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Mayor Brandon Johnson
outlined his proposal for
the 2021 Chicago Budget

Brandon
Johnson outlined
his proposal for
the 2027 Chicago

Mayor

Budget
The Mayor is pro-
posing $25 a month

per worker for com-
panies with more
than 125 full-time
employees.

Businesses on the
South and West
side, in disadvan-
taged areas, would
get rebates.

The plan also
nearly doubles the
sports betting tax
and raises the tax
on leased property
and cloud comput-
ing from 15 to 20

per cent.
The Mayor also
wants big tech

companies like Am-
azon to pay more
through the lease
tax, bringing in an
extra $234 million
.And there’s a new

a new 15 cent tax
on delivery pack-
ages.

‘My 2027 budget
ensures ever Chi-
cagoan recieves
their fair share of
the investments,
service, and op-
portunities that de-
fine our city, fund-
ed by responsible
spending cuts that
protect essential
services.”

In his remarks the
mayor asks the
media not to focus
on the head tax
saying it’s just one-
and-a-half per-
cent of the budget
and that “this fight
is about so much
more than one tax.”
The proposal will
not include include
a property tax in-
crease.

Late Fees Almost
Half of Chicago’s
Red-Light camera
revenue in 2025

The city collected
$47.1 million from
those camera viola-
tions last year, with
$22.5 million coming
from late fees.

Almost half of Chi-
cago’s revenue from
red-light cameras last
year came from late
penalties for unpaid
tickets. Late fees
double the cost to a

RED-LIGHT, RED-LIGHT

driver: The initial tick-
et is $100 and failing
to pay on time [within
21 days] adds anoth-
er $100.

Revenue from red-
light camera tickets
has fallen in the past
decade, but late fees
have remained a sub-
stantial part of the
amount. From 2016
to 2025, revenue
from initial tickets fall
29% while revenue
from late penalties
fell much less - only
1.5%.

From

January 1,
2016, through July 31,
2026, Chicago col-
lected $573.5 million
from red-light camer-
as issuing 6,357,916
tickets.

Drivers were issued
the most tickets at
Cicero Avenue and
Interstate 55 on the
Southwest Side and
DuSable Lake Shore
Drive and Belmont on
the North Side, with
those two intersec-
tions accounting for
8% of total tickets is-

sued.

There are red-light
cameras at 149 in-
tersections and have
not added one since
February 2018. But
the city expanded its
other automated en-
forcement program,
adding 50 speed
cameras in 2025 af-
ter three consecutive

years of declining
speed-camera reve-
nue.
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M Moments
|in time

THE HISTORY CHANNEL

* On Nov. 2, 1986, Norwe-
gian distance runner Grete
Waitz won her eighth New
York City marathon, finish-
ing the 26-mile, 385-yard
course more than a mile
ahead of the second- and
third-place  women in the
race. In 1988, she won it for
the ninth time, something no
other marathon runner had
accomplished.

*On Nowv. 9, 1870, the U.S.
Supreme Court refused to
hear a challenge from the
state of Massachusetts on
the constitutionality of the
Vietham War. In a 6-3 vote,
justices rejected the state’s
effort to bring a suit in fed-
eral court defending Mas-
sachusetts residents who
claimed protection under a
state law allowing them to
refuse military service in an
undeclared war.
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* On Nov. 10, 1928, the
first installment of Erich
Maria Remarque’s novel
of World War 1, “All Quiet
on the Western Front,” de-
buted in the German mag-
azine Vossische Zeitung.
Released in book form in
1929, it sold a million and
a half copies that year and
was also adapted into an
acclaimed American film in
1930.

*On Nov. 11, 1988, author-
ities in Sacramento, Cali-
fornia, excavated a corpse
in the lawn of 59-year-old
Dorothea Puente, who had
operated a residential home
for elderly people. An inves-
tigation led to the discovery
of six more bodies buried on
her property. Puente -- who
was mentally ill, already
had a criminal record and
was suspected of addition-
al deaths -- died in prison in
2011.

* On Nov. 12, 1969, inves-
tigative journalist Seymour
Hersh, in a cable picked
up by more than 30 news-
papers, revealed the extent
of the U.S. Army’s charges
against 1st Lt. William L.
Calley at My Lai, writing,

“The Army says he [Calley]
deliberately murdered at
least 109 Vietnamese civil-
ians during a search-and-
destroy mission in March
1968, in a Viet Cong strong-
hold known as ‘Pinkville.”

*On Nov. 13, 2020, Kim Ng
was named general man-
ager of the Miami Marlins,
becoming not only the first
woman and first person of
East Asian descent to lead
a Major League Baseball
front office, but also the first
female general manager in
North American professional
men’s sports history.

* On Nov. 14, 1910, U.S.
Navy Lieutenant Eugene
Ely became the first person
to successfully take off in
an airplane from the deck of
a ship, lifting off the cruiser
Birmingham in Virginia.

* On Nov. 15, 1806, explor-
er Zebulon Pike discovered
the Colorado Peak that now
bears his name, despite the
fact he didn’t climb it himself.

Americanisms

“Everything you've ever
wanted is on the other
side of fear.”

— George Adair

© 2026 King Features Syndicate, Inc.

The Anti-French revolt in
France

“All my life,” Charles de Gaulle
famously said, “I have had a certain
idea of France.” This, though, was
presumably not what he had in mind.
France has been wracked by riots tar-
geting public buildings and symbols
of the nation, as well as ordinary com-
mercial concerns.

Of course, France has a long tradi-
tion of unrest on the streets. If some-
one isn’t setting a car alight some-
where in the country in protest, you
almost wonder what’s gone wrong.
In 1968, President de Gaulle himself
briefly fled Paris for fear that student
protesters were going to topple the
government, before finding his nerve.

So, it’s not unusual that things are
getting wrecked and burned, but the
disorder is portentous all the same.
It started as demonstrations against
underfunded schools and has morphed
into a red-green campaign of mayhem
ranging much more widely.

Palestinian flags and the slogan
“Free Palestine” are ubiquitous. It’s
not clear what either of these things
has to do with burning down the ele-
gant, 19th-century town hall building
in Limoges or looting a Louis Vuitton
store. But the Palestinian banner has
become the equivalent of the North
Vietnamese flag in the 1970s — a
symbol of resistance to the West, and
in this case, fierce opposition to Zion-
ism and so-called settler-colonialism.

The flag also speaks to the immigrant
component of the riots. France has done
a poor job of assimilating immigrants
and their children, a large portion of
whom are Muslims from North Africa,
thanks to France’s colonial history and,
in particular, its incorporation of Alge-
ria into France for a period of time (an
insanely unrealistic project).

The problems that France has been
creating for itself were foreseeable
and, indeed, foreseen. As long ago as
March 1959, de Gaulle is reported to
have warned: “The Arabs are Arabs,

the French are French. Do you think
that the French can absorb 10 mil-
lion Muslims who will tomorrow be
20 million and after tomorrow 40?”

One way to look at these riots is as
Frantz Fanon’s revenge. What the great
mid-20th century theorist of anti-colo-
nial resistance called “the wretched of
the earth” are living in the downtrodden
suburbs of Paris and, in effect, seeking
to colonize the colonizers.

Make no mistake, though — white
radicals, too, have taken a large hand
in the disorder. Jean-Luc Melenchon,
the leader of an ascendant left-wing
party, has participated in the protests
and condemned police for their sup-
posedly brutish tactics. He celebrates
the “creolization” of France and views
immigrants and their children as part
of a potential “bloc de rupture” that
can revolutionize French politics and
shift it radically to the left.

What’s ultimately in play is French
identity. The country has traditionally
had a universalizing mission (whether
advancing Christianity or evangeliz-
ing for enlightenment values, depend-
ing on the regime) joined to a deep
pride in the French nation. The riot-
ers, who are illiberal and unpatriotic,
aren’t much interested in either. Mel-
enchon has said French identity can-
not be “a tradition,” but is “a creation
in permanent evolution.” And here, as
has often happened in France’s histo-
ry, itis evolving in the streets.

The unrest also serves as a warning
that should the French public reject
this left-wing vision and turn to the
nationalist Marine Le Pen in next
year’s election, the country will be
made ungovernable. With the disorder
spreading elsewhere, other Western
European countries will also have to
take note.

A key element of de Gaulle’s “certain
idea of France” was its inherent great-
ness. His beloved France, though, is
already a second-rank power. Its debt-
to-GDP ratio is 120%, while much
of the public apparently believes it is
living under intolerable austerity and
there is no political will to pull back on
spending. An overmatched President
Emmanuel Macron, presiding over a
restive country, represents an exhaust-
ed center that has done much to bring
the nation to this point.

Whatever  France’s  immediate
future, greatness is not going to be part
of the picture.

Rich Lowry is editor of the National
Review.
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by Freddy Groves

Adaptive sports
programs

In a repeat of last year, the VA is
set to give $16 million in grants to 91
groups around the country that host the
annual adaptive sports program. What
has gone up is the number of veterans
who will be able to participate. This
year the VA has enrolled an additional
290,000 veterans in healthcare.

The adaptive sports program, as well
as the therapeutic arts program, is run
by community, regional and national
grant recipients to provide opportu-
nities for disabled veterans to partici-
pate.

If you’re interested in competing or
training in these events, whether you
want to aim for skiing, the wheelchair
games, golf, the Golden Age games or
the arts, there is a place for you.

