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The University of Mississippi 
is ready to celebrate more than 
5,500 graduates at its 172nd 
Commencement ceremonies from 
May 7 to 10, 2025.

Morning Convocation is sched-
uled for 9 am Saturday, May 10, 
2025 in The Grove. The program 
is a campuswide celebration of 
graduation that includes univer-
sity awards and the main Com-
mencement speaker. Students and 
faculty, dressed in academic rega-
lia, sit in The Grove with the ban-
ners of the university’s schools 
and colleges.

A.J. Brown, Super Bowl 
champion Philadelphia Eagle, 
former Ole Miss standout wide 
receiver and philanthropist, will 
give the Commencement address 
on The Grove stage.

More than 3,900 May gradu-
ates, 630 December 2024 gradu-
ates and 940 August 2025 graduates will be among those 
participating in ceremonies throughout the week.

Hand-held signs are not permitted in any Commence-
ment ceremonies to avoid blocking the line of sight for 
others. For more details on the events, visit the univer-
sity’s Commencement website, which includes travel, 
parking and schedule information to help graduates and 
their guests.

Parking and Transportation
Parking for ceremonies in The Pavilion will be available 
in The Pavilion Parking Garage and in lots along Hill 
Drive. For ceremonies in the Ford Center, guest parking 
will be in surrounding lots.

Carpooling is strongly encouraged, and parking is not 
permitted along roadways, sidewalks or grassy areas. 
Oxford-University Transit serves Oxford and 
the university.

Complimentary shuttles will be 
available in all lots surrounding The 
Pavilion. A shuttle tent in front of the 
Pavilion will allow guests to wait for the 
shuttles that will return them to their 
vehicles after ceremonies conclude. 

No parking or drop-off will be avail-
able on University Avenue or The 
Circle for Convocation. Once Convo-
cation starts, vehicle access to The 
Grove is limited until the ceremony 
concludes. For the most up-to-date 
information, consult the university’s 
Commencement website.

Accessibility Services
ADA parking: Accessible parking for all 
Pavilion ceremonies is recommended in 
The Pavilion garage off Hill Drive.

Complimentary shuttles will be 
available in all lots surrounding The 

Pavilion. A shuttle tent in front of The 
Pavilion will allow guests to wait for the 
shuttles that will return them to their 
vehicles after ceremonies conclude.

ADA parking for ceremonies at the Gertrude C. Ford 
Center for the Performing Arts is available in desig-
nated spots in the Ford Center lot.

ADA seating: ADA seating is available in the Gertrude 
C. Ford Center for the Performing Arts. Speak with the 
ushers upon arrival for assistance. ADA seating is avail-
able in the Pavilion and for morning convocation in the 
Grove. See the 2025 Commencement site for details.

ASL interpreters and closed captioning: Each cere-
mony will be interpreted by ASL interpreters, and closed 
captioning is available.

Emergency Medical Services
All information booths and ceremony venues will have 
basic first aid kits. EMS will be staged at various locations 
and available for rapid response. For immediate assis-
tance, dial 911 or call the University Police Depart-
ment, 662-915-4911.  
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Are You Ready for Commencement? 
Here’s What You Need to Know

Super Bowl champion, Ole Miss alumnus to address graduates

Record-breaking Ole Miss Rebel and Phila-
delphia Eagles wide receiver A.J. Brown will 
deliver the 2025 Commencement address 
at the University of Mississippi at 9 am May 
10 in the Grove. Submitted photo
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THURSDAY 5.01.2025 - MAY DAY - BELTANE
►Ford Center: WIND ENSEMBLE & CAMPUS BAND Concert (7:30 pm)
►Lafayette County Arena: Spring Carnival (4–10 pm)
Bryant Hall (University): Noontime Music Series feat UM MUSIC STRING TRIO 

& CLARINET QUINTET (12:15 pm)
Lafayette County & Oxford Public Library: LCMG Spring Lecture Series - How 

to Kill a Tree with MATT NEILSON (noon); Afterschool Zone: Riddle Me 
This (3:45 pm); SHEILA SUNDAR reading & signing (5:30 pm)

Off Square Books: Third Year MFA Creative Writing Class Reading (5:30 pm)
Proud Larry’s: EDDIE 9V (9 pm)
Southside Gallery: Artist’s reception for Covered Dish by AMANDA GREENE 

(5–8 pm)’

FRIDAY 5.02.2025
►Booth’s BBQ: HUNT & THE HOWLERS (6 pm)
►Lafayette County Arena: Spring Carnival (4–10 pm)
►The Library: CLAY BARKER (9 pm)
►Off Square Books: CHRISTOPHER POWELL in conversation with 

ROBERT HALL & SANDY GRISHAM for Badge Unbroken (5:30 pm)
►Quack’s: LIVE DJ
Barnard Observatory: Spring 2025 Documentary Showcase (6 pm)
The Inn at Ole Miss: MISSISSIPPI ANTIQUE SHOWCASE (1–6 pm)
Lafayette County & Oxford Public Library: Storytime (10:30 am); Afterschool 

Zone: Riddle Me This (3:45 pm)
Proud Larry’s: CAMERON SACKY BAND (9 pm)

SATURDAY 5.03.2025 
   WORLD NAKED GARDENING DAY
►Booth’s BBQ: CRAWFISH
►Funkys: CRAWFISH
►Lafayette County Arena: Spring Carnival (noon–10 pm)
►The Library: Kentucky Derby (5:57 pm); CLAY BARKER (9 pm)
The Inn at Ole Miss: MISSISSIPPI ANTIQUE SHOWCASE (10 am–4 pm)
Lafayette County & Oxford Public Library: Science Celebration (9–10:30 

am); DR. JOY BUOLAMWINI talk & doc screening (10:30 am)
The Lyric: Pride Drag Show Fundraiser: Defying Gravity (8 pm)
Nutt Auditorium: OXFORD CIVIC CHORUS,  

		  The Great American Songbook (3 pm)
Old Armory Pavilion: OXFORD ON SKATES (3:30–5 pm; BYOSkates)
Proud Larry’s: LOGAN CROSBY (9 pm)

SATURDAY 5.03.2025
Oxford Pride Parade (2–3 pm; around the Square)
Student Union Plaza (University): Pride on the Plaza (3–5 pm)
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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
•	 Kingswood: Sat & Sun 9 am–2 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



