucepan of salted water to boil. Add green beans and
cook until bright green and crisp tender, about 3 minutes. Strain, rinse
with cool water and drain well. Transfer to work surface and cut each

bean into thirds on bias.

Strain oil from tuna can into small bowl and whisk vinegar into oil.
Season with salt and pepper, to taste.

Sprinkle slightly cooled pizza with arugula, tuna, tomatoes, olives, green
beans and red onion. Drizzle with vinegar dressing then slice and serve warm.

Create Little Moments
with Family-Friendly Potato Recipes

FEATURE IMPACT

s the weather breaks and spring brings increased opportunities for families to get outside,
activities, adventures and jam-packed calendars abound. All those special moments spent
at the park, the sports field or in the backyard may leave lasting memories, but they can
also leave you feeling short on time in the kitchen.

Bring a little moment of happiness to busy family mealtimes during the spring season with The
Little Potato Company’s line of easy-to-prepare Little Potatoes. They come pre-washed, require no
peeling and are small enough that they don’t need to be cut, allowing for less time in the kitchen
and more family time around the table as the days get longer — no extra spring cleaning required.
For an added helping of convenience, their Microwave Ready Little Potato Kits come with delicious
seasoning packs; simply pop into the microwave, sprinkle on the included seasoning and enjoy.

For a fun after-school or game-night snack, these Crispy Air Fryer Potato Nuggets pair perfectly
with a variety of delicious dips. The air fryer cooks the potatoes in minutes, creating a crispy snack
with minimal prep — no chopping or peeling needed.

Or you can make a delicious side dish a cinch with pesto, which adds a bright, flavorful twist to a
classic in these Basil Pesto Mashed Potatoes. They pair perfectly with everyday family meals using
Little Potatoes that require no chopping or peeling thanks to their naturally thin skins, helping cut
down on prep time while bringing fresh flavor to the dinner table.

To help fuel families’ spring vacation plans and everyday meals, The Little Potato Company is
giving you a chance to enter a sweepstakes through May 25 to win a $10,000 travel voucher with
additional prizes including 10 grocery gift cards valued at $1,000.

Enter the sweepstakes at TheLittleSpringtimeSweeptakes.com, and find more ways to make spring
meals a breeze by visiting LittlePotatoes.com.

Basil Pesto Mashed Potatoes

Prep time: 5 minutes
Cook time: 20 minutes
Servings: 4

1 1/2 pounds Little Potatoes
water
1 teaspoon salt, plus additional for
seasoning, to taste, divided
2 1/2 cups fresh basil
4 cloves garlic
1/3 cup pine nuts
1/2 cup Parmesan, grated
2/3 cup olive oil
pepper, to taste
1/2 cup milk
2 tablespoons butter

Add potatoes to a large pot and cover with
water. Add 1 teaspoon salt and bring to a boil
for 15 minutes, or until potatoes are tender.

In a food processor, place basil, garlic, pine
nuts and Parmesan. Add oil and pulse until
mixed then season with salt and pepper, to taste.

In a small saucepot over low heat, heat milk and
butter until butter is melted and milk is steaming.

Once potatoes are cooked, strain and transfer
to a medium mixing bowl.

Using a potato masher, smash potatoes with
milk and butter mixture then season with salt

and pepper, to taste. Stir in pesto mixture.

of Happiness This Spring

Crispy Air Fryer Potato
Nuggets and Dip

Prep time: 10 minutes
Cook time: 24 minutes
Servings: 4

Potatoes:
1 cup all-purpose flour
1 teaspoon salt
1 teaspoon garlic powder
1/2 teaspoon pepper
1 cup milk
11/2 cups panko breadcrumbs
11/2 pounds Little Potatoes

Chimichurri:

bunch cilantro
bunch parsley
limes, juice only
tablespoons honey
teaspoons salt
teaspoon pepper
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1 teaspoon chili flakes
1 cup canola oil

Heat air fryer to 390 F.

To make potatoes: In a shallow
bowl, combine flour, salt, garlic
powder and pepper. Whisk in
milk until smooth.

Place panko in a separate
shallow bowl.

Working in batches, coat
potatoes in batter then toss in
panko until fully coated.

Place potatoes in the air
fryer and cook 24 minutes,
flipping halfway.

To make chimichurri: In a
blender, blend cilantro, parsley,
lime juice, honey, salt, pepper, chili
flakes and canola oil until smooth.

