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The first 22 years of Juke Joint Festival in Clarksdale 
tell a story. It’s a story of music history, downtown revi-
talization, and community spirit. It’s a story of local 
musicians, artists and entrepreneurs coming together 
with their friends and neighbors from all around the 
globe to build something big. Something 
life-changing.

This April 10–13, the world returns to what many 
call “the land where blues began,” “the home of the 
crossroads” and “ground zero for the blues.” Only in 
Clarksdale, Mississippi.

“Based on phone calls and hotel bookings, 2025 is 
shaping up to be our biggest edition yet. And that says 
a lot,” said co-organizer Roger Stolle. “Last year, Juke 
Joint Festival attracted attendees from all 50 US states 
plus D.C., 26 international countries and a majority of 
Mississippi counties. Plus, we continue to garner media 
attention from likes of NPR, The New York Times, PBS 
NewsHour, 60 Minutes, and many more.”

This year’s main event is Saturday, April 12 with 
Related Events running Thursday through Sunday, 
April 10–13. Find all the details at www.jukejointfesti-
val.com.

OFFICIAL SATURDAY DAYTIME HAPPENINGS
Saturday’s main event features multiple free events dur-
ing the daytime — including dozens of blues acts on 17 
free daytime stages, plus monkeys riding dogs, racing 
pigs, a student art/writing contest, a rock wall, kids’ zone 
and more. In addition, there will be a plenty of arts & 
crafts vendors, tasty Southern foods, a car show and more 
lining some 8 blocks downtown.

Most of the official daytime activities are free thanks in 
large part to the generous support of partners like Visit 
Clarksdale, Visit Mississippi, Cathead Vodka, South-
ern Bancorp, Clarksdale Economic Partnership, C 
Spire, Mississippi Delta National Heritage Area, 
and others.

Saturday’s nighttime music at 26 participating venues 
(with over 40 acts) requires an official Juke Joint Festi-
val Saturday-Night Wristband. Music starts as early as 
6 pm and runs as late as 1 am, depending on the venue. 
Wristbands also get attendees rides on the official night-
time shuttle buses. (Limited seating. First come, first 

served, and sales will cease immediately in the event of 
another sellout). If wristbands remain the week of the 
festival, limited sales will begin in-person on Thursday, 
April 10, at the 243 Delta Avenue festival headquarters.

THURSDAY KICK-OFF &  
FRIDAY THACKER MOUNTAIN!

“Juke Joint Festival is half blues festival, half small-town 
fair and all about the Delta,” said co-organizer Nan 
Hughes. “There will be tons of official and related events 
all weekend long for both families and music fans. You 
literally cannot do, see and hear everything. You can find 
lists of all the happenings in our printed program booklet 
or on the website.”

TLV Issue #463 · April 2025 · Oxford, Ole Miss, & North Mississippi · Read at Maximum Volume

™

Clarksdale’s 22nd Juke Joint Festival 
Rocks with Massive 2025 Lineup

Sports Bar Sandwiches
Hot Dogs

Happy Hour
Brunch

Late Nite Food

Juke Joint 2025 ...continued on page 9
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THURSDAY 4.03.2025
Oxford Conference for the Book
►Nutt Auditorium: AFTER SONGS: An Evening of Poetry and 

Music (8 pm)
►The Powerhouse: Thacker Mountain Radio featuring author  

ELIJAH WALD for Jelly Roll Blues & Dylan Goes Electric!, music 
by PRESTON LAUTERBACK, JONTAVIOUS WILLIS, and poetry by 
DEVREAUX BAKER (doors 5:30, show 6 pm)

The Lyric: CODE PINK: Space Cowboy 2 (9 pm) 
Proud Larry’s: THEM DIRTY ROSES, PARKER BARROW (9 pm)

FRIDAY 4.04.2025
Oxford Conference for the Book
►The Library: LOGAN HOGUE (9 pm)
►The Powerhouse: KIESE LAYMON in conversation with AIMEE 

NEZHUKUMATATHIL for City Summer, Country Summer (5 pm)
Cambridge Methodist Church (Abbeville): First Friday Poetry Night featuring 

the poetry of President Jimmy Carter
Proud Larry’s: WARD DAVIS

SATURDAY 4.05.2025
Oxford Conference for the Book
►Booth’s BBQ: CRAWFISH
►Funkys: CRAWFISH
►The Library: LOGAN HOGUE (9 pm)
Proud Larry’s: VISION VIDEO, VIVICA VANITY’S PUNK DRAG SHOW (9 pm)

SUNDAY 4.06.2025
►Booth’s BBQ: CRAWFISH
►The Powerhouse: MOVING SPIRITS II reception (4 pm)