SUNDAY 5.04.2025 - STAR WARS DAY
   MAY THE FOURTH BE WITH YOU
►Booth’s BBQ: CRAWFISH; PUP CRAWL (6 pm)
►The Powerhouse: MAY THE 4TH BE WITH YOU - Star Wars 

Themed Improv Comedy Fundraiser (7 pm)
Cedar Oaks Mansion: May Fest w/ live music by GREG JOHNSON & SHAUNDI 

WALL + crafts, games and more (2–4 pm)

MONDAY 5.05.2025 - CINCO DE MAYO
Lafayette County & Oxford Public Library: Afterschool Zone: Coloring for 

Stress Relief (3:45 pm)

TUESDAY 5.06.2025
►Square Books: Release Day Party: FREIDA MCFADDEN’S The 

Tenant (5:30 pm)
Lafayette County & Oxford Public Library: Afterschool Zone: Coloring for 

Stress Relief (3:45 pm)

WEDNESDAY 5.07.2025
Lafayette County & Oxford Public Library: Afterschool Zone: Coloring for 

Stress Relief (3:45 pm); OPEN MIC NIGHT (5:30 pm)

THURSDAY 5.08.2025
►The Library: NEUTRAL SNAP
The Jefferson: KARAOKE NIGHT (family friendly; 6–9 pm)
Lafayette County & Oxford Public Library: Check it Out Book Club & Swap (11 

am); Afterschool Zone: Coloring for Stress Relief (3:45 pm)
Proud Larry’s: DASH RIP ROCK (10 pm)

FRIDAY 5.09.2025
►Funkys: OLDIES NIGHT
►The Library: NEUTRAL SNAP (9 pm)
►Quack’s: xxx
Lafayette County & Oxford Public Library: Storytime (10:30 am); Afterschool 

Zone: Coloring for Stress Relief (3:45 pm)
Proud Larry’s: JOE AUSTIN & THE TALLAHATCHIES (9 pm; free)

SATURDAY 5.10.2025
►Booth’s BBQ: CRAWFISH
►Funkys: CRAWFISH; OLDIES NIGHT
►The Library: NEUTRAL SNAP (9 pm)
Proud Larry’s: ERIC MCFADDEN & KATE VARGAS (8:30 pm; free)

SUNDAY 5.11.2025 - 
MOTHER’S DAY

►Booth’s BBQ: CRAWFISH
►Funkys: CRAWFISH
►The Powerhouse: ANUBIS 

IMPROV presents House Rulz 
(7 pm)

MONDAY 5.12.2025
Off Square Books: MARTHA PARK in conversation with JOHN T. 

EDGE for World Without End (5:30 pm)
Lafayette County & Oxford Public Library: Pokemon Playdate (3 pm); 

Afterschool Zone: Relax with Legos (3:45 pm)

TUESDAY 5.13.2025
Lafayette County & Oxford Public Library: Baby Storytime (9:30 am);  Art with 

Jan: Papel Picado (10:30 am & 5:30 pm); Afterschool Zone: Relax with 
Legos (3:45 pm)

Swayze Field: OLE MISS BASEBALL vs. UT MARTIN (6:30 pm)

WEDNESDAY 5.14.2025
Off Square Books: ANDREW WIEST in conversation with combat 

veteran PAUL LYON for Dogwood (5:30 pm)
Lafayette County & Oxford Public Library: Afterschool Zone: Relax with Legos 

(3:45 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

Full Commencement Schedule
All events will be held at The Sandy and John Black Pavilion at Ole 
Miss, unless otherwise noted.
Wednesday, May 7
9:30 am: Master of Business Administration ceremony,  

Gertrude C. Ford Center for the Performing Arts
Noon: College of Liberal Arts master’s degree ceremony, 

Gertrude C. Ford Center for the Performing Arts
3:30 pm: School of Applied Sciences master’s degree cer-

emony, Gertrude C. Ford Center for the Performing Arts
6 pm: Graduate School doctoral hooding ceremony
Thursday, May 8
11 am: School of Pharmacy
3:30 p.m: School of Law
7 pm: Sally McDonnell Barksdale Honors College
Friday, May 9
9 am: School of Education
Noon: School of Journalism and New Media
3 pm: School of Applied Sciences
6:30 pm: School of Business Administration
Saturday, May 10
9 am: Convocation, the Grove. Rain location: The Sandy and 

John Black Pavilion at Ole Miss
11 am: General Studies, Gertrude C. Ford Center for Per-

forming Arts. This is a ticketed event.
11 am: Patterson School of Accountancy
2:30 pm: School of Engineering
6 pm: College of Liberal Arts



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. Which artist wrote and released 
“You Are the Sunshine of My Life”?

2. Name the artist who was born 
Reginald Kenneth Dwight.

3. Who released the 1962 cover of 
“Ruby Baby”?

4. Which artist co-wrote and 
released “Running Scared”?

5. Name the song that contains this 
lyric: “I thought I could live without 
romance until you came to me, But 
now I know that I will go on loving 
you eternally.”

Answers
1. Stevie Wonder, in 1973. The 

song won a Grammy Award for Best 
Male Pop Vocal Performance and 
was entered into the Grammy Hall of 
Fame in 2002. 

2. Elton John, now known as Sir 
Elton Hercules John after receiving a 
Commander of the Order of the Brit-
ish Empire (CBE) in 1995. He was 
also knighted in 1998 for services to 
music.

3. Dion. The song reached No. 2 on 
the Hot 100 chart.

4. Roy Orbison, in 1961.
5. “I Want You, I Need You, I Love 

You,” by Elvis Presley, in 1956. After 
17 takes with no perfect version and 
being on deadline, the record compa-
ny producer ended up splicing pieces 
of version 14 to pieces of version 17. 
No one could tell he’d done that.

© 2025 King Features Syndicate

FROM KING FEATURES WEEKLY SERVICE, 

628 Virginia Drive, Orlando, FL 32803 

CUSTOMER SERVICE: (800) 708-7311 EXT. 

257   

FLASHBACK #12345_20250428  

FOR RELEASE APRIL 28, 2025

By Mick Harper  
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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 and have our digital edition sent to you.
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Local History

Photo Documentary to Show History, 
Beauty of Greenfield Farm

Photographer Thad Lee to record farm through the seasons
A grant from the Mississippi Hills National Her-
itage Area will fund a photo documentary project 
on Greenfield Farm, the future home of Missis-
sippi’s first writer’s residency.

