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The most wonderful time of the year has arrived 
in Oxford, Mississippi, as Visit Oxford MS 
announces the full programming for the sixth 
annual Holly Jolly Holidays.

Taking place November 22 through January 4 at 
mTrade Park, this year’s festivities will dazzle guests with 
the return of the Riverland Roofing Walk of Lights and 
the beloved Oxford on Ice presented by Oxford Rx. 
Oxford on Ice is currently nominated for the USA Today 
10 Best Ice Skating Rink! Santa Visits will take place 
every Saturday leading up to Christmas, spreading extra 
joy to children and families at mTrade Park.

“Oxford is truly magical during the holiday season,” 
said Kinney Ferris, Executive Director of Visit Oxford. 
“What makes Holly Jolly Holidays so special is the way 
it brings our community together. Whether it’s families 
ice skating for the first time, friends gathering downtown 
for holiday shopping, or visitors coming to experience the 
charm of The Square. It’s a season of joy, connection, and 
tradition here in Oxford.”

The Walk of Lights will transform mTrade Park into a 
twinkling wonderland, complete with a walk-through 
tunnel of lights, cozy firepits for roasting s’mores, hot 
chocolate, cookies, and plenty of holiday cheer.

Throughout the city, visitors can also follow the Pep-
permint Trail, where local businesses showcase pepper-
mint-themed treats, cocktails, and gifts. Look for the 
signature peppermint sticker to discover each stop and 
view participating local businesses here. Concessions are 
available at Holly Jolly Holidays at NESparc’s Jolly Bites!

Holly Jolly Holidays Hours: 
(All ticket sales and entries must be made before 8:30 pm)

•	 Oxford on Ice Hours: 
Wednesday – Friday: 5–9 pm 
Saturday: noon–9 pm 
Sunday: 5 pm–9 pm

•	 Walk of Lights Hours: 
Wednesday – Sunday: 5–9 pm

•	 Extended hours will be offered the week of 
Thanksgiving and the week following Christmas.

•	 The celebration will be closed on Thanksgiving 
Day, Christmas Eve, and Christmas Day.

Holly Jolly Holidays Pricing:
•	 Oxford on Ice: $15 per person (3 and under free!)
•	 Walk of Lights: $15 per person (6 and under free!)
•	 Combo Tickets (valid for one day only): $25 

per person
•	 Wednesday & Thursday: half-price tickets 

per person

Visit Oxford MS thanks all the sponsors for their sup-
port of Holly Jolly Holidays: Oxford Rx, Riverland Roof-
ing, NESparc, Casa Mexicana, Connie’s Chicken, El 
Charro, Marchbanks Cassidy Real Estate, Oxford Pediat-
ric Dentistry and The Blackburn Group.

In addition to Holly Jolly Holidays, Oxford invites 
locals and visitors alike to enjoy festive seasonal favorites 
throughout the city:

•	 Shop Oxford: Holiday Open House Cookie Stroll 
& Shop: Nov. 22 from 10 am–2 pm

•	 Oxford Christmas Parade: Dec. 1 at 6:30 pm
•	 Doors of Hope Holiday House Tour: Dec. 6, 

from 10 am–3 pm
•	 Gingerbread Holiday Village at the Ford Cen-

ter: Dec. 5–17
•	 Holiday Ornament Auction featuring local art-

ists: Dec. 12 from 7 pm– 9 pm
•	 Gnome Villages: Discover tiny holiday surprises 

tucked into corners and doorways around 
The Square. 
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Holly Jolly Holidays Returns to Oxford 
with a Full Slate of Seasonal Events
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THURSDAY 11.13.2025
Oxford City Hall: Lighting of the Square (6 pm)
►The Powerhouse: Thacker Mountain Radio feat. author LILY 

KING with Heart the Lover, music guests SUG DANIELS, 
ORDINARY ELEPHANT(6 pm); 
Check-in for Captain Morgan PIRATE PUB CRAWL (7:30 pm; 
bars included in the crawl: Moe’s Penny Bar, Back Nine, 
Quack’s, Blind Pig)

►Square Books, Jr.: CHAPTER CAPTAINS BOOK CLUB (6 pm)
Lafayette County & Oxford Public Library: Mid-day Meetup: Check It Out 

Book Club & Swap (11 am); Afterschool Zone w/ UM Museum (3:45 pm)
Proud Larry’s: JERRY JOSEPH & THE JACKMORMONS (9 pm)
Water Valley Main Street: Water Valley Wine Down (5:30–8:30 pm)

FRIDAY 11.14.2025
►Circle & Square: SINGLEWIDE (6–8:30 pm)
►The Library: BORETTI (9 pm)
►Off Square Books: Signing - TIM ELKO & JODY HILL for The 

Legend of Tim Elko (11 am)
►The Old Henry: DOC SINCLAIR & JOE BOOGIE (7 pm)
►Quack’s: DJ RYBACK-ATCHA
►Rhythm & Rye Rooftop: JAMIE BAKER (7–10 pm)
Chicory Market: Football Friday Supper Club (7 pm)
The Coop: CRICKET & BRIM HOOK (7–9 pm)
Gillom Center (University): OLE MISS VOLLEYBALL vs. FLORIDA (1 pm)
Lafayette County & Oxford Public Library: Storytime - Harvest (10:30 am); 

Afterschool Zone w/ UM Museum (3:45 pm)
Proud Larry’s: TWO BEANS, ROCKET 88 (9 pm)
Tad Pad (University): Throwback - Ole Miss Men’s Basketball vs. CSU 

BAKERSFIELD (6:30 pm)

SATURDAY 11.15.2025 Game Day
Vaught-Hemingway: OLE MISS vs. FLORIDA (6 pm)
►The Library: BORETTI (9 pm)
►The Old Henry: DOC SINCLAIR & JOE BOOGIE (7 pm)
►Quack’s: BEDLXM
►Rhythm & Rye Rooftop: LOGAN HOGUE (7–10 pm)
Lyric: NORTH MISSISSIPPI ALLSTARS (8 pm)
Proud Larry’s: MYLES MORGAN (9:30 pm)

SUNDAY 11.16.2025
►Circle & Square: SINGLEWIDE (6 pm)
►The Old Henry: BILL PERRY (11:30 am)
Choir Room (University): SAXOPHONE ENSEMBLES (3 pm; free)
The Coop: Sunday Sessions: DAVIS COEN (5–7 pm)
Proud Larry’s: WEST 22ND, THE PINKSHEETS (6 pm)

MONDAY 11.17.2025
►Rhythm & Rye Rooftop Tavern: Ribbon Cutting & Open House 

(4:30 pm)
►Voyager’s Rest: Monday Social Club feat. HEARTBREAK 

HILL, JESSE COTTON STONE, LITTLE BROTHER, DJ SWARTHY 
MENACE, + Afrissippi cuisine (begins at dusk; $10)

Ford Center: ARTEMIS (7:30 pm)
Lafayette County & Oxford Public Library: Chapter Champs (3:15 pm); 

Afterschool Zone: Mental Health Matters w/ UM PANDAA Lab (3:45 pm); 
Author visit - SHERRY COTHREN with Gadfly: A Lifetime of Writings, w/ 
BRUCE GOLDEN & TIM LEE (5:30 pm)

Nutt Auditorium: ILAN MORGENSTERN - bass trombonist of Vancouver 
Symphony Orchestra (7:30 pm; free)

TUESDAY 11.18.2025
►Off Square Books: CHARLES W. EAGLES for A Victory for 

Democracy (5:30 pm)
Lafayette County & Oxford Public Library: Baby Storytime w/ UM CUB Lab 

(9:30 am); Afterschool Zone: Mental Health Matters w/ UM PANDAA Lab 
(3:45 pm); Mahjongg for Beginners with SUSAN KELLY (5:30 pm)

Nutt Auditorium (University): OLE MISS AFRICAN DRUM & DANCE 
ENSEMBLE: Rhythms of Hope (7:30 pm; free)

SJB Pavilion (University): Ole Miss Men’s Basketball vs. AUSTIN PEAY (7 pm)

WEDNESDAY 11.19.2025
The Powerhouse: Maker’s Meetup - Teeny Tiny Print Exchange (6–8 pm)
Lafayette Co. & Oxford Public Library: Conversation Cafe w/ ROBERT COLBY 

for An Unholy Traffic: Slave Trading in the Civil War South (11:30 am); 
Afterschool Zone: Mental Health Matters w/ UM PANDAA Lab (3:45 pm)

