
ACROSS
1 Screen star Lamarr
5 Abrupt turn
8 Wild party
12 Half a sextet
13 Equi-
14 Tennis great Arthur
15 Crystal-tapping 
sound
16 Solicit
18 Funnel-shaped 
bloom
20 Herrings’ cousins
21 Squealer
22 Chemical suffix
23 Montana city
26 Scare badly
30 Buckeyes’ sch.
31 Tibetan bovine
32 “Ulalume” writer
33 Dress store section
36 Broadway duds
38 Cat doc
39 Life story
40 Madonna role
43 “Cutie,” e.g.
47 Peevish
49 Actor Jannings
50 “No --!” (“Sure 
thing!”)
51 Quibble

52 Sandwich 
option
53 “Auld Lang --”
54 Away from 
SSW
55 Ladies of 
Spain (Abbr.)

DOWN
1 URL opener
2 Toledo’s lake
3 Force
4 Dairy case buy
5 “Hush!”
6 On the Aegean, 
say
7 Inherited
8 Tub user
9 China setting
10 Not barefoot
11 Coop group
17 “-- It 
Romantic?”
19 Scot’s refusal
22 “A spider!”
23 Jazzy style
24 Exploit
25 Boy king
26 Mas’ mates
27 Wall St. debut
28 Dandy guy

29 “You bet!”
31 However
34 ICU hookup
35 Pond duck
36 In shape
37 Hermits
39 Davis of “Jezebel”
40 Actor Omar
41 Quite
42Lay -- the line

43 Nabokov novel
44 Love god
45 “-- 18” (Uris novel)
46 Right angles
48 Raggedy doll

Here are some games to play, in your free time,
to keep your mind sharp, and focused.
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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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Answers: 1. “Better Call Saul.” 2. Epiphany.
 3. “Good faith.” 4. Pig. 5. 1,000. 6. Bab-el-
Mandeb. 7. Crust, mantle and core. 8. Eggo 
waffles. 9. Eye floaters. 10. Carl Sandburg. 

1. TELEVISION: Which popular spinoff 
series originated with the drama 
“Breaking Bad”?

2. HOLIDAYS: What is another name for 
Three Kings Day, celebrated on Jan. 6?

3. LANGUAGE: What does the Latin 
phrase “bona fide” mean?

4. MOVIES: In the movie “Babe,” what 
kind of animal is the title character?

5. MEASUREMENTS: How many grams 
are in a kilogram?

6. GEOGRAPHY: Which strait separates 
Saudi Arabia from Africa?

7. SCIENCE: What are the three layers 
that make up the Earth?

8. FOOD & DRINK: Which breakfast food 
is associated with the retro series 
“Stranger Things”?

9. MEDICAL: What is the common name 
for muscae volitantes?

10. LITERATURE: Which poet wrote a 
six-volume biography of President 
Abraham Lincoln?

ANSWERS BELOW
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“America did not invent 
human rights. In a very real 
sense human rights invent-

ed America.” 
— Jimmy Carter

(October 1, 1924 – December 29, 2024)
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Sports Bar Sandwiches
Hot Dogs

Happy Hour
Brunch

Late Nite Food
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by Jimmy Reed
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“Wicked” (PG) — Universal Pic-
tures’ investment in adapting the 
Broadway musical “Wicked” paid 
off big time, with the first part of their 
two-part saga garnering $586.3 mil-
lion at the box office at the time of this 
writing. Director Jon M. Chu (“Cra-
zy Rich Asians”) assembled the per-
fect cast to bring the musical to life, 
including Cynthia Erivo as Elphaba, 
Ariana Grande as Galinda/Glinda, and 
Jonathan Bailey as Fiyero. Now view-
ers at home can get whisked away to 
the magical Land of Oz through the 
film’s beautiful visual effects and icon-
ic songs like “The Wizard and I” and 
“Dancing Through Life.” Keep a close 
eye out for Idina Menzel and Kris-
tin Chenoweth, both of the actresses 
who originated the roles of Elphaba 
and Glinda in the original production. 
(Amazon Prime Video)

“Wallace & Gromit: Vengeance 
Most Fowl” (PG) — Those of us who 
were kids during the 2000s remember 
the comical shenanigans of Wallace 
and his dog, Gromit, in the film “The 
Curse of the Were-Rabbit” (2005). 
Almost 20 years later, the stop-mo-
tion animation studio Aardman Ani-
mations decided to develop a second  
feature-length film about their 
much-beloved characters. In “Ven-
geance Most Fowl,” Wallace is still 
hard at work with his inventions, 
much to Gromit’s dismay, and creates 
a robotic gnome that can take care of 
gardens. However, the imprisoned 
penguin criminal Feathers McGraw, 
who was once captured by Wallace and 
Gromit, chooses this robotic gnome as 
his opportunity to exact revenge on his 
foes. Check it out now. (Netflix)