Greenfield Farm was once home to Pulit-
zer Prize-winning author William Faulkner’s 
mules, chickens, and other farm animals. The 
land—just 15 miles northeast of Oxford—was 
acquired by the University of Mississippi and 
will soon become an inspiration to a new gen-
eration of authors.

Before renovation begins, however, the uni-
versity’s Mississippi Lab wants to document 
the farm as it is.

“We’ve been working on developing the resi-
dency at Greenfield Farm for several years now,” 
said Mary Wise Conaway, project manager for 
the Mississippi Lab. “The land has such strong 
ties to Faulkner’s legacy and to the university, 
and this is an opportunity to document the 
farm as it is right now, 
before we break ground 
and before all those plans 
for the residency are put 
into motion.”

The Mississippi Lab 
has partnered with Thad 
Lee, a documentarian and 
photographer, to chron-
icle the natural beauty of 
the timeworn property 
through a grant from the 
Mississippi Hills National 
Heritage Area.

Since early January, Lee 
has been photographing 
the seasons at Greenfield 

Farm. Lee, a longtime Faulkner reader, said he’s 
excited to be able to preserve some of the origi-
nal structures, flora, and mystique of the property 
through his work.

“When they asked me to do this, I jumped at 
the chance,” he said. “You get out here and realize 
how far away you are from the rhythms of town, 
and Faulkner knew that.

“There’s a brilliant quiet, and Greenfield Farm is 
going to be able to share that with writers. They 
will be able to explore this place and discover what 
made it so special to Faulkner.”

Lee’s experience with documenting landscapes 
made him the perfect person to join the Mississippi 
Lab on the project, Conaway said.

“At the end of this project, we’ll be developing 
a digital repository of his work to share with the 
public,” she said. “That’s going to be available on 
the Mississippi Lab website and through eGrove. 
We are at work on plans for exhibits, too.”

Daffodils are already growing wild near one of 
the buildings, rusted farm equipment is growing 
over with weeds, and myriad pieces of the past lie 
left behind, Lee said.

“At some point, someone planted those daffo-
dils,” he said. “There was once rich life here. This 
is a project that is going to cover the farm in this 
incredible transitional state from it being a place 
that hasn’t been tended in years, that has been 
partially reclaimed by the woods, to being a place 
where writers live again.

“The property has a wildness about it, but there 
are also structures that were there that belonged to 
Faulkner. I want to capture the marriage between 
the wilderness and the ruins.”  

Above: Thad Lee. Submitted photo. Below: Hannah McCormick, a  
University of Mississippi graduate who paints and teaches in Water Valley, 
paints one of the remaining structures at Greenfield Farm, a tract near 
Oxford that was once William Faulkner’s mule farm. A new project funded 
by the Mississippi Hills National Heritage Area will document the seasons 
on the farm, which the university plans to renovate into a writers' retreat. 
Photo by Srijita Chattopadhyay/Ole Miss Digital Imaging Services

by Clara Turnage



ACROSS
1 Persian Gulf emirate
6 Little lie
9 Chances, for short
12 Winner’s gesture
13 “All bets -- off”
14 Haw preceder
15 Thesaurus compiler
16 Bach’s “Coffee --”
18 Deserves
20 Legal document
21 Salonga of “Miss  

Saigon”
23 Commotion
24 Deli array
25 Arsenal supply
27 Wear down
29 “Othello” character
31 Indian instruments
35 Mea --
37 Coin aperture
38 Be buoyant
41 -- out a living
43 Glacial

44 Hoops great Monroe
45 Ornamental beetle
47 Cheery refrain
49 Arcade pioneer
52 Revue segment
53 Prohibit
54 Serious
55 That lady
56 Walgreens alternative
57 On mom’s side

DOWN
1 TiVo, for example
2 Mil. morale booster
3 “Cat on a Hot Tin Roof” 

role
4 Baseball’s Tommie
5 Office leader?
6 Element
7 401(k) relatives
8 London’s Big --
9 Butler’s love
10 -- four (small cake)
11 Plane assignments

17 Chirps
19 Perfect
21 Science room
22 Brit. record label
24 1501, in Roman 

numerals
26 Available for work
28 Japanese seaport
30 Snip
32 “Open sesame” 

speaker
33 Sinbad’s bird
34 Pigs’ digs
36 Praline nuts
38 Greek cheeses
39 Coniferous tree
40 Emulate Douglass
42 Obliterate
45 Serb or Croat
46 Heaps
48 “Shark Tank” network
50 Emeritus, briefly
51 Hot temper
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Answers: 1. Kelsey Grammer for “Wings,” “Cheers” and 
“Frasier.” 2. George C. Scott, for “Patton.” 3. Naples, Italy.
 4. Carbon dioxide. 5. Nucleus. 6. Gene Sarazen, Ben Hogan, 
Gary Player, Jack Nicklaus, Tiger Woods and Rory McIlroy. 7. The 
aorta. 8. Short stories. 9. Alpha Centauri. 10. Eight. 

1. TELEVISION: Which actor was nominated for an 
Emmy for the same character on three different 
sitcoms?

2. MOVIES: Who was the first actor to refuse an 
Oscar award for Best Actor?

3. GEOGRAPHY: Which modern city is in the shadow 
of the active volcano Mount Vesuvius?

4. FOOD & DRINK: What gas is used to create 
seltzer water?

5. SCIENCE: What is the center of an atom called?
6. GENERAL KNOWLEDGE: Who are the six men 

who have made a career Grand Slam in pro golf?
7. ANATOMY: What is the largest artery in the body?
8. LITERATURE: For which category is the O. Henry 

Award given?
9. ASTRONOMY: Which star system is nearest to our 

solar system?
10. U.S. PRESIDENTS: How many presidents have 

died in office? ANSWERS BELOW
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“Your education is a 
dress rehearsal for a life 

that is yours to lead.”
 — Nora Ephron 

(May 19, 1941–June 26, 2012)
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•	In 2010, a group of 15 monkeys 
escaped from a Japanese research 
institute by using trees to catapult 
themselves over a 17-foot-high elec-
trical fence.

•	Potato aphids will not mate if they 
detect a drop in air pressure.

•	Casting for Quentin Tarantino’s 
“Jackie Brown” was partly done by 
Jaki Brown, and Lee Daniels’ “The 
Butler” was cast by Leah Daniels-
Butler.