MONDAY 4.07.2025
►Nutt Auditorium: SOPHIE WANG TRIO (7:30 pm)

TUESDAY 4.08.2025
Heartbreak Coffee: Oxford Science Cafe: Using Neuroscience to Understand 

American Political Attitudes and Decisions (6 pm) 
Ole Miss Softball Complex: OLE MISS SOFTBALL vs. UT MARTIN (5 pm)

WEDNESDAY 4.09.2025
Proud Larry’s: TAYLOR HOLLINGSWORTH
SJB Pavilion (University): THEO VON: Return of the Rat (7:30 pm)
Swayze Field (University): OLE MISS BASEBALL vs. ALCORN STATE (4 pm)

THURSDAY 4.10.2025
Juke Joint Festival (Clarksdale, Miss.)
►The Powerhouse: Thacker Mountain Radio featuring author 

CALLIE COLLINS for Walk Softly on this Heart of Mine, music by 
WYLY BIGGER and WILDWOOD REVERIE (doors 5:30, show 6 pm)

Oxford-Lafayette County Chamber of Commerce: Big Bad Business Series: 
Minority & wonen-Owned Small Business Workshop (6 pm)

Proud Larry’s: LECADE

FRIDAY 4.11.2025
Swayze Field: OLE MISS BASEBALL vs. TENNESSEE (6:30 pm)
Juke Joint Festival (Clarksdale, Miss.)
►Ford Center: UM Opera Theatre presents The Beautiful 

Bridegroom (7:30 pm)
►The Library: TY TAYLOR (9 pm)
►The Powerhouse: Spring Art Show reception (5:30 pm); Theatre 

Oxford presents “I Love You, You’re Perfect, Now Change”  
(7:30 pm)

►Square Books, Jr.: BRANDALL LAUGHLIN for Do Butterflies 
Make Butter? (4:30 pm)

Ole Miss Softball Complex: OLE MISS SOFTBALL vs. FLORIDA (6 pm)
Proud Larry’s: UNDERGROUND SPRINGHOUSE
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FEATURED WEELY EVENTS
Mondays
•	 Quack’s: MARIO KART

Tuesdays
•	 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: OPEN MIC COMEDY (9 pm)
•	 Square Books, Jr.: STORYTIME (10 am)

Thursdays
•	 Moe’s: BINGO (8 pm)
•	 Old Henry: LIVE BAND (7:30–10 pm)

Fridays
•	 Booth’s: Line Dancing (9 pm-1 am)
•	 Old Henry: DUELING PIANOS (8 pm-midnight)
•	 Rafters: DJ DRUMM (9 pm)

Saturdays
•	 Old Henry: DUELING PIANOS (8 pm-midnight)
•	 Rafters: DJ DRUMM (9 pm)
•	 Square Books, Jr.: STORYTIME (10 am)

Sundays
•	 Old Henry: LIVE MUSIC (11 am–3 pm)

Weekend Brunch
•	 Big Bad Breakfast: Sat–Sun: 8 am–2:30 pm
•	 The Old Henry: Sunday: 11 am–3 pm w/ live music
•	 Quack’s: Friday noon–3 pm; Sat–Sun: 11 am–3 pm
•	 Saint Leo: Sat & Sun: 10:30 am–3 pm
•	 SoLa: Sunday: 10:30 am–1:30 pm
•	 Tallahatchie Gourmet: Sat & Sun 11:30 am–3 pm



SATURDAY 4.12.2025
Swayze Field: OLE MISS BASEBALL vs. TENNESSEE (4 pm)
Juke Joint Festival (Clarksdale, Miss.)
►Booth’s BBQ: CRAWFISH
►Funkys: CRAWFISH
►The Library: TY TAYLOR (9 pm)
►The Powerhouse: Theatre Oxford presents “I Love You, You’re 

Perfect, Now Change” (2 pm and 7:30 pm - Membership Mixer (5 pm)
End of All Music: Record Store Day
Ole Miss Softball Complex: OLE MISS SOFTBALL vs. FLORIDA (2 pm)
Proud Larry’s: CAROLINE ROSE

SUNDAY 4.13.2025
Swayze Field: OLE MISS BASEBALL vs. TENNESSEE (2 pm)
Juke Joint Festival (Clarksdale, Miss.)
►Booth’s BBQ: CRAWFISH
►Ford Center: UM Opera Theatre presents The Beautiful 

Bridegroom (7:30 pm)

►The Powerhouse: ANUBIS IMPROV presents HOUSE RULZ (7 pm)
Ole Miss Softball Complex: OLE MISS SOFTBALL vs. FLORIDA (1 pm)

MONDAY 4.14.2025
►Nutt Auditorium: Ole Miss African Drum & Dance Ensemble 

(OMADE) (7:30 pm)