If you want to become a Paralympic
athlete, there’s even a training allow-
ance, a monthly stipend for those
who are selected to compete with the
national Olympic team.

For the National Disabled Veterans
Winter Sports Clinic, the adaptive ski
program, see wintersportsclinic.org.
Veterans with spinal cord injuries,
visual impairment, traumatic brain
injury and more are eligible. The clin-
ic runs from March 27 to April 3 next
year. Click “Participate” to see how to
register and to review the participant
requirements.

The Golden Age Games, for veterans
age 55 and above, includes 20 medaled
sports events broken into eight age cat-
egories. Whether you’re into archery,
track and field, bowling, horseshoes or
any of the 19 sports, there is room for
you. Competitions will be held June
23 to June 29, 2027.

The National Veterans Creative Arts
Festival submission window will be
Feb. 1 - March 15, 2027, and covers a
wide range of artistic endeavors, from
creative writing to dance to music to
art, and more. See department.va.gov/
veteran-sports/national-veterans-
creative-arts-festival for more informa-
tion.

Keep an eye on department.va.gov/
veteran-sports for information on all
the categories and events, and espe-
cially the registration dates.

As always, volunteers are needed.
These events can’t take place without
the hundreds of volunteers who step
up to ensure that disabled veterans
have the opportunities to participate.

© 2026 King Features Synd., Inc.
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By Lucie Winborne

e Silver conducts electricity better
than any other substance.

e The origin of the phrase “to put
someone on hold” was Alexander Gra-
ham Bell handing his telephone to his
partner, Mr. Watson, and saying, “Here,
hold.”

* There are 86 LEGO bricks for every
person on earth.

* Barbie was co-designed by engineer
and professional missile designer Jack
Ryan, who was also the sixth husband
of Zsa Zsa Gabor.

 The flute requires more air than any
other instrument, including the tuba.

* One of Stan Laurel’s favorite practi-
cal jokes was a trick toilet built into the
bathroom of one of his homes. When
flushed, it sank into the floor.

* An ounce of gold can be stretched
more than 50 miles.

e The first prototype of cold cream
was created around 150 C.E. by the
Greek physician Galen.

* A dashboard was initially a piece of
wood attached to a horse-drawn car-
riage to prevent mud from splattering
up from the horses and onto the driver.

e Chefs traditionally wear white
because the chef of the first prime min-
ister of France believed it was the most
hygienic of colors.

* Over 80% of patients on the U.S.
national transplant waiting list need a
kidney.

« Scientists believe that the nictitating
membrane (the small pink tissue in the
corner of a human eye) is the remnant
of a third eyelid, similar to the semi-
transparent eyelid used by birds, rep-
tiles, fish and other mammals.

* The first movie fashion fad was Hol-
lywood star Mary Pickford’s long curls.

sk sk
Thought for the Day: “Life begins
now — right now — not tomorrow or

the next day or the next. Every minute
of every hour of every day, life begins
anew. That means everything can
change in an instant. It also means you
can have a new beginning whenever
you want.” — Neale Donald Walsch

© 2026 King Features Synd., Inc.
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1. Street Fighter

(PG-13) Noah Centineo, Andrew
Koji

2. You Can See Everything

(R) Amanda Seyfried, Christopher
Abbott

3. Other Mommy

(R) Jessica Chastain, Jay Duplass
4. Whalefall

(PG-13) Austin Abrams, Josh Brolin
5. Sense and Sensibility

(PG) Daisy Edgar-Jones, Esmé
Creed-Miles

6. Verity

(R) Anne Hathaway, Dakota Johnson
7. Resident Evil

(R) Austin Abrams, Zach Cherry

8. Heart of the Beast

(PG-13) Brad Pitt, J.K. Simmons
9. Jailer 2

(NR) Rajinikanth, Vijay Sethupathi
10. Forgotten Island

(PG) H.E.R., Liza Soberano

Fun Fact

- 400 x -

From our earth,
the moon and the sun
appear to be virtually
the same size in our sky.
The sun is about 400
times wider than the
moon, but it’s also about
400 times farther away.
This allows us to see
spectacular displays
and prominences
during eclipses.

Sources: astronormy.com,
fastforward.com.cy

“The Death of Robin Hood” (R)
— Don’t be misled by the name of
this thriller film and sit the kids down
to watch this one; this definitely isn’t
Disney’s version of Robin Hood’s sto-
ry. Based on the 17th century ballad
“Robin Hood’s Death,” this film is
led by none other than Hugh Jackman
(“The Sheep Detectives”) with a sup-
porting cast that includes Jodie Comer
(“28 Years Later”) and horror aficio-
nado Bill Skarsgard (“Dead Man’s
Wire”). Jackman portrays the aged
outlaw Robin, who is widely known
as a folk hero across 1247 England but
remains tormented by the crimes he’s
committed. After a few more treach-
erous duels leave him delirious, Robin
finds himself on a remote island at the
Priory of St. Clement, left only with
the reminder of his sins as Sister Brig-
id (Comer) nurses him back to health.
Out now. (HBO Max)

“Crystal Lake” (TV-MA) — Call-
ing all slasher lovers! (Because I fear
I'am not one.) This new series starring
Linda Cardellini (“DTF St. Louis™)
serves as a prequel to the 1980 film
“Friday the 13th.” Cardellini takes
on the role of Pamela Voorhees (orig-
inally played by Betsy Palmer in the
1980 and 1981 films in the franchise),
who has a young son with physical
differences named Jason. (Hint, hint.)
While Pamela’s working as a lunch
lady at Camp Crystal Lake, where
her son’s also a camper, Jason mys-
teriously drowns in the lake when the
camp counselors aren’t looking. Trau-
matized by grief, Pamela attempts to
go back to work at the camp a year lat-
er but is unable to move on. Simulta-
neously, dead bodies begin appearing
around town. All eight episodes are
available to stream now! (Peacock)

NEWS LINE
by Matilda Charles
A holiday gift to yourself

The best gift we can give ourselves
during the coming holiday season is
not becoming the victim of a scam.
This year it’s going to be tough to
manage that. Thieves are constantly
fine-tuning their skills. Your job is to
know what form scams against you
can take and to sharpen your intuition
when things don’t seem right.

The fact to keep in your mind at
all times is that scammers want your
money and you need to keep them
from getting it.

If your senior center holds a seminar
on avoiding scams, go. Take notes. If
they don’t have such seminars or class-
es, ask for one to be held. You won’t be
the only one to benefit from it.

If you buy online, don’t click any
links (including from search engines)
to get to any store. Type in the name
yourself. It’s too easy for a scammer to
create a false address that looks correct
but will instead take you to their fake
website.

If you get email that says your pack-
age has been delayed, don’t click
any link in the email. If you get a call
demanding that you pay extra shipping
fees, hang up and call the seller on a
number you know to be correct.

Gift card scams are big now, and
most requests you will get to pay for
something with a gift card will be a
scam.

If you get a phone call where you're
told you owe a bill (or that your
account is in jeopardy for some rea-
son), don’t let yourself be pressured
into acting quickly. Hang up and call
back on a number you know is correct.
Ask if they’ve tried to reach you.

In fact, feel free to be suspicious of
any phone call or email you weren’t
expecting if you're asked to give any
information or money. Whether it’s
charity requests, tech support, your
bank, be suspicious.

© 2026 King Features Synd., Inc.

What's Hot in Hollywood

HOLLYWOOD -- Oscar winners Jessica
Chastain (“The Eyes Of Tammy Faye”) and
Mikey Madison (“Anora”) -- as well as for-
mer Captain Kirk Chris Pine, former Captain
America Chris Evans, and Oscar nominee
Don Cheadle (“Hotel Rwanda”) -- have signed
on to star in “My Darling California,” which is
set in 1980 Los Angeles. It showcases ambi-
tion, greed and violence following a crime that
weaves together the lives of a fallen news
anchor, her cheating televangelist husband,
two small-time crooks, an ex-con, and a rising
country music idol. If it plays as well as it reads,
it could be a lot of fun!

Jessica Chastain’s supernatural psychologi-
cal horror “Other Mommy” opened on Oct. 9,
co-starring Jay Duplass and “Raiders of the
Lost Ark” star Karen Allen. In addition, her
mystery-thriller film “Heartland,” with Garret
Hedlund, is set to open on Nov. 13. But her
still-unreleased film “Lear Rex,” with Al Pacino
and Peter Dinklage, doesn’'t have a premiere
date yet.

Mikey Madison has the top billing for “The So-
cial Network” sequel, “The Social Reckoning,”
which premiered on Oct. 9. She'll star along-
side Jeremy Allen White, Betty Gilpin, Billy
Magnussen, and Jeremy Strong. She then
jumped into an adaptation of Edgar Allan Poe’s
classic short story “The Masque of the Red
Death.” (There’s no release date as yet.)

Last year, Chris Pine completed the romantic
drama “Carousel” (not the Rogers and Ham-
merstein musical) with Jenny Slate, Sam Wa-
terston and Katey Sagal. It screened at the
2026 Sundance Film Festival in January. He
also starred in the sci-fi comedy “Alpha Gang”
with Dave Bautista, Lily-Rose Depp, Cate
Blanchett and Riley Keough, which hit the
Telluride Film Festival in September.