Serve potato nuggets
with chimichurri.



May, 2026

www.LakeviewNewspaper.com

Lakeview Newspaper Page 7

Good Housekegping

Campanelle With
Chicken and Pea-
Mint Pesto

Pureed peas add body and flavor o
this verdant, spring pesto. Perfect for a
picnic or porch meal, our Campanelle
with Chicken and Pea-Mini Pesio can
be served warm or at room temperature,

I package (16 ounces) campan-
elle or corkscrew pasta

% cups packed fresh ming leaves

I package (10 ounces) frozen
peas, thawed

112 cup freshly grated Parmesan
cheese
Salt
tablespoons olive oil
tablespoons water
cups coarsely shredded skin-
fess rotisserie chicken meat
{abour 15 ounces)

Tenasted pine nuts (optional)

|. Heat large covered saucepot of
water 1o boiling over high heat. Add
pasta and cook as label directs.

2. Meanwhile, in food processor
with knife blade attached, combine
mint leaves, peas. Parmesan and
1/4 teaspoon salt; pulse until fine-
ly chopped. With processor munning,
pour in oil and water in a slow, steady
stream until mixmre is pureed and
pesto is thick.

3. Drain pasta, reserving 1/2 cup
cooking water. Return pasta to sauce-
pot; add pesto and chicken to pasta in
saucepot, Pour reserved pasta cooking
water info food processor and swirl
to loosen any remaining pesto; add
to pasta mixture and toss to com-
bine. Transfer pasta mixture to serv-
ing bowl. Sprinkle with toasted pine
nuts, if you like. Makes about 6 (2
cup) servings.

« Each serving: About 535 calories,
13¢ total fat (4g saturated), 68mg cho-
lesterol, 350mge sodium, 63g total car-
bohydrate, 6z dietary fiber, 36g protein.

Good Housekegping

Spaghetti Pie With
Prosciutto and Peas

LPER S Y

& ounces thick spaghen

4 large epgs

2 large epg whites

I comainer (15 ounces) part-

skim ricoita cheese
34 cup reduced-fat (2 percent)
mmifk
I8 teaspoon ground nuimeg
Salt and grownd black pepper
I tahlespoan margarine ar biter
[ bunch green onions cuf into
1 14-inch pieces (abowr I cup)
I cup frozen peas
6 slices thinly sliced proscintio
{abour 3 ounces)

I. Heat oven to 350 F. Heat large
covered savcepol of water o boiling
over high heat. Add spaghetti and
cook 2 minutes less than label directs.

2. Meanwhile, in medium bowl,
whisk eggs, egg whites, ricotta, milk,
nutmeg, 1/4 teaspoon salt and 14 tea-
spoon pepper until blended. Set aside.,
In oven-safe nonstick 12-inch skillet,
melt margarine over medium heat,
Add green onions and cook about
minutes or until softened, Remove
skillet from heat,

3. Drain spaghetti. To green onions
in skillet, add spaghetti and frozen
peas; 1oss o combine. Pour ¢gg mix-
ture over pasta and arrange Prosciutio
slices on top.

4. Place skillet over medium-high
heat and cook 3 o 5 minutes or until
edges just begin 1o set. Place skillet
in oven and bake 15 minutes or until
center is sel. Slide pie onto large plate
o serve. Serves 6.

+ Each serving: About 535 calories,
13g toal fai {dg sawrated), 68mg cho-
lesterol, 350mg sodium, 65g total car-
bohydrate, 6g dietary fiber, 36z protein,

(ood Rousekegping

French Toast Bake
for Mother’s Day

This savory, feeds-eight French
toast — a cost-effective, cheese-crust-
ed combo of baked bread, egas and
Gruyere — rests overnight so you can
sleep in.

6 large eggs

2 cup milk

I tablespoon Dijon mustard
Salt and pepper

14 cup snipped chives
| loaf French bread (preferably
day-old)
6 ounces Gruyere cheese

I. Grease shallow 1 [/2-quart
ceramic baking dish. In medium
bowl, whisk eggs, milk, Dijon, 1/4
teaspoon salt and 1/4 teaspoon freshly
ground black pepper until well-blend-
ed. Stir in chives.