TUESDAY 4.15.2025
Ford Center: FAURE REQUIEM (7:30 pm)
Swayze Field (University): OLE MISS BASEBALL vs. LITTLE ROCK (11 am)

WEDNESDAY 4.16.2025
►Ole Miss Band Hall: World Percussion & Steel Drums (7:30 pm)
Campus Wines: Wine Tasting (5–7 pm)  
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Send your events to The Local Voice for inclusion in Roundabout Oxford®: email Editor-in-Chief Nature Humphries at nature@thelocalvoice.net

Find more events at thelocalvoice.net/oxford/roundabout-
oxford. Do you have an event that you’d like to see listed in 
The Local Voice? Email thelocalvoice@thelocalvoice.net 
or text us at 662-832-3574.

Lexi Cantrell at 
Moe’s Penny Bar

Hometown: Ocean Springs, Mississippi
Where do you work, and what shift do you 

work? Moe’s Penny Bar! I work different days 
every week so you’ll just have to come everyday 
to try and catch me!

What’s your specialty drink? A crisp PBR on tap
What drink do you dislike making the most? 

Walk Me Downs. 
What’s your biggest pet peeve when a cus-

tomer orders? Probably giving their order one 
drink at a time instead of just listing it all at once

What’s your most essential bar tool? A bar key 
for sure!

Most craved mid-shift snack? Red Bull no doubt.
Who is the most famous customer you’ve 

served? The one and only Sarah Margaret 
Hewlett

What’s the oddest thing you’ve witnessed 
while bartending? Tipsy people are always the 
most interesting… probably watching someone 
reach over and try to use my bar gun. 
Odd behavior!

What’s the best band you’ve seen in Oxford? 
Flatland Cavalry Double Decker last year!

If you could have a drink with anyone, who 
would it be and what are you pouring? It 
would have to be Taylor Swift. I’d pour some 
wine and eventually ask for a loan at some point.

Where’s your favorite place to go on a road 
trip? Anywhere there is a beach or a pool with 
lots of sun!

Where do you hope to be in 10 years? I hope to 
be happy and healthy with a good career sur-
rounded by great people!  

by Mattie Grace Morris



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. Name the group that started as the 
Royal Charms, became the Gladiolas 
and changed to the Excellos. What 
name did they finally choose?

2. Which ’60s singer had hits with 
“Don’t Sleep in the Subway” and 
“Downtown”?

3. Neil Sedaka was a founding mem-
ber of which group?

4. Whose version of “Without You” 
made it onto the list of 500 greatest 
songs of all time?

5. Name the song that contains this 
lyric: “I love every movement and 
there’s nothing I would change, She 
doesn’t need improvement, She’s 
much too nice to rearrange.”

Answers
1. Maurice Williams and the Zodi-

acs in 1959. The chose the name after 
spotting a Ford Zodiac while on the 
road. The group’s “Stay” was used in 
the “Dirty Dancing” soundtrack.

2. Petula Clark. Within three years 
(1965 to 1968). Clark had nine Top 
20 hits in the U.S. and recorded songs 
in four languages. Among many other 
awards, she was made a Command-
er of the Order of the British Empire 
(CBE) in the U.K.

3. The Tokens.
4. Harry Nilsson’s 1971 cover.
5. “Poetry in Motion,” by John-

ny Tillotson in 1961. While others 
released covers of the song, Tillot-
son’s was the more well known, chart-
ing around the globe.

© 2025 King Features Syndicate
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Local Views

Tune in to a television news show, especially on 
Sunday, and you’ll encounter it. It happens on 
FOX. It happens on CNN. It happens on ABC. It 
happens on NBC. It happens on CBS. It happens 
on just about every single news broadcast, some-
times even on PBS, NPR, BBC, ad infinitum, ad 
nauseum—ESPECIALLY AD NAUSEUM!

Of what am I writing? The constant, habitual, 
relentless, obstinate, perpetual, persistent, dogged, 
adamant, stubborn, tenacious interruptions of 
those who are talking—and, yes, I used a thesau-
rus—especially when there is a panel discussion. 
This annoys the hell out of me. It undercuts any 
and all continuity of thought as panelists vie for 
the spotlight and everyone intrudes on the other, 
stepping all over each other’s words. 
ENOUGH ALREADY!

In my counseling practice with couples the 
number one issue they bring to me is poor com-
munication. Both of them have points to make 
and come hell or high water they’re going to make 
them. Defensiveness abounds, changing subjects 

and leaving no room for listening without 
judgement. 

If a doctor taps your knee with a rubber ham-
mer your leg pops out involuntarily. That’s a reac-
tion you cannot control—a true knee-jerk 
reaction. If a doctor asks you to raise your leg and 
you do, that’s a voluntary movement that you 
can control.