THURSDAY 11.20.2025
►Ford Center: UM WIND ENSEMBLE with TIM OLIVER, conducter 

& MICHAEL ROWLETT, clarinet (7:30 pm; free)
►Old Henry: LIVE MUSIC (7 pm)
►The Powerhouse: Thacker Mountain Radio feat. author ROBERT 

ST. JOHN with Robert St. John’s Mississippi Christmas and 
LANDON BRYANT with ‘Twas the Night Before Christmas, Y’all, 
music guests JIM WHITE, MIGHTY SOULS BRASS BAND (6 pm)

►Square Books, Jr.: Chapter Captains Book Club (6 pm)
City Hall Pocket Park: Third Thursday LIVE MUSIC (5–7 pm)
Lafayette County & Oxford Public Library: Mid-day Meetup: Handcraft 

Hangout (11 am); Afterschool Zone: Mental Health Matters w/ UM 
PANDAA Lab (3:45 pm)

Proud Larry’s: ARNIE BRENN, ROSE HAVEN MOTOR HOTEL (9:30 pm)
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FEATURED WEEKLY 
EVENTS

Mondays
•	 Quack’s: MARIO KART
•	 Blind Pig: Trivia (7:30 pm)

Tuesdays
•	 The Balcony: Ladies Night  

	 w/ DJ KING KOVA
•	 Moe’s: TRIVIA NIGHT (7 pm)
•	 Old Armory Pavilion:  

Oxford Community Market (3:30–6 pm)
•	 Quack’s: KARAOKE (9 pm)

Wednesdays
•	 Circle & Square: TRIVIA NIGHT (7 pm)
•	 Funkys: LADIES’ NIGHT
•	 Moe’s Penny Bar: OPEN MIC NIGHT (9 pm)
•	 Square Books, Jr.: STORYTIME (10 am)

Thursdays
•	 Moe’s: BINGO (7 pm)
•	 Rhythm & Rye: KARAOKE (5 pm)

Fridays
•	 The Balcony: DJ
•	 Booth’s BBQ: Line Dancing (9 pm)
•	 Old Henry: DUELING PIANOS (7 pm)
•	 Rafters: DJ DRUMM (9 pm)

Saturdays
•	 The Balcony: DJ
•	 Old Henry: DUELING PIANOS (7 pm)
•	 Rafters: DJ DRUMM (9 pm)
•	 Square Books, Jr.: STORYTIME (10 am)

Weekend Brunch
•	 Big Bad Breakfast: Sat & Sun: 8 am–2:30 pm
•	 Kingswood: Sat & Sun 9 am–2 pm
•	 Old Henry: Sun 11 am–3 pm
•	 Quack’s: Friday noon–3 pm;  

	 Sat–Sun: 11 am–3 pm
•	 Saint Leo: Sat & Sun: 10:30 am–3 pm
•	 Tallahatchie Gourmet:  

	 Sat & Sun 11:30 am–3 pm



FRIDAY 11.21.2025
►The Library: SMOKE (9 pm)
►The Powerhouse: ANUBIS Improv presents HALF & HALF (7 pm)
►Rhythm & Rye Rooftop: MICAH BROWN (7–10 pm)
The Coop: LAILA DINISCO (7–9 pm)
Lafayette County Arena: HOLIDAY HOUSE MARKET (10 am–7 pm)

SATURDAY 11.22.2025
Around Oxford: SHOP OXFORD Holiday Open House Cookie Stroll & 

Shop (10 am-2 pm)
►The Library: SMOKE (9 pm)
►Rhythm & Rye Rooftop: JAMIE BAKER (7–10 pm)
The Coop: GIA WELCH & JD WESTMORELAND (7–9 pm)

Lafayette County Arena: HOLIDAY HOUSE MARKET (9 am–3 pm)
Oxford Skate Park: Free skateboarding clinic
Lafayette County & Oxford Public Library: Pajama Jam (10 am)

SUNDAY 11.23.2025
►Foxfire Ranch: Sunday Blues Series: HEARTBREAK HILL (5 pm)

MONDAY 11.24.2025
Off Square Books: JAMIE HARRISON & TODD GODDARD for A River 

Dream and Devouring Time (5:30 pm)

THURSDAY 11.27.2025 
Thanksgiving Day

►The Library: FREE Thanksgiving Meal 

FRIDAY 11.28.2025 
Starkville: The EGG BOWL Ole Miss @ Mississippi State (11 am)

►The Library: Watch The Egg Bowl live (11 am)
►Rhythm & Rye Rooftop: BRIDGID FERGUSON (7-10 pm)

MONDAY 12.01.2025 
Oxford Christmas Parade (6:30 pm)   

ROUNDABOUT OXFORD® is a registered trademark owned by Rayburn Publishing, LLC. Unauthorized use is prohibited. © ® 2025 Rayburn Publishing LLC4

Send your events to The Local Voice for inclusion in Roundabout Oxford®: 
email Editor-in-Chief Nature Humphries at nature@thelocalvoice.net

Mississippi Hill Country blues torch 
bearer Duwayne Burnside is set to 
release Red Rooster on December 5 through Lucky 
13 Records—a long-anticipated album nearly two 
decades in the works. The record marks Burnside’s 
first new studio release with the label since 2005’s 
Under Pressure, and arrives alongside reissues of 
Live at the Mint and Under Pressure together in a 
digital box set.

The new record is the culmination of a process 
that began nearly twenty years ago. As the liner 
notes recall, “This labor of love was a battle waged 
against finance and time.” For executive producer 
Scott Hatch, the commitment has continued to 
build momentum since Under Pressure earned 
Burnside a Blues Music Award nomination. 

Duwayne, son of the late R.L. Burnside, has 
long been central to the North Mississippi hill 
country sound. Raised outside Holly Springs, he 
learned guitar by ear in family bands and juke joint 
sessions, absorbing the droning, hypnotic Hill 
Country groove passed through his father and 

through neighbors like Junior Kim-
brough. Over the years, he has carried 

that sound across the United States and abroad, 
performing both as a solo artist and as a member 
of the North Mississippi Allstars in their early 
2000s lineups.

Red Rooster draws together several close musical 
family ties that resonate strongly with local listen-
ers. The album was produced by Cody Dickinson 
and features contributions from both Cody and 
Luther Dickinson, along with Jimbo Mathus. 
The record leans deep into analog warmth—what 
the production team describes as a return to “a true 
North Mississippi sound, Burnside-style,” with 
thick rhythmic layers and a raw, live feel.

The new record arrives at a time when Burnside 
has been busier than ever locally. In recent years, he 
has continued performing across the region while 
running the Burnside Bar & Grill in Holly 
Springs—his modern take on the juke joint  
tradition that helped shape the music in the 
first place.

Burnside has also been headlining as a duo with 
renowned guitarist Kenny Brown, including 
memorable sets at the annual North MS Hill 
Country Picnic and in Oxford. The two have been 
performing together in the classic two-guitars-and-
drums setup that defined some of the most beloved 
Hill Country recordings of the late 20th century.

For Oxford and North Mississippi listeners, Red 
Rooster is more than a new release—it’s another 
chapter in a story still being written. The sound 
that grew from porch gatherings, family bands, and 
all-nighters in juke joints continues to evolve, car-
ried forward by those who lived it from the 
beginning.

Hatch, in the liner notes urges listeners: “Enjoy 
this recording, and turn it up loud—and dig into 
where it all started.”  

Duwayne Burnside Returns with New Album, 
Continuing a North Mississippi Legacy

by Davis Coen



Here are some games to play, in your free time,
to keep your mind sharp, and focused.

Solutions to puzzles are inside 
The Local Voice 

Digital Edition sent every 
Thursday to subscribers. 

Subscribe FREE at 
TheLocalVoice.net or

scan this QR code to subscribe.
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1. Who wrote and released “Sun-
glasses at Night”?

2. Which female is named in the first 
verse of “Crocodile Rock”?

3. Who wrote and released “Tequila 
Sunrise”?

4. Name the singer who had a hit 
with “Time in a Bottle” after his death.

5. Name the song that contains this 
lyric: “It’s like having a dream where 
nobody has a heart, It’s like having it 
all and watching it fall apart.”

Answers
1. Corey Hart, in 1984. Legend says 

the song was created when the album 
was being recorded in a studio where 
the air conditioning vents were right 
above the control room. Personnel 
wore sunglasses to protect their eyes 
from the draft.

2. “Susie,” in the 1972 song by Elton 
John. Two years later John was sued 
by the songwriter who had created 
“Speedy Gonzales” for having used 
the same chords as the 1961 song. 