Now he’s set to star in an upcoming survival
thriller titled “Yeti” for Netflix. He'll play a father
who protects his daughter, played by lona Bell,
from a deadly snow monster. Sofia Boutella is
set to co-star alongside them.

In September, CBS unveiled its replacement to
fill the void that was left by “Judge Judy.” “Ad-
am’s Law” stars judge Adam Levy, who just
happens to be Judge Judy’s son. His courtroom
mantra is: “Don't lie, don’t cry, and use common
sense.”

“Wicked” director Jon M. Chu, who spent more
than two years shooting the two-part epic,
chose Dr. Seuss’ book “Oh, the Places You'll
Go!” as his next project, as well as “The Cat
in the Hat.” He also plans to make a spin-off
featuring Thing One and Thing Two. Ariana
Grande and Josh Gad are already on board
for voice work.

Depositphotos

Director Jon M. Chu
(“Wicked”)

But the real news is that Chu's at work on a
biopic based on Britney Spears’ memoir “The
Woman In Me.” He calls the early screenplay for
it “incredible, profound and beautiful.” Spears
lived under a conservatorship that was over-
seen by her father, Jamie Spears, from 2008-
2021 -- allegedly because of mental health
issues and frequent hospitalizations. Jamie
controlled Britney’s finances (her net worth of
$130-$150 million). She called the situation a
prison, and he was her warden. Every time she
took him to court to break free, her father sang,
“Baby, baby, one more time!”

HOLLYWOOD -- Margot Robbie, who was
hot when she played “Barbie” (which grossed
$1.448 billion), now dreams of being 50 feet tall!
In 1958, the film “Attack of the 50 Foot Woman”
cost $89,000 and grossed $480,000, which sur-
prised everyone. HBO then remade it in 1993
with Daryl Hannah, and now the brilliant direc-
tor Tim Burton is set to direct a new remake!
Robbie will produce and star in it.

But poor Barbie is still in limbo while Robbie and
director Greta Gerwig demand more upfront
and backend money to make the sequel. Not to
be left out, Ryan Gosling wants $20 million to
play Ken again.

Meanwhile, Gosling has “Star Wars: Star Fight-
er’ opening in May 28, 2027. Gerwig has since
wrapped “Narnia: The Magician’s Nephew” with
Meryl Streep, Carey Mulligan, Ciaran Hinds
and Daniel Craig, and it's set to premiere on
Feb. 12, 2027. Robbie and Bradley Cooper

are also producing Cooper’s script of the un-
titled “Ocean’s Eleven” prequel, which is set to
release on June 25, 2027.

Director Guy Ritchie’s track record is hit-and-
miss. In May, the $70-million action-thriller film
“In the Grey,” with Jake Gyllenhaal, Henry
Cavill and Rosamund Pike, failed to impress
with grosses of $27.8 million. Undaunted, he
forged ahead with the action-thriller “Wife &
Dog,” starring Benedict Cumberbatch, Ro-
samund Pike and Anthony Hopkins; it's due
on Feb. 19, 2027. Ritchie also directed the
action-thriller “Viva La Madness,” with Jason
Statham and Ben Foster, and it wrapped this
past April.

As Halloween nears, there aren’t many films
opening in theaters. The horror-thriller “Crawl-
ers” opened on Oct. 16 with an unknown cast,
and it follows the infestation of venomous spi-
ders that get unleashed in an apartment com-
plex. On Oct. 23, “Clayface” opens in theaters,
which is about a disfigured rising movie star
who volunteers to be a test subject to restore
his original face; his body gets transformed into
living clay. Then there’s “Stiletto,” starring Col-
leen Camp, which is about an exotic dancer
named Lyric; it escapes in theaters on Oct. 30.
In the film, Lyric searches for a masked serial
killer who killed her sister and also has a foot
fetish.

Depositphotos

Margot Robbie (Upcoming in an
“Ocean’s Eleven” prequel)

by Dana Jackson

L]
Q. When is the new drama series about
the NFL coming out with Mandy Moore?
Also, is Milo Ventimiglia from “This Is Us”
going to be in anything new soon? -- 0.S.

A = “The Land,” the upcoming series created
by Dan Fogelman (who'’s also the creative mind
behind “This Is Us” and “Paradise”), will debut
on Hulu and Disney+ the night after the Super
Bowl LXI, on Feb. 15, 2027. The two-episode
premiere will star Christoper Meloni (“Law &
Order: SVU”) as the head coach of the Cleve-
land Browns, William H. Macy (“Shameless”) as
the team’s owner, and Mandy Moore and Chloe
Bennet (“Agents of S.H.I.E.L.D.”) as the own-
er's daughters.

As for Milo Ventimiglia, who starred as Moore’s
husband on the hit series “This Is Us,” he’s been
working steadily since the show ended in 2022
-- most recently in the Netflix miniseries “I Will
Find You,” opposite Sam Worthington (“Avatar:
Fire and Ash”) and Britt Lower (“Severance”).
This coming November, Ventimiglia will star in
“A Dog’s Perfect Christmas” with Mary Steen-
burgen (“The Dink”), Dennis Quaid (“Happy
Face”), and a professional four-legged Corgi
(unknown credits). Look for the movie on Netflix
on Nov. 4. So far, Ventimiglia hasn’'t had luck
landing another hit series, especially since HBO
Max recently passed on his cop-drama pilot
“American Blue,” but hopefully, it'll get picked
up by another streamer.

Q: When is “High Potential” coming
back? | know it wasn’t canceled, but | can’t
remember its premiere date. -- T.B.

L

A- ABC's highest-rated drama is in no dan-
ger of cancellation. The network decided to push
back season three until January 2027 (an exact
date hasn’t been announced) so that viewers won'’t
have to endure a long gap between episodes (like
last year) over a longer-than-usual holiday break.
In the meantime, “RJ Decker” is hoping to attract
more eyeballs to its show until “High Potential”
returns.

Kaitlin Olson, Daniel Sunjata and Judy Reyes will
all be back for the third season of “High Potential”
sometime after New Year’s, and there’ll also be a
“special episode” airing in the coveted post-Super-
Bowl time slot on Feb. 14, 2027. “High Potential”
certainly doesn’t need the ratings boost, but with

Depositphotos
Mandy Moore (Upcoming
in “The Land”)

this kind of exposure, it could become the high-
est-rated drama on network TV.

Hkk

Q = How’s Kelly Osbourne doing? She was
really worrying me with her weight loss, but |
know she said that it was a result of grieving
her father, Ozzy. Did she ever get help? -- R.S.

A = Rock legend Ozzy Osbourne passed away
at the age of 76 in July of this year. One of his
daughters, Kelly Osbourne, had a noticeably thin
frame around this time, and she didn’t care for all
the comments that she received on social medial
about her weight.

Fortunately, Kelly has given her concerned fans
an update, stating that she’s now gained 28
pounds since her father’s death. According to
an article on Yahoo Entertainment, she wasn’t
aware of the extent of her weight loss until she
saw photos of herself after she appeared at the
2026 BRIT Awards. Here’s to Kelly staying healthy
and happy!

28, 2027.Send me your questions at
NewCelebrityExtra@gmail.com.
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Dr. Keith

Pneumonia Patient
Most Likely Has a

Legionella Infection

DEAR DR. ROACH: T was recently
admitted to the hospital with pneumo-
nia in both lungs. Given the recent out-
break of Legionella where I live, I was
concerned whether I might’ve had this
instead. They did do some tests in the
hospital to try to find out. — R.C.

ANSWER: 1 looked at the labs you sent
me, and several of them are consistent
with Legionella. You had a very high
Creactive protein level, a relatively low
procalcitonin level, pneumonia in both
lungs, low blood sodium, and a relatively
low heart rate. All of these suggest Le-
gionella rather than pneumococcal pneu-
monia (the most-common type). Howev-
er, your doctors did two urine tests for
Legionella, and they were both negative.
The urine test for Legionella isn’t per-
fect. It detects 70% to 80% of only one
of the several serogroups of Legionella
(serogroup 1 — the most-common type
and what’s implicated in the current out-
break in New York). It doesn’t detect the
other serogroups at all.

Physicians often need to reconcile con-
flicting clinical information, and some-
times there are formal mathematical
models to help. In your case, you meet at
least three of the four criteria for Legio-
nella. In one study, people with three or
more criteria points had a 98% to 100%
likelihood of having Legionella. Busy
clinicians who are taking care of sick
patients usually don’t have the time to
read research papers and calculate point
scores to help determine the likelihood
of a Legionella infection versus pneu-
mococcal pneumonia.

However, clinicians need to know that
they shouldn’t exclusively rely on one
test result against the results of many
other tests. When there’s uncertainty,

clinicians should choose a treatment
that will be effective against both possi
bilities. Many patients have a hard time
understanding that our lab tests aren’t
perfect.

Now that you're out of the hospital and
(presumably) mostly recovered, it still
may be prudent to complete a course of
an effective treatment for Legionella,
such as azithromycin. I advise a consul-
tation with an expert in pulmonology or
infectious diseases.

Kk

DEAR DR. ROACH: Last week, I
had some blood work done. Some tests
for my liver didn’t come back well. My
thinking is that it’s because I no longer
have a gallbladder. My alkaline phos-
phatase level was 151 U/L. (Normal in
my lab is up to 104 U/L.) My AST lev-
el was 31 U/L (normal being up to 35
U/L), and my total bilirubin level was
1.5 mg/dL (normal being up to 1.2 mg/
dL). Is my thinking correct? —T.