There is an art to listening and there is an art to 
responding. If you really want to learn how that 
works do an internet search for “active listening” 
and “reflective listening.” Both are extremely effec-
tive if, and only if, you choose to use them. Those 
two methods can go a long way toward keeping 
you out of my therapy office, keeping your money 
in your pocket, and building a much better rela-
tionship that is respectful and fulfilling.

Another communication method, one that I 
would love, love, love to see on TV, comes from 
our indigenous peoples (Native Americans). It’s 
called the “talking stick” method. The essence of 
the talking stick method is that there is an item, 
originally something akin to a staff, but it could 
also be a pen or a pencil. The person who holds 
the talking stick is able to say their piece without 
any interruption. After they have spoken everyone 
sits in silence for a brief time in order to let the 

words simmer in them. Then the speaker passes 
the talking stick to someone else for their turn to 
talk. Everyone gets a chance to have their say and 
everyone listens. (This is similar to the use of the 
word “Selah” in the Psalms. It is a musical inter-
lude between verses that allows one to “pause and 
think on this.”)

If news programs were to use the “talking stick” 
method with their panelists I have no doubt what-
soever that it would bring greater understanding 
and respect, but then, I guess it wouldn’t make for 
“good television.”

Think about this in your next conversation: Are 
you waiting on pins and needles to get your point 
across or are you listening—truly listening—and 
listening to understand.

The disciple asked the master: What should a 
decent and respectful human being do to under-
stand the real-world situation? What makes a 
human being out-of-touch with reality? After a 
few moments of quiet stillness the master 
answered: Always listen wholeheartedly to both 
sides and you will be enlightened; listen to only one 
side and you will be left in the dark.*

…and that’s the View from The Balcony.
*Source unknown. Adapted and retold by Philip 
Chircop sj.

Randy Weeks is a Licensed Professional Coun-
selor, Board Certified Telemental Health Provider, 
Certified Shamanic Life Coach, ordained minister, 
singer-songwriter, actor, and writer. Sometimes 
he’s little more than a bag of wind.  

Conversationus Interruptus
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The weekend’s festivities begin 
Thursday, April 10, on the new Red 
Panther Brewing Co. Stage (in the 
street near 121 Delta Avenue) with a 
free Kick-Off Concert presented by 
the Mississippi Delta National Heri-
tage Area and featuring a festival wel-
come, awards presentations, and a very 
special Grown in Mississippi CD 
Release Show starring 80-year-old, 
Mississippi-born, Grammy-nominee 
John Primer and his all-star band.

On Friday, April 11, lucky attendees 
can enjoy educational presentations at 
Meraki, live blues performances out-
side of Cat Head store and more dur-
ing the day. Then, at 6 pm, Visit 
Mississippi presents a free-to-the-pub-
lic, live taping of Thacker Mountain 
Radio Hour on the Red Panther 
Brewing Co. Stage starring Charlie 
Musselwhite & Kenny Brown, 
Duwayne Burnside, author Ace 
Atkins, host Jim Dees and The 
Yalobushwackers. 

Thursday and Friday nights will also 
feature dozens of related blues shows at 
the clubs and jukes around town as 
always (cover charges may apply).

SUNDAY IS ALSO A FUN DAY
It ain’t over till it’s over!

A super Sunday of related events cap 
off the weekend on April 13 — includ-
ing the free Cat Head Mini Blues Fest 
as well as other events at Bluesberry 
Cafe, Levon’s Griot, Ground Zero 
Blues Club, Ooze Bar, Red’s Lounge, 
Auberge Hostel, and more (cover 
charges may apply).

Need lodging? Camping options are 
on festival website; hotel options are on 
VisitClarksdale.com site. 

Other questions? Email office@juke-
jointfestival.com.  

Juke Joint 2025
...continued from page one
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Answers: 1. Colombia. 2. Khaled Hosseini. 3. Lake Baikal, 
Russia. 4. Claudia “Lady Bird” Johnson, wife of President 
Lyndon Johnson. 5. Seven. 6. Richard Burton and Elizabeth 
Taylor. 7. A surfeit. 8. Ten. 9. Mary Cassatt. 10. Melanin. 

1. TELEVISION: In the sitcom “Modern Family,” 
Gloria is from which country?

2. LITERATURE: Which author wrote “The Kite Thief” 
and “A Thousand Splendid Suns”?

3. GEOGRAPHY: What is the deepest lake in the 
world?

4. U.S. PRESIDENTS: Which first lady’s nickname 
was Lady Bird?

5. ASTRONOMY: How many stars make up the Big 
Dipper?

6. MOVIES: Which famous Hollywood couple played 
lead roles in the film version of “Who’s Afraid of 
Virginia Woolf”?

7. ANIMAL KINGDOM: What is a group of skunks 
called?

8. GEOMETRY: How many sides does a decagon 
have?

9. ART: Which American artist focused on women 
and children in her paintings?

10. ANATOMY: What substance gives skin its color? ANSWERS BELOW
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“Without music to decorate it, 
time is just a bunch of boring 

production deadlines or dates by 
which bills must be paid.”