2. Arrange half of bread in bottom

of prepared baking dish, mrv:rlappi_ng
slices 1o fit. Pour half of egg mix-
ture over bread and sprinkle with
two-thirds of Gruyere. Cover with
remaining bread, overlapping slic-
es. Pour remaining egg mixture over
bread; gently press down to help
bread absorb egg mixture. Sprinkle
with remaining one-third of Gruyere.
Cover and refrigerate overnight.

3. Heat oven to 350 F. Bake 50 to
60 minutes or until puffed and golden
and tip of knife inserted in center
comes out clean, covering top during
last 15 minutes if browning too quick-
ly. Let stand 10 minutes to set custard
before serving. Sprinkle with snipped
chives. Serves 8.

ood Aousekesning

Spinach and
Strawberry Salad

I pound strawberries, hulled
and sliced
3 tablespoon lime juice
2 teaspoon honey
1 teaspoon olive oil
Salt and pepper
1 container (12-ounce) baby
spinach
10 ounce (2 cups) chicken breast
meat, coarsely shredded
314 cup walnuts, toasted and
coarsely chopped

1. In blender, puree 3/4 cup straw-
berries with lime juice, honey, oil, 1/4
teaspoon salt and 1/8 teaspoon freshly
ground black pepper. Transfer dress-
ing to large serving bowl.

2. To bowl with dressing, add spin-
ach, chicken and remaining strawber-
ries; toss to coat. Sprinkle salad with
walnuts to serve. Serves 6.

* Each serving: About 220 calories,
13g total fat (2g saturated), 40mg cho-
lesterol, 220mg sodium, 10g total car-
bohydrate, 8¢ dietary fiber, 19g protein.

For thousands of triple-tested rec-
ipes, visit our website at www.good-
housekeeping.comlfood-recipesl.

Good Housekeeping

Vermicelli With
Spring Onions

Fragrant leeks, tender green onions
and delicate shallots add wonderful
flavor to this cream sauce for pasta. For
a delicious light version (only 1 gram
saturated fat per serving) substitute fat-
free half-and-half for the regular half-
and-half called for in the recipe.

3 medium (about 1 1/4 pounds)
leeks
Salt

1 package (16 ounces) vermi-
celli or spaghettini

1 tablespoon margarine or butter

2 bunches green onions, thinly
sliced

4 medium (about 1/2 cup) shal-
lots, finely chopped

1 clove garlic, crushed with
press

114 teaspoon coarsely ground

black pepper

1 cup fat-free chicken broth or
vegetable broth

112 cup half-and-half or light

cream

1. Cut off roots and leaf ends from
leeks. Discard any tough outer leaves.
Cut each leek lengthwise in half, then
crosswise into 1/4-inch-wide slices.
Place leeks in large bowl of cold
water; with hand, swish leeks around
to remove sand. Transfer leeks to
colander. Repeat process, changing
water several times, until all sand is
removed. Drain well.

2. Heat large saucepot of salted
water to boiling over high heat; add
vermicelli and cook as label directs.

3. Meanwhile, in nonstick 12-inch
skillet, melt margarine or butter over
medium-high heat. Add leeks, green
onions, shallots, garlic, pepper and
3/4 teaspoon salt, and cook until veg-
etables are tender and golden, about
10 minutes, stirring often. Add broth
and half-and-half; cook 1 minute.

4. Drain vermicelli; return to sauce-
pot. Add leek mixture and toss well to
coat. Serves 4.

Good Housekeeping

Peach Melba Mimosas

Mom will love this light, fresh cock-
tail is filled with sweet berries, peach-
es and just enough bubbly to feel
festive.

e cup thawed frozen raspberries

! CHP SUgr
cup thawed frozen peaches
teaspoon fresh lemon juice
boitle chilled champagne.
cava, or other sparkling
white wire

12 pint fresh raspherries

1. In a blender, puree frozen rasp-
berries and 2 tablespoons sugar. Set
a fine sieve over a small pitcher and
strain puree; set aside.

2. Rinse blender, then puree peaches
with remaining sugar, lemon juice and
3 tablespoons cold water,

3. Spoon 2 teaspoons raspherry
puree and 2 teaspoons peach puree
into each glass. Top off each cocktail
with champagne and garnish with
fresh raspberries. Serve warm or at
room temperature. Makes 8 cocktails,

Good Housekegping

Chocolate-Macaroon Tart

Three ingredients make this choco-
late macaroon tart a simple, decadent
desert.