3. The Eagles, in 1973. It went to 
No. 64 on the Hot 100 chart. 

4. Jim Croce, in 1973.
5. “Into the Night,” by Benny Mar-

dones, in 1980. According to Mar-
dones, the song was inspired by his 
attempts to help a local poor family 
by giving their teens odd jobs to make 
a few dollars after their father aban-
doned them.

© 2025 King Features Syndicate
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Solutions to puzzles are inside The Local Voice Digital Edition sent every Thursday to subscribers. 
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“And if you don’t believe the sun will 
rise, stand alone and greet the coming 

night in the last remaining light.”
— Chris Cornell

(July 20, 1964 – May 18, 2017)
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There it is, y’all. 
(The most ridiculous comment 
that’s ever been said about this 
humble publication.)
Are you passionate about an issue? Do 
you have a unique perspective, a com-
pelling story, or a strong stance on mat-
ters that deserve attention? We want 
to hear from you. We’re begging you to 
submit. We’ve been an open publication 
to local voices for the last 19.6 years 
publishing the words that locals submit, 
even the ones you may not agree with.
We are always open to thoughtful, 
well-crafted opinion editorials from com-
munity members, students, profession-
als, and civic leaders. Guidelines: 600–
900 words; include your name, contact 
information, and a brief bio (optional). 
Send your op-ed to thelocalvoice@
thelocalvoice.net for consideration.

Hometown Hootenanny
Oxford Comes Together for a 

Down-Home Celebration of Food, 
Music, and Community Nov. 30

Local Fundraisers - OXCM

Oxford, Mississippi’s Old Armory 
Pavilion is known for hosting the 
Oxford Community Market (OXCM), a Tuesday 
afternoon gathering of farmers, bakers, musicians, 
and neighbors—but this fall, the spirit of the mar-
ket will move to The Lyric for one special night of 
music, food, and community.
The Hometown Hootenanny, set for the evening 
of Sunday, November 30, is OXCM’s first large-
scale fundraising event since 2018. The event 
promises “a big down-home country gathering,” 
says OXCM Director Betsy Chapman, who has led 
the market for more than a decade. 

“We thought it would be a fun way to bring the 
community together and keep all of this great work 
going for years to come,” Chapman said. “This 
market has grown with our town. We’ve watched 
farmers start from scratch and build their busi-
nesses, and we’ve seen kids who came with their 
parents now volunteering as young adults.”

A Country Feast, Oxford-Style
At the heart of the Hootenanny will be a pot-
luck-style dinner, showcasing the best of Oxford’s 
culinary and farming communities. Chapman 
describes it as an “old-fashioned country dinner,” 
inspired by the market’s beloved vendor potlucks 
featuring dishes prepared by local chefs, farmers, 
and bakers.
Chef Erika Lipe of SoLa is helping organize the 
culinary side of things, and she says the menu will 
be a true “smorgasbord of local goodies.”

Guests will enjoy a “farmer/chef potluck, with 
dishes from over a dozen local restaurants and twice 
as many farmers and makers,” Lipe said. “We’re 
leaning into the fall season—expect a soul food har-
vest feast that won’t soon be forgotten.”

Everything from classic Southern fare like yeast 
rolls, cornbread dressing, and cobblers, to comfort-
ing international dishes such as tamales, hummus, 
and lentils will also be offered.

“These aren’t catered dishes,” Lipe said. “They’re 
made like something you’d share at home—a real 
thanks-giving.”

Music, Pie Walks, and Western Wear
The Hootenanny won’t just feed the stomach—it’s 
designed to feed the soul, too. The night will 
include live music by The Great Dying, and vinyl 
spun by DJ David Swider of The End of All Music, 
as well as a western wear contest to go along with 
the theme.

“We will have a big set with some 
special guests,” said singer-songwriter 

Will Griffith of The Great Dying. “So happy to do 
anything for the farmers of our community. Can’t 
wait to eat—and play!”

Swider, a longtime supporter of local art and cul-
ture, said he’s proud to be part of the event. “The 
OXCM is a unique, weekly event that keeps the soul 
of Oxford alive,” he said. “What’s better than local 
folks supporting local farms? I’d argue that the 
market is just as important—if not more—than 
many facets of our growing city. We should do all 
we can to ensure its longevity, and throwing a party 
is an easy way to celebrate the market and raise 
funds and awareness. I’m excited to spin some 
records for the cause, and I hope I get to eat some 
of the local goodies. Hug a farmer today!”

Guests are encouraged to dust off their cowboy 
hats and boots or even pull out that vintage fringe 
jacket hiding in the closet.

And in true small-town fashion, there will be a 
pie walk, where winners will take home whole 
homemade pies baked by local cooks and market 
friends. “We’ve got folks in this town who can bake 
a pie that’ll make you cry,” Chapman said, laughing. 
“So we thought, why not make it part of the fun?”

A silent auction will also feature a wide range of 
locally donated art, goods, and experiences—every-
thing from handmade pottery and jewelry to restau-
rant gift cards and local services.

by Davis Coen

Chef Erika Lipe (front row, right) has been a long-time 
supporter of the Oxford Community Market.

November 4, 2025: A new comprehensive plan for Taylor is pend-
ing. The plan is expected to take up to eight months and will 
put a moratoriuum on rezoning during that time. Illustration by 
Megan Wolfe.
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Local Fundraisers - OXCM

Community at Its Core
The Oxford Community Market is much more 
than a place to buy produce. In addition to hosting 
weekly markets, OXCM helps improve local food 
access in meaningful ways. Through programs like 
the Harvest Angel Project, SNAP matching, and 
regular donations to The Pantry, the market ensures 
that fresh, healthy food reaches everyone in 
the community.

Each week, unsold produce is purchased from 
farmers and delivered to the Pantry for Wednesday 
distribution. In November, the market will also 
prepare 250 bags of locally produced Thanksgiving 
foods, from eggs and bread to honey and greens,  
to be given to families in need.

“Oxford is such a special place because people 
step up to support causes like this,” Chapman said. 
“From the farmers and chefs to the musicians and 
customers who bake pies, everyone is playing a role 
in making it happen.”
As Chapman puts it, the night will be “a big party 
like we do every Tuesday afternoon—just a little 
bigger—in service of keeping our market and our 
community thriving.”  
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Local Charities

The University of Mississippi’s Grove Gro-
cery is kicking off its annual Egg Bowl Food 
Fight—a friendly, month-long competition 
against Mississippi State University to see 
which campus can collect the most donations 
for their food pantry before the Egg Bowl 
football game on November 28.

Running from November 1–21, the event 
calls on students, faculty, alumni, and com-
munity members to donate canned goods, 
personal hygiene products, meal swipes, or 
monetary gifts. Donations directly support 
Ole Miss students and employees experiencing 
food insecurity.
According to the EAT Research Lab’s 2023 Cam-
pus Health Survey, nearly 31% of University of 
Mississippi students meet the USDA definition 
of being food insecure. Grove Grocery, which 
operates entirely through donations and volunteers, 
works year-round to reduce this number and ensure 
that every student has access to nutritious meals.

In Spring 2025, Grove Grocery 
provided over 13,000 pounds of 
food, which equals 6,537 meals. 
This fall semester alone, the 
pantry has already distributed 
more than 5,400 pounds of 
food and helped serve 2,747 
meals to students in need. In 
total, Grove Grocery helped 
3,373 patrons in 2024 and has 
already assisted 2,843 patrons 
so far in 2025, reflecting the 

growing need and impact across campus.
Donations can be dropped off at Grove Gro-

cery or made online through their GoFundMe 
link. Donation bins will also be available at several 
locations including the Office of Fraternity and 
Sorority Life, Triplett Alumni Center, St. John the 
Evangelist Catholic Church, and Chicory Market.

Throughout November, Grove Grocery will 
host tabling events across campus and visit var-
ious clubs, organizations, and church groups to 
promote the Egg Bowl Food Fight.

At the end of each week, both schools tally 
their donations, and the university with the most 
total points will be named the Egg Bowl Food 
Fight Champion.

About Grove Grocery
Founded in 2013, Grove Grocery, the University of 
Mississippi’s on-campus food pantry, exists to alle-
viate food insecurity among students and employ-
ees. Operated by a dedicated student committee 
and volunteers, the pantry discreetly provides free 
access to nutritious food, personal hygiene prod-
ucts, and meal support programs. Learn more at 
olemiss.edu/grovegrocery.

Join the fight. Beat hunger. Hotty Toddy! 