 — Frank Zappa
(December 21, 1940 – December 4, 1993)
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•	The Climbing Gourami is a fish 
that can climb out of water, breathe 
oxygen and even walk for short dis-
tances.

•	India has 454 living languages and 
16 official ones.

•	During her 1982 restoration, the 
Statue of Liberty’s head was acci-
dentally installed 2 feet off-center.

•	General George S. Patton believed 
he was reincarnated from either a 
military leader from Napoleon’s 
army or a Roman legionary, claim-
ing to have seen combat multiple 
times in previous lives, and also 
believed that after he died he would 
return to again lead armies onto the 
battlefield.

•	Only deceased people can appear 
on American currency.

•	When put under a microscope, 
tears produced by grief, hope or 
onions were unique in form from 
each other.

•	Viking names included such gems 
as “desirous of beer,” “able to fill a 
bay with fish by magic,” “lust-hos-
tage” and “the man who mixes his 
drinks.”

•	North Korea accidentally hit one of 
its own cities during a 2017 failed 
missile test.

•	In 1916, a proposed amendment to 
the U.S. Constitution would have 
put all acts of war to a national vote. 
Anyone voting “yes” would have to 
register as a volunteer for army ser-
vice.

•	Dynamite was originally going to be 
called “Nobel’s Safety Powder.”

•	Singer James Brown was such a 
strict bandleader that he had sig-
nals arranged with his manager to 
let him know if a musician made 
a mistake during concerts. After 
a performance, band members’ 
errors were deducted from their 
paychecks.

•	Ostriches are the only birds with a 
bladder.

•	In 1872, sitting president Ulysses 
S. Grant was pulled over and fined 
$20 for exceeding the Washington 
speed limit ... on a horse.

•	Aristotle believed that plants had 
souls.

Thought for the Day: “Life is painting 
a picture, not doing a sum.” 

—Oliver Wendell Holmes Jr. 
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SCAN NOW

Venus and Mars, woman and man, 
a story as timely today as it was when 
Adam and Eve first eyed that apple 
in the garden of Eden, and it gets full 
treatment in Theatre Oxford’s latest 
production, I Love You, You’re Per-
fect, Now Change, at The Powerhouse 
April 11 & 12.

“Shouldn’t I be less in love with 
you?” asks an aging husband in one of 
the segments of the musical, Theatre 
Oxford’s first, by Joe DiPietro with 
music by Jimmy Roberts. Despite all 
the fights and all the years, “No,” he 
proclaims, answering his own ques-
tion while his oblivious wife reads 
a newspaper.

From young lovers on their first 
date to widowed oldsters who meet 
at a funeral, I Love You, You’re Perfect, 
Now Change is a rollicking, fun-filled 
exploration of the relationship of man 
and woman at every conceivable angle, 
all the highs and lows and a lot of the 
in-betweens.

Directed by stage veteran Rene Pul-
liam with music direction by Justin 
Wadkins, the musical will be shown 
Friday, April 11, at 7:30 pm and Sat-
urday, April 12, at 2 pm and 7:30 pm. 
Performers include Bill Taylor, Justin 
Wadkins, Briana Fae Brown, Ellie 
Black, Tori Hutchinson, and more.

This is Theatre Oxford’s final produc-
tion for the 2024–2025 season, and 

it is presented by arrangement with 
Concord Theatricals.

Tickets for the performances will 
be $15 for Theatre Oxford members, 
$18 for students and seniors and $25 
for non-members. Tickets will be sold 
online, closing two hours prior to show 
time. Tickets will be sold at the door if 
available. For more information, visit 
theatreoxford.org.  

(L to R): Briana Brown, Justin Wadkins, Susan Bradley, Bill Taylor, Jean Gispen, Kapani Kirk-
land, and Andrew Robertson. Photo by Ashley Charles. 