ANSWER: Immediately after surgery,
liver enzymes such as alkaline phospha-
tase and AST (aspartate aminotransfer-
ase) transiently increase. However, when
a person is 10 or more years out from
surgery, there’s still an increased risk of
an elevated alkaline phosphatase level
(but not AST or bilirubin).

Your alkaline phosphatase level is mild-
ly elevated, and your AST is normal.
Your bilirubin level, however, is also
mildly elevated. I can’t tell you defini-
tively whether this is worrisome, but [
don’t think that the gallbladder surgery
explains everything. Some people have
a benign condition called Gilbert’s syn-
drome that causes elevated bilirubin lev-
els of no clinical significance.

What’s important is why these tests were
obtained. It’s not recommended to get
them just for screening. If your doctor
ordered them because they were wor-
ried about a medical issue, then the next
step might be an ultrasound to look for a
liver problem that blocks bile flow, such
as a retained gallstone or primary biliary
cholangitis.

If there wasn’t a particular reason for you
to get these tests, then my suspicion of
there being something wrong is small.
There are simple reasons as to why the
lab tests might be abnormal. (A fatty
meal right before testing is one, but your
normal levels simply being higher than
others is another.)

Woman Weighs
Peritoneal Dialysis

Against Hemodialysis

DEAR DR. ROACH: My daughter,
age 44, has had chronic kidney disease
since she was 10 years old. She had a
renal transplant at 23, then another at
32. The second graft started gradual-
ly failing a year back. In January, she
was diagnosed with ovarian cancer.
This past month, she had a total hys-
terectomy, along with the removal of
malignant tumors and nodules. She’s
since been on hemodialysis without
any output of urine. What are the pos-
sibilities with peritoneal dialysis? Will
this enable her to have a near-normal
life? —R.S.

ANSWER: Peritoneal dialysis uses the
immense lining of the abdominal wall
(the peritoneum) to act as a kind of kid-
ney. A special dialysis fluid is instilled
into the peritoneal space through a cath-
eter. Excess potassium and acid, along
with metabolic toxins that are normally
removed by the liver, get diffused into
the peritoneum and the dialysis fluid.
The fluid is then drained through a sec-
ond catheter, which removes these un-
wanted chemicals from the body.

This may be repeated multiple times at
night through an automated machine
(continuous cycler peritoneal dialysis,
or CCPD). It can also be done manually
throughout the day (continuous ambula-
tory peritoneal dialysis, or CAPD). I've
asked many kidney experts which type
of dialysis they’d want if they needed it,
and most preferred peritoneal dialysis to
hemodialysis. (The only ones who didn’t
prefer peritoneal dialysis wanted home-
based hemodialysis.)

The main issue for your daughter is the
surgical scarring from her ovarian cancer
surgery. Scars greatly reduce the amount
of peritoneal tissue for fluid to diffuse
across and limit the effectiveness of peri-
toneal dialysis. Furthermore, some wom-
en with ovarian cancer have cancer dis-
ease within the peritoneum itself, which
would make peritoneal dialysis a bad
option due to concerns with the cancer
treatment and the risk of infection.
Experts recommend a peritoneal cath-
eter via laparoscopic surgery, which
would allow the surgeon to see if she’s
a good candidate for peritoneal dialysis.
Her cancer surgeon and kidney specialist

need to discuss this.

DEAR DR. ROACH: My grand

daughter, who’s only 18, experiences
crashes with her blood pressure. She
has to put on compression hose before
she even gets out of bed, and she also
requires a very strict diet. I know she
gets these IV drinks that have some-
thing to do with salt.
I also know she had a lot of tests done,
and a tilt table test showed postur-
al orthostatic tachycardia syndrome
(POTS). ’m not sure which medicine
they’re giving her; is this something
that you can look into? — R.W.

ANSWER: POTS has been more fre-

quently diagnosed within the past five
years, and experts believe that it’s a fre-
quent result of COVID infections, espe-
cially in younger women. Different peo-
ple may have different major symptoms
with POTS. For people who have low
blood pressure, like your granddaughter,
compression stockings as well as plenty
of salt and water are the first-line treat-
ments.
A graded exercise program helps many
people but can be a problem for some.
Medication isn’t always needed, but mi-
dodrine and fludrocortisone are some-
times used symptomatically. Howev-
er, these need to be used with caution.
Most people will gradually improve, but
there’s a subset of people who may con-
tinue to have symptoms for even longer
than a year.

dkk

Frequent MRIs and
Cancer Surveillance
Cause Patient
Anxiety

DEAR DR. ROACH: ’m writing to
seek your perspective on a diagnosis
that has caused me significant anxi-
ety. A recent incidental finding on an
MRI, followed by an endoscopic ul-
trasound, revealed a cluster of several
small cysts (3-7 mm) in my pancreas.
They’re suspected to be branch-duct
intraductal papillary mucinous neo-
plasms (IPMNs). My main pancreatic
duct is mildly enlarged.

My doctors have recommended an
MRI/MRCP with and without con-
trast in six months, followed by on-

going monitoring every six months to
two years. I’ve been told that IPMNs
are precancerous but usually don’t
progress to cancer. The thought of fre-
quent, lengthy MRIs and long-term
cancer surveillance is overwhelming.
Is this intense level of monitoring truly
necessary for cysts that are this small,
or is it overly aggressive? Are there
any safe alternatives such as shorter,
non-contrast scans to help me manage
the burden of testing? I’d deeply ap-
preciate any guidance you can provide
on how to balance medical safety with
peace of mind. — J.D.

ANSWER: As you say, [PMNs can
progress to pancreatic cancer, which is
why your doctors want to keep a careful
eye on them. There are several guide-
lines on the management of these cysts.
The main risk factor in a person develop-
ing cancer is the size of the cyst; howev-
er, a dilated main pancreatic duct is also
a worrisome feature, according to the
guidelines.

Because of the dilated duct, the risk for
developing cancer in the next five years
is about 10%. Even though this means
that 90% of the time you won’t develop
cancet, doctors can find and potentially
cure one person for every 10 people who
agree to a careful follow-up.

CT scans aren’t as accurate and have the
downside of ionizing radiation. I do un-
derstand that MRIs do take a long time
(and can be very noisy), but your risk
is high enough that I'd add my recom-
mendation to your doctors’ to get the fol-
low-up scans.

You should also get CA19-9 blood test-
ing. If the main pancreatic duct enlarges
over time (by more than 2 mm per year),
then it’s time to consult a surgeon. It’s
your body and your choice; however, an
MRI is a time-consuming but safe way
of checking the stability of these cysts.

dokk

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.

NEW ‘GREEN’
BURIALS OPTIONS
ARE ALLOWING
MORE PEOPLE TO
CHOOSE A FINAL
RESTING PLACE
IN NATURE

It's a subject we don't
like talking about, but
there comes a time
when we have to , and
that is, how do we want
to be buried? Do you
want to be buried in the
traditional way, [which

can cost upwards of
$8,300] or do you want
to be cremated or com-
posted?

Human composting, or
natural organic reduc-
tion, takes place within a
reusable closed vessel
where the body is placed
with organic materials,
such as alfalfa and up to
a few hundred pounds of
wood chips. The body’s
microbes and those in
the soil, along with a
steady flow of air, allow

the body to naturally
break down. Partway
through the process,
inorganic materials are
removed, and similar to
the cremation process,
bones are broken down
into smaller pieces so
that it can be more eas-
ily transformed. The
process, which typically
takes between eight and
twelve weeks, is legal in
14 states. Several other
states are considering it
as well.

In 2025, 61.4% percent
of people were interest-
ed in exploring ‘green’
options because of their
potential environmental
benefits, cost savings
or other reasons. That's
up from 55.7% in 2021.
For some people, green
options might look like a
simple burial on private
land or being laid to rest
in unmanicured lands
set aside for conserva-
tion. Water cremation is
an option that requires

less energy than flame
based cremation and
uses a mixture contain-
ing water and potas-
sium hydroxide, along
with heat and some-
time pressure. One of
the newer options is to
transform the deceased
into life sustaining soil
that could be either
placed in a family plot or
scattered in the garden.
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“It has pleased God some comfortable measure

to bless us with the fruits of the Earth.”
Plymouth Colony Records,

1668

Though times have changed and traditions
dimmed with the passage of the years, may we
always be constant in our gratitude for blessings
bestowed upon this beloved land and its people.
For family and friends, for health and vitality,
give a moment’s pause this Thanksgiving Day,
to give humble thanks for these many blessings.
Remember all in this land of abundance, the
true richness of the little things, too, in life. Look
around your table this year, and give thanks.

A very happy Thanksgiving to you! '
P 9 h k ¢ 0
Jlappy Thanksgiving || Happy Thanksgiving
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of funeraland  GREIN  ownedand Alderman Scott Waguespack
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FARMLY FEATURES

hether this holiday marks

yvour gulimary debul or you"re

a seasoned chel looking

for a fresh ke on seasanal
mvortes, O Can !“k\: s s I-J";"l"
the pros. Every good chef has an arsenal
of tricks and technigues Lo ereale amazing
dishes VY time, apd the perfect blend of
SPIcEs 1s 006 of those w INTFELE segfels.

