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The Thacker Mountain Radio Hour kicks off its 2025 
spring season on Thursday, February 6, at 6 pm 
at the Powerhouse Community Arts Center.

Guests for the season premiere will include 
Memphis poet Maria Zoccola, country song-
writer Amber Rae Dunn, and Oxford-based 
blues singer, Edna Nicole. The show is hosted 
by Jim Dees with Paul Tate & The Yalobush-
whacker Big Band featuring the 
Thacker Horns.

Admission is free and the public is invited. 
Doors open at 5:30 pm with refreshments for 
sale. Showtime is 6 pm.

Thacker Executive Director Lucy Gaines is excited 
about the spring season.

“We ended last year with an increase in memberships 
and show attendance,” Gaines noted. “This year, we hope 
to continue that trend with some special events—Kara-
oke, maybe?—and more streaming, YouTube and social 
media, to help people enjoy the show and become 
Thacker Backers, even if they can’t attend in person.”

Production Director Tim Lee agrees with Gaines and 
admires this year’s musical line-up.

“As always, we strive to provide a diverse group of 
musical artists for our audience,” he points out. “I feel 
like we have a particularly strong lineup for the 
spring season.”

Highlights of the upcoming season include two local 
road trips: a show in Water Valley at the old Hendricks 
Building (February 13 with Memphis musician Marcella 
Simien and poet A.H. Jerriod Avant) and a show in 
Taylor, Mississippi, at the Wonderbird Spirits Distill-
ery (March 13 with former Big Star drummer Jody Ste-
phens, author Sanjena Sathian and blues dynamos, 
Heartbreak Hill).

Other season highlights include: A show at Off Square 
Books with author Callan Wink and his thriller novel, 
Beartooth, with blues singer Candice Ivory (February 
20); a Mississippi roots show at the Powerhouse with 
blues performers Heavy Drunk and Watermelon Slim 
with acoustic trio FERD (February 27).

Also: Songwriter Claire Holley and 
lefty cigar-box guitarist Bear Ryan 

(March 20)
Mark your calendars for a very 

special show in conjunction with 
the Oxford Conference for 
the Book with author/musician 
Elijah Wald (Dylan Goes Elec-

tric—basis for the film A Com-
plete Unknown); music historian 
Preston Lauterbach (Before 
Elvis), and Grammy-nominated 

blues performer Jontavious Wil-
lis on April 3.

April shows will also include Memphis musicians 
Rachel Maxann and her group, Wildwood Reverie, and 
Wyly Bigger (April 10); rocking blues duo Cash’s Juke 
Joint (April 17), and the season finale with local song-
writer, The Great Dying (full band), soulful vocalist 
Damein Wash, and the Thacker Big Band featuring the 
Thacker Horns.

Spring and summer shows are being planned for Delta 
State University, Clinton, Mississippi, the Neshoba 
County Fair, Ocean Springs, and Jackson, 
Mississippi.

Please visit the show’s website for frequent updates: 
https://thackermountain.org/.

Shows will be broadcast live every Thursday in Oxford 
on WUMS, 92.1 FM (online at http://myrebelradio.
com/).

In Mississippi, the show can also be heard on air and 
online every Saturday night at 7 pm on Mississippi Public 
Broadcasting (MPB).

The broadcast is also available on public and commu-
nity radio stations in Memphis, Chattanooga, and Knox-
ville, Tennessee, as well as on the stations of Alabama 
Public Radio.

The program’s newest affiliate is KNCE (93.5 FM) 
True Taos Radio in Taos, New Mexico.

All shows are archived at WYXR Memphis (https://
wyxr.org/thacker-mountain-radio-hour). 

Sports Bar Sandwiches
Hot Dogs

Happy Hour
Brunch

Late Nite Food

Thacker Mountain Radio
Kicks Off 2025 Spring Season 
with New Shows, Road Trips
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THURSDAY 1.30.2025
►The Library: NEUTRAL SNAP (9 pm)
►Moe’s: BINGO
►Nutt Auditorium (University): Faculty recital - “Connexion 

francaise” w/ JOS MILTON, AMANDA JOHNSTON (7:30 pm)
►Off Square Books: BENNETT PARTEN in conversation with 

ROBERT COLBY for Somewhere Toward Freedom (5:30 pm)
►The Old Henry: LIVE MUSIC (7:30–10:30 pm)
►The Powerhouse: The Princess Ball (5:30–7:30 pm)
Ford Center: CATALYST QUARTET (7:30 pm)
Lafayette County & Oxford Public Library: Afterschool Zone (3:45 pm)
Overby Center (University): SouthTalks: An Evening with STEVE HOLLAND; 

screening of Jesus Was a Democrat + discussion (4–6 pm)
Proud Larry’s: KC & THE MOONSHINE BAND

FRIDAY 1.31.2025
►Booth’s BBQ: Late-night LINE DANCING (9 pm–1 am)
►The Library: NEUTRAL SNAP (9 pm)
►The Old Henry: DUELING PIANOS (8 pm–midnight)
►Rafters: DJ DRUMM
Lafayette Co. & Oxford Public Library: Storytime w UM Museum (10:30 am); 

Afterschool Zone (3:45 pm)
The Lyric: COSMIC CHARLIE (Grateful Dead Tribute, 8 pm)
Oxford Conference Center: 3rd Annual Bagwell Antiques Show and Sale 

(10 am–5 pm)
Proud Larry’s: MICHAEL FARRIS SMITH & THE SMOKES

SATURDAY 2.01.2025
►Funkys: PGA Tour Season Kickoff Happy Hour with Roostas 

Belts - specials, giveaways, putting contest (4–6 pm, free)
►The Library: NEUTRAL SNAP (9 pm)
►The Old Henry: DUELING PIANOS (8 pm–midnight)
►Off Square Books: TIM ELKO & JODY HILL for The Legend of  