Local Theatre

“I Love You, You’re Perfect, Now Change” Tells the 
Eternal Story of Venus and Mars in Today’s World



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)

Sat: Crawfish
Sun: 1/2-price Bloody Marys & 

Mimosas + Crawfish
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
Sat: Crawfish
Delivery: Take A Break

Good Day Cafe
766 N. Lamar Blvd.
Wed–Fri: Lunch: 11 am–2 pm; 

Happy Hour 2–5 pm; Dinner 5–9 pm
Sat: Brunch 10 am–2 pm;  

Happy Hour 2–5 pm; 5–9 pm
Sun: Brunch 10 am–2 pm
Happy Hour: 25% off wine bottles, 

$2 off beer & wine, $1 off cocktails

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 
Thu–Fri: 5 pm–1 am
Sat: noon–1 am
Brunch Sun: 11 am–3 pm;  

Live music 11:30–2:30
Happy Hour 6–8 pm Thu:  
1/2-priced cocktails & wine

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

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; Brunch noon–3 pm; 

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: Mon & Tues ALL 
DAY $1 off drafts; Wed ALL DAY 
$1 off all beer & seltzers + 2-4-1 
wells; Thu & Fri 4–6 pm: $1 off 
all beer & seltzers

Rafters on the Square
1006 E Jackson Ave 
Tue–Fri: 5 pm–1 am
Sat: 1 pm–1 am
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: $6 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; 
Thu: Rotating bar special

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
Delivery: Take A Break

Tango’s
1008 E Jackson Ave 
Mon–Sat: 4 pm–close
Dining Room Now Open 4-9
Every day 4–7 pm: 25¢ High 

Noons with food purchase
Every day $3 Domestic Bottles or 

$5 Pitcher with food purchase
Every Tuesday in March 25¢ Wings 
Every Wed & Sat 4–9 pm:  

50¢ Wings
Delivery: Take A Break

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
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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

Tarasque Cucina
Panino Veloce

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 Den
Pizza Hut
Pizza Paradise
Pizza Shop

Oxford’s Only 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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Create an April Fool’s 
Marzipan Potato Surprise

The French are famous for their 
trompe l’oeil, or “trick of the eye” cui-
sine, where one food is made to look like 
another. A famous example is the candy 
truffle made of chocolate in the shape of 
a mushroom-like root.

This marzipan potato is another 
trompe l’oeil you can make easily with 
your kids for an April Fool’s Day caper. 
The “skin” of this potato is marzipan 
almond candy dough, made with ground 
almonds. The body of the potato is a 
scrumptious chocolate cake mixture.

Once made, serve the small trick pota-
toes with verve! Place them in a small 
basket or bowl and present them as a sur-
prise dessert. After confusing everyone, 
slice them into 1/2-inch-thick servings 
and place on dishes accompanied by a 
triumphant “ta-da!” Or should we say, 
“Fooled ya!”

APRIL FOOL’S MARZIPAN 
POTATO SURPRISE

Yields 6 “potatoes”
— 2 1/2 cups crumbled chocolate cake 

(no frosting)
— 1/2 cup chopped walnuts
— 1/4 cup apricot preserves
— 1 roll (7 ounces) almond marzipan 

candy dough or marzipan paste, which 
is stickier (in the baking section of the 
grocery store)

— 1/4 cup cocoa powder

— 1/4 cup slivered almonds
Here’s the fun: In a large bowl, lightly 

combine the cake crumbs, walnuts and 
preserves with a fork. Shape approx-
imately a 1/4 cup of the mixture into 
irregular, stubby, oval “logs” with your 
hands. Wash your hands to remove all 
the crumbs when you’re done with the 
shaping.

Cut the roll of almond paste into six 
equal, medallion-type pieces. Place one 
piece at a time between two sheets of 
waxed paper and roll out into a 5-inch 
disk with a rolling pin.

Remove the waxed paper and wrap 
each disk around the oval-shaped cake 
logs. Fold in all edges and press togeth-
er to seal the cake mixture inside. Trim 
away any extra “skin” to use on anoth-
er “potato.” The finished shape should 
resemble a small russet potato, which 
typically has an imperfect skin. Little 
bumps and dents make it look more real-
istic.

Roll lightly in the cocoa powder, or 
brush it on with a pastry brush. Insert a 
few slivered almonds to resemble slight-
ly sprouted potatoes.

***
Donna Erickson creates relationships 

and community through food and fun. 
Find more to nourish and delight you at 
www.donnaerickson.com. 
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• On April 7, 1961, President John 
F. Kennedy sent a letter to Congress 
endorsing America’s participation in 
an international campaign to preserve 
ancient temples and historic mon-
uments in Egypt’s Nile Valley. The 
campaign was initiated by UNESCO 
with the aim of saving sites threatened 
by the construction of the Aswan High 
Dam.

• On April 8, 1994, the body of grun-
ge rocker Kurt Cobain was discovered 
at his home in Seattle by a workman. 
The heroin-addicted, troubled artist 
had died from a self-inflicted gun-
shot wound, leaving behind fellow 
rocker Courtney Love, his wife, who 
had reported him missing, and toddler 
daughter Frances Bean Cobain.