In a properly scasoned dish: the spice
mecents the natural flavors withow
overpowermg them, That's why it's a
good idea to build your mens around
spices and herbs of the highest quality,
such as Speee Islands, which crafis jnd
packages sprees and herbs from around
the woorld 1o deliver the most asthentic
aml intense flavor possable.

Add Mlavor-rich, seasonal spiees w
vour holiday table with these flavorful
recipes for a Traditional Turkey Rub,
Cranberry Apple Chutney, Bultemn
Squash Soup with Thyme Butier and
Muni Pumpkin Cheesecakes.

From the appetizers 1o the mam
ish to dessert, Tlverfol seasomngs
can make a good recipe great, Find
more ideas for spremg up vour holiday
meny at Spreelsiands.com

Traditional Turkey Rub

Prep time: 5 mintes
Yicld: mab for 1 turkey (about 15 pounds)

2 weaspoons Spice Blands Croshed
Rememary
I teaspoon Spice Islands Thyme
I teaspoon Spice Islands Ohnion
Powiler
1/2 teaspoon Spice Islands Garlic
Powder
U8 peaspoon Spice Islands Grouml
Sabgon Cinnamon
sen sahl
Spice Islands Giround Black
Pepper
pure olive wil (optional)
I turkey
In small bow], eomirne rosemary, thyme,
onton powder, garlic powder and cinnamen.
Crenerously add salt and pepper. Lightly coat
turkey wath ail, of desired.
Rub all surfisces of turkey with scasommng,
Roast acconding to package Brechons

Phobs couriesy of Getty brages

Spice Up the Season

Flavorful holiday dishes for every course

Cranberry Apple Chutney 34 easpoon Spice Islands Ground Allspice
4 teaspoon Spice slands Ground Saigon Cingamon
Total tinse: 45 minutes L8 teaspoon Spice Islands Ground Cloves
T /3 cup dark corn syrup
Yield: 2 cups el £ ikl
-y KRR 7 153 cup cider vinegar
1 bap (12 ounces) lresh or frozen cranberries 33 cup chopped pecans

A cup waler
[n large saucepan, combine ¢cranberries; water, apples,

2 large apples, cored and chopped : ] A y
112 cups sugar sLgar, Onion, fatsns, gnger, l."illl“.‘. aall, .|!]n|1:cc. CInmun

Prep time: 15 mimules

23 cup fnely chopped onion and ¢loves firlni_: to bl over |11¢'.1|1H11r_’|'|ig!| hear. Reduce
5 cup golden raising hear; cover, stirming oceasionally, 15 minutes. Add corn
2 teaspoons minced fresh ginger syrup, vinegar and pecans, Cook uncoviéred 15 minutes
1 teasposn Spice Islands Minced Gadic stirring frequently
I tesspoon sall Serve with roast turkey, pork rolst or baked haim,

Mini Pumpkin Cheesecakes 2 epps
1 cup canned pumpkin

Prep time: 15 minutes ;
V3 cup light carn syrup

Total timee: 1 hour, 50 mimtices
Yieeld: | & mint checsceakes Hcar oven 1o 325 F. Line nnlTin tin with paper
haking cups. Place | cookic in each cup,

With clectric mixer, beat crcam choese

L& paper baking cups (2 172 inch

dinmeter) ey
I8 snap conkics sugar, ¢om starch and pumpkin pie spice
12 sunces cream cheese, soflencd Al cpges o imax well. Add pumpkin and
34 cup sugar com syrup; beal 1 nunute.
1 tablespoon corn starch Pour filling into liners, dividing cvenly
1 teaspoon Spice Islands Pompkin Bake 30-35 mimutes umiz] just sel.
Pie Spice Claall 1 har

Butternut E‘iql_lj_i&ll Hl’rl.lp with ']'i'l_k'mf Butter 2 teaspoon Spice Islands Garlic Powder
Prep time: 35 minutes Hear oven to 425 F,

I'oital time: 1 hour, 30 minutes In karge bowl, combine oil, pmger and cayvenne
Yichl: 6-8 servings pepper. Add squash, apples and omons; s o cinit

Transler to 1 5-by-10-mch baking pa. Rosst in smgle

laver 35-45 manutes, or until tender. Bemove from oven
Waorking in batches, combine squash mixture and one

can chicken broth in blender or food processor; blend

I tablespoon vegeinhle vil

1 teaspoon Spice Islands Ground Ginger
1M teaspoon Spice Islands Cavenoe Pepper

3 IH1III'I.I'I\ {ahout T cupsy butiernul n|1.|.'mh..

peeled and cut into I-inch pieces L||J1JJ_ sty 1 rimal:c: puresd mixture to Lug{_: SOUCEPHIL
? medinvm cooking apples, peeled, cored and S1|_1 in remaining chicken broth and water. Bring soup o
coarsely chopped boil; reduce heat and simimer, uncovered, 10 minutes,
2 small voions, coarsely chopped T!'\- make 'I"."":“':_ butter: Comibnne butter, thyme and
2 cans (14 12 ounces cach) chicken bruath, garhic powder until well blended, Spoon onio wax paper
divided and roll mie 3-inch log: wrap tightly and refrgerate
U2 cap waler until firme
I'o serve, cut butter into thin slices. Ladle hot soup
Thyme Hutter: mto andrvidiual bowls; top cach with shce of buttey
14 cap buiter, softened Tip: Purce can be mude in advance, covered and

172 teaspoon Spice Islands Thyme relrigerated up to 2 days
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omfort foods

Pork Tenderloins
With Corn Stuffing

A real he-man dish for a cool
November dinner

I cup finely chopped celery
112 cup finely chopped onion
24 cups unseasoned dried bread
clbes
34 " cup frozen whole-kernel corn,
therwed
I teaspoon dried sage
e teaspoons dried parsiey
flakes
14 teaspoon black pepper
! (10 #-punce) can Healthy
Request Cream of Mushroom
Soup
12 cup water
4 (4-ounce) lean renderized
pork tenderloing or cutlets
1. Heat oven to 375 FE. Spray B-by-8-
ich baking dish with butter-flavored
wwoking spray.
2. In a large skillet also sprayed with
woking spray, saute celery and onion
to & minutes. In medium bowl, com-
ne bread cubes, corn, sage, parsley
akes and black pepper. Add sau-
ed vegetables, mushroom soup and
ater. Mix well to combine. Evenly
won hall of mixre into prepared
aking dish.
3. Lightly re-spray skillet with
wking spray. Evenly arrange pork
nderloins in skillet and brown 3
v 4 minutes on each side. Arrange
rowned meat evenly over stuffing
nxture, Lightly spray top with but-
r-flavored cooking spray. Spread
maining stuffing mixture over meat.
4. Cover with foil and bake 20 to 25
inutes. Remove foil and continue
aking for 10 minutes or until stuffing
~hot and meat is cooked through,
lace baking dish on wire rack and
1 set for 5 minutes, Divide into 4
TVInES,
« Each serving equals: 277 calo-
es, Sg far, 23g protein, 35g carb.,
0mg sodium, B4mg calcium, 3g
ber; Diabetic Exchanges: 3 Mear,
1/2 Starch, 1/2 Vegetable; Carb
hoices: 2.

Comfort foods

by Healthy E;;:hanges
A Chicken in Every Pot!

I'm not running for elected office
— but if 1 was, this is the dish I'd
be sharing on the campaign trail. Tn
would ensure a landslide victory for
me for sure!

CHICKEN SPAGHETTI

14 cup finely chopped onion
I full cup diced cooked chicken
breast
12 cup (one 2.5-ounce jar) sliced
mushrooms, drained
114 cup sliced ripe olives
1% cups {one 15-ounce can)
Tralian stewed tomatoes,
undrained
I (10%-ounce) can reduced-far
cream of chicken soup
2 cups hot cooked spagheiti,
rinsed and drained
14 cup grated reduced-far
Parmesan cheese

. In a large skillet sprayed with
olive oil-flavored cooking spray, saute
onion for 5 minutes or just until ten-
der. Add chicken, mushrooms, olives,
stewed tomatoes and chicken soup.
Mix well to combine. Stir in spa-
ghetti. Lower heat and simmer Tor 10
minutes, stirming occasionally,

2. When serving, top each dish with
1 1ablespoon Parmesan cheese. Serves
4 (1 1/2 cups each).

= Each serving equals: 264 Calories,
4g Fat, 20g Protein, 37g Carb.,
Blomg Sodium, 4g Fiber; Diabetic
Exchanges: 2 Meat, 1 1/2 Starch, 1
Wegetable,

Good Housekeeping
Seafood Bake

In this recipe from our sister publi-
cation Woman's Day, succulent fish
and seafood become a decadent din-
ner when mixed into a creamy sauce
topped with a crispy, shredded potato

crust.

cup lowfar sour cream
rablespoon cornstarch
tablespoon Dijon mustard
feaspoons lemon zest
Kosher salt
Pepper
1% pounds mixed seafood (such
as safmon and shrimp)
I package frozen leafl spinach
2 cups frozen shredded hash
browns

1. Heat oven to 425 degrees F. Tn a
large bowl, whisk together the sour
cream, comstarch, mustard, lemon
zest, and 1/2 teaspoon each salt and

|

Peppet.

2. Add the seafood to the sour cream
mixture and toss to coat. Squeeze the
spinach of excess moisture, roughly
chop, then fold into the seafood mix-
ture. Divide among 4 shallow 1-cup
baking dishes and place on a rimmed
baking sheet.