Tim Elko (11 am)
►Rafters: DJ DRUMM
Ole Miss Pavilion: MEN’S BASKETBALL vs. AUBURN (1 pm)
Conference Center: 3rd Annual Bagwell Antiques Show & Sale  (9 am–4 pm)

SUNDAY 2.02.2025
►The Old Henry: LIVE MUSIC @ BRUNCH (11 am–2:30 pm)

MONDAY 2.03.2025 
►Ford Center: Choir Festival Informance (4:30 pm) 
►Quack’s: Mario Kart (8 pm)

TUESDAY 2.04.2025
►Moe’s: TRIVIA (7 pm)
►Old Armory Pavilion: Oxford Community Market (3–6:30 pm)
►Off Square Books: ACE ATKINS in conversation with WILLIAM 

BOYLE for Saint of the Narrows Street (5:30 pm)
►Quack’s: Comedy Night Open Mic w/ CHRIS GREEN (7 pm)
Ole Miss Pavilion: MEN’S BASKETBALL vs. KENTUCKY (6 pm)

WEDNESDAY 2.05.2025
►Circle & Square Brewing: TRIVIA (7 pm)
►Funkys: LADIES NIGHT
►Moe’s Penny Bar: COMEDY OPEN MIC (9 pm)
►Square Books, Jr.: STORYTIME (10 am)
Campus Wines: Wine Tasting (5–7 pm)

THURSDAY 2.06.2025
►Moe’s: BINGO
►The Old Henry: LIVE MUSIC (7:30–10:30 pm)
►The Powerhouse: Thacker Mountain Radio Season Premiere 

featuring poet MARIA ZOCCOLA for Helen of Troy, music by 
EDNA NICOLE, AMBER RAE DUNN (doors 5:30, show 6 pm)

The Lyric: HUDSON WESTBROOK
Ole Miss Pavilion: WOMEN’S BASKETBALL vs. OKLAHOMA (6:30 pm) 

FRIDAY 2.07.2025
►Booth’s BBQ: Late-night LINE DANCING (9 pm–1 am)
►The Library: TY TYLER (9 pm)
►Nutt Auditorium (University): A Recital for Everyone w/ AMANDA 

JOHNSTON & BRADLEY ROBINSON (7:30 pm)
►The Old Henry: DUELING PIANOS (8 pm–midnight)
►Rafters: DJ DRUMM
Proud Larry’s: PENELOPE ROAD

SATURDAY 2.08.2025
►Horseshoe Tunica: Outlaw Country Series feat. TIGIRLILLY GOLD 

(8 pm - Tunica, Mississippi)
►The Library: TY TYLER (9 pm)
►The Old Henry: DUELING PIANOS (8 pm–midnight)
►Rafters: DJ DRUMM
►Square Books, Jr.: STORYTIME (10 am)
Ford Center: BRITBEAT - The Immersive Beatles Tribute Experience  

(7:30 pm)
Proud Larry’s: A NIGHT OF COMEDY

SUNDAY 2.09.2025
►The Old Henry: LIVE MUSIC @ BRUNCH (11 am–2:30 pm)

MONDAY 2.10.2025
►Quack’s: Mario Kart (8 pm)
Ole Miss Pavilion: WOMEN’S BASKETBALL vs. KENTUCKY (6 pm)

TUESDAY 2.11.2025
►Moe’s: TRIVIA (7 pm)
►Old Armory Pavilion: Oxford Community Market (3–6:30 pm)
►Quack’s: Comedy Night w/ CHRIS GREEN (7 pm)
Ford Center: THE SIMON & GARFUNKEL STORY (7:30 pm)
Proud Larry’s: DOGS IN A PILE
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WEDNESDAY 2.12.2025
►Circle & Square Brewing: TRIVIA (7 pm)
►Funkys: LADIES NIGHT
►Moe’s Penny Bar: COMEDY OPEN MIC (9 pm)
►Square Books, Jr.: STORYTIME (10 am)
Campus Wines: Wine Tasting (5–7 pm)

THURSDAY 2.13.2025
►The Old Henry: LIVE MUSIC (7:30–10:30 pm)
►Hendricks Building (Water Valley): Thacker Mountain Radio 

featuring author A.H. JERRIOD AVANT for Muscadine, music 
by MARCELLA SIMIEN & INFINITY DOORS, JOE AUSTIN & THE 
TALLAHATCHIES (doors 5:30, show 6 pm)

►Voyager’s Rest (Water Valley): MARCELLA SIMIEN-feat. 
INFINITY CHAIRS (8 pm)

Proud Larry’s: WINYAH, TBOD
T.I.N. (Water Valley): WOVEN feat. KELLENE O’HARA (6:30 doors,  

6:45 open mic; 7 pm featured writer)

FRIDAY 2.14.2025
Valentine’s Day
►Booth’s BBQ: Late-night LINE DANCING (10 pm–1 am)
►The Library: THE FENTS (9 pm)
►Nutt Auditorium: Guest artist recital: YOON-WHA ROH & 

JIHYUN KIM (7:30 pm)
►The Old Henry: DUELING PIANOS (8 pm–midnight)
►The Powerhouse: “Gifts of Love” Art Show Reception;  

Theatre Oxford’s Ten-Minute Play Festival (7:30 pm)
►Rafters: DJ DRUMM
The Lyric: CODE PINK: Love Game (9 pm)
Proud Larry’s: ARTS FISHING CLUB, NEW TRANSLATIONS

SATURDAY 2.15.2025
►Horseshoe Tunica: Outlaw Country Series feat. LAKEVIEW (8 pm 

- Tunica, Mississippi)
►The Library: THE FENTS (9 pm)
►The Powerhouse: Theatre Oxford’s Ten-Minute Play Festival  

(2 pm & 7:30 pm)
The Lyric: LATIN NIGHT Dance Party (9 pm)
Ole Miss Pavilion: MEN’S BASKETBALL vs. MISSISSIPPI STATE (5 pm)
Proud Larry’s: VINCENT MASON   
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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. “Poor Side of Town” was the only 
No. 1 hit single penned by which art-
ist?