“The Front Room” (R) — Singer/
actress Brandy Norwood (“Descen-

dants: The Rise of Red”) is making 
her return to movies, and this psy-
chological horror film directed by the 
Eggers Brothers was a solid attempt 
to get her feet wet again. Norwood 
plays pregnant anthropology profes-
sor Belinda, whose emotional baggage 
is only further weighed down by her 
and her husband Norman’s (Andrew 
Burnap) financial woes. So, when 
Norman’s estranged stepmother, Sol-
ange (Kathyrn Hunter), offers them an 
inheritance in exchange for taking care 
of her during her final days, the couple 
jumps at the chance to get their lives 
back on track. But Solange has a deep-
ly rooted history of religious abuse 
and racism that comes bubbling to the 
surface as Belinda gets closer to giving 
birth. Out now. (Max)

“The Golden Globe Awards” 
(TV-PG) — Comedian Nikki Glaser 
hosts this year’s Golden Globe Award 
ceremony, which is out now to stream 
after airing live on Jan. 5. The musical 
“Emilia Perez” starring Zoe Saldana 
leads the film nominations, followed 
by “The Brutalist” with Adrien Brody 
and “Conclave” with Ralph Fiennes. 
For the television nominations, the 
hit Hulu series “The Bear” contin-
ues to reign, followed by “Shogun” 
and “Only Murders in the Building.” 
Viola Davis will be recognized with 
the Cecil B. DeMille Award, and Ted 
Danson will receive the Carol Burnett 
Award, although neither will be pre-
sented during the official ceremony. 
(Paramount+)
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Andrew Burnap, left, and  
Brandy Norwood star in “The 

Front Room.”
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Time to Reset: A Zesty 
Citrus Salad to Kickstart 

the New Year
Happy New Year! If you’re anything 

like me, you might feel like you need 
a full-body cleanse just to shake 
off all the pumpkin spice and pep-
permint bark still lingering in your 
system. 

After all the holiday indulgence, 
it’s the perfect time to hit the 
reset button with lighter, healthier 
meals. And what better way to 
start than with citrus? Lucky for 
us, it’s citrus season! It’s peak sea-
son for these tangy, vibrant fruits. 
They’re at their juiciest and most 
affordable, making them ideal for 
a budget-friendly detox. 

One of my favorite ways to enjoy 
citrus is in a refreshing winter 
citrus salad. It’s a simple but satis-
fying combination of greens, citrus 
segments and a sweet and tangy vin-
aigrette that ties it all together. The 
dressing is a mix of orange juice, 
honey, a hint of mustard, apple cider 
vinegar and olive oil. It’s so delicious, 
so easy to make ahead and keep in 
the fridge. 

To prepare, I cut up a variety of col-
orful citrus the night before — blood 
oranges, grapefruits, mandarins, cara 
cara oranges or whatever’s on sale — 
and store them in the fridge. When 
it’s time to eat, I toss the citrus with 
greens, fresh mint or parsley, nuts like 
almonds or pistachios, and a sprinkle 
of pomegranate seeds. Sometimes I 
add grilled chicken or fish for a pro-

tein boost, but it’s just as delightful on 
its own or as a side dish.

How to Supreme Fruit for Citrus 
Salad

For an elegant flair, slice 1/2 inch 
from the top and bottom of each 
citrus fruit, then stand them upright 
on a cutting board. Use a sharp par-
ing knife to carefully slice away the 
peel and pith, following the curve of 
the fruit. Cut along each membrane 
to gently release the citrus sections, 
known as supremes, for a beautifully 
refined touch. Squeeze the juice from 
the leftover citrus membranes into a 
measuring cup or small bowl to make 
the vinaigrette, recipe below. 

WINTER CITRUS SALAD
Yield: 4 servings
Total Time: 20 minutes
For the Dressing:

4 tablespoons orange or mixed citrus 
juice

1 lime, juiced and zested
2 tablespoons apple cider vinegar
2 tablespoons honey
1 teaspoon Dijon mustard
1 small clove garlic, minced or 

pressed
1/4 teaspoon kosher salt
1/4 teaspoon black pepper
1/2 cup extra virgin olive oil

For the Salad:
6 to 8 cups lightly packed mixed 

greens
2-3 navel oranges (or blood oranges 

or cara cara oranges), sliced into 
supremes 

1 grapefruit, sliced into supremes 
1/2 small red onion, thinly sliced
A handful of fresh mint or parsley, 

torn
4 tablespoons pistachios (optional)
1/2 cup pomegranate arils (optional) 
Grilled chicken or fish (optional)

Make the dressing: In a small bowl 
or jar, whisk together the orange juice, 
lime juice, vinegar, honey, Dijon mus-

tard and minced garlic. Season 
with salt and pepper. While whisk-
ing, slowly drizzle in the olive oil. 
Give it a taste and adjust the sea-
soning with more salt, pepper or a 
touch more honey if needed. Yield: 
approximately 1 1/3 cups.

Assemble the salad: Toss the 
mixed greens with some of the 
dressing, then spread them on a 
platter. Top artistically with citrus, 
red onion and fresh herbs. Sprinkle 
with pomegranate arils and pista-
chios for added crunch.

To serve: Drizzle the dressing 
over the salad and serve immedi-
ately. 

This salad is colorful, customiz-
able and packed with Vitamin C. 

It’s a bright, flavorful way to embrace 
healthier habits and make the most of 
citrus season. Here’s to a fresh start 
— and a New Year! 

***
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
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This winter citrus salad is vibrant and 
refreshing — perfect for a healthy reset.
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