10 punces coconul Macaroon
cookies
I cup boiling heavy cream
i pound finely cha semi-
sweel or bittersweet choco-
late
Raspberries
Stivered orange peel
I. Press coconut macaroon cook-
ies into a greased 9-inch pic plate,
then pour boiling heavy cream over
semisweel or bittersweet chocolate in
heatproof howl and stir until smooth.
2. Pour into crust, chill 6 hours,
and top with raspberries and slivered
orange peel. Serves 12.

b e

Comtort foods

e

“healthy h,{jz

by Healthy Exchanges

Dillied Tuna-
Macaroni Salad

Who said that tuna at lunchtime has
to be served as a sandwich? Surely,
nol anyone who tastes this!

2 cups cold cooked rotini pasta,
rinsed and drained
114 cup finely chopped omion
cup sliced celery
12 cup shredded reduced-far
Cheddar cheese
114 cup dill pickle relish
I (B-cunce) can white funa,
packed in water, drained and
flaked
2 cup fai-free mayonnaise
I teaspoon lemon juice
[ hard-hoiled egg, chopped

I. In a large bowl, combine roti-
ni pasta, onion, celery and Cheddar
cheese. In a small bowl, combine dill
pickle relish, tuna, mayonnaise and
lemon juice. Add dressing mixture to
pasta mixture. Mix well 1o combine,
Fold in chopped egg.

2. Cover and refrigerate for af leas!
30 minutes. Gently stir again just
before serving. Serves 4 (1 cup each),

» Each serving equals: 257 calories,
5g fat, 20g protein, 33g carb., 636mg
sodium, 2¢ fiber; Diabetic Exchanges:
2 Meat, 1 1/2 Starch, 1/2 Vegetable.

AULINA MARKET

==

*CHICACO,

773 24

-

boL A

1L 60657

- BRATS, WIENERS:
Y OTEAKS, & RIBSY

Yow orrereme wome DELIVERY

WWW.PAULINAMEATMARKET.COM
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Robbery on West Bel-
mont Avenue and North
Clark Street.

Burglary on the 1000
block of West Belmont
Avenue.

Theft on the 1300
block of North Milwau-
kee Avenue.

Assault on the 100
block of West Diversey
Parkway.

Shooting on the 3700
block of West Armitage
Avenue.

Robbery on the 700
block of West Division
Street.

Assault on the 5000

Burglary on the 1100
block of West Catalpa
Avenue.

Burglary on the 4800
block of North Wolcott
Avenue.

block of North Winthrop
Avenue.
Theft on the 1600

block of North LaSalle
Drive.

Burglary on the 2800
block of North Clark
Street,

Theft on the 4900
block of Nprth Paulina
Street.

Assault on the 2600
block of West Potomac
Avenue.

Arrest made on the
4800 block of North
Ravenswood Avenue.

Assault on the 5800
block of North Win-
thrup Avenue.

Vandalism on the 1600
block of West Wilson
Avenue.

Theft on the 1300
block of North Milwau-
kee Avenue.

Shooting on the 3700
block of West Armitage
Avenue.

Vandalism on the 4100
block of North Kedvale
Avenue.

Vandalism on the
1800 block of Hermit-
age Avenue.

Theft on the 1300
block of North Dear-
born Street.

Assault on the 1200
block of West Leland
Avenue.

Shooting on the 2900
block of North Hoyne
Avenue.

Theft on the 2800
block of West Belden
Avenue.

Robbery on the 4800
block of North Ashland
Avenue.

Assault on the 5000
block of North Paulina
Street.

Theft on the 1300
block of North Milwau-
kee Avenue.

Assault on the 1500
block of North Elston
Avenue.

Shooting on the 2000
block of West Diversey
Parkway.

Shooting on the 500
block of West Huron
Street.

Shooting on the 1600
block of West Division
Street.

Arrest on thee 4800
block of Ravenswood
Avenue.

Assault on the 1900

Burglary on the 2400
block of North South-
port Avenue.

Shooting on the 2900
block of North Hoyne
Avenue.

block of West North Av-
enue.
Theft on the 1300

block of North Dear-
born Street.

Theft on the 1600 block
of West Le Moyne
Street.

Theft on the 1900 block
of North Bissell Street.

Theft on the 4200
block of North Sheri-
dan Road.

Theft on the 1400 block
of North Clybourn Ave-
nue.

Assault on the 800
block of West Irving
Park Road.

Shooting on the 1600
block of West Division
Street.

Robbery on the 2300
block of North Cleve-
land Avenue.