2. Who are Bunny, James, Bobby, 
El, Randy and Mark?

3. Name the 1971 Al Green song that 
was used on the TV show “Nip/Tuck.”

4. Who wrote the 1976 song 
“Tonight’s the Night”?

5. Name the song that contains this 
lyric: “Sometimes in the morning 
when shadows are deep, I lie here 
beside you just watching you sleep.”

Answers
1. Johnny Rivers, in 1966. The song 

has been covered widely by artists 
such as Al Wilson and Lynn Ander-
son.

2. DeBarge, which is their last name. 
In 1984 they netted a Grammy nom 
for Best R&B Performance by a Duo 
or Group with Vocal. El recently sang 
his signature “Who’s Holding Donna 
Now” at David Foster’s 75th birthday 
concert.

3. “Tired of Being Alone,” in Season 
4 of the show.

4. Rod Stewart.
5. “My Cup Runneth Over,” by Ed 

Ames, in 1966. The song was written 
for the musical “I Do! I Do!” Even 
though it only went to No. 8 on the 
Billboard charts, it ended up with a 
nom for Record of the Year and Song 
of the Year at the Grammys in 1967.

© 2025 King Features Syndicate
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Home football games at the University of Mis-
sissippi generated more than $325 million in 
economic impact during the 2024–25 season, 
according to new data from Visit Oxford.

Fans shattered several Vaught-Hemingway 
Stadium attendance records during the seven 
home games, driving a substantial boost to area 
businesses, hotels, and restaurants.

“Ole Miss is incredibly fortunate to have the 
most dedicated fans in college football and to be 
situated in the best college town in the nation,” 
Chancellor Glenn Boyce said. “Combining 
these elements with the university’s culture of 
hospitality is a recipe for tremendous success.

“We are so pleased that the economic impact of 
Ole Miss football enhances the community’s pros-
perity and benefits so many people in Oxford and 
Lafayette County, both indirectly and directly.” 

Visitor spending in Oxford during the seven 
2024 home games totaled $325,283,234.

Fans broke the single-game attendance record 
four times this season, combining for 471,601 
visitors in the fall of 2024, the largest on record.

On November 9, a record 68,126 fans watched 
the Rebels defeat the University of Georgia 
Bulldogs. That weekend, visitors spent more than 
$71.6 million across the city.

“We are blessed to reside in one of best towns in 
the country, and it’s exciting to see how our athlet-
ics success enriches the economic growth and qual-
ity of life in our community,” said Keith Carter, 
Ole Miss vice chancellor of intercollegiate athletics.

“We appreciate the collaboration with our 
campus and city partners in making game days the 
bucket list experience they have become. We look 
forward to our continued partnership with com-
munity leadership to ensure sustained success.”

Here is a closer look at visitor spending during 
all seven home game weekends:

1.	 University of Georgia – $71,695,869
2.	 Georgia Southern University – $62,728,064
3.	 University of Kentucky – $47,199,489
4.	 Oklahoma University – $47,161,996
5.	 Mississippi State University - $38,043,928
6.	 Furman University – $29,594,698
7.	 Middle Tennessee State University 

– $28,859,199

“From packed hotels and restaurants to thriving 
local shops, each game weekend fuels our econ-
omy, strengthens small businesses and showcases 
the unmatched spirit of our community,” said 
Kinney Ferris, executive director at Visit Oxford. 
“This milestone underscores how vital Ole Miss 
football is to Oxford’s vibrancy and growth.”

The city’s food and beverage tax revenue for 
November 2024 spiked 18.37% compared to the 
same time in 2023, according to tax diversion 
reports released this month. Comparing Novem-
ber 2024 to November 2023, Oxford’s sales tax 
total spiked 7.97% and the hotel/motel tax total 
also jumped 6.75%.

Ryan Miller, CEO of the Oxford Lafayette 
Economic Development Foundation, said 
“When people come to visit, they may have busi-
nesses that they say, ‘Hey, my business would be 
great here. My business might thrive here. I love 
the quality of life. I love the cohesion between the 
town the county and the university and I want to 
be a part of that. The events hosted by the univer-
sity—whether football games, basketball games, 
baseball games, concerts, or speakers—drive inter-
est, energy, and buzz.”

The success of the university’s athletics programs 
is a win for the entire community, Oxford Mayor 
Robyn Tannehill said. “When Ole Miss wins, 
Oxford wins,” Tannehill said. “Oxford swells from 
28,000 full-time residents to more than 200,000 
on home football game weekends.

“The visitors who come to Oxford and spend 
money in our community help us pay for the infra-
structure needed to successfully host these large 
crowds. It has been a great year, and we look for-
ward to many more successful seasons.”

by Marvis Herring 

Historic Ole Miss Football Crowds 
Generate $325M Economic Impact

All 2024 home games rank in top 10 crowds at Vaught-Hemingway Stadium



Theatre Oxford’s annual Ten-Minute Play Festi-
val has been supporting new theatrical works since 
1999. Oxford’s arts-loving community looks for-
ward to this annual event featuring local, national, 
and often international talent. The main event fea-
tures the Grand Prize Winner of Theatre Oxford’s 
International Ten-Minute Playwriting Contest, as 
well as other finalists.

The festival runs February 14–15 at The Pow-
erhouse Community Arts Center. Performances 
will be Friday and Saturday at 7:30 pm, with an 
additional matinee Saturday afternoon at 2 pm. 
Tickets are $12 for Theatre Oxford Members, $15 
for students & seniors, and $20 for non-members. 
You can also purchase a Valentine’s Day Special 
Package that includes wine, chocolates, and two 
tickets for Friday night’s performance.