Ole Miss and Mississippi State 
Compete in “Egg Bowl Food 

Fight” to Tackle Campus Hunger



Answers: 1. Nephology. 2. Scotland, 4,413 feet high.
3. Global Positioning System. 4. Duff. 5. 1970. 6. 
Goosebumps. 7. Chicago. 8. 1,760. 9.  A kit. 10. 
Gordon Ramsay. 

1. SCIENCE: What is the study of clouds called?
2. GEOGRAPHY: Which country’s highest 

mountain is called Ben Nevis? 
3. ACRONYMS: What phrase does the acronym 

GPS stand for?
4. TELEVISION: What beer brand appears in 

“The Simpsons” animated TV show? 
5. HISTORY: When was Earth Day first 

celebrated?
6. ANATOMY: What is a common name for the 

condition known as piloerection?
7. MOVIES: Which city was the setting for the 

movie “The Sting”? 
8. MATH: How many yards are in a mile?
9. ANIMAL KINGDOM: What is a baby ferret 

called?
10. FOOD & DRINK: Which celebrity chef stars 

on the cooking show “Hell’s Kitchen”?

ANSWERS BELOW

THE LOCAL VOICE • OXFORD • OLE MISS • LAFAYETTE • NORTH MISSISSIPPI • TheLocalVoice.net  © 2025 Rayburn Publishing 11

“I refuse to join any 
club that would have 
me as a member.” 
— Groucho Marx

(October 2, 1890 – August 19, 1977)



12 THE LOCAL VOICE • OXFORD • OLE MISS • LAFAYETTE  © 2025 ®
Rayburn Publishing



THE LOCAL VOICE • OXFORD • OLE MISS • LAFAYETTE • NORTH MISSISSIPPI • TheLocalVoice.net  © 2025 Rayburn Publishing 13

•	One spark of static electricity can 
generate as much as 3,000 volts.

•	Hockey pucks are frozen before 
each game to prevent bouncing in 
and out of play and other potentially 
dangerous and uncontrolled move-
ments.

•	According to the National Turkey 
Federation, around 88% of Ameri-
cans enjoy the bird as part of their 
annual holiday feast each year. That 
adds up to a belly-busting 46 million-
plus turkeys, says the U.S. Depart-
ment of Agriculture. Yep, we don’t 
call it Turkey Day for nothing!

•	The phrase “United States of Amer-
ica” was first published anonymously 
in the Virginia Gazette newspaper 
in Williamsburg, Virginia, on April 
6, 1776.

•	When he was a teenager, physicist 
Stephen Hawking’s friends called 
him “Einstein” after they created a 
computer using telephone switch-
boards, old clock parts and addi-
tional items meant for recycling.

•	Nearly 500 animal species have 
documented homosexual behaviors.

•	The Atlantic is the saltiest of Earth’s 
five major oceans, primarily due to 
the Antarctic ice sheet and global 
mountain ranges.

•	Muhammad Ali started boxing at 
age 12 after someone stole his bike. 
The tearful boy told police officer Joe 
Martin that he wanted to pummel 
the culprit, and Martin, who was 
a boxing instructor at a local gym, 
advised him to learn how to fight.

•	American school buses are yellow 
because the color is easier to see in 
poor light and bad weather.

•	Helium was the first chemical ele-
ment not initially discovered on 
Earth.

•	On average, Google.com processes 
about 63,000 search queries every 
second, or more than 5.5 billion 
searches per day, and 2 trillion per 
year.

•	A common garden spider can pro-
duce as many as seven types of 
silk, each made up of a different 
sequence of proteins.

Thought for the Day: “The successful 
warrior is the average man, with laser-
like focus.” -- Bruce Lee 
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Local Headlines

Obituary: Jo Ester 
“Mama Jo” Brassell, 
June 2, 1954–October 
27, 2025 (age 71)
In 2005, she stepped out on faith and 
opened her own restaurant, “Mama 
Jo’s Country Kitchen,” and received 
full support from the community. 
When you walked in you were always 
greeted with a warm welcome, a huge 
smile and the smell of delicious food 
and cakes. She stated that she didn’t 
learn how to cook, she called it, “her 
spiritual gift from God.”  She would 
give you that “Mama Jo” smile and 
say that her cakes were baked with love. 

Photo of the Week: 
“Now & Then: 658 North 
Lamar Boulevard”
by John Cofield
So much has changed. But still, there’s 
nowhere else I’d rather be.

Lafayette County Master Gardeners: 
“Cestrum: The Night-
Blooming Jewel of 
the Garden”
by Bronwynne Bailey
Few plants can rival Cestrum’s com-
bination of tropical beauty, rich fra-
grance, and near-constant blooms. 
Known commonly as jessamine or 
night-blooming jasmine, these shrubs 
from the Solanaceae family (the same 
family as tomatoes and petunias) add 
drama, perfume, and color to gardens 
around the world.

New CTE Teaching and 
Coaching Class Inspires 
Future Educators at 
Oxford High School
Now in its first semester, the class 
is giving students the opportunity 
to explore the education profession 
through classroom learning and 
authentic experiences in local schools.

Listening Coaches: 
Lafayette Asphalt Plant 
Example of People 
Hearing, but Not Listening
These meetings, meant to demon-
strate transparency and community 
input, too often devolve into spec-
tacles of frustration. They invite 
people to perform their opinions 
rather than exchange their perspec-
tives. Participants speak in turn, into 
a microphone, facing officials who 
cannot respond and neighbors who 
cannot reply. It’s civic theater, not 
civic dialogue.

Throwback game will be 
Tad Smith Coliseum’s 
last Hurrah
The University of Mississippi 
announced the demolition in a 
press release that listed additional 
upcoming construction projects and 
others already underway.

 More Headlines
Researchers Develop New Tool to 
Study Autism Risk Factors

↔

Oxford High School Horticulture 
Earns National Recognition at FFA 
Convention

↔
Ole Miss and Mississippi State 
Compete in Annual “Egg Bowl Food 
Fight” to Tackle Campus Hunger 

↔
Ole Miss Students Named Finalists 
for Nation’s Top Academic Honors

↔
How Relationship Dissolution 
Shapes Domestic Violence 
Outcomes

↔
Nisolo Founder Encourages 
Students to Pursue Social 
Responsibility

↔
Two University of Mississippi Teams 
Prepare for ‘Business Egg Bowl’ 
Showdown

↔
Ole Miss BASE Earns Prestigious 
Recognition

↔
Ole Miss Professor Wins 2025 
CAST Crusader Award for Child 
Advocacy

↔

Local Crime:
Saltillo Pair Arrested for Shoplifting at 
Walmart after Police Chase and Crash

↔
Arlington, Virginia Man Arrested for 
Making Terroristic Threats Against Oxford, 
Mississippi Pharmacy

↔
Two from Greenwood Arrested for 
Shoplifting at Oxford Walmart 

Read more at TheLocalVoice.net
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Ajax Diner
118 Courthouse Square
www.AjaxDiner.com
Mon–Sat: 11 am–9 pm
Delivery: TAB

Big Bad Breakfast
719 N Lamar Blvd.
www.BigBadBreakfast.com
Mon–Fri: 7 am–1 pm
Sat–Sun: 8 am–2:30 pm
Early Bird Special:  

Wed & Thur 7–9 am: 10% off
Delivery: Door Dash, TAB

Booth’s Barbeque
2200 South Lamar Blvd.
www.boothsbarbeque.com
Tue–Thu: 11 am–8 pm
Fri–Sat: 11 am–10 pm
Sun: 11 am–8 pm
Wed–Thu: $4 drafts & wells;  

$5 High Noons (4 pm–close)
Fri: 2-for-1 wells ALL DAY;  

$5 High Noons (4–8 pm)
Sat: $7 Signature Cocktails
Sun: ½-price Bloody Marys & Mimosas
Delivery: Door Dash, Uber Eats

Bouré
110 Courthouse Square
www.CityGroceryOnline.com
Mon–Thu: 10:30 am–10 pm
Fri–Sat: 10:30 am–10:30 pm
Bar: Mon–Wed 4 pm–midnight; 
Thu–Fri 4 pm–1 am; Sat 10:30 am–1 am
Delivery: Door Dash, TAB

City Grocery
152 Courthouse Square
www.CityGroceryOnline.com
Mon–Sat: 
Lunch: 11:30 am–2:30 pm; 
Dinner 6–10 pm; Fri & Sat till 10:30
City Grocery Bar
Mon–Sat: 4 pm–till
Happy Hour 4–6 pm: 