•	It would only cost you in the neigh-
borhood of $140 per year to eat 
ramen for every meal.

•	France is the most visited country 
in the world.

•	Neurologists claim that every time 
you resist acting on your anger, you 
are actually rewiring your brain to 
be calmer and more loving.

•	LEOnardo da Vinci was the first per-
son to observe the curvature of the 
human spine.

•	During WWII, Winston Churchill 
wore a specially designed onesie 
that he called his “siren suit.”

•	Don Gorske earned a spot in the 
Guinness World Records in 2016 
for the gastric feat of consuming his 
28,788th Big Mac.

•	While most parents do what they 
can to prevent or stop their babies 
from crying, in Japan a 400-year-old 
tradition holds that if a sumo wres-
tler can make your baby cry, it will 
live a healthy life. During a special 
ceremony, parents hand over their 
infants to wrestlers who bounce 
the tots and sometimes even roar 
in their faces to get the tears going. 

•	In 1923, a jockey suffered a fatal 
heart attack but his horse finished 
and won the race, making him the 
first and only jockey to win a race 
after death. 

•	Mike Tyson would KO sparring part-
ners quickly so he could get home 
in time to watch “Tom & Jerry.”

•	Thought for the Day: “Not all paths 
offer a vista. But every path offers a 
lesson.” – Toni Sorenson 
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Bear  Week 2025: 
Educating and Engaging 
the Public on Mississippi’s 
Black Bear Program and 
Safely Living with Wildlife
The Mississippi Department of Wild-
life, Fisheries, and Parks’ Bear Week 
2025 aims to educate the public on 
facts, research, and science related to 
black bear management in Mississippi. 

Oxford Middle School 
Student Inspires with 
Courage and Confidence
Oxford Middle School eighth grader 
Keaton Chamblee is showing her 
fellow classmates what it means to 
lead with strength and grace — choos-
ing to face her journey with alopecia 
through courage and hope.

Marshall Ramsey Hired 
to Launch New Ole Miss 
News Operation
The University of Mississippi School 
of Journalism and New Media has 
hired award-winning journalist Mar-
shall Ramsey as the inaugural director 
of the Mississippi Media Lab. 

J o u r n a l i s m  S c h o o l 
Awards Highest Honor to 
WTVA’s Matt Laubhan
The University of Mississippi has 
selected WTVA chief meteorologist 
Matt Laubhan, as this year’s recipi-
ent of the School of Journalism‘s 
highest award.

L i g h t s ,  C a m e r a , 
Mississippi: Ole Miss 
Students Shine in 
Inaugural Festival
The Stranger Than Fiction Film Fes-
tival showcased eight feature-length 
films, two Mississippi-produced short 
films, and an introductory workshop. 

Oxford Intermediate 
School Music Program 
Flourishes
In just her second year at Oxford 
Intermediate School, music teacher 
Briana Brown has made a profound 
impact – fostering a creative and  
learning environment where the 
music and choir program flourishes. 

L a f a y e t t e  C o u n t y 
Mas ter  Gardener s : 
“Native Azaleas”
by Bronwynne Bailey
Native azaleas are different than the 
Asian varieties. They lose their leaves 
annually, unlike the deciduous variet-
ies which retain their leaves through 
winter. 

Cinnamon Could Affect 
Drug Metabolism in the 
Body
Cinnamon is one of the oldest and 
most commonly used spices in the 
world, but a new study from the 
National Center for Natural Products 
Research indicates a compound in it 
could interfere with some prescription 
medications. 

More Headlines
University of Mississippi Alumni 
Gift Encourages Independent 
Pharmacists 
Ole Miss Junior Named Truman 
Scholar
Redefining Legal Education: Ole Miss 
Class Focuses on Leadership Via 
Service
Giving Day 2025 Generates $1.3 
Million for Ole Miss
How to See the Stars Like an 
Astronomer 
Ole Miss Joins Elite List of Voter 
Friendly Campuses
Owl Prowl: A Nocturnal Adventure on 
the Museum of Natural Science’s 
Trails
Reconstructing Faulkner: Project 
Digitizes Author’s Personal Library
BADGE UNBROKEN:A Story of 
Prejudice, Injustice, and Redemption 
Coming to Off Square Books May 2
University Historian Honored With 
Center for Presidential History Prize
Researchers Use Machine Learning 
to Predict Exercise Adherence
Fifteen Ole Miss Students Win 
Stamps Impact Prize

Local Crime:
Oxford Woman Arrested for Burglary 
and Arson of a House on County 
Road 105 

Read more at TheLocalVoice.net

Scan our QR code for 
quick access to 

TheLocalVoice.net

For Rent: Commercial Building 
with Large Commerical 

Kitchen For Rent at One of 
Oxford’s Busiest Intersections
1500sf of restaurant/retail space located at the 
corner of White Oak Lane and Highway 30E 
(Three Way intersection at North Lamar and 
Molly  Barr). High traffic area with 13,000 
vehicles per day passing this spot. Excellent 
location for primarily a take-out/delivery res-
taurant. Call Max Hill at (662) 807-1810.



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 drafts & 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

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

 

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
Open at 2 pm Fri 5/09
Open at noon Sat 5/10
Happy Hour 4–6 pm: 
M–F $1 off wells & domestics

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

Kingswood
425 S. Lamar Blvd.
Mon–Wed: 4–9 pm; Thu: 4–10 pm
Fri: 11 am–2 pm; 4–10 pm
Sat & Sun: 9 am–2 pm; 4–10/9 pm
Happy Hour 4–5 pm: $4 select 
drafts, $8 Classic Cocktails,  
$7 wines, food specials

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

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

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

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

Rafters on the Square
1006 E Jackson Ave 
Tue–Fri: 5 pm–1 am
Sat: 1 pm–1 am
Fri & Sat: DJ DRUMM 

Rafters on the Water
30117 Blackjack Rd., Sardis 
Wed–Fri: 5 pm–11 pm *
Sat: 1 pm–1 am
Sat & Sun: 11 am until

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; 
Mimosas & $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

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

Snackbar
721 N Lamar Blvd 
Mon–Thu: 4–10 pm
Fri–Sat: 4–10:30 pm
Happy Hour 4–6 pm: 
$2 domestics, $4 drafts,  
$6 select wines, $8 select classic 
cocktails, small plate & oyster specials
Mon: INDUSTRY NIGHT; 
Thu: Rotating bar special

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

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

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

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 
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EAT IN OXFORD
 DAILY LOCAL FOOD & DRINK OPTIONS

™

* 2025
Opening Day

Fri 5/2 @ 5pm

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

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

Ajax Diner
Tallahatchie Gourmet 
The Blind Pig

Tarasque Cucina
Panino Veloce
Back 9
Maharaja
Boure
Greenline Salads
Proud Larry’s
Amore
Walk On’s
Sizzler Steakhouse
Tangos

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



With all humility this column is part one of a two-
part series about people and things that have 
inspired me and inspire me still, in hopes that you, 
the much-appreciated reader, might also take an 
inventory of the same.