This year’s plays are:

•	 Grand Prize Winer (tie) “95 Tiles”  
by Bethany Teames (N.C.), directed by 
David Hamilton

•	 Grand Prize Winer (tie) “The Southerner” 
by Jenna Worsham (N.Y.), directed by  
Joe Atkins

•	 “Locker Room Talk” by John Holleman 
(Tenn.), directed by Jules Mikell

•	 “Intruder” by Desta Wondirad (N.Y.), 
directed by Jennifer Mizenko

•	 “Hamlet Goes to Therapy” by Ian Patrick 
(Calif.), directed by Decklan Powers

•	 “Dibs on the Scotty Dog” by Katie May 
(Calif.), directed by Felipe Macias

•	 “Supergirls” by Kathryn Ryan (N.Y.), 
directed by Amanda Malloy

•	 “All Hail the Warrior Queen” by Mark 
Saunders (Ore.), directed by Teresa Simone

Additionally, Theatre Oxford is offering two 
workshops as a part of the festival, with in-person 
or virtual options available. The first is Character 
Research for the 10-Minute Play Author with 

Desta Wondirad, in which the participants will 
be guided through writing prompts to help them 
write from the perspective of someone with starkly 
different life experiences than their own. In 2024, 
Desta Wondirad’s 10MP “Hanging Carpets” was 
selected for the 25th Anniversary Theatre Oxford 
Ten Minute Play Festival. A new work by Won-
dirad will be Theatre Oxford’s featured commis-
sioned play for the 2025 festival.

Sketch Writing with Connor King will go 
through some of the basic principles of writing a 
sketch. The participants learn about sketch format, 
foils, strategic recording set up, and more. This 
workshop will benefit not only sketch writers but 
also improvisers. If you have a strong idea for a 
concept but struggle to get ideas fully written out 
before the idea leaves your head, this workshop 
is for you. Connor is an improviser, writer, and 
Townie—he was voted Oxford’s Favorite Come-
dian in this year’s Local Favorites Awards.

Find  more information and tickets for workshops 
and performances at OxfordArts.com, and learn 
more about Theatre Oxford at TheatreOxford.org.  

LOCAL THEATRE
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The Oxford Grillehouse Balcony NOW HIRING
Head Mixologist, General Manager, Assistant Manager, Bar Manager

 Email inquiries and resumes to Reservations@TheGrillehouse.com

The 2025 Ten-Minute Play Festival
is February 14–15 at The Powerhouse
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Answers: 1. 1959. 2. Isla Nublar. 3. Kits. 4. South 
Dakota. 5. 1999. 6. Sheriff’s deputy. 7. Mercury. 
8. Fulcrum. 9. Jordan. 10. “Tim McGraw.” 

1. GENERAL KNOWLEDGE: What year was the first 
Barbie doll released?

2. MOVIES: What is the name of the island in the 
Jurassic Park film?

3. ANIMAL KINGDOM: What are baby rabbits called?
4. U.S. STATES: Which state is the home of Mount 

Rushmore?
5. INVENTIONS: When were emojis invented?
6. TELEVISION: In the TV series The Walking Dead, 

what was the character Rick Grimes’ profession 
previously?

7. CHEMISTRY: Which element is also known as 
quicksilver?

8. SCIENCE: What is the name for the pivot on which 
a lever turns?

9. GEOGRAPHY: Which country is home to the 
ancient city of Petra?

10. MUSIC: Which of Taylor Swift’s songs was first to 
appear on the Billboard Hot 100? ANSWERS BELOW
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“Read, read, read. Read everything - 
trash, classics, good and bad, and see 

how they do it. Just like a carpenter who 
works as an apprentice and studies the 

master. Read! You’ll absorb it. Then write.”
 — William Faulkner

(September 25, 1897–July 6, 1962)
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•	There is a Guinness World Record 
for “most matchsticks extin-
guished with the tongue.”

•	Jimi Hendrix served as a para-
trooper in the U.S. Army’s elite 
101st Airborne division, though 
an ankle injury allowed him to 
leave the service with a welcomed 
honorable discharge after one 
year of the three he’d signed up 
for.

•	Medical students in 18th-century 
Scotland could pay their tuition 
fees in corpses.

•	A statement in the end credits of 
the movie “Frozen” claims that 
Disney does not support the con-
sumption of boogers.

•	After Playboy founder Hugh Hef-
ner funded some research in the 
1980s that identified a subspe-
cies of rabbit living in the Florida 
Keys, it was named for him: syl-
vilagus palustris hefneri.

•	An IKEA in the Netherlands had 
to cancel its one-euro breakfast 
special because it attracted too 
many customers and caused high-
way traffic jams.

•	Thomas Edison invented the tat-
too pen.

•	Rolex replaced, without charge, all 
the watches that had been seized 
by the Germans from shot-down 
Allied pilots during World War II.

•	In its lifetime, the International 
Space Station will be hit by 
100,000 meteoroids. 

•	During the Columbine High 
School massacre in 1999, two 
20-pound propane bombs that 
were planted in the cafeteria 
failed to detonate. If they had, it 
is estimated that up to 488 stu-
dents would have been seriously 
injured or killed.

•	Every year, Iceland gets wider by 
2 centimeters.

•	The U.S. Embassy in Kathmandu, 
Nepal, has guidelines on what to 
do if you should stumble across 
a yeti (and no, we are not talking 
about the cup!).

Thought for the Day: “In everyone’s 
life, at some time, our inner fire goes 
out. It is then burst into flame by 
an encounter with another human 
being. We should all be thankful for 
those people who rekindle the inner 
spirit.”– Albert Schweitzer 
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Spring SouthTalks Series 
Continues Focus on 
Southern Environments
“I am excited about the upcoming 
spring SouthTalks events because we 
are featuring community members, 
filmmakers, photographers, writ-
ers, artists, UM alumni, and cur-
rent and former faculty,” said Afton 
Thomas, the center’s associate direc-
tor for programs.

Mississippi Stories, 
People, History Featured 
in Four-Day Oxford Film 
Festival
The four-day festival is February 
27 to March 2 at the Malco Oxford 
Commons Cinema in Oxford. A cel-
ebration of independent filmmakers 
from around the world, the festival 
also includes interactive events and 
panel discussions with filmmakers.