M–F $1 off wells & domestics

Circle & Square
100 Depot Street
www.CircleAndSquare.beer
Tap Room Hours: 
Mon-Wed: 7 am–9 pm, 
Thu-Sat: 7 am–10 pm 
Sun: 9 am–7 pm
Kitchen Hours: 
Mon-Tue: 11 am–7:30 pm 
Wed-Sat: 7 am–7:30 pm 
Sun:  9 am–6:30 pm
WED: TRIVIA 7 pm
Delivery: Door Dash, Uber Eats

Funkys
1012 E Jackson Ave
www.Funkys.com
Mon–Thu: 2 pm–1 am 
Fri: noon–1 am; Sat: 11 am–1 am
Sun: 11 am–9 pm
Mon: $5 Octanes 
Tue: $5 Grape Gatorade
Wed: LADIES’ NIGHT: $5 Skinny Bitches
Thur: $4 domestics
Delivery: TAB

Kingswood
425 S. Lamar Blvd.
www.KingswoodRestaurant.com
Mon–Wed: 4–9 pm; Thu: 4–10 pm
Fri: 11 am–2 pm; 4–10 pm
Sat & Sun: 9 am–2 pm; 4–10/9 pm
Happy Hour 4–5 pm: $4 select 

drafts, $8 Classic Cocktails,  
$7 wines, food specials

Nightbird
425 S. Lamar Blvd.
@nightbirdparlour
Open at 4 pm nightly

Little Easy 
Catering
1503B White Oak Lane
www.LittleEasyCatering.com
Catering: 662-801-4194
Sunday Plate Lunches
Sun: 10 am–2 pm

The Library
120 South 11th Street
www.LibraryOxford.com
Mon–Fri: 3 pm–1 am
Sat: 11 am–1 am
Sun: 11 am–9 pm
Happy Hour 3–7 pm
Mon–Fri $1 off all drinks

Miscellanea
306 South Lamar Boulevard
www.MiscellaneaOxford.com
Wed–Sat: 5 pm–12 am
Sun: 3 pm–9 pm
Monday–Tuesday closed
Reservations: website

Moe’s BBQ
311 S Lamar Blvd
www.MoesOriginalBBQ.com
Mon–Sun: 11 am–10 pm
Penny Bar open 3 pm
Happy Hour 3–6 pm:  
Mon–Fri ½-price apps,  

2-for-1 wells, wines & domestics
Mon: $2 domestics; 50¢ wings
Tue: TRIVIA + $25 High Noon buckets
Wed: OPEN MIC (starting Sept. 3)
Thu: BINGO + $5 Bushwhackers
Sun: Kids 12 & under eat free  

(6 pm–close)
Delivery: Door Dash, TAB

The Old Henry
1002 East Jackson Ave
www.TheOldHenry.com 
Thu–Fri: 5 pm–1 am
Sat: noon–1 am
Sun: Brunch 11 am–3 pm
Happy Hour 6–8 pm Thu:  

½-priced cocktails & wine

Oxford 
Community Market
1801 University Ave 
www.OxfordCommunityMarket.com
Tue: 3–6:30 pm

Quack’s
122 Courthouse Square
www.QuacksDogs.com
Mon–Thu: 4 pm–close
Fri: noon–1 am; Brunch noon–3 pm
Sat & Sun: Brunch 11 am–3 pm; 

Mimosas & $9 Espresso Martinis
Sun: 11 am–9 pm; $1 off cocktails 3–9pm
Happy Hour: 
Mon: $1 off drafts ALL DAY
Tues: $1 off drafts ALL DAY, $1 off 

bottles & cans (4–6 pm)
Wed: $1 off drafts, bottles & cans  

ALL DAY
Thur & Fri: $1 off drafts, bottles & 

cans (4–6 pm)
Delivery: Door Dash, TAB

Rafters on the Square
1006 East Jackson Ave
www.RaftersMusicandFood.com 
Tue–Fri: 5 pm–1 am
Sat: 1 pm–1 am

Saint Leo
922 E Jackson Ave
www.EatSaintLeo.com
Tue–Sun: Lunch 11 am–3 pm
Bar & Pizza 3–5 pm
Dinner 5–10 pm
Brunch Sat & Sun: 

10:30 am–3 pm
Happy Hour 3–5 pm  

(Tue–Thu): $10 Pizzas, Bubbles + 
Fries, $6 Wine & Cocktails

Snackbar
721 N Lamar Blvd
www.CityGroceryOnline.com
Mon–Thu: 4–10 pm
Fri–Sat: 4–10:30 pm
Happy Hour 4–6 pm: 
$2 domestics, $4 drafts, $6 select 

wines, $8 select classic cocktails, 
small plate & oyster specials

Mon: INDUSTRY NIGHT

SoLa
401 S Lamar Blvd
www.SolaOxford.com
Wed–Sun: 5–9 pm
Happy Hour 5–6 pm: $6 fresh 

Margaritas
Wed: Spaghetti + $5 wine
Thu: Ramen & $5 Rosé
Sun: Oyster Happy Hour: 2 Bucks a 

Shuck grilled oysters (5–6 pm)

Southern Coop
705 Sisk Ave.
SouthernCoopWings.com
Mon–Sat: 11 am–9 pm
Delivery: Door Dash, TAB

Tallahatchie 
Gourmet
1221 Van Buren Ave
www.TallahatchieGourmet.com
Mon–Wed: 11 am–2:30 pm
Mon–Fri: retail open until 4:30 pm
Brunch Sat & Sun 11:30 am–3 pm
Delivery: TAB

Uno Mas
1101 E Jackson Ave
www.EatUnoMas.com
Mon–Sat: 11 am–10 pm
Sun: 11 am–9 pm
late night menu Thu–Sat
Happy Hour 3–6 pm: $3 tacos; $6 
house Margaritas ($20 pitchers); 2-for-1 
domestics; ½-off appetizers
Tues: HAPPY HOUR ALL DAY
Sat: $5 Frozens & $20 pitchers
Sun: Service Industry Sunday
Delivery: Door Dash

Volta Taverna 
710 N Lamar Blvd
www.VoltaTaverna.com
Mon–Thu: 11 am–9 pm;
Fri–Sat: 11 am–9:30 pm;
Happy Hour 4–6 pm: $1 off all drinks 
½-price Margaritas & Mojitos 
Monday, Thursday, & Saturday 

The Local Voice updates are posted every day by 11 am on our website and social media.
www.TheLocalVoice.net     /thelocalvoice     @TheLocalVoice     @TheLocalVoice

EAT IN OXFORD
 LOCAL FOOD & DRINK OPTIONS

™



Teachers matter. I had the good fortune of having 
the most demanding teacher one could imagine for 
11th and 12th grade English. Mrs. Corinne Guild, 
who I mentioned in a previous column, was both 
an anomaly and an enigma. She spent September 
through May in Jackson, Mississippi. When the 
school year ended, Mrs. Guild would load up her 
car and drive to Nova Scotia, where she stayed 
until the beginning of the next school year.

Mrs. Guild had a reputation for being tough on 
her students. I knew that largely because she had 
taught English and Latin to all three of my siblings 
(Rodney, Hilda, & Nancy). She was disappointed 
that I didn’t take Latin, so much so that one day 
during a writing time in Senior English she turned 
her thoughtful gaze from the school yard to me. 
(My desk was directly in front of hers.) She stared 
with scrutiny and great intensity, with the temple 
tip of her glasses at her bottom teeth, and asked, 
“Weeks. Why didn’t you take Latin? Rodney took 
Latin. Hilda took Latin. Nancy took Latin. Why 
didn’t you take Latin?” I gave the greatest come-
back I’ve ever had. “Mrs. Guild, I didn’t take Latin 
because Rodney took Latin, Hilda took Latin, and 
Nancy took Latin.”

Mrs. Guild made us memorize, memorize, 
memorize. We memorized Shakespeare. We 
memorized Chaucer. We memorized Word-
sworth and numerous others. I was good at it 
and I relished the challenge.

My classmates and I revolutionized Madi-
son-Ridgeland High School’s image of Mrs. 
Guild. Before us many had perceived as 
callous and aloof. But some of us 
picked up on something else that 
drew us to her. After out-of-town 
football games a group of us would 
often drop by her house on Quinn 
Street in the Belhaven district of 
Jackson. The first time was a total 
surprise to her, made obvious by 
the quizzical look on her face. 

Mrs. Guild invited us in and we sat around chat-
ting and telling stories. We even teased her a bit. 
Mrs. Guild was known to take a sip every now and 
then and we discovered her stash while looking for 
water glasses. We dropped thinly-veiled comments 
about it which seemed to tickle her. She laughed. 
She laughed a lot! When I told my brother about 
our visits he was aghast. “Mrs. Guild? Y’all just go 
to her house and joke around?” Yep. Yes we do. I 
have often wondered what Mrs. Guild thought 
about it all. I’d like to believe that the little girl 
inside her was delighted.