3. Sprinkle the hash browns over the
top and lightly brush with olive oil or
coat with cooking spray. Bake until
bubbling, 20 to 25 mimates. (For an
extra golden-brown top, broil for 1 1o
2 minutes.)

TIP: To use up the potatoes, make
crispy potato frimers: In a medium
bowl, combine 4 eggs (beaten), 2
cups frozen shredded hash browns
(thawed), 3 scallions (thinly sliced)
and 2 ounces ham (sliced into thin
strips). Heat 2 tablespoons olive oil
in a large skillet and cook spoonfuls
of the mixiure until golden brown, 3
minutes per side. Serve with a green
salad. Serves 5.

Good Housekeeping

Lemon-Parsley Rice

I cup low-sodinm chicken
broth
I cup warer
I cup brown rice
Salt
2 rablespoons chopped parsley
I teaspoon grated fresh lemon
peel
1. In 3-quart saucepan, heat broth
and water to boiling over high heat.
Stir in rice and 1/4 teaspoon salt; heat
to boiling. Reduce heat to low; cover
and simmer, until rice is tender and
all liguid has been absorbed, 40 to 45
minutes.
2. Remove pan from heat and let
stand 5 minutes.
1. To serve, fluff rice with fork. Stir
in parsley and lemon peel. Makes 4
servings.

Good Housekeeping

Double-Chocolate
Bread Pudding

2 cups heavy or whipping

cream

/3 cup sugar

A cup whole mifk

6 ounces semisweel chocolale,

chopped

2 large eggs, lightly beaten

1 teaspoon vanilla extract

6 ounces day-old French bread
cul inte 3/4-inch cubes
fahout 4 cups)

14 cup semisweer chocolare chips

Whipped cream {optional)

1. Heat oven to 300 F. In 2-quart
saucepan, heat cream, sugar and milk
over medium heat until sugar dis-
solves, stirring occasionally. Remove
from heat.

2. Add chopped chocolate, stir-
ring with wire whisk until mixiure
is smooth and chocolate melts com-
pletely. Gradually whisk in eggs and
vanilla until well-combined.

3. Place bread in shallow 1 1/2-
quart or 3-by-8-inch glass or ceramic
baking dish. Pour chocolate mixture
over bread. Cover and refrigerate 30
minutes, stirring occasionally.

4, Sprinkle chocolate chips on top
of bread mixture. Bake, uncovered,
40 to 45 minutes or until set. Cool
10 minutes to serve warm, Of cover
and refrigerate to serve cold later.
Serve with whipped cream if you like.
Makes about & servings.

Comfort foods

by Healthy E‘;c_l:hange s

Thanksgiving
Pumpkin Torte

You take care ol the rest
of the meal, and I'll 1ake
care of dessert. Now if we
could just find someone
else to take care of the
dishes, we'd have some-
thing else to be thankful
for!

18 2 1 2-inch) gra
ham cracker
SFUAres

i fI5-ounce) can
solid packed
pumpkin

§ (d-serving) packagse
sugar-free instant
butterscorch
pudding mix

2/3  cup nonfar dry milk
powder
FEaspoons pungkin
e spice
a4 cupr water

! cup reduced-

calorie whipped
fopping

2 rablespoons

chapped pecans

1. Evenly arrange 9 gra-
ham crackers in a 9-by-9-
inch cake pan. In a large
bowl., combine pumpkin,
dry pudding mix, dry milk
powder, pumpkin pie spice
and water. Mix well using
a wire whisk. Blend in
1/4 cup whipped topping.
Spread half of pumpkin
mixture evenly over gra-
ham crackers.

2. Top with remaining <
graham crackers. Spread
remaining pumpkin mix-
ture over top. Ewvenly
spread remaining "3/4 cup
whipped tlopping over
pumpkin mixture. Sprinkle
pecans evenly over top.
Cover and refrigerate for at
least 2 hours, Serves 8.

i 172

Good Housekeeping

Sausage and
Pumpkin Pasta

There’s no getting around pumpkins
this fall! Paired with spicy sausage,
convenient canned pumpkin livens up
the usual dinner pasta.

1 pound rigatoni
8 ounces spicy Italian sausage,
casings removed
5  fresh sage leaves, finely
chopped
1 can (15-ounce) pure pumpkin
1/2  cup grated Parmesan cheese

1. Cook rigatoni as label directs,
reserving 1 cup cooking water.

2. In 12-inch nonstick skillet, cook
sausage on medium 6 minutes, break-
ing up sausage. Add fresh sage leaves;
cook 1 minute, stirring. Add pumpkin
and reserved pasta water; mix well.

3. Drain pasta; return to pot. Add
sausage mixture; heat through. Stir in
Parmesan. Serves 4.

Good Housekeeping

Pear Crisp

1/3  cup granulated sugar
1/4  cup cornstarch
3 pounds pears
1 tablespoons fresh lemon juice
3/4  cup old-fashioned or
quick-cooking oats
1/2  cup (packed) brown sugar
1/3  cup all-purpose flour
1/2  teaspoon ground cinnamon
4 tablespoon butter or marga-
rine, cut up

1. Preheat oven to 375 F. In large
bowl, stir granulated sugar and corn-
starch until blended.

2. Peel, core and slice pears into
1/2-inch-thick slices. Add pears and
lemon juice; toss to coat. Pour pear
mixture into shallow 2 1/2-quart glass
or ceramic baking dish; spread evenly.

3. In same bowl, combine oats,
brown sugar, flour and cinnamon.
With fingertips, work in butter until
coarse crumbs form. Press crumb
mixture together and sprinkle on top
of pear mixture.

4. Bake crisp 35 to 40 minutes or
until top is browned and fruit is bub-
bling at edge. Cool on wire rack 1
hour to serve warm, or cool complete-
ly to serve later. Serves 8.

« Each serving: About 270 calo-
ries, 7g total fat (4g saturated), 16mg
cholesterol, 75mg sodium, 52g total
carbs, 5g dietary fiber, 3g protein.

Comfort foods

by Healthy Exchanges

Cranberry
Graham Squares

While cranberry sauce is always
appropriate, why not share this cran-
berry-studded recipe this season?
After all, it won’t be long before these
ruby delights won’t be anywhere to
be found.3

12 (2%-inch) graham crackers
1 (4-serving) package sugar-
free vanilla instant pudding
mix
2/3  cup nonfat dry milk powder
1% cups water
1 (4-serving) package sugar-
free vanilla cook-and-serve
pudding mix
1 cup reduced-calorie cranberry
Juice cocktail
1 cup fresh or frozen cranberries
1 cup reduced-calorie whipped
topping

1. Evenly arrange 9 graham crackers
in a 9-by-9-inch cake pan. In a large
bowl, combine dry instant pudding
mix, dry milk powder and 1 1/4 cups
water. Mix well using a wire whisk.
Pour mixture evenly over graham
crackers. Refrigerate while preparing
cranberry sauce.

2. In a medium saucepan, combine
dry cook-and-serve pudding mix, cran-
berry juice cocktail, remaining 1/2
cup water and cranberries. Cook over
medium heat for about 5 minutes or
until cranberries soften, stirring often.

3. Remove from heat, place sauce-
pan on a wire rack and allow to cool
for 30 minutes, stirring occasionally.
Evenly spoon cooled mixture over
set filling.

4. Spread whipped topping even-
ly over cranberry mixture. Crush
remaining 3 graham crackers into fine
crumbs. Evenly sprinkle crumbs over
top. Refrigerate for at least 1 hour.
Serves 8.

» Each serving equals: 93 calories,
1g fat, 2g protein, 19g carb., 297mg
sodium, 1g fiber; Diabetic Exchanges:
1 Starch.

PLEASE PLACE ALL ORDERS ONLINE AT

www.PaulinaMeatMarket.com

Order your Thanksgiving turkey,
brine turkey and Turduken for the holidays!

AND TURDUCKEN FOR THE HOLIDAY

PAULINA MARKEp

4501 N. LINCOLN M’E.-
CHICAGO,IL 60657
773.248.6272

bod ;-&rzf{bhyf

Best selection of smo _
DON'T FORGET T0 ORDER YOUR mﬁm e

[ ] Ii.r
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Vandalism on the
3600 North Bpsworth
Avenue.

Shooting on the 4900
block of North Sheri-
dan Road.

Burglary on the 3700
block of North South-
port Avenue.

Theft om the 1200
block of North La Salle
Drive.

Shooting on the 4900
block of North Sher-
iden Road.

Burglary on the 3700
block of North South-
port Avenue.

Shooting on the 1100
bkock of North Pine
Grove Avenue

Burglary on the 1400
block of Irving Park
Road.

Burglary on the 3700
block of North South-
port Avenue.

Assault on the 1400
block of North Talman
Avenue.

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

Burglary on the 3200
block of West Addison
Street.

Robbery on the 2100
block of North Leavitt
Street.

Shooting on the 4900
block of North Sheri-
dan Road.

Burglary on the 2700
block of North Elston
Avenue.

Theft on the 2100
block of North Elston
Avenue.

Burglary on the 3700
block of North South-
port Avenue.

Assault on the 800
bkock of North State
Parkway.

Theft on the 3700
block of North Bo-
sworth Avenue.