University of Mississippi 
Music Faculty Launch 
Season, Debut Classical 
Album
Adam Estes and Adrienne Park col-
laborate on saxophone and piano 
for new collection. The album fea-
tures compositions by Ludwig van 
Beethoven and Camille Saint-Saëns, 
among others. It was released January 
24 on Navona Records.

Jesus Was a Democrat 
Follows Close of a 
Colorful Political Career
Former Mississippi Rep. Steve Hol-
land gained notoriety as a colorful 
character during his 36-year career 
in the Mississippi Legislature, and he 
recently returned to the spotlight as 
one of the central characters in the 
Netflix series The Kings of Tupelo.

Lineup Announced for 
the 28th Annual Double 
Decker Festival
Music Lineup: The music kicks off 
on Friday, April 25 at 4 pm with The 
Great Dying, followed by The Band 
of Heathens, Ole 60, and ending the 
night with Charley Crockett. Rust 
College’s A Capella Choir opens the 
lineup on Saturday at 10 am, fol-
lowed by Cedric Burnside – grandson 
of blues legend R.L. Burnside—fol-
lowed by the sci-fi funk Seratones, 
the Mississippi-made Water Liars, 
Afro-Cuban rockstar Cimafunk, and 
The Record Company followed by 
alternative rock band Houndmouth, 
known for their nostalgic sound. 
Grace Potter will close out the night 
with the final performance.

“The Claylist” Announces 
Plans for Farewell Season
The farewell season has been allot-
ted for 14 episodes that will offi-
cially wrap up on Wednesday, April 
30, meaning the series will have an 
impressive 82-episode run over its 
three years. Each episode will honor 
the people, city, and school that 
helped make “The Claylist” a reality, 
as well as offer words of wisdom from 
a graduating college senior — namely 
by the show’s host, Clay Hale, a UM 
senior integrated marketing commu-
nications major from Water Valley, 
Mississippi.

L a f a y e t t e  C o u n t y 
Mas ter  Gardener s : 
“Asparagus Fern”
by Bronwynne Bailey
Asparagus fern (Asparagus Densiflo-
rus Sprengeri) is not a fern at all, but 
a member of the Asparagaceae family. 
It is a close relative of true asparagus 
and is edible.

John Cofield’s Photo of 
the Week: “Jimmy Buffett 
at Rowan Oak”
Jimmy Buffett supposedly finished 
one of his books on the Faulkner 
“Absalom, Absalom” table.

More Headlines
Fueling Success: How Decades of 
Training Transformed School Lunch
Law Students Gain Practical 
Experience in Sports Law
Spend “An Evening with David 
Porter” at GRAMMY Museum 
Mississippi February 13, 2025
Oxford Middle School Hosts Princess 
Leilani Elyse Allen of the Mississippi 
Band of Choctaw Indians for an 
Inspiring Educational Experience
Oxford Police Department 
Announces R.L. Bob Jones Officer of 
the Year Winner Officer Nick Bails
City of Oxford, Mississippi Board of 
Aldermen Meeting Regular Agenda – 
Tuesday, January 21, 2025
Estate Gift Supports University 
of Mississippi Constitutional Law 
Students
Daniel Czech Named Dean of 
University of Mississippi School of 
Applied Sciences

Local Crime:
License Plate Readers Identify 
Warrant on Passenger of Vehicle 
on Highway 7 South in Oxford, 
Mississippi
Beulah, Mississippi Woman Arrested 
for Stolen Property in Oxford
Florida Woman Arrested in Oxford, 
Mississippi for Felon in Possession 
of a Firearm, Driving Under the 
Influence 1st Offense, Careless 
Driving, Possession of a Controlled 
Substance, Seatbelt Violation, and 
No Proof of Liability Insurance  

Read more on TheLocalVoice.net

Scan our QR code for 
quick access to 

TheLocalVoice.net



Ajax Diner
118 Courthouse Square
Mon–Sat: 11 am–9 pm

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

Wed & Thur 7–9 am: 10% off

Booth’s Barbeque
2200 South Lamar Blvd.
Wed–Thu: 11 am–8 pm
Fri–Sat: 11 am–10 pm
Sun: 11 am–8 pm
Wed–Thu: $4 draft beers  

& wells; $5 High Noons  
(4 pm–close)

Fri: 2-for-1 wells ALL DAY;  
$4 drafts, $5 High Noons 
(4–8 pm)

Sun: 1/2-price Bloody Marys & 
Mimosas

Delivery: Take A Break

Bouré
110 Courthouse Square 
Mon–Thu: 11 am–10 pm
Fri–Sat: 11 am–10:30 pm
Bar: Mon–Wed 4 pm–midnight; 

Thu–Fri 4 pm–1 am;  
Sat noon–1 am

Delivery: Take A Break

City Grocery
152 Courthouse Square 
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
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

Funkys
1012 E Jackson Ave
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: Take A Break

The Library
120 South 11th Street
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

The Old Henry
1002 East Jackson Ave 
Wed–Fri: 5 pm–1 am
Sat: noon–1 am
Brunch Sun: 11 am–3 pm;  

bar open later. Live music 
11:30–2:30

Happy Hour 6–8 pm Thu:  
1/2-priced cocktails & wine

McCormick’s
Mon–Sat: Breakfast: 6:30–11 am; 
Lunch: 11 am–2 pm;
Wed–Sat: Dinner: 2–9 pm 
Bar: 2 pm–close
Sun: 6:30 am–2 pm
10% UM discount

Moe’s BBQ
311 S Lamar Blvd
Mon–Sun: 11 am–10 pm
Penny Bar open 3 pm
Happy Hour 3–6 pm:  
Mon–Fri 1/2-price apps,  

2-for-1 wells, wines & domestics
Mon: $2 domestics
Tue: TRIVIA + $25 High Noon 

buckets
Wed: COMEDY OPEN MIC
Thu: BINGO + $5 Bushwhackers
Sun: Kids 12 & under eat free (6 

pm–close)
Delivery: Take A Break

OPA!
306 S Lamar Blvd 
Tue–Thu+Sun: 11 am–9 pm
Fri–Sat: 11 am–10 pm
$15 Lunch: 11 am–4 pm: 