As a child I was enthralled by my DC comic 
book heroes—Superman, Batman, The Flash, 
Aquaman, Wonder Woman, Green Lantern (I 
actually wear a Green Lantern ring), The Justice 
League of America, and more. When Mama went 
shopping at the Jitney Jungle on Meadowbrook 
Road in Jackson, I would plant myself in the Ben 
Franklin five-and-dime store and read the comic 
books from the carousel that held them. Staff of 
the store never ever scolded me and from, time-
to-time, I would buy one. I wish I’d kept my col-
lection. I’d be rich.

I spent a lot of my time watching westerns 
such as The Rifleman, The Roy Rogers Show, 
Gunsmoke, Zorro ( I know. Zorro’s not a west-
ern. Neither was The Adventures of Robin 
Hood), Bat Masterson, Wyatt Earp, Sugarfoot, 
The Rebel, Tales of Wells Fargo, and others. The 
good guys always won.

My late sister, Nancy, once said I lived in my 
own little fantasy world, and I did. I sometimes 
would draw and color the Superman symbol, 
safety pin it to one of Nancy’s baby doll blankets, 
and run around the house and yard, fly off the 
front porch, and defeat many an adversary.

I was very involved in my Southern Baptist 
church. And let me tell you, the judgmental cari-
cature of Southern Baptists doesn’t fit all South-
ern Baptists. I had great experiences from my 
church life. My pastors, my music and youth min-
isters, and my Sunday School teachers were kind 
and caring. I rarely heard fire-and-brimstone ser-
mons and those were from guest preachers.

My music and youth minister in junior high, 
the late Lonn Oswalt was a student at Mississippi 
College. Lonn introduced me to so many styles of 
religious music, from classical anthems to the 

emerging seed of what is now called “Christian 
contemporary” music. Once he said to me, “Be 
ready at 6 pm. I’m taking you to a concert to hear 
a group I think you’ll love.” 

That night I was introduced to more than a few 
Southern Gospel groups, most importantly the 
Oak Ridge Boys. I was hooked. I dreamed that 
one day I’d sing with The Oaks. I did, but only by 
singing along to their 8-tracks, albums, and CDs.

In college (William Carey College, now Uni-
versity) my voice and worship teacher, Dr. 
Cleamon Downs, was a huge inspiration for me. 
He was a serious intellectual and was also cool and 
fun. I’ll always remember the time in a voice les-
son Cleamon picked up a “funeral fan” with Jesus’ 
image on it, fanned himself, and said, “I’m a Jesus 
fan!” Cleamon taught me how to write meaning-
ful “high church” liturgy for worship.

Two major music inspirations for me I found 
in college as well. My father and I had a bit of a 
contentious relationship. Cat Steven’s Father & 
Son vicariously helped me voice my hurts and frus-
trations. Neil Diamond’s soundtrack from 

Jonathan Livingston Seagull 
and the book facilitated 
my introduction to exis-
tential experiences. I still 
read that book every 
year and listen to the 

soundtrack from time 
to time.
The poetry and writings 

of my friend Ragan Courtney 
and the music of his Grammy® 
winning wife, Cynthia Claw-

son have inspired me for 
decades. I could never thank them 
enough for the joy and soul-peace 
they have given me through 
the decades.

I was introduced to the writ-
ings of the 13th century Persian 
poet, Rumi, around 1991. The 

Essential Rumi, translated by Cole-
man Barks, has been of unlimited inspi-

ration to me. My copy is marked up like 
Mama’s Bible. I’ve read it throughout my adult 
life and continue to do so. It centers me and keeps 
me connected with my spirit of calm and love. 
Along those lines A Path with Heart, by Buddhist 
priest, Jack Kornfield, changed my life.

There’s more, but I’ve run out of my allotted 
words. Therefore this is part one of a two-part 
piece. I ask you to start making a list of the things 
that have inspired you throughout life. If you’re 
lucky enough to have a special someone in your 
life, consider talking with them about it. I think 
that just might deepen your intimacy.

…and that’s the View from The Balcony.

Randy Weeks is a Licensed Professional Counselor, 
Board Certified Telemental Health Provider, Certi-
fied Shamanic Life Coach, ordained minister, singer-
songwriter, actor, and writer. He seeks to live a life of 
gratitude and love. 
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Local Views

You’re My Soul and 
My Heart’s Inspiration, Part One
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by Jimmy Reed
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Pass the Popcorn
The smell and taste of freshly popped 

popcorn makes me think of good times 
with the people I enjoy. The recent 
“March Madness” get-togethers just 
wouldn’t have been complete if we 
hadn’t passed the popcorn between 
jump shots.

Popcorn is definitely an instant 
crowd-pleaser, and our longtime family 
friend, Geneva Johnson, knows it best. 
When we arrived at her lake cabin to 
spend a weekend with other adults and 
kids, she greeted us at the front door 
with a giant bowl of popcorn in her out-
stretched arms. The bigger the bowl, the 
better, as far as she was concerned!

Here’s an easy recipe to spice up basic 
popcorn for when your friends stop by:

SOUTHWEST PARTY POPCORN
— 10 cups popped popcorn
— 1/2 cup grated Monterey Jack 

cheese
— 1/2 cup grated cheddar cheese
— 3-2-1 popcorn flavoring to taste (see 

recipe below), or taco seasoning mix
— 10-ounce package tortilla chips
— 1 tablespoon chopped scallions
— 1 cup salsa
Let’s get started: Spread popcorn into 

an 11-by-13-inch baking dish. Sprinkle 

3-2-1 flavoring and cheese onto the pop-
corn. Place tortilla chips around the pop-
corn at edges of baking dish.