Assault om the 1200
block of Hollywood Av-
enue.

Shooting on the 1300
block of North Cleve-
land Avenue.

Burglary on the 3200
block of North Clark
Street.

Theft on the 200 block
of West Montrose Ar-
mour Drive.

Il

Give your kids and grandchildren
something they want for the holidays
that you can’t get at the big box stores.

Kids just wan+
o have fun!

+ Kids clothes *Camo Clothing *¢Tee Shirts
+Pants *Flight Jackets ¢Jackets
*Mini Flashlights with different colored lenses
+Camo belts *Canteens *Patches
+Cool Army, Marine Navy & Air Force Pins

*Helmets ¢*Hats *Toy Guns

+Face Paint

Family owned for over 79 years in the Lakeview community.

| ARMY NAVY SALES

3100 N. Lincoln Ave 773-348-8930
Mon-Fri: 8-5, Sat. « 10-5
www.ArmyNavySales.com

Theft on the 2700 block
of Clybourne Avenue.

Shooting on the 2700
block of North Harding.

Shooting on the 4900
block of North Sheri-
dan Road.

Shooting on the 3600
block of North Pine
Grove Avenue.

Robbery on the 200
block of North Leavitt
Street.

Assault on the 4500
block of North Hazel
Street.

Theft on the 2100
block of North Camp-
bell Avenue.

Shooting on the 1100
block of North Califor-
nia Avenue.

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

Burglary on the 4000
block of West Irving
Park Road.

Shooting on the 2200
block of North Milwau-
kee.

Theft on the 3200 of
North Damen Avenue.

Vandalism on the
4400 block of North
Broadway.

Burglary on the 3200
block of North Clark
Street.

Assault on the 1500
block of North Western
Avenue.

Theft on the 2200 block
of West North Avenue.

Theft on the 1500
block of North Schiller
Street.

Assault on the 400
block of West Carmen
Avenue.

Burglary on the 1499
block of West Irving
Park Road.

Vandalism on the2900
block of West Fletcher.

Burglary on the 2700
block of North Elston
Avenue.

Theft on the 5800
block of North Jersey
Avenue.

Theft on the 3200 block
of North Clark Street.

Vandalism on the 1600
block of North Whipple
Street.

Shooting on the 1300
block of North Cleve-
land Avenue.

Assault on the 1000
block of West Arygle
Street

Assault on the 1000
block of West Argyle
Street.

Assault on the 2800
block of West Law-
rence Avenue,

Assault on the 1200
block of West Holly-
wood Avenue.

Burglary on the 3700
block of North Bos
worth Avenue,

GUN SHOTS OR FIRE WORKS

FACING CITY COUNCIL

The Johnson administration suddenly announced
a gunshot detection ‘pilot’, more than two years
after Mayor Brandon Johnson deactivated Spot-

Shotter.

Despite opposition from a handpicked police su-
perintendent, two-thirds of the City Council, and
70% of city residents, his chief procurement offi-
cer announced that the administration is “prepar-
ing to launch a pilot program to evaluate a range
of violence interruption and public safety technol-
ogies, including gunshot detection systems.”
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LAKEVIEW

NEWSPAPER
& GET SMARTER

Subscribe to
Lakeview Newspaper

12 Issues for
$26.00

Check should be made to J2 Associates, Inc.
Mail to: J2 Associates Inc. C/O George Rimel
4934 S. Knox Ave. Chicago, lllinois 60632

All checks received after the 15th of the month might
delay your subscription by the following month

L] |||||||
I !|.'|||I

Name

Address
City
State_  Zip Code
Email (Optional)

We do appreciate your reading our
newspaper and your subscription.

We are a monthly newspaper.

- -, .
Vibrant ',#' "'n».,,‘ Eclectic
- &

- &

'f LAKEVIEW ‘\,‘

4: ROSCOE VILLAGE }
N, o
N, CHAMBER o

~, s
N, o

The Quintessential *ﬁ.ﬁ' Chicago Neighborhoods
www.LakeviewRoscoeVillage.com

by Jo Ann Derson

Wow e'S
k\% \ * “To remove paint or stain from hands (even oil-based), use
(} 3{,\? - an old dry washcloth with liquid hand soap -- no water. After
the paint is loose, rinse with warm water.” -- H.P. in Washing-
ton
* “l found a terrific metal magnet strip that is for use in the kitchen. It was a great price at
a local resale shop. | have used it in my mini workshop to hold jewelry-making tools by my
craft desk. It is especially handy now that | am making many ornaments for gifts.” -- E.L.
in New Jersey
* Use baking soda as a dry cleaning agent for fabric items such as suitcases, backpacks,
boots, canvas items, etc.
* “Try this baking tip from my mother: When you have a recipe that calls for dry spices
(cinnamon, ginger, ground clove, etc.), cream them with the butter instead of sifting them
with the dry ingredients. | do feel
like they become infused in the rec-
ipe better.” -- A. in Illinois
* Fresh ginger can be frozen. Sim-
ply grate as needed. Flavor re-
mains and it will stay fresh much
longer.
* “An oldie but a goodie, and cer-
tainly considerate of dear old Mom:
In my family, you come to Thanks-
giving dinner with your own plastic
containers for leftovers. If you don’t
bring your own, you don’t go home
with tomorrow’s lunch. Mom insti-
tuted this rule after the first Thanks-
giving when all the kids had moved
out. We practically cleaned her
out of Tupperware!” -- E.Y. in New
Mexico
Send your tips to Now Here’s a Tip,
1800 Pembrook Dr., Suite 300, Or-
lando, FL 32810.

G007 S [END 7 g

© North America Syndicate, Inc. World rights reserved.

“I've since come to realize that forever is,
like, too long.”

' WWW.COM
$83 a month LAKEVIEW

NEWSPAPER
will promote your

husiness web site here,

Call us 312-493-0955
for more info

CHICAGO, IL 60632
PHONE: (312) 493-0955
LAKEVIEWNEWSPAPER.COM
EMAIL: GRIMEL@AOL.COM
“We don’t make the news.
We just report it.”

See our newspaper online and click
through to our advertisers web sites.

Yook~ Saint Luke Church
Sunday Worship

1500 West Belmont
Chicago, IL 60657 Bible Class 8:30 a.m.
773-472.3383 Holy Communion 9:30 a.m.
lukechi " _
FOOD DRIVE!

Please drop off any non perishable food items through November
All items collected will be distributed to the local food pantries.
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Out on a Limb

by Gary Kopervas

SINDN
@M‘D JUMP o ONE VE&!

SAYS, TOUCH Youk

NOW..

SRl spls, PRVE
THAT YoU'Ze NoT A

ROBOT..

Amber Waves by Dave T. Phipps
ERAD T withen. SHE's | [ ALways AcTivG Bossy. 1Tk | ['she's ALwavs purtivg nerseLr | [ oib vou pause For DRaMATIC
PLWAYSROANG AROD UK | | HEFELSSHE RLES THE ooST, EFFECT OR JUST RUN OUT OF

. CHICKEN WITHITS HEAD CuUT OFF. J

FIRST IN THE PECKING ORDER....
A —

T'VE HAD EG6

ON MY FACE

Dl BILTS iy DM SRR SN DRt BEOED

. MORE CHICKEN PUNS? J}

wBUT THIS TIME T'VE

GOT A "GRAND SLAM

BREAKFAST.

S0PP JINGLE
G RAS

SPLINTERS e

by Helene
Hovanec

Puzzles4Kids

RIDDLE SEARCH — INDEFINITE AMOUNTS
Look up, down, and diagonally, both forward and backward to find every word on the list.
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
answer to this riddle: Which Halloween monster is good at math?

AFEW
ANOCTHER
AROUND
EITHER

o)
z
@)

T SESmMmT>»0n<0 2
_{
I

LESS
LITTLE
LOTS

MANY
MOST
NONE
NUMEROUS
OTHERS
PLENTY

red

SEVERAL
SOMEWHAT
THESE
THOSE
TONS
WHATEVER

eatures Syndicate, Inc. All rights reserve

wZzZOo0AdAm-Am=snm
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cC» 10O z2CO0O3I>»
OITr>» 3xm-o4mO
mmzZ < Z2>» m-m
=T 24002 w4HTIT-
CO<CcHO®W>»>m
2w >»rr I 0w In

©72026 King F

Riddle answer:

F POP'S BAKERY
F ~
P =N
<. -
————-——___“'I'r
’_«,b/ 7
7 |
] A
\ o —
Find at least six differences in details between panels.
F POP’S BAKERY
- N
s == s
=T =~ H
e A P ;
\ 2
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Just Like Cate & Dogs by Dave T. Phipps

HELLO, | AM YOUR A.l. TUTORIAL FOR YOUR
NEW COMPUTER. | UNDERSTAND YOU ARE
MIDDLE-AGED SO | WILL TALK SLOWLY.