Tue–Fri: pita wrap, fries + drink
Happy Hour 3–7 pm Tue–Thu:
$1 off wells, house wine, & beer
Tues & Thurs: 2-for-1 Lemonadas 
Wed: 1/2-off house wines & 

Martinis
Fri: $5 Margaritas
Sun: $5 Bloody Marys, $3 Mimosas
Delivery: Take A Break

Southern Coop
New Location: 705 Sisk Ave.
Mon–Sat: 11 am–9 pm
Delivery: Take A Break

Quack’s
122 Courthouse Square 
Mon–Thu: 4 pm–close
Mon & Tue: $1 off drafts all day
Fri: noon–1 am; Free Fry-day
Sat & Sun: Brunch 11 am–3 

pm; Mimosa deals & $9 
Espresso Martinis

Sun: 11 am–9 pm; $1 off 
cocktails 3–9 pm

Happy Hour: Wed All Day + 
2-for-1 wells; Thu–Fri 4–6 
pm: 2-for-1 wells, $1 off all 
beer & seltzers

Rafters on the Square
1006 E Jackson Ave 
Mon–Fri: 5 pm–1 am
Sat: noon–1 am
Sun: noon–9 pm; $3 Mimosas
Mon: 2-for-1 wells
Fri & Sat: DJ DRUMM

Saint Leo
922 E Jackson Ave 
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

SoLa
401 S Lamar Blvd 
Wed–Sat: 5–9 pm
Sun Brunch: 10:30 am–1:30 pm
Happy Hour 5–6 pm: $5 fresh 

Margaritas & Happy Hour Snacks
Wed: Spaghetti + $5 wine
Thu: Ramen & $5 Rosé

Snackbar
721 N Lamar Blvd 
Tue–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;  
Red Beans & Rice

Tues: Sweet Tea Fried Chicken
Wed: Chicken & Dumplings
Thu: Thali; Rotating bar special
Fri-Sat: Roasted Grouper

Tallahatchie 
Gourmet

1221 Van Buren Ave 
Mon–Wed: 11 am–2:30 pm
Mon–Fri: retail open until 4:30 pm
Brunch Sat & Sun 11:30 am–3 pm

Uno Mas
1101 E Jackson Ave 
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; 1/2-
off appetizers

Tues: HAPPY HOUR ALL DAY
Sat: $5 Frozens & $20 pitchers
Sun: Service Industry Sunday

Volta Taverna 
710 N Lamar Blvd 
Mon–Thu: 11 am–9 pm;
Fri–Sat: 11 am–9:30 pm;
Happy Hour 4–6 pm:
  $1 off all drinks 
1/2-price Margaritas & 

Mojitos Mon, Thu & Sat 

© 2024 Rayburn Publishing, Oxford, Mississippi. 
All rights reserved. For inclusion call 662-832-3574

www.TakeABreakDeliveries.comThe Local Voice updates are posted every day by 11 am on our website and social media.
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EAT IN OXFORD
 DAILY LOCAL FOOD & DRINK OPTIONS

™

Kroger
PetSmart
Walgreens
Walmart Supercenter

Campus Wine & 
Spirits

Mimosa Bar! 
Smoke Studio
Honey Baked Ham
Smoothie King
Insomnia Cookies
Just Cake It!

IHOP
Waffle House

LandShark Seafood

Ajax Diner

B’s BBQ
Moe’s Original BBQ
Booth’s Barbecue

Aloha Thai Hawaiian
Chidoriya Ramen & Poke
China Royal
H2O Oriental Cafe
Kabuki Sushi
The Noodle Bowl
Pho Bowl Vietnamese
Pokemoto
Rice & Spice
Toyo
Zaap Thai Kitchen

Opa!
The Blind Pig
Back 9
Maharaja
Boure
Greenline Salads
Proud Larry’s
Amore
Venice Kitchen
Walk On’s
Sizzler Steakhouse

Casa Mexicana
Chipotle
Costa Mexican
El Agave
El Charro
El Mariachi

La Perla
OK Maguey
South Depot
The Taco Shop
Arby’s
Burger King
Captain D’s
Chick-fil-A
Cookout
McDonald’s
Popeye’s
Taco Bell
Wendy’s
Zaxby’s

Firehouse Subs
Jimmy John’s
McAlister’s Deli

Newk’s Eatery
Oby’s

Buffalo Wild Wings 
Chicken Salad Chick
Connie’s Chicken
Guthrie’s Chicken
Ole Coop
Southern Coop
Wingstop

Bim Bam Burgers 
Checkers
Dairy Queen
Mugshots Grill
Beacon
Phillips Grocery
Oxford Burger Co.

Fergndan’s
Funkys Pizza & 

Daiquiris
Lost Pizza Co.
Marco’s Pizza
Papa John’s
Pizza Hut
Pizza Paradise
Pizza Shop

Oxford’s Local Delivery Service
Lowest Prices in Town! 

Food, Groceries, Alcohol, Pharmacies, and more
TakeABreakDeliveries.com

Scan code and start 
your delivery
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“West Jackson 
Avenue, 1976”

Looking east on Jackson Avenue, 1976, with 
Rebel Chevrolet on the left and Kiamie’s on 
the right. Photograph by Corey Crowder. 
Editor’s Note: This photograph was taken in the 
approximate location where Take 5 Car Wash is 
located today.  
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by Jimmy Reed
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Add Roasted Vegetables 
to Your Meal Planning

As a kid growing up in California, most 
of the vegetables I ate (with the excep-
tion of steamed artichokes and corn on 
the cob in the summer) came from a can. 
Mom was a good cook, but even she 
would later admit that there wasn’t a lot 
of veggie appeal on our plates.