Bake in oven at 350 F for 2-3 minutes, 
until cheese is melted. Remove from 
oven, garnish with chopped scallions, 
set a bowl of salsa in center of dish, and 
serve. Dip chips one at a time in the sal-
sa, then scoop up the spicy, cheesy pop-
corn.

Cook’s Tip: Make a mold for the salsa 
bowl by pressing the bowl into the pop-
corn inside the baking dish. Remove the 
bowl before placing the baking dish in 
the oven.

3-2-1 POPCORN FLAVORING
— 3 tablespoons white cheddar cheese 

powder
— 2 tablespoons chili powder
— 1 tablespoon cumin powder
Combine the ingredients and pour into 

a clean spice jar. Make your own family 
label and attach to the jar.

***
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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DONNA ERICKSON'S BEST BITES
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By Donna Erickson

PHOTO CREDIT: Donna Erickson

1. A Minecraft Movie
(PG) Jason Momoa, Jack Black
2. The King of Kings
(PG) Pierce Brosnan, Oscar Isaac
3. The Amateur
(PG-13) Rami Malek, Rachel 
Brosnahan
4. Warfare
(R) D’Pharaoh Woon-A-Tai, Will 
Poulter
5. Drop
(PG-13) Meghann Fahy, Brandon 
Sklenar
6. The Chosen: Episode #5.6
(NR) Ethan Flower, Anna Khaja
7. A Working Man
(R) Jason Statham, Jason Flemyng
8. Snow White
(PG) Rachel Zegler, Emilia Faucher
9. The Woman in the Yard
(PG-13) Danielle Deadwyler, Okwui 
Okpokwasili
10. The Chosen: Episode #5.3
(NR) Juri Henley-Cohn, Anna Khaja
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TOP TEN MOVIES #12345_20250421  
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THIS WEEK’S CATEGORY: 
Addictive Serials

If you’re searching for a podcast 
that has the same appeal as a gripping 
novel or audiobook, these nonfiction 
series will get the job done. These five 
are currently the most popular series 
on the Apple Podcast Charts and the 
perfect tool to take your mind off 
of freeway traffic, household chores, 
or whatever other monotony you use 
podcasts to escape from:

“Bone Valley” — In 1987, an 
18-year-old young woman was found 
dead in a phosphate pit in Florida, 
and her husband was convicted of 
the crime shortly thereafter. Fifteen 
years later, a fingerprint match from 
her abandoned vehicle was linked to 
someone other than the person behind 
bars, a man named Jeremy Scott, who 
was later linked to several murders. 
This nine-episode podcast series is 
hosted by Pulitzer-Prize-winning 
author Gilbert King (“Devil in the 
Grove”). (LavaforGood.com)

“Blink” — This is the true story of 
heroin, secrets and deadly betrayal. A 
man lies in a coma diagnosed with a 
terminal brain condition as a result of 
his drug use. His visitors assume that 
he can’t hear them, but miraculously, 
he can, including “a person who begins 
to whisper strange admissions in his 
ear.” This is the true story of Jacob 
Haendel, a young man who survived 
the torturous pain and paralysis of 

“locked-in syndrome” and became a 
walking miracle. (BlinkthePodcast.
com)

“Guru: Don’t Cross Kat” — In 
this second season of Wondery’s 
“Guru” series, we meet Kat Torres, 
a Brazilian influencer with over a 
million followers. Her posts about 
“alien baths” and witchcraft suck 
people in, including one woman whose 
best friend is seriously worried about 
her. With each new episode, we learn 
the dark secrets surrounding Kat, 
and when someone goes missing, we 
meet the concerned friend who sets 
out to save her from Kat’s clutches. 
(Wondery.com)

Don’t Forget These Gems
“The Telepathy Tapes” — Discover 

the stories of a phenomenon that 
mainstream science has yet to explore: 
the “mysterious connection between 
parents and their [nonverbal] children 
who seemingly can read minds.” Host 
Ky Dickens interviews families of 
autistic children from around the world 
who don’t speak, yet their parents and 
teachers have been able to witness their 
remarkable abilities of “telepathy.” 
Learn how scientists suggest that 
“consciousness, not matter, may be 
the fundamental building block of the 
universe.” (TheTelepathyTapes.com)

“Under Yazoo Clay” — Reporter 
Larrison Campbell traveled to Jackson, 
Mississippi, to interview the relatives 
of a long-buried secret involving their 
ancestors. In 2012, a construction 
crew uncovered human remains on the 
grounds of a university hospital. This 
eventually led to the discovery of the 
bones of over 7,000 patients who were 
buried on the premises of the state’s 
pre-Civil War “lunatic asylum.” The 
long-overdue stories of these forgotten 
souls finally get told in this welcomed 
podcast. (iHeart.com)
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By Dana Block 
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“Black Bag” (R) — Out now to rent, 
this spy thriller film stars Cate Blanch-
ett (“Borderlands”) and Michael Fass-
bender (“The Killer”) as two suave 
and sexy British intelligence officers 
who are also married to each other. 
For his latest mission, George (Fass-
bender) is given a week to figure out 
where a breach leaked from within 
their organization, but his wife, Kath-
ryn (Blanchett), is one of five suspects 
in the case. Torn between his duty to 
his work and his marriage, George 
must be cautious and resourceful 
when solving this case, but the price 
is steep. Will he lose his career or his 
wife? Naomie Harris (“Moonlight”), 
Rege-Jean Page (“Bridgerton”), and 
Pierce Brosnan (“MobLand”) co-star. 
(Apple TV+)

“Havoc” (R) — If anyone should 
lead a new gritty crime drama full of 
gory action, a misunderstood antihe-
ro, and potent one-liners, it’s Mr. Tom 
Hardy (“Venom: The Last Dance,” 
“The Bikeriders,” “Peaky Blinders”). 
He stars as Walker, a detective in a city 
with a brutal criminal underworld and 
lots of corruption. When a politician’s 
son gets caught in the middle of a drug 
deal gone awry, Walker plans to rescue 
him. But with so many people — both 
criminals and not — hot on his tail, 
Walker is at the precipice of unravel-
ing something much bigger than he 
knows. Look out for familiar faces like 
Timothy Olyphant (“Justified: City 
Primeval”) and Forest Whitaker (“Big 
George Foreman”) in this film pre-
miering April 25. (Netflix)