• On April 9, 1859, 23-year-old 
writer Samuel Langhorne Clemens 
received his steamboat pilot’s license. 
He navigated his own boats for two 
years until the Civil War put a halt to 
steamboat traffic, and in 1861 penned 
a humorous travel letter signed “Mark 
Twain,” a pseudonym he would con-
tinue to use as a popular author for 
nearly five decades. 

• On April 10, 1975, 41-year-old Lee 
Elder became the first Black golfer to 
play in the Masters, considered the 
sport’s most prestigious event. The 
Professional Golfers’ Association, 
organizer of the main professional 
tours played by men in North America, 
hadn’t approved participation by Afri-
can Americans in events it cospon-
sored until 1952.

• On April 11, 1979, Ugandan dicta-
tor Idi Amin fled the capital of Kam-
pala as Tanzanian troops and forces 
of the Uganda National Liberation 
Front began to close in. Two days lat-
er, Kampala fell and a coalition gov-
ernment of former exiles took power. 
Amin, who was notorious for his bru-
tality, escaped to Libya and eventually 
settled in Saudi Arabia, where he died 
in August 2003.

• On April 12, 1861, the American 
Civil War began after Confederate 
forces fired on Fort Sumter in Charles-
ton Harbor, South Carolina.  

• On April 13, 1360, a hailstorm 
killed an estimated 1,000 English sol-
diers in Chartres, France. One survivor 
described it as “a foul day, full of mist 
and hale, so that men died on horse-
back.”
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“Y2K” (R) — In his directorial 
debut, Kyle Mooney (“Saturday Night 
Live” ) brings back 2000s-style com-
edy in full force. This film deemed an 
“apocalyptic sci-fi comedy horror” 
follows a group of high school students 
in 1999 who crash a New Year’s Eve 
party. Expecting a night full of the usu-
al teenage angst and antics, these kids 
receive the shock of their lives when 
the power goes out at midnight and 
technological chaos ensues! As pieces 
of technology from VCRs to Tamag-
otchis to microwaves begin to murder 
the partygoers, our group of unsuspect-
ing high schoolers must fight to make it 
through the night. Jaeden Martell (“Mr. 
Harrigan’s Phone”), Rachel Zegler 
(“The Hunger Games: The Ballad of 
Songbirds and Snakes”), and even The 
Kid LAROI co-star in “Y2K,” out on 
April 4. (Max)

“Pulse” (TV-MA) — Fans of 
“Grey’s Anatomy” and medical dra-
mas, look no further than this new 
series set to premiere on April 3. Tak-
ing place in a trauma center in Miami-
Dade County, the show centers around 
Danny Simms, a third-year resident 
in emergency medicine. When her 
personal relationship with the chief 
resident gets him suspended, Danny 
receives a promotion so that she can 
prove herself. With a hurricane on its 
way to Miami and new responsibili-
ties on her shoulders, Danny faces the 
biggest challenge of her entire career. 
Luckily, she has the help of a great 
staff, played by Colin Woodell (“The 
Flight Attendant”), Justina Machado 
(“The Horror of Dolores Roach”), and 
Jessie T. Usher (“Smile”). (Netflix)

“The Bondsman” (TV-MA) — 
Kevin Bacon (“Beverly Hills Cop: 
Axel F”) has been enjoying thrilling 
roles as of late, and his latest role as 
the titular character in this eight- 
episode miniseries continues to add 
to his repertoire in the horror genre. 
Premiering April 3, “The Bondsman” 
stars Bacon as Fred Herbert, a bounty 
hunter whose last mission didn’t go 
too well and resulted in a gruesome 
death. However, Fred eventually 
wakes up and realizes that he’s been 
resurrected ... with just a small catch. 
Lucifer only let Fred escape from hell 
on the condition that he continues his 
bounty-hunting job — but this time, 
he’ll be catching demons. (Amazon 
Prime Video)

“Classified” (R) — Most notably 
known for his role as Harvey Dent/
Two-Face in Christopher Nolan’s 
“The Dark Knight,” Aaron Eckhart 
leads this action thriller out on April 
4. Eckhart plays Evan, a hitman who 
has been getting his mission instruc-
tions from the CIA through the clas-
sified section of newspapers. His MI6 
analyst daughter, Kacey (Abigail 
Breslin), tracks him down to tell him 
that these coded instructions haven’t 
been coming from the CIA and that 
his boss has been dead for years. Des-
perate to find out who he’s been kill-
ing for, Evan pairs his combat skills 
with his daughter’s analyst skills to 
follow this lead. Tim Roth (“Poison”) 
co-stars. (Hulu)

© 2025 King Features Synd., Inc.
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From left, Rachel Zegler and 
Jaeden Martell star in “Y2K.”