During my college years, stir-fried 
vegetables were the rage. I bought a 
wok, took a class on basic Chinese 
cooking techniques, and discovered a 
new world of tastes! Served over brown 
rice and topped with cashews or sesame 
seeds, these plates of deliciousness are 
prepared in no time flat.

While stir-fried meals are still part of 
our family menus, we love oven-roasted 
vegetables to balance out a meal. Easy to 
prepare on a sheet pan and appetizing to 
look at in an array of colors, the mostly 
root vegetables cook up crisp on the out-
side and tender in the middle, often with 
a sweet intense flavor. Here’s my basic 
recipe:

ROASTED VEGETABLES
Serves 6-8
— 1 medium sweet potato, peeled
— 2 carrots, peeled
— 1 pound Brussels sprouts, halved 

lengthwise
— 1 red onion, cut into wedges
— 2 tablespoons olive oil
— 1 teaspoon salt
— 1/2 teaspoon freshly ground black 

pepper
— 1 tablespoon chopped fresh herbs 

such as parsley, rosemary or thyme 
(optional)

Preheat oven to 400 F. Line a large 
rimmed baking sheet with parchment 
paper. Cut sweet potato and carrots into 
1-inch chunks. Place in a large bowl 
with Brussels sprouts and onions. Add 
oil, salt and pepper, then toss well. Place 
mixture in a single layer on a prepared 
pan.

Roast 20-25 minutes, or until all veg-
etables are tender, turning once with a 
spatula.

Serve sprinkled with fresh herbs and an 
extra drizzle of oil if you wish, or exper-
iment with maple syrup or pomegranate 
molasses for a dash of sweetness.

VARIATIONS
Roast a pan of cherry tomatoes to amp 

up the flavor of a pasta salad. Preheat 
oven to 375 F. Slice cherry tomatoes in 
half and toss with 1 tablespoon olive oil, 
2 minced fresh garlic cloves, and salt 
and pepper on a parchment-lined baking 
sheet. Bake 15-20 minutes, then cool. 
Lightly toss into your prepared pasta sal-
ad, and top with fresh herbs and grated 
Parmesan.

Most chilled leftovers keep their 
crunch, so dip them in hummus or 
yogurt-based dressing for a snack. Or 
reheat it to complement a bowl of greens 
and delicious grains like quinoa, bulgur, 
and other wonderful foods at lunchtime.

***
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.
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DONNA ERICKSON'S BEST BITES

FOR RELEASE JAN. 20, 2025

By Donna Erickson

PHOTO CREDIT: Donna Erickson

• On Feb. 3, 1953, French ocean-
ographer Jacques-Yves Cousteau 
published a memoir co-written with 
Frederic Dumas, “The Silent World,” 
about his time exploring the oceans. 
It was made into an Oscar-winning 
documentary directed by Louis Malle 
three years later, the success of which 
allowed Cousteau to retire from the 
navy and devote himself full time to 
oceanography.

• On Feb. 4, 1913, Rosa Louise 
McCauley, better known to us today 
by her married name of Rosa Parks, 
was born in Tuskegee, Alabama. The 
lifelong civil rights activist’s refusal to 
give up her seat on a segregated bus to 
a white man in 1955 remains a defin-
ing moment of America’s civil rights 
movement.

• On Feb. 5, 2012, 36-year-old Josh 
Powell, who had been labeled a person 
of interest in the 2009 disappearance 
of his 28-year-old wife, Susan, locked 
out a social worker before killing him-
self and his two young sons, Braden 
and Charlie, by setting fire to his Gra-
ham, Washington, home. Susan Pow-
ell’s remains have still not been found.

• On Feb. 6, 1928, a woman calling 
herself Anastasia Tchaikovsky (later 
Anna Anderson) and claiming to be 
the youngest daughter of murdered 
Russian czar Nicholas II arrived in 
New York City. Though she fought for 
recognition of that identity for more 
than 50 years, it was never verified.

• On Feb. 7, 1974, viewers at a 
screening of the Mel Brooks Western 
spoof “Blazing Saddles” at the Pick-
wick Drive-In Theater in Burbank, 
California, enjoyed the film not from 
the expected comfort of their cars, but 
on horseback, in one of Hollywood’s 
most creative P.R. stunts.

• On Feb. 8, 1986, Spud Webb, one 
of the shortest players in professional 
basketball history at 5-foot-7, scored a 
win over his Atlanta Hawks teammate, 
the 6-foot-8 Dominique Wilkins, in 
the NBA slam dunk contest.

• On Feb. 9, 1864, Union General 
George Armstrong Custer married 
Elizabeth “Libbie” Bacon in Monroe, 
Michigan, while he was on leave. A 
passionate defender of her husband’s 
reputation after his death at the Bat-
tle of the Little Bighorn in 1876, her 
efforts helped establish Custer as an 
American hero.

© 2025 King Features Synd., Inc. 
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“Nosferatu” (R) — Director Robert 
Eggers first made plans to develop a 
remake of the 1922 silent film “Nos-
feratu” back in 2015, and it took some 
time for him to get his passion project 
off the ground. After being teased for 
so long, the gothic horror finally came 
to fruition and landed Bill Skarsgard 
(“It”), Nicholas Hoult (“Juror No. 2”), 
and Lily-Rose Depp (“The Idol”) as its 
leads. Skarsgard’s eerie transformation 
into Count Orlok is his best work yet, 
with the cast describing the palpable 
fear of his character while working on 
set. Willem Dafoe, Aaron Taylor-John-
son, and Emma Corrin co-star as other 
townspeople whose lives are suddenly 
connected through a chilling experi-
ence with the count. Out now to rent. 
(Amazon Prime Video)

“Paradise” (TV-MA) — Premier-
ing Jan. 28, this drama series starring 
Sterling K. Brown (“Atlas”) seems 
so perfect for network television 
that it’s surprising it was developed 
for streaming only. Brown plays 
secret service agent Xavier Collins, 
the righthand man to President Cal 
Bradford (James Marsden). A relent-
less agent who stops at nothing to 
defend the president, Xavier receives 
the shock of his life when, one day, 
he finds the president lifeless in his 
quarters. As an investigation com-
mences, the president’s sudden death 
is shrouded in secrecy and lies by the 
White House, leaving Xavier to reveal 
whether foul play is at work. (Hulu)

“Diddy: The Making of a Bad 
Boy” (TV-MA) — It was only a mat-
ter of time until the documentaries 
would start following the arrest of 
rapper/record executive Sean Combs 
(aka Diddy) for sexual misconduct. 