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

Assault on the 1500
block of North Clybourn
Avenue.

Theft on the 4700
block of North Win-
chester Avenue.

Don't Let

THIS
Happen to You!

Protect yourself with
Pepper Spray at $14.99

ArmyNavySales.com

3100 N. Lincoln Ave
(773) 348-8930

Vandalism on the
4900 block of North
Kenmore Avenue.

Theft on the 600 block
of West Diversey Park-
way.

Shooting on the 1400
block of North Hum-
boldt Drive.

Shooting on the 2000
block of West Diversey
Parkway.

Shooting on the 1600
block of West Division
Street.

Shooting on the 2700
block of west North Av-
enue.

Shooting on the 3499

Shooting on the 00
block of Pulaski Road.

Shooting on Broad-
way and Belle Plaine
Avenue.

Theft on the 3300 block
of West Altgeld Street.

Robbery on the 5800
block of North Lincoln
Avenue.

Burglary on the 2400
block of North South-
port Avenue.

Burglary on the 3200
block of West Addison
Street.

Robbery on the 3200
block of North Cleve-
land Avenue.

Burglary on the 1000
block of West Belmont
Avenue.

Assault on the 1900
block of West North Av-
enue.

Robbery on the 3400
block of West Belle
Plaine Avenue.

Theft on the 2100 block
of West North Avenue.

Theft on the 1300
block of North Washt-
enaw Avenue.

Burglary on the 2800
block of North Clark
Street.

Theft on the 1300
block of North Milwau-
kee Avenue.

Assault on the 2800
block of North Califor-
nia Avenue.

block of West Fullerton
Avenue.

KEY CRIME TRENDS

As of April 17, 2026, Chicago has
recorded 119 homicides, showing
a slight increase compared to the
same period in 2025. While violent
crime trended down in early 2026,
including notable drops in robbery
and carjacking, the overall homi-
cide count has ticked up slightly,
with West Garfield Park recording
the highest numbers, according to
data on Chicago Tribune and the
Chicago Sun — Times.

Homicides: 19 people have been
killed, which is slightly higher than
the 108 recorded in a similar period
in 2025.

Shootings: The number of victims
shot has shown slight fluctuations
compared to 2025, with overall vi-
olent crime having seen a 10% de-
crease in the first two months.

Other Crime: Robberies, includ-
ing those involving firearms, have
decreased by 27% and 38% re-
spectively, alongside a 22% drop in
burglaries and 16% in carjackings
early in the year.

Geographic Focus: West Garfield
Park and Austin have experienced
the highest concentration of homi-
cides.

Police Activity: Over 1,450 fire-
arms have been recovered by po-
lice by early March 2026.

Factors Impacting Safety
Community Strategy: The City of
Chicago notes that their “People”s
Plan” has shown, for example, a
40% reduction in violent crime in
Little Village and a 10% decrease
in West Garfield Park.

Leadership: The administration is
collaborating with community vio-
lence intervention workers, and po-
lice, led by Chief Larry Snelling and
new Cook County State’s attorney
Eileen O’Neill Burke, have focused
on increased arrest rates.
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;, appy M other’s Day

| Ay your Mother’s Day
be filled with

love and happ Nness

This Mother's Day Greeting made possible by:

Rappy Mothws Tay

Read our newspaper on line for FREE at LakeviewNewspaper.com 7%
Serving the communities of Lakeview, North Center, Roscoe Village
and Lincoln Square for over 3Q years.

J2 ASSOCIATES, INC. C/O GEORGE RIMEL 4934 S. KNOX AVE CHICAGO, IL 60632 312-493-0955

Ihanks to all the women who have served

in the armed services and the Mothers and s II o “ lo cal
Grandmothers and Great Grandmothers
of our service men and women.

Army Navy Sales h“SInesses
HAPPY MOTHER'S DAY

3100 N. Lincoln Avenue, Chicago. lllinois “* 22
773-348-8930

Happy Mother's Day

Alderman Established 1889
Scott Waguespack }
30% Ward 6\ > EREIN
2657 North Clybourn 7 ¥
Chicago, I1. 60614 - ? ® - 2?1]2???; ;IgRFFa?ITDREan
(773) 248-1330 74 { \Qu Chicago, Tllinois 60618
info@ward32.org / Nicole S. Smith, Funeral Director 773-588-6336

Central Savings

founded 1893

773-528-0200 773-342-27111 =) FDIc.-,.