Iy

o mya ' A et ey oy pEDED

‘gjnoeIq unomnH
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AlINJ]G O W T (MY H VvV |1
Allol v & T N3l 17 dlo
a|@N\a n o A4 v @D
@] aNHNL O [NJIWY) 4 |N|]|!
vl s~o~D|v| aD|n]|L
G ERES S\.V\I;;SEJ_ ol|v
N G H Vv 1XTIVA 3 4]
n &g 3771 0 o Wla
@ 3 HL I (Y N O N O




November, 2026

www.LakeviewNewspaper.com

Lakeview Newspaper Page 11

Super Crossword

ACROSS 46 One-celled 91 Morning TV's 128 1980s Dodge 26 — about-face 70 Fish eggs
1 Perp’s excuse swimmer Kelly 128 Quickness (flip-flop} 71 Become irate
6 Bee-related 47 — 500 (autc 92 Trotsky of 130 Catnaps, e.g. 28 May preceder 72 “That’s for
11 Lipids race} Russia 29 Unrefined sure!”
15 In addition 48 Ren or 95 Copier clogs DOWN source of 73 — and void
19 “Cheers!,” in Stimpy, e.g. 97 Free-for- — 1 China’s home element #50 79 — Lingus
Spain 50 “Peanuts” (melees) 2 Singer k.d.— 33 Pan Amrival 81 California
20 Cousin of blanket toter 99 Eggy drink 3 “Casablanca” 35 Explode, as wines, in brief
largo 52 Cherry-hued 100 “The Good woman a bomb 82 — sapiens
21 Concept 53 “Dr” of rap Apprentice” 4 Partofa 36 Having equal 83 “Och, good
22 Geometry, 55 Gazes at novelist blouse or a angles comeback!”
eg. creepily 103 1986 mouse 37 Moon-landing 84 Circle relative
23 Photo-sharing 57 “Rebecca” Grammy 5 Boise native mission 85 Irritate
app, casually novelist winner for 6 A Baldwin 38 “Just jokin’ 90 Replay mode,
24 Be finished 63 Fee-free, as a Best Jazz brother with you” for short
by mutual fund Vocal Perfor- 7 Phnom —, 39 Actress 92 Defamed in
25 “Shakespeare 65 Come — halt mance Cambodia Rowlands print
in Love” 66 Succotash 105 La Paz's 8 How RuPaul 41 Must-have 93 Causing to
Oscar winner ingredient country: Abbr. performs 42 Carry off wear down
27 ‘A Pocket Full 67 Kung — 106 Tee preceder 9 “Garfield: — llegally 94 Raincoat
of Rye” chicken 107 See 53-Down of Two Kitties” 43 Arena level fabric
novelist 68 12-month 109 Cut the lawn (20086 film) 46 Take — at 95 Srs., last year
30 Device period, in Rio 110 Old Jewish 10 “Move to {try) 96 Ancient
connectingtc 69 Longtime ascetic inbox” email 49 Prefix with Egyptian king
a computer Royal Ballet 112 With phrase colonial 98 Toy racer
port luminary 119-Across, 11 Pacific island 51 Asmany as 101 Actress
31 Alley — 74 Sick-dog link “South nation 53 With Suvari
32 High 75 Levy Pacific” song 12 In unison, 107-Across, 102 In the habit of
mountain 76 Conical-bore ... or a decla- in music he had many 103 Regions,
peaks, in Italy woodwind ration about 13 TV coach hit songs with weatherwise
33Jito—L-O" 77 Wed.-Fri. link the nine Lasso John Oates 104 For a bit
(2002 album) 78 Kind of gas women 14 Voiced a 54 Small stream 108 Camera
34 Put on that's banned featured in quick greeting 56 Apia native brand
35 Portrayer for autos this puzzle? 15 “That's for 58 Three-nation 111 Morays, e.g.
of Emma 80 Best Actress 119 See surel” pact of '94 112 IRS guy, e.g.
Peel on “The winner for 112-Across 16 ‘Arnie” 59 Skier Tommy 113 Half: Prefix
Avengers” “BUtterfield 8” 121 Mann of pop actress Sue 60 Small tablet 114 Chair part
40 Longtime 86 Large-eyed 122 Apple drink Ane — from Apple 115 Hawaiian
editorin-chief primate 123 Pernicious 17 City NW of 61 De-intensify goose
of Vogue 87 — jiffy 124 British trolley Minneapolis ~ 62 Driver's fit of 116 — of March
44 Purported 88 Cattle call 125 Atlantic, e.g. 18 Classic anger 117 Following
psychic gift 89 Presley called 126 Siri’s cousin? chocolate 64 “Yabba — 118 Mardi —
45 Reebok rival “The King” 127 Bears' lairs candy bar doot” 120 Chair part

/,/2\

\w Paw’s
Y esc0mer
&i\-y by Sam Mazzotta

I

Fall leaves hide ticks and
fleas, new danger

DEAR PAW’S CORNER: I want-
ed to share a scary event that hap-
pened a few days ago. My chocolate
Lab “Terry” was romping around in
the leaf piles that my son had raked
together when she suddenly yelped
and limped back toward me. Her
front paw was cut and bleeding.

Because it looked significant, I
took her to the veterinarian to get
checked out, where she got stitches
and an inflatable collar to prevent
her from licking the injured area
while it heals. We looked through
the leaf pile later and found a gar-
den tool that had been forgotten
during cleanup!

The vet also found three ticks on
Terry, but fortunately they weren’t
attached. I hope you’ll publish my
story so your readers will know to
put safety first before letting their
dog play in the fall leaf piles! — Kar-
en G., Lebanon, New Hampshire

DEAR KAREN: Thank you for shar-
ing your story. Most dogs absolutely
love romping in leaf piles, and if a few
precautions are taken, they can play
safely and have a great time.

Before raking leaves into piles, walk
through the area and pick up any trash
or sharp debris. Keep your garden
tools together, and when putting them
away, check whether any are missing.

Make sure your pet is adequately
protected against flea and tick infes-
tation before letting them play in the
leaves. Ticks especially love to hide
out under leaves in the grass, wait-
ing to hitch a ride on the first warm-
blooded creature that passes by. Use a
tick repellent on yourself if you plan
to hang out in the yard with your dog.

And, of course, do a thorough check
of your dog’s coat for ticks after play-
time and before they come into the
house.

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

© 2026 King Features Synd., Inc.

Looking for
something?

Looking Tor(® )
to get rid of < Per Lme

=g
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!

Please use the form below to send us your classified ad

All ads must be prepaid and postmarked by November 19th.
There are 26 characters per line including spaces and
punctuation. Will appear in the December 2026

edition of Lakeview Newspaper.

Ads must be prepaid by check or money order only to:

J2 Associates, Inc. C/O George Rimel ‘
4934 S. Knox Ave, Chicago, IL 60632

Please run the ad

D ""ﬁ—' e

xﬁ‘\i

times.
Here’s my classified ad:

Weekly SUDOKU
Answer

) g ? L .
Salome’s .

Stars

ARIES (March 21 to April 19)
Some flashes of Aries ire might erupt
as you confront an unusually bewil-
dering situation. But you should be
able to keep your temper under con-
trol as you work through it.

TAURUS (April 20 to May 20) The
marriage 'twixt the arts and practi-
cality, which Taureans excel at, once
again highlights your enjoyment of
much of the week. However, you need
to watch any sudden urge to splurge.

GEMINI (May 21 to June 20) Even
with all the plusses apparently out-
weighing the minuses, you still might
want to defer an important decision to
make sure that you have all the facts
you need.

CANCER (June 21 to July 22) One
or two problems might threaten to
derail otherwise smoothly running sit-
uations at work or at home. But a few
well-placed words should help get
things back on track quickly.

LEO (July 23 to August 22) This
could be a good time for all you Leos
and Leonas in the spotlight to open
your generous Lion’s hearts and share
the glory with those who’ve helped
you accomplish so much along the
way.

VIRGO (August 23 to September
22) Before investing time or money
(or both) into a questionable matter,
you might want to get advice from
someone who has been there and
knows these situations better than you

do.

LIBRA (September 23 to October
22) Be careful with how you handle
a workplace matter that seems out of
place in the schedule you’ve prepared.
Before you act, one way or another,
find out who set it up and why.

SCORPIO (October 23 to Novem-
ber 21) Your entertainment aspect is
strong this week. Besides providing a
wonderful break from everyday obli-
gations, sharing fun times brings you
closer to those you care for.

SAGITTARIUS (November 22
to December 21) Having a weekend
fun fest? Your friend or relative who’s
down in the emotional dumps could
perk up if you find a way to include
them in your plans.

CAPRICORN (December 22 to
January 19) If you’re stuck in one of
those “the Goat knows best” moods,
you might want to ease up and try lis-
tening to what others have to say. You
could learn something.

AQUARIUS (January 20 to Feb-
ruary 18) A new challenge is getting
closer, so you should now be out there
showing facts and figures to potential
allies to help persuade them to rally to
your support. Good luck!

PISCES (February 19 to March 20)
Getting a head start on holiday plans
could help free up some time later for
you to spend on other projects. Mean-
while, a colleague has some ideas that
you might find worth discussing.

BORN THIS WEEK: You're
always there for others, but sometimes
you need to be reminded that you need
to be there for yourself as well.

© 2026 King Features Synd., Inc.

Weekly SUDOKU
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small 9-box square contains all of the
numbers from one to nine.

4 Moderate 44 Challenging
44 ¢ HOO BOY!

© 2026 King Features Synd., Inc.

Place a number in the empty boxes in such a way
that each row across, each column down and each

DIFFICULTY THIS WEEK: ¢
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Super Crossword
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founded 1893

Central Savings

Serving the Community for over 133 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
4.40% *APY

$100,000 Minimum Balance

*Annual Percentage Yield (APY) is effective as of 9/22/26 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