Peacock is the first with a documenta-
ry out now that details Combs’ child-
hood, his rise into the music indus-
try, and now the recent sexual abuse 
allegations. Guest interviews include 
past bodyguards, childhood friends, 
accusers, and former employees of 
Combs’ label Bad Boy Records. The 
allegations started to be taken seri-
ously after footage was released of 
Combs assaulting his ex-girlfriend 
Cassie Ventura in 2016, but people 
in the documentary maintain that his 
criminal behavior began well before 
Ventura was subjected to it. (Peacock)

In Case You Missed It
“Emilia Perez” (R) — This musical- 

crime film out now has been a con-
troversial subject during the 2025 
award season, after bringing home 
four Golden Globes over films like 
“Wicked” and “The Substance.” 
Best Supporting Actress winner Zoe 
Saldana plays Mexican lawyer Rita, 
who receives a hefty offer from cartel 
kingpin Juan “Manitas” Del Monte in 
exchange for help with getting gen-
der-affirming surgery. On a journey to 
live a more authentic life, Juan leaves 
his old one behind to become Emilia; 
however, she quickly realizes that this 
new life doesn’t excuse the sins of her 
old one. The controversy surrounding 
this film mostly consists of criticism 
about its lack of true Mexican repre-
sentation, with Mexican actor Eugen-
io Derbez calling out Selena Gomez 
for her atrocious acting — I mean — 
accent. (Netflix)

© 2025 King Features Synd., Inc.

Courtesy of MovieStillsDB

Zoe Saldana, left, and Karla Sofia 
Gascon star in “Emilia Perez.”
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Skip the Takeout: Make 
Sesame Chicken at 

Home for a Frugal Feast!
Chinese New Year (Jan. 29) is a 

time to celebrate fresh beginnings and 
cherished traditions. Making sesame 
chicken at home is a delicious way 
to honor the occasion with a dish 
that’s both festive and satisfying.

If you don’t celebrate the Lunar 
New Year, this recipe is still a win-
ner. It’s a fantastic takeout favorite 
you can easily re-create at home.

Sesame Chicken is a dish that 
brings the perfect balance of crispy 
chicken and a glossy, savory-sweet 
sauce, and when you make it at 
home, you’re in charge. You decide 
the ingredients, whether to add 
veggies or not, and the sodium 
level. No MSG (unless you want 
it), and the best part? You’ll have 
bragging rights when your sesame 
chicken rivals your favorite restau-
rant’s version.

Cooking your takeout favorites at 
home doesn’t just save you money — 
it’s a chance to learn, experiment, and 
create. Plus, the process of cooking 
can be a celebration in itself, filled 
with aromas and textures that make 
it more than just a meal — it’s an 
experience.

SESAME CHICKEN
Yield: 4-6 servings
Total Time: 1 hour

1/2 cup water
1/4 cup packed brown sugar

2 tablespoons soy sauce or tamari
2 tablespoons rice vinegar
1 tablespoon toasted sesame oil
1/3 cup plus 2 teaspoons cornstarch, 

divided
2 pounds boneless, skinless chicken 

thighs or breasts, cut into 1-inch 
pieces

1 1/2 teaspoons kosher salt
3 tablespoons vegetable oil, divided
2 teaspoons fresh garlic, minced
1 teaspoon fresh ginger, minced
2 tablespoons sesame seeds
1 green onion, thinly sliced
Cooked rice, for serving 
Optional vegetables: steamed brocco-

li, red pepper, celery, onion

Whisk the water, brown sugar, soy 
sauce, vinegar, sesame oil and 2 tea-
spoons of the cornstarch together in a 
small bowl; set aside.

Slice the chicken into bite-size piec-
es. This is the most time-consuming 
part of this whole recipe. Place the 
chicken in a medium bowl and season 
with salt. Sprinkle the remaining 1/3 
cup cornstarch over the chicken and 
toss with your hands until the pieces 
are separated and evenly coated.

Heat 2 tablespoons of oil in a large 
nonstick or cast-iron frying pan over 
medium-high heat until shimmering. 

Add half the chicken and spread into 
an even layer. Cook without stirring 
until golden brown on the bottom, 
about 4 minutes. Turn the pieces and 
cook until the chicken is browned on 
the second side and cooked through, 
about 4 minutes more. Transfer to 
a platter and keep warm. Add the 
remaining 1 tablespoon oil to the pan 
and repeat cooking the remaining 
chicken.

Optional — Saute the Vegetables: 
If you’d like to saute the vegeta-
bles instead of steaming them, add 
them to the skillet now. Cook to 
your desired doneness, then proceed 
with the recipe as written. No spe-
cific quantities are suggested, as the 

choice and amount depend on your 
household’s preferences. Adding 
extra veggies is also a great way 
to stretch the meal and feed more 
people without greatly increasing 
costs.

Return all the chicken to the pan, 
add the garlic and ginger, and cook 
until fragrant, about 30 seconds.

Give the sauce another whisk, 
then pour the sauce into the pan. 
Cook, tossing constantly, until the 
sauce thickens, is glossy and coats 
the chicken, about 30 seconds.

Sprinkle with sesame seeds and 
toss to coat. Garnish with green 
onion and serve over rice if desired.

With this simple, frugal and fab-
ulous recipe, you can bring the joy of 
sesame chicken to your table — no 
takeout menu required. Here’s to cel-
ebrating deliciously and affordably!

***
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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Crispy, saucy sesame chicken that’s  
budget-friendly and totally irresistible.
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