“Azrael” (R) — If you like your 
horror movies with a religious or 
cultish touch, look no further than 

this film led by scream queen Sama-
ra Weaving (“Borderline”). Taking 
place years after the Rapture, the 
only people still surviving on Earth 
must spend their days outrunning “the 
Burned Ones,” who are demons that 
feast on humans. Azrael (Weaving) 
and her boyfriend, Kenan, are power-
ing through with a cult in the forest, 
but when the cultists soon decide to 
turn on them, a traumatic battle for 
survival begins against demons and 
non-demons alike. Although this film 
went under the radar after its release, 
it should still satisfy you if you’re 
looking for a good spook. Premieres 
April 25. (Hulu)

In Case You Missed It
“The Holdovers” (R) — “Down-

sizing” director Alexander Payne 
spearheaded this comedy-drama 
that received recognition during last 
year’s award season, specifically for 
Paul Giamatti (“Downton Abbey”) 
and Da’Vine Joy Randolph’s (“Only 
Murders in the Building”) palpable 
performances. Taking place in 1970, 
the film spans the lonely days of a 
Christmas break at a boarding school, 
where teacher Paul Hunham (Giamat-
ti) is required to chaperone a group of 
students who can’t go home for the 
holidays. Of these students, a cynical 
boy named Angus (Dominic Sessa) 
gives Paul an incredibly hard time, but 
the impact he leaves on Paul after just 
a few weeks can make anyone’s eyes 
water. If films like “Dead Poets Soci-
ety” tickle your fancy, this one’s right 
up your alley! (Peacock)

© 2025 King Features Synd., Inc.
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Arroz con Pollo: The 
One-Pot Wonder That 

Feeds Your Family (and 
Your Wallet!)

Arroz con Pollo translates to “Rice 
with Chicken” in Spanish, but it’s so 
much more than that. This dish shows 
up in almost every culture because it’s 
cheap, easy to make, feeds a crowd 
and everyone loves it. 

The magic happens when the chick-
en, rice and veggies simmer together, 
creating a one-pot wonder of juicy 
chicken, flavorful rice and vibrant 
peppers and tomatoes. This is my 
go-to recipe when chicken thighs go 
on sale. And if you’re lucky enough to 
have leftovers, they’re even better the 
next day. It freezes beautifully, too.

The beauty of Arroz con Pollo 
is its flexibility. While I swear by 
bone-in, skin-on chicken thighs for 
maximum flavor, feel free to swap 
in any chicken pieces you like — 
legs, breasts or a combo. Bone-in, 
skin-on chicken does bring a deep-
er flavor, but boneless and skinless 
will work if you’re watching your 
waistline or just need to make 
things quicker. Want a little heat? 
Toss in some serrano or jalapeno 
peppers with your onions and bell 
peppers.

You can use any rice you’ve got 
on hand but, just be aware that the 
cooking time and liquid amounts 
may vary. And if you’re a brown 
rice fan (like me), go ahead and 
use 3 cups of pre-cooked brown rice 

when you add the tomatoes. Just skip 
the broth and water for this one — 
because, let’s face it, brown rice rules. 

Oh, and peas and green olives? 
Totally optional, but I love how the 
sweet peas and salty olives balance 
out the dish. No harm if you leave 
them out, though. It’s still delicious 
either way!

ARROZ CON POLLO
Yield: 4-6 servings 
Total Time: 50 minutes

2 teaspoons salt
1/4 teaspoon black pepper
1 teaspoon garlic powder
1 teaspoon dried cumin
3-4 pounds chicken thighs, bone-in, 

skin-on
3 tablespoons olive oil
1 (16 ounce) bag frozen onion and 

pepper blend, thawed
1 1/2 cups long-grain white rice
2 cloves garlic, finely minced
1 (14.5 ounce) can chicken broth
1 (8 ounce) can tomato sauce
1 (14.5 ounce) can diced tomatoes 

with chilies
1 cup frozen peas, thawed (optional)
1/2 cup manzanilla pimiento-stuffed 

green olives, chopped (optional)

In a small bowl, combine the salt, 

pepper, garlic and cumin. Pat the 
chicken thighs dry with paper towels 
and sprinkle the seasonings evenly 
over them. 

Heat olive oil in a large skillet over 
medium-high heat. Cooking in batch-
es if necessary so you don’t crowd the 
pan, add the chicken, skin side down, 
into the skillet. Brown chicken on 
both sides, about 5 minutes per side. 
Set aside.

Reduce heat to medium. In the same 
skillet, saute onion and pepper blend 
until softened. Add salt, rice and gar-
lic; saute until rice is golden and 
garlic fragrant.

Add chicken broth, tomato sauce, 
diced tomatoes and 1 cup water. (I 
rinse out the tomato cans with the cup 
of water and add it to the pot. It finally 
happened; I have become my mother.) 
Stir well.

Return chicken to skillet, skin side 
up, nestling pieces in rice mixture. 
Ensure rice is covered with liquid. 
Cover and simmer on low for 30-35 
minutes until rice is tender and chick-
en reaches 165 F. Add the peas and/or 
olives and stir. Serve hot.

This one-pot meal stands on its own, 
but a crisp salad and/or green beans 
with almonds would make great sides. 

Next time chicken thighs are on 
sale, give this frugal family favor-
ite a try — it’s like a culinary hug 
from your abuelita!

***
Lifestyle expert Patti Diamond 

is the penny-pinching, party-plan-
ning, recipe developer and con-
tent creator of the website Divas 
On A Dime — Where Frugal, 
Meets Fabulous! Visit Patti at 
www.divasonadime.com and join 
the conversation on Facebook at 
DivasOnADimeDotCom. Email 
Patti at divapatti@divasonadime.
com
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Arroz con Pollo: A comforting one-pot meal 
that’s as budget-friendly as it is delicious.
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“The Narrow Road to the Deep 
North” (TV-MA) — Based on the 
novel of the same name by Richard 
Flanagan, this Australian war-dra-
ma miniseries is led by the talented 
Jacob Elordi (“Saltburn”). Starring as 
the young version of Dorrigo Evans, 
an Australian doctor and prisoner of 
war, Elordi lost all the weight that 
made him into a convincing high 
school football player in “Euphoria” 
to become a bone-thin soldier who 
gets captured in the Pacific during 
World War II. Ciaran Hinds (“Game 
of Thrones”) plays the older version 
of Dorrigo, and Hinds’ scenes recount 
his war experiences while Elordi acts 
them out for us. All five episodes are 
out now! (Amazon Prime Video)