EQUAL HOUSING
LENDER
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Out on a Limb by Gary Kopervas o
L\ﬂ; |N A BUCKET oF | RUCKETOF | BUKET &F | Bucker oF pUZZ|084O‘|(ldWs

9 P ﬂ i Look up, down, and diagonally, both forward and backward to find every word on the list.
] Lr‘L C l . Circle each one as you find it. When all the words are circled, take the UNUSED letters
:'_: and write them on the blanks below. Go from left to right and top to bottom to find the
3 L ? : answer to this riddle: When do sandwiches go to sleep?
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EGG
HAM
HUMMUS
JAM
JELLY
LOX
MAYO
MEAT
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OLIVE
o ONION
PEPPER

PICKLE

W SALAMI
SALT

TOMATO
TUNA FISH
TURKEY
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Riddle answer:

Amber Waves

SoN, WHAT A GoRGEouS DAY. | | DAD, DAD, IKNOW!LETS Go [ | EvEN RETTER, HoW ABOUT WE
WE NEED To TAKE ADVANTAGE | [SWIMMING, OR BETTER YET, LET'S | TAKE A NAP INTHE WARM SUN?

OF NICE WEATHER LKE THI. { | SNEAK ouT AAD 80 To A PARKL V

3 N

l

The Spats by Jeff Pickering
BT WOULDN'T A
UG MY HAIR : HAMBURGER PATTY

TASTE BETTERP

-

IN A BUN.
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Just Like Cats & Dogs by Dave T. Phipps

0K, WE'RE GOING TO TRY A NEW APPROACH.
WE'LL SHARE OUR FEELINGS, AND WHEN YOU HEAR
THE BELL, RETURN TO YOUR NEUTRAL CORNERS.

i
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S Looking for
something?

‘r.\i ©
%}Qy by Sam Mazzotta

Looking ; 3 )
to get rid of -
something? -

Minimum Of 3 Lines

SALE! SALE! SALE!

IDEAL FOR HELP WANTED,
REALTORS, SELLING YOUR CAR
OR CLEANING OUT YOUR CLOSETS.

TAKE ADVANTAGE OF
THIS SALE!

Pet first aid: Preparing
before a dog or cat is in
distress

DEAR PAW’S CORNER: My dog
“Alfie” was rushed to the vet with
bloat. My friend who was visiting
first noticed the symptoms and told
me it was an emergency. He’s recov-
ering well, but I feel so guilty. How
could I not recognize that he was
suffering and could have died? Are
resources out there for pet owners
who want to know more about how
to recognize serious health issues in
their pets? — Carl G. in San Fran-
cisco