Mrs. Guild gave me a love for oxymorons, 
redundancy, paradoxes, malapropisms, spooner-
isms, puns, and other word play—a love I share 
with my good friend, Leon, a very inciteful man. 
I also notice gross spelling errors like the 
16-wheeler trailer just off Highway 6 at West Jack-
son. For years a slogan painted on it said, “Get the 
Goverment out of the UN.” It’s painted over now. 
Mrs. Guild also liked to point out our Deep South 
pronunciations. Once a student called a dog a 
“dawg”. Mrs. Guild spat off “I took my dawg to 
see a frawg on a lawg in the fawg.”

Mrs. Guild turned me into an intolerant 
grammarian. Misplaced modifiers drive 
me up the wall, or make me burst out 

with laughter. Saying “less” rather 
than “fewer” or vice versa annoys 

me. It bothers me to no end to 
hear people say “I feel” when 
they speak of their thoughts 
instead of “I think.” Fast 
food restaurants often sell 
drinks in medium and large 

sizes. You can’t have medium 
and large without small. But 
don’t point that out. I did that 

once. The cashier said, “We have 
medium and large.” I ordered 
a small. They put my drink in 
a kiddie cup.

Mrs. Guild was a one of a kind teacher who 
made a difference for me and hundreds of others. 
We found a wonderful side of her that few knew, 
which made her dear to us. Teachers, keep your 
standards high and let some of your personality 
show. You can do it. Mrs. Guild proved that to me.

Now, let us quote a bit of Chaucer, if you can.

Whan that Aprille with his shoures soote,
The droghte of March hath perced to the roote,
And bathed every veyne in swich licóur
Of which vertú engendred is the flour…

…and that’s The View from The Balcony.

Randy Weeks is a Licensed Professional Counselor, a 
Certified Shamanic Life Coach, an ordained minister, 
singer-songwriter, actor, writer, and a former triathlete. 
He may be reached at: randallsweeks@gmail.com.  
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A Teacher for the Ages
Local Views: “The View From The Balcony” by Randy Weeks
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by Jimmy Reed
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THIS WEEK’S CATEGORY: 
Procrastination Cessation

Do you find yourself putting off 
until tomorrow what could be done 
today (times 365 days a year)? You 
might be suffering from executive 
dysfunction. Instead of feeling shame, 
download one of these five podcasts 
and start overcoming lifelong habits of 
procrastination:

“iProcrastinate Podcast” — Hosted 
by Dr. Timothy A. Pychyl, this podcast 
hasn’t had any new episodes since 
2018, but his podcast library is still 
available and immensely useful today. 
A retired professor, Dr. Pychyl was 
also the director of the Procrastination 
Research Group at Carleton University 
in Ottawa, Canada, and he challenges 
his listeners to “explore their daily 
choices to act or postpone acting 
on their intentions.” Drawing on his 
research literature, episode topics 
explore self-handicapping, anxiety, 
self-regulation, perfectionism, 
impulsivity, willpower and temporal 
discounting. He has several very 
interesting episodes on procrastination 
in other cultures and how what we 
might consider procrastination varies 
around the world. (iProcrastinate.
Libsyn.com)

“Doer: Overcome Procrastination” 
— If you tend to procrastinate listening 
to self-help podcasts, this might be 
the one you stick to. The reason? 
It’s short! With just 10 episodes that 
average 10 minutes each, you’ll 
soon stop fearing your to-do list and 
begin making long-lasting changes. 
Uncover the root cause of why you 
procrastinate and unlock deep insights 
about your psychology. Each episode 

(called lessons) guide you step-by-
step, beginning with understanding 
your procrastination loop, uncovering 
your core beliefs, and understanding 
your reinforcement factors. “Lesson 
seven” is a particularly useful one 
as it focuses on managing your 
discomfort at completing difficult 
tasks. (ProcrastinationApp.com)

“Pause Purpose Play” — Hosted 
by clinical psychologist Michaela 
Thomas, this weekly podcast shows you 
how to follow your ambition without 
drowning in it. It’s about finding 
balance over burnout by “setting you 
free from needing to be perfect so 
that you can take action … instead of 
getting stuck in procrastination.” Many 
episodes focus on ADHD, including 
going through the assessment process 
during midlife — and also asking if 
perimenopause could be contributing 
to your symptoms. Thomas also 
reminds her listeners to go easy on 
themselves because “life is hard” and 
to be compassionate toward yourself 
during an ADHD shame spiral. 
(TheThomasConnection.Podbean.
com)

Don’t Forget These Gems
“The Lazy Genius” — Host 

Kendra Adachi, aka the Lazy Genius, 
describes herself as “part systems 
expert, part permission giver.” The 
New-York-Times-bestselling author 
launched her podcast in 2016 and 
has over 400 episodes in her library. 
Essential episodes include “10 Things 
I Always Do When I Have People 
Over,” “How to Get Unstuck When 
Your Space Is a Mess,” and “A Pep 
Talk for the Perpetually Tired.” 
(TheLazyGeniusCollective.com)

“Executive Function for All” — If 
you are coping with ADHD, dyslexia 
or anxiety, if you are on the autism 
spectrum, or if you don’t even have a 
formal diagnosis yet, this show should 
be part of your podcast rotation. Expert 
guests include Harvard University’s Dr. 
John Ratey on why “exercise is brain 
medicine” and Danielle Svingos of the 
Berkeley Clinic and her “green brain, 
yellow brain, red brain” framework. 
(RSS.com)
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Celebrate the Holidays 
With an Appetizer Party
Planning a party with friends and fam-

ily this year? Make it easy by turning 
your buffet table into an informal appe-
tizer table. Let guests bring their favor-
ite hors d’oeuvres, and you’ll no doubt 
have a selection of tastes and delights 
for every age. Somehow it just happens. 
This is what our friends did when we 
gathered in their home located walking 
distance from the Santa Cruz Harbor in 
California a few years ago.

It’s an annual party tradition, and we 
arrived before dusk to enjoy the sump-
tuous selection of appetizers everyone 
brought. We had so much fun meeting, 
eating and greeting that we almost forgot 
to wander down to the harbor.

Making apps doesn’t have to be 
involved or complicated. Here are two 
easy ideas you and your kids can make 
together for your holiday celebrations:

BUILD YOUR OWN  
LETTUCE WRAP APP

On a large tray, arrange a variety of 
ingredients in small bowls and plates for 
guests to make their own lettuce wrap. 
For example, if you wish to make my 
favorite, a Scandinavian-style salmon 
wrap, set out the following: a bundle 
of butter lettuce leaves popping out of 

a wide-mouthed container, smoked 
and grilled salmon pieces, thinly sliced 
cucumber, scrambled eggs in a bowl 
(optional), small sprigs of fresh dill, and 
wedges of lemon to squeeze over all of it 
before you take a bite.

FILLED DATES
Dates are nutritious, tasty and bite-

sized. Make them festive by filling them 
with fresh walnuts to complement the 
date’s unique flavor. First, cut open one 
long side of each date. Pop out the pits 
and gently squeeze the sides to create a 
space for your filling. Next, crack wal-
nuts with a nutcracker to get two perfect 
halves. (Kids love this activity!)

Pick out the nuts, then insert one of the 
halves in the cavity of a date. Set in rows 
on a platter. For a sweeter dessert ver-
sion, roll the walnut-filled date in pow-
dered sugar. Use your imagination and 
preferences for other fillings, such as a 
thin wedge of Brie cheese with a pecan. 
Or how about a tiny spoonful of peanut 
butter topped with a pretzel nugget?

***
Donna Erickson creates relationships 

and community through food and fun. 
Find more to nourish and delight you at 
www.donnaerickson.com. 

© 2025 Donna Erickson
Distributed by King Features Synd.

FROM KING FEATURES SYNDICATE, 300 W. 

57th STREET, 15th FLOOR, NEW YORK, NY 

10019

CUSTOMER SERVICE: (800) 708-7311 EXT. 