In Case You Missed It
“Stanley Tucci: Searching for Ita-

ly” (TV-PG) — Italian-American actor 
Stanley Tucci (“Conclave,” “The Devil 
Wears Prada,” “Spotlight”) wanted to 
go back to his roots for his travel and 
food show, and this included head-
ing overseas to Italy to explore each 
region that the beautiful country has 
to offer. Beginning in Naples and the 
Amalfi Coast, the first season high-
lighted some of the food and culture 
we’ve come to love from popular cit-
ies like Rome, Milan and Tuscany. But 
as the second season takes off, less- 
popular regions like Puglia, Ligu-
ria and Umbria take the stage, and 
the culture that gets discovered there 
might delightfully surprise you. While 
this lifestyle show only lasted for two 
seasons, both of which are available 
to watch now, Tucci filmed more epi-
sodes of a similar show that will even-
tually come out, called “Tucci: The 
Heart of Italy.” (Netflix)

“The Florida Project” (R) — 
Before Sean Baker scored big at this 

year’s Academy Awards with “Ano-
ra,” he wrote and directed this tragic 
coming-of-age drama taking place in 
a budget motel in Kissimmee, Flori-
da, near Disney World. The film logs 
the treks of a 6-year-old girl named 
Moonee, who spends most of her days 
getting into shenanigans with her fel-
low kids who live in the motel. While 
her young and lost mother, Halley 
(Bria Vinaite), grasps at straws to find 
any way of income after losing her job 
as a stripper, Moonee is left unsuper-
vised around the motel, causing its 
manager Bobby (Willem Dafoe) to 
step in and save them from disaster. 
This one’s not an easy watch but has 
an exhilarating ending that will stay 
with you well after the credits roll. 
Out now. (Max)

“The Worst Person in the World” 
(R) — This Norwegian romantic-dra-
ma film led by Renate Reinsve (“A 
Different Man”) landed her an award 
for Best Actress at the Cannes Film 
Festival in 2021 — an amazing feat for 
what would be considered her break-
out role. The film follows Julie (Rein-
sve), a young woman in her late 20s 
as she tries to find her footing in the 
world. At a loss for what to do in her 
professional life, Julie bounces from 
medicine to psychology to photogra-
phy, never landing on one for good. 
This is a theme that is mirrored in her 
romantic life as well; Julie jumps from 
relationship to relationship, hoping to 
find the one man who doesn’t make her 
feel uncertain. But only through more 
experience and more time in life will 
Julie truly find the answers that she’s 
looking for. Out now. (Hulu)

© 2025 King Features Synd., Inc.
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Get Ready to Fiesta with 
Elotes: Mexican Street 

Corn
Next Monday marks Cinco de 

Mayo. While the day has deep his-
torical roots, it’s also an opportunity 
to gather with friends and family, 
savor the flavors of Mexico, and cele-
brate the arrival of warmer days. And 
what better way to do that than with 
Mexican street corn — also known 
as elotes?

If you’ve ever strolled the streets of 
Mexico, you’ve likely encountered 
the irresistible aroma of grilled corn 
smothered in a creamy, cheesy 
savory sauce — a true taste of 
heaven on a cob! Elotes are the 
quintessential street food, loved for 
their perfect balance of smokiness, 
creaminess and a hint of spice.

When I visited my local grocery 
store for the ingredients, I was 
taken aback by the rising pric-
es of Mexican imports. Authentic 
Mexican crema was unexpected-
ly expensive, so I opted for sour 
cream as a more affordable sub-
stitute. While I missed the subtle 
sweetness it would have added, 
the dish was still delicious. I did 
splurge on cotija cheese, and it was 
worth every penny.

MEXICAN STREET CORN - 
ELOTES

Yield: 4 servings
Total Time: 30 minutes

4 ears of corn on the cob
1/4 cup Mexican crema (or sour 

cream for a budget-friendly swap)
1/4 cup mayonnaise
3/4 cup cotija cheese, crumbled, 

divided (or feta or Parmesan if 
that’s cheaper)

2 tablespoons cilantro, minced, plus 
more to garnish

2 limes
1/2 teaspoon chili powder, plus extra 

for sprinkling
Optional: Cayenne pepper for an 

extra kick
Your first decision: husk on or off.
For Corn with Husk On:
— Soak the corn in its husk for 20 

minutes. This helps steam the corn as 
it grills and prevents the husk from 
burning too quickly.

— Place the soaked corn directly 
on the grill, turning occasionally, for 
15-20 minutes. The husk will char, 
but the corn inside will stay tender 
and juicy.

— Once done, carefully remove the 
husk (it’s hot, so be careful) or pull 
it into a handle and tie it with twine.

For Corn without the Husk:
— Remove the husk and silk from 

the corn.
— Brush the corn lightly with olive 

oil or butter.
— Grill the corn directly on the 

grates, turning every 2-3 minutes, for 

about 10-12 minutes, until the kernels 
are golden and charred in spots.

While the corn is grilling, mix the 
mayo, crema (or sour cream), 1/2 
cup of cotija cheese, cilantro, chili 
powder, and the juice and zest of half 
a lime in a bowl.

When the corn is cool enough to 
touch, generously apply the sauce 
to the corn using a brush or spoon. 
Sprinkle with the reserved cotija 
cheese. For a final touch, top with 
more cilantro, dust with chili pow-
der and, if you like a little heat, a 
dash of cayenne pepper. Squeeze the 
remaining lime juice over everything 
and serve with extra lime wedges on 
the side.

Diva Tip: If you’re hosting a Cinco 
de Mayo celebration on a budget, 
consider making elotes the star of 
your meal. Pair them with smaller 
portions of shrimp or steak tacos to 
keep the celebration festive without 
breaking the bank. This way, you can 
splurge on a few special ingredients 
without overspending. 

As we celebrate Cinco de Mayo, 
let’s support local businesses, espe-
cially Mexican-owned ones. By 
supporting them, you’re helping 
preserve and honor the cultural 
heritage that this day represents. 

Whether for Cinco de Mayo or 
any celebration, elotes bring the 
spirit of fiesta to any meal. Serve 
them at your next barbecue, picnic 
or taco night, and watch everyone 
savor every bite.

***
Lifestyle expert Patti Diamond 

is the penny-pinching, par-
ty-planning, recipe developer 
and content creator of the web-
site 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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Grilled to perfection, these elotes bring the 
festive flavors of Mexico to your table.
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