DEAR CARL: I'm glad to hear

‘poAlesal SIUBY Iy "ou| ‘©1e0IpUAG sainieed Buy 92020

Alfie is on the mend. To answer your e *
question, yes, there are educational | P1€@SE USe the form helow to send us your classified ad
resources available to learn how to
recognize illness or injury in pets and .
know what steps to take. All ads must be prepaid and postmarked by May 19th.
The American Red Cross now teach- There are 26 characters per line including spaces and
Q 1< 1 Q ’ - . - .
ACROSS 49 Narrow ship 97 Little kid 3 African nation 47 In history 91 Murmured es a pet first aid course. It’s a 35 punctuation. Will appear in the June 2026
1 Sturdily built passages 98 Plaza Hotel 4 Mushy food 50 Elevator part lovingly minute online course, SO you can sign ags .
d f Lak N
7 Evergreen- 50 Regulation of ginl of kid-lit 58t Patsisle 51 “— welcome” 92 Fruit drink up from anywhere and gain a good edition o akKeview Newspaper.
scented a computer 98 They deliver 6 Doe, e.g. 52 Neighbor of brand . . 7 ? .
cleaning network fuel and air 7 Texas river Chad 93 That, basic foundation that will help you Ads must be prepaid by check or money order only to:
brand 55 White wader from carbure- 8 Frosting tools 53 Hollywood's in Chile recognize and I'CSpOHd to pet health
14 Cows’ milk 56 1/24 of a day tors to 8 Sarge, say Hawke 85 It might . s i i —
deliverers 57 Torrid cylinders 10 Un-PC suffix ~ 54 Road goop ensnare lS-SUCS.. Students learn to take pets J2 ASSOCIates’ Inc' CI_O George RI mel e ] = ‘
20 Perjurio;s 58 gaﬁital of the 102 Nat]ional 1 Eveniag, in 59 8nly congers vital signs, do rescue breathing and 4934 S. Knox Ave, Chicago, IL 60632 =i = ~
way to be ahamas anthem in renc 60 Qoze 96 Aeneas’ : : : i % b,
caught 61 Try out for Ontario 12 “My treat!” 62 — Chuck lover, r?qund .tO. cz}rdlac emergepme;. First Please run the ad ti mes u o P
21 Transition the role 106 Fleur-de- — 13 10th-century (cheap wine) in myth aid for injuries and bleeding is also . e
zone 65 Reaimthat 107 “Bad” choles- pope 63 “— Rock” 100 Played like 1 1 . e = L 1
between began with terol, in brief 14 Netherlands (1966 hit) Galway covered, as is preventative care. Learn Here’s my classified ad: W,
biomes the reign of 108 Worker's pay province or 64 Probability 101 Neighbor of more at redCIOSS-Org- e ey
22 Go on a trip Charlemagne 111 Bonn article its capital 66 Choose {to) Denmark Your local library or community cen-
23".. atleast” 71 Monk's title 112 What you 15 Doodled, e.g. 67 Is defeated 103 Think a lot of £ imil Check
24 Hundredth of 72 Crumple (up) have to do 16 Stops up 68 Nonreactive 104 Closer to ter .may 0 €r a similar course. ec e
a peseta 73 Mafia bosses before enter- 17 Adam’s mate 69 O’'Donnell of one’s heart their online calendar or call and ask
25 Cure 74 Meadow ing seven 18 Like many TV and film 105 “Gunsmoke”
26 Managers’ 75 Denials answers in wines 76 Citrate, e.g. actor James what theY offer. .
evaluations of 76 They were this puzzle? 19 Like many 73 Give formally 109 Revise The Animal Humane SOC]Cty recom-
employees given to 120 Actress Hedy winks 77 Tropical plant 110 Main ideas mends creatinge a first aid kit just for
29 “Rope-a- Moses on 123 Long rants 27 Gala affairs with bright 112 Soda g J
dope” boxer Mount Sinai 124 Put new 28 Motels flowers holders your pet. It should have many of the
30 Gas brand 79 Most cables in 32 Swizzle 78 One paying 113 Pakistani items in a regular first aid kit — gauze,
in Ontario energetic 125 To-do list 33 Model Moss dues: Abbr. language tick ds. t li ha | —————“ " /7
31*Ld” cousin 81 Humilated ~ 126 llustrious ~ 34PLof MIT  78Bell'sring 114 Part of DST non-sick paas, tape, sain¢ wash, a -
32 Hit the 82Suffixwith 127 Loves tobits 36 — dish 80 “Peer Gynt" 115 Prune thermometer, disposable gloves and | -~~~ 000000000000
slopes 52-Down 128 Rises from 37 Drag to court playwright 116 Tennis player hiat :
35 Tries to swat 84 Creamy bed 38 Una’s place 83 NNW's Mandlikova fintlblOth ointment. It should also
with an cheese 129 Insists 40 $ dispenser opposite 117 Drearily dull include clean tOWE]S, a small flash-
open hand 85“May lsee 130 Pastry chefs, 41Greatanger 85Dyeusedin 118 Mother of light a muzzle. extra collar and leash.
39 2002 film with —7" (diner's eq. 42 Alternative to blue jeans Helen of > . ’ . .
Jennifer question} Bob Evans 86 City bond, Troy and a laminated card with the veteri- [ —m—nwn——+7-——+——————————
;Ollﬂe; and 88 gor\f Céy DOV‘IIDN Soarieh 43 _Frlikel’hs bguide i[r; brief 119 Syrw “Star narian’s contact information and yur | —/—/—/—/——/—7¥7-2 - -4".--——&«=“""" """ —
alp! ut Loud” 1 Dry Spanisl| 44 Touch base 87 Devours ars” critter ’ : :
Fiennes singer wines after a fly-out 89 Cyber-giggle 120 Fall behind pet s medications.
45 “l have it” 94 Full of 20pen,asa 46 Madeline of 90 “— be my 121 Grow older s H ;
48 Uno plus due subtlety sleeping bag “Judy Berlin” pleasure!l” 122 Ran into Sendy OUr 1ps, COMMmENts or qUestons

to ask@pawscorner.com.