236

DONNA ERICKSON'S BEST BITES

FOR RELEASE NOV. 3, 2025

By Donna Erickson

PHOTO CREDIT: Donna Erickson

1. Chainsaw Man - The Movie: 
Reze Arc
(R) Kikunosuke Toya, Tomori 
Kusunoki
2. Regretting You
Allison Williams, Mckenna Grace
3. Black Phone 2
(R) Mason Thames, Ethan Hawke
4. Springsteen: Deliver Me from 
Nowhere
(PG) Jeremy Allen White, Jeremy 
Strong
5. Tron: Ares
(PG-13) Jared Leto, Greta Lee
6. Good Fortune
(R) Keanu Reeves, Blanca Araceli
7. Shelby Oaks
(R) Sarah Durn, Mason Heidger
8. One Battle After Another
(R) Leonardo DiCaprio, Sean Penn
9. Roofman
(R) Channing Tatum, Tony Revolori
10. Truth & Treason
(PG-13) Ewan Horrocks, Rupert 
Evans
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Cut Costs, Not Comfort 
with Lentil Soup, the 
Soup That Does It All

When times feel uncertain and gro-
cery prices make you wince, there’s 
comfort in knowing that a whole-
some, hearty meal doesn’t have to 
cost much. This lentil soup is proof 
that good food can still be simple, 
satisfying and kind to your budget.

Lentil soup is one of those beautiful, 
budget-friendly meals that has been 
feeding families for centuries and 
checks every box: It’s inexpensive, 
easy to prepare and full of plant-
based protein and fiber. It freezes 
beautifully, too, which makes it a 
lifesaver during the upcoming hol-
iday madness. Make a big pot now, 
freeze some for later, and you’ve 
got instant comfort waiting in your 
freezer — no drive-thru required.

This base recipe is delicious as-is, 
but the beauty of lentils is how 
easily they adapt. Add a handful 
of sausage if you like, stir in extra 
veggies or season it with herbs and 
spices to change the flavor profile 
from classic to global. You’ll find 
a few of my favorite variations 
below — because even comfort 
food deserves a little variety.

VERY VERSATILE LENTIL 
SOUP

1 tablespoon olive oil
1 medium onion, diced
4 carrots, chopped
3 celery ribs, chopped

3-4 cloves garlic, minced
6 cups broth (vegetable, chicken or 

beef)
1 1/2 cups dry green or brown lentils
1 (14.5 ounce) can diced tomatoes 

with juices
1/2 teaspoon salt
1/2 teaspoon black pepper
2 cups fresh chopped spinach, option-

al
Stovetop Method: In a large pot, 

saute onion, carrot and celery in olive 
oil until softened, about 5 minutes. 
Add garlic and cook for one minute 
more. Stir in lentils, tomatoes, broth, 
salt and pepper. Bring to a boil, then 
reduce heat and simmer, covered, for 
about 35 minutes or until lentils are 
tender. Stir in spinach until wilted. 
Taste and adjust seasoning.

Instant Pot: Follow saute instruc-
tions as in stovetop directions up to 
“bring to a boil.” Cook on Manual/
Pressure Cook for 9 minutes, then 
allow a natural release for 10 minutes. 
Add spinach after cooking.

Slow Cooker: Combine all ingre-
dients (except spinach) and cook on 
Low for 6-8 hours. Stir in spinach at 
the end.

Optional Add-Ins for Variety
Smoky Sausage: Saute 1 (13 ounce) 

smoked sausage (like kielbasa) with 
the vegetables. Add 1/2 teaspoon 
smoked paprika and 1/4 teaspoon 
dried thyme.

Easy Being Green: Add 1 (8 to 
10 ounce) package of mixed power 
greens such as kale, chard or spinach. 
Top with avocado and a squeeze of 
lemon juice.

Mediterranean: Add 1 tablespoon 
Italian seasoning and 1 (15 ounce) can 
cannellini beans. Top with Parmesan.

Curry Comfort: Stir in 1 tablespoon 
curry powder, 1 teaspoon turmeric, 
and finish with a squeeze of lime and 
a swirl of coconut milk.

Southwest Style: Add 1 tablespoon 
chili powder, 1/2 tablespoon cumin 
and 1 (14.5 ounce) can fiesta style 
corn. Top with a dollop of sour cream 
or avocado slices.

When you need an easy, nourish-
ing meal that keeps you grounded 
through the holiday hustle, lentil soup 
is your new best friend. It’s hearty, 

healthy and humble — proof that 
comfort food doesn’t have to cost 
much.

And here’s a little secret: Every 
bowl you freeze now is a gift to 
your future self. On a cold blustery 
night, when the house is busy and 
you’re too tired to cook, you’ll 
have homemade comfort ready in 
minutes. 

***
Lifestyle expert Patti Diamond 

is the penny-pinching, party-plan-
ning, recipe developer and con-
tent creator of the website Divas 
On A Dime — Where Frugal, 
Meets Fabulous! Visit Patti at 
www.divasonadime.com and join 

the conversation on Facebook at 
DivasOnADimeDotCom. Email Patti 
at divapatti@divasonadime.com

© 2025 King Features Synd., Inc.
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Hearty lentil soup made with pantry staples 
— warm, satisfying and easy on the budget.
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“The Smashing Machine” (R) 
— Filmmaker and actor Benny Saf-
die (“Uncut Gems”) directs this 
biographical sports drama starring 
Dwayne Johnson (“Moana 2”). In a 
much different vein than some of his 
previous works like “Jungle Cruise” 
and “Red One,” Johnson is gunning 
for critical acclaim for his perfor-
mance as wrestler and MMA fighter 
Mark Kerr. Teaming up again with 
his “Jungle Cruise” co-star Emily 
Blunt, Johnson underwent an exten-
sive transformation to become Kerr, 
whose intense journey with fighting is 
documented throughout the film. The 
multifaceted and talented Blunt plays 
Kerr’s girlfriend, Dawn, but even their 
chemistry and his transformation 
couldn’t pull in more than $20 million 
against its original $50 million cost. 
Still, it might be worth the watch. Out 
now to rent. (Apple TV+)

“Playdate” (PG-13) — For those 
who miss the hilarious Kevin James 
(“Grown Ups”) on their screens, this 
comedy-action film features him 
in his element! Starring alongside 
the massively buff Alan Ritchson 
(“Motor City”), James plays Brian 
Jennings, a stay-at-home stepdad who 
recently got fired from his job. As he 
tries to ease into his role as stepfather, 
he naturally accepts an invitation for 
his stepson to go on a playdate with 
another kid, where he meets Jeff 
(Ritchson). To appease his stepson, 
Brian attempts to befriend Jeff, only 
to find out that this is not an ordinary 
playdate with another father and son. 
Jeff is on the run to protect his son 
from some dangerous men, and now 
Brian and his stepson are along for the 
chase! Premieres on Nov. 12. (Ama-
zon Prime Video)

“A Very Jonas Christmas Movie” 
(TV-PG) — “Let it bro, let it bro, let it 
bro” is the tagline of this new holiday 
movie starring none other than Jonas 
Brothers as themselves! Almost like 
a parody of their real life, the movie 
picks up as the band finishes playing 
a show in London and is ready to head 
back home to New York in time for 
Christmas festivities with their fam-
ily. When their travel plans go awry, 
the boys are forced to put their tal-
ented brains together in order to get 
home, but absolutely nothing goes as 
planned. But once they employ a bit 
of Christmas magic and remember 
the true meaning of Christmas, the 
JoBros should be able to get home 
— hopefully in one piece. Premieres 
Nov. 14. (Disney+)

“A Merry Little Ex-Mas” (PG-13) 
— Recently separated couple Kate 
(Alicia Silverstone) and Everett’s 
(Oliver Hudson) divorce is imminent, 
but with Christmas approaching, Kate 
is determined to have one last happy 
Christmas that includes the whole 
family. Shortly after she sets her plans 
in stone, Kate receives news that 
Everett’s new girlfriend, Tess (Jamee-
la Jamil), will be joining them for 
the holidays to make everything way 
more awkward. Now that the bubbly, 
beautiful and younger Tess is linger-
ing around, it stirs up emotions for 
both Everett and Kate, who decides 
to make her ex jealous with a younger 
man (Pierson Fode). There’s nothing 
like some romantic drama to get into 
the cozy holiday mood! Premieres 
Nov. 11. (Netflix)

© 2025 King Features Synd., Inc.
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Alicia Silverstone, left, and Oliver 
Hudson star in “A Merry Little 

Ex-Mas.” 
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How to Beef Up Dinner 
Without More Beef 

Times are tight and grocery prices 
keep creeping up. Every trip to the 
store feels like an Olympic event 
in budget gymnastics. This week, 
we’re talking about how to stretch 
your ground meat recipes without 
losing flavor, texture or protein.

There’s a secret ingredient that 
can help you do just that, and 
you’ve probably eaten it hundreds 
of times without realizing it: TVP, 
or textured vegetable protein.