FROM KING FEATURES WEEKLY SERVICE, 

628 Virginia Drive, Orlando, FL 32803 

CUSTOMER SERVICE: 800-708-7311 EXT. 257  

COUCH THEATER #12345_20250331  

FOR RELEASE MARCH 31, 2025

By Demi Taveras  

Photo Credit: Courtesy of MovieStillsDB 

Photo Caption: From left, Rachel Zegler and 

Jaeden Martell star in “Y2K.”  

Batch Cooking 
Ground Beef — Your 
Slow Cooker’s New 

Superpower
Imagine spending just a few min-

utes preparing ground beef, step-
ping away, then returning to find 
perfectly cooked, flavorful meat 
ready to use. Batch-cooking ham-
burger in a slow cooker saves time, 
money and sanity, giving you ten-
der, ready-to-season beef without 
hours in the kitchen.

Skeptical? You’re not alone. 
You might wonder, “It won’t be 
browned — will it taste good?” 
Trust me, you’re in for a tasty sur-
prise! The beef emerges juicy and 
fully cooked. If browning matters, 
simply crisp it quickly in a skillet 
before using. But honestly, once 
mixed into soups or casseroles, 
no one can tell — it just tastes 
great and saves so much time. Try 
it once, and you’ll wonder why you 
waited so long!

SLOW COOKER BATCH-
COOKED GROUND BEEF

Yield: 12 cups
Total Time: 3 to 5 hours (mostly 

unattended)
5 pounds ground beef (85% lean / 

15% fat)
1 cup beef broth or water
1 tablespoon kosher salt
1 teaspoon ground black pepper
1 tablespoon granulated garlic
2 tablespoons dried minced onion  

Place ground beef in slow cooker, 
breaking into chunks. Pour broth or 
water over meat, sprinkle evenly with 

salt, pepper and seasonings. You can 
adjust the seasoning later when using 
the beef in specific recipes to suit 
your taste preferences. 

Cover; cook on high 2 1/2 to 3 hours 
or on low 4 to 5 hours. Once cooked 
through, carefully drain excess fat and 
liquid. Break meat into crumbles. 

Cool before portioning into air-
tight containers or freezer bags. 
Refrigerate for up to 3 days or freeze 
for up to 3 months.

Now that you’ve got all this deli-
cious, precooked beef, you might be 
wondering — what tasty meals can 
I create with it? Here are some easy, 
crowd-pleasing recipes to get you 
started.

SPAGHETTI WITH QUICK 
MEAT SAUCE

Yield: 4 servings
Total Time: 20 minutes
12 ounces spaghetti 
1 tablespoon olive oil 
1 cup onion, chopped
2 cloves garlic, minced
8 ounces mushrooms, sliced, optional
2 cups cooked ground beef
2 teaspoons Italian seasoning
Salt and pepper, to taste
1 jar (24 ounce) marinara sauce
Grated Parmesan cheese, for garnish

Cook spaghetti according to pack-
age directions; drain and set aside. 
In a large skillet, heat olive oil over 
medium heat. Saute onion for 3 min-

utes, add garlic and cook until fra-
grant, about 1 minute. Saute mush-
rooms with the onion mixture. Add 
cooked ground beef to the skillet; heat 
through. Season with salt and pepper 
and Italian seasoning. Pour in marina-
ra sauce; stir to combine. Simmer for 
5 minutes. Toss the cooked spaghetti 
with the meat sauce. Serve topped 
with Parmesan cheese.

MEXICAN BEEF AND RICE 
CASSEROLE 

Yield: 4 servings
Total Time: 25 minutes

2 cups cooked ground beef
3 cups cooked rice

1 can (15 ounce) black beans, 
drained and rinsed
1 cup salsa
1 cup shredded cheddar cheese 
1 tablespoon chili powder
1 teaspoon cumin
Salt and pepper, to taste
Sour cream and chopped cilantro, 
for garnish

Preheat oven to 350 F (175 C).
In a large bowl, combine ground 

beef, rice, black beans, salsa, chili 
powder, cumin, salt and pepper. 
Transfer mixture to a greased 
9-x-13-inch baking dish. Sprinkle 
cheese on top.

Bake for 20 minutes, until cheese 
is melted and bubbly. Serve with 
sour cream and chopped cilantro.

What else can you make? Use pre-
cooked beef in tacos, sloppy Joes, 
chili, pizza toppings, quesadillas or 
hearty salads. Quick meals just became 
effortless! Enjoy your extra free time. 
Until next time — keep it fabulous, 
keep it frugal and savor every bite.

***
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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Delicious pasta sauce comes together quickly 
with batch-cooked beef.
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