Weekly SUDOKU
Answer

22) A relationship that survived some
rocky moments could be facing a new
challenge. Deal with the problem 8 2 7 1
openly, honestly and without delay.

Weekly SUDOKU

. ,
Salome’s .

Stars

ARIES (March 21 to April 19)
You're the first sign in the Zodiac and
like to take the lead wherever you go.

Good luck! 1
SCORPIO (October 23 to Novem- 5 7
ber 21) A recent and much-appreciat-

ed change in the workplace inspires 9 6 4 1 8

you to make some changes in your

w©
o
- O0N T OV MN
NIOM[O© Q0| I~ N
NIFIOINMT~|D0 O
OIN~(MODON|O <
QO[T+~ NNO O O
ONOT VI~ INO
Q0|0 WON[TMN |+

T O IN[O| =[N0 [© 0
V|~ N[O OONTTO

sonal life as well. Start with a pl
But this time, you’d be wise to follow {)Oe i:;)\?:] rrioerea swe artwitha plan 8 1 7 6
someone who has much to teach you. )
TAURUS (April 20 to May 20) Your ~ SAGITTARIUS (November 22 to
adversary hasn’t given up trying to December 21) A friend needs your 1 5 8 4
undermine you at your workplace. kind and caring advice, bqt you need
Continue to stay cool — someone to know what they are hlqlng from 3 8 7 5 9
who’s in authorify knows what’s hap- ~ YOU before you agree to get involved.
pening. CAPRICORN (December 22 to Super CI‘OSSWOI‘d
GEMINI (May 21 to June 20) January 19) Your circle of friends con- 8 9 4 5
Spring debuts with a positive aspect tinues to widen. Expect to hear from Answers
for relationships! Paired Twins grow someone in your past who hopes to
closer, while the single set finds new reestablish your once-close relation- 4 2 7 9 1 NIvInN[3[a dinlislit[3alo
romance — perhaps with a Leo or  ship. ERININEIME] v/ a N3 |olv
Libra. AQUARIUS (January 20 to Feb- 3 7 alvig |1y u v NV
CANCER (June 2.1 to July 22) ruary 18) Your aspects favor the arts. JH|L[L|N|O|L|N|D
Wavering aspects this week mean Indulge in whatever artistic expres- M 1lajln sl
Wel%hmg YZUF W?ir'ds Caf.elflll”%/] 10 sion you enjoy most. Meanwhile, a Place a number in the empty boxes in such a way RIEINREIEIEANNE
B e ires i e, workplace situation will continue to that each row across, each column down and each Lllaa/o[N[V[N|N
who could take what you say and run improve. ) S 3 NN I WY
with it. small 9-box square contains all of the = = Ty
LEO (July 23 to August 22) You V\}) IS.CE,S;Febiuagy 19 t? h;[“tr‘gﬁ.zo? numbers from one to nine. . = 3 oo
could soon be on a new career path in arning: Your tendency to fet things
pursuit of some long-standing goals slide until the last minute could have v o ) M
but don’t cut any current ties until anegative effect onarglatlonshlp that . ‘ ‘ d|W 1 1
you're sure that you're ready to make you h_ope can develop into something DlFFICULTY THlS WEEK, nliv @)
the change. meaningful. 1L/3|4[9]3 3 24
VIRGO (August 23 to Septem- BORN THIS WEEK:You are both . S|L|1|VH|L|S v
ber 22) A former colleague wants to ~ emotional and sensible. You enjoy & Moderate ¢ ¢ Challenglng NIVIL|[L|V|A|[N]I v|lls
reestablish an old professional con- being with people. Good career choic- | 1 [ M|S O[N] I 1|V
nection. It would be wise to make the ~ es include teaching, performing, and 44 ¢ HOO BOY! SM[ILIIA a|0|r
contact, at least until you know what ~ working with the clergy. AIGIF|N|S Y O W|d|O
they are planning. © 2026 King Features Synd., Inc. © 2026 King Features Synd., Inc. T3 |A|lV[H|L E| V|N|I
LIBRA (September 23 to October s|d|3jajajn 1 o(N|Y
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founded 1893

Central Savings

Serving the Community for over 131 Years

Central Savings Rated

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

1 Year Jumbo CD
3.50% *APY

$100,000 Minimum Balance

*Annual Percentage Yield (APY) is effective as of 12/12/2025 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

LENDER