Made from defatted soy flour, 
TVP is a shelf-stable, affordable 
and versatile plant-based protein. 
You’ve likely had it in store-bought 
chili, burritos or frozen entrees, 
quietly adding bulk, texture and 
nutrition without changing the fla-
vor.

Used on its own, it’s a blank slate, 
like tofu, so seasoning and cooking 
technique make all the difference. 
Treat it right, and you’ll have some-
thing meaty, savory and delicious.

A 1/4 cup of dry TVP packs 
about 12-15 grams of protein, near-
ly identical to meat once rehydrat-
ed. It’s high-protein, cholesterol- 
free and easy to find in bulk bins 
labeled textured vegetable protein 
(TVP) or textured soy protein (TSP) 
— they’re the same thing.

How to Make TVP Taste Great
The biggest mistake people make 

with TVP is treating it like filler. It’s 
not, it’s a flavor sponge! The secret to 
success comes down to three words: 
flavor, flavor, flavor.

Use broth, not water. Rehydrate 
with broth or seasoned liquid to build 
flavor from the inside out.

Add fat. TVP is fat-free, so cook it 
with olive oil or mix it with higher-fat 
meat. In this week’s recipe, I use 
73/27 ground beef — once stretched 
with TVP, onions and mushrooms, it’s 
perfectly juicy.

Layer flavor in the pan. Let TVP 
soak up the garlic, onion, herbs and 
broth as it cooks for the richest taste.

Give it another chance. If you’ve 
tried TVP before and weren’t 
impressed, this method may win you 
over.

SAVORY BEEF & MUSHROOM 
MEATBALLS 

Yield: 48 meatballs
Total Time: 45 mins

1/2 cup beef broth
1/2 cup TVP (textured vegetable pro-

tein)
1 tablespoon olive oil
1 cup diced onion
1 1/2 cups finely chopped white 

mushrooms
1 tablespoon minced garlic 
1 pound ground beef (73/27 blend)
1 egg
2 tablespoons breadcrumbs

1/2 teaspoon salt
1 tablespoon Italian seasoning 

Preheat the oven to 400 F. Line a 
large baking sheet with parchment or 
foil for easy cleanup.

In a small bowl, pour the hot beef 
broth over the TVP to rehydrate. Let 
it sit while you prepare the vegetables 
so it can soak up all that flavor.

Heat olive oil in a skillet over medi-
um heat. Add the onion and cook 
about 5 minutes until softened. Lower 
the heat to medium-low, then add 
mushrooms and garlic. Cook another 
5 minutes until tender. Stir in the TVP 
and remove from heat to cool and 

marry the flavors. 
In a large mixing bowl, com-

bine the ground beef, egg, 1/4 cup 
water, breadcrumbs, salt and herbs. 
Add the cooled sauteed mixture. 
Mix gently with clean hands until 
evenly combined. Scoop about 1 
tablespoon of mixture for each and 
roll into small, golf-ball-size meat-
balls. Arrange in a single layer on 
the prepared baking sheet.

Bake for 20-25 minutes, or until 
browned and cooked through 
(internal temp 160 F).

Enjoy over pasta, rice, tucked in a 
pita, or added to soup. Refrigerate 
leftovers for up to four days or 
freeze for up to three months.

This recipe is a perfect example 
of how to live where frugal meets 

fabulous. By stretching 1 pound of 
beef into 48 flavorful meatballs, 
you’re getting the same satisfying 
protein, a lighter carbon footprint and 
a much happier grocery budget.

***
Lifestyle expert Patti Diamond is 

the penny-pinching, party-planning, 
recipe developer and content creator 
of the website Divas On A Dime — 
Where Frugal, Meets Fabulous! Visit 
Patti at www.divasonadime.com and 
join the conversation on Facebook at 
DivasOnADimeDotCom. Email Patti 
at divapatti@divasonadime.com

© 2025 King Features Synd., Inc.
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Cut costs, not nutrition; TVP blends seam-
lessly with ground beef for all the flavor, half 
the cost.
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“Frankenstein” (R) — Jacob Elor-
di (“Saltburn”) is taking a page out of 
Bill Skarsgard’s (“Nosferatu”) play-
book and completely transformed 
himself for the role of “The Creature” 
in this gothic sci-fi film from director 
Guillermo del Toro (“Pinocchio”). 
The cast is stacked with critically 
acclaimed actors such as Oscar Isaac 
(“Dune”), Mia Goth (“MaXXXine”), 
and Christoph Waltz (“Only Murders 
in the Building”), who will undoubt-
edly elevate del Toro’s screenplay to 
another level. Isaac plays Baron Vic-
tor Frankenstein, who brings “The 
Creature” to life; if you know the sto-
ry by Mary Shelley, you’ll know that 
nothing good follows this creation of 
his. Featuring a score from Alexandre 
Desplat, who worked with del Toro 
on “The Shape of Water,” this film 
premieres on Nov. 7 in the comfort 
of our own homes with no rental fee 
involved. (Netflix)

“All Her Fault” (TV-MA) — Sar-
ah Snook (“Succession”) suited up 
for another tense leading drama role, 
which seems to be the actress’s forte. 
Kicking off with all the action, this 
series picks up as mom Marissa Irvine 
(Snook) mistakenly shows up at the 
wrong address, expecting to pick up 
her son, Milo, from a playdate. When 
she realizes the homeowner has no idea 
who she’s talking about, her son is then 
pronounced missing, leaving Marissa 
to put together pieces along with law 
enforcement and her husband, Peter 
(Jake Lacy). Fingers instantly start to 
get pointed at the wrong people, with 
even Marissa having to defend herself 
against accusations that she took her 
son. This won’t be a mystery that’s 
easy to solve, but you can try to solve it 
yourself on Nov. 6 when all eight epi-
sodes premiere. (Peacock)

“I Love LA” (TV-MA) — Actress 
and comedian Rachel Sennott (“Bot-
toms”) not only stars in the lead role 
for this new comedy series, but she’s 
the creator and writer behind the series 
as well. Only eight episodes long, the 
series revolves around a group of five 
young-adult friends who reunite after 
spending some time apart. Viewers 
watch as each person in the group 
navigates their own set of relation-
ships, as well as their ambitions and 
whether they’ve actually progressed 
toward accomplishing their goals. 
Odessa A’zion (“Marty Supreme”), 
Josh Hutcherson (“Five Nights at 
Freddy’s”), Jordan Firstman (“You 
People”), and True Whitaker (“God-
father of Harlem”) co-star along with 
Sennott, and you can stream the first 
episode now! (HBO Max)

“Sovereign” (R) — This crime 
thriller, led by Nick Offerman 
(“Smurfs”) and Jacob Tremblay (“The 
Little Mermaid”), might be the most 
uncomfortable watch of this week, 
just because of the pure, raw emotion 
that drives the story behind the film. 
The two actors respectively play Jer-
ry and Joe Kane, a sovereign citizen 
and his homeschooled son, who both 
align with the anti-government move-
ment. One day, the Kanes are pulled 
over by police and subsequently get 
into an incident that leads to the death 
of the two policemen. From there, 
the Kanes embark on a race against 
the government as time quickly slips 
away from them. Martha Plimpton 
(“Sardinia”) and Dennis Quaid (“The 
Substance”) co-star in the film, which 
releases on Nov. 7. (Hulu)

© 2025 King Features Synd., Inc.
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Oscar Isaac stars in “Frankenstein.”

FROM KING FEATURES WEEKLY SERVICE, 

300 W. 57th Street, 41st Floor, New York, NY 

10019 

CUSTOMER SERVICE: 800-708-7311 EXT. 257  

COUCH THEATER #12345_20251103  

FOR RELEASE NOVEMBER 3, 2025

By Demi Taveras  

Photo Credit: Courtesy of Netflix

Photo Caption: Oscar Isaac stars in 

“Frankenstein.”  



THE LOCAL VOICE™ #476 - ROUNDABOUT OXFORD® - OLE MISS - LAFAYETTE - MISSISSIPPI - FREE - READ AT MAXIMUM VOLUME™


	TLV-476-pg-16 - Copy
	TLV-476-pg-01
	TLV-476-pg-02
	TLV-476-pg-03
	TLV-476-pg-04
	TLV-476-pg-05
	TLV-476-pg-06
	TLV-476-pg-07
	TLV-476-pg-08
	TLV-476-pg-09
	TLV-476-pg-10
	TLV-476-pg-11
	TLV-476-pg-12
	TLV-476-pg-13
	TLV-476-pg-14
	TLV-476-pg-15
	TLV-476-pg-X
	TLV-476-COMIX
	TLV-476-EXTRA PAGES
	TLV-476-pg-16

