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The Sarah Isom Center’s Sarahfest turns 10 in Octo-
ber, marking a decade of bringing art, music and 
scholarship together to celebrate creativity 
and community at the University of 
Mississippi.

Since 2015, Sarahfest has 
grown into a signature pro-
gram of the Sarah Isom 
Center for Women and 
Gender Studies, bringing 
together artists, scholars, 
students and the commu-
nity through residencies, 
concerts and cross-disci-
plinary collaborations.

“Ten years later, we’re 
proud to see how it has 
flourished into a festival that 
brings together internationally 
renowned artists and our own uni-
versity talent,” said Theresa Starkey, 
instructional professor of gender studies 
and the center’s associate director.

This year’s festival welcomes back Jon Langford, the 
inaugural Sarahfest artist. A Welsh-born, Chicago-based 
musician, writer and visual artist, Langford is best known 
as a founding member of the influential punk band The 
Mekons. He is also known for his work with The Waco 
Brothers, Pine Valley Cosmonauts and John Hiatt.

Langford is the fifth Sarahfest artist-in-residence, a 
research collaboration between Starkey and Nancy Maria 
Balach, chair of the Department of Music. Through 
research, listening, conversations and hands-on experi-
ence, the selected artist-in-residence cohort will explore 
ways to connect visual art and music through printmak-
ing during the weeklong program.

The goal of the artist-in-residence program is to pro-
vide a unique opportunity to learn from working profes-
sional artists, Balach said.

“Sarahfest was built on the idea of cross-discipline pol-
lination, connecting the classroom to the world 

through music, visual art, literature and cre-
ative activity,” she said. “This year will 

be an epic celebration of this mission.
“We look forward to celebrat-

ing what has been, where we 
are, and where we are headed 
at the University of 
Mississippi.”

In collaboration with 
the community, The End 
of All Music will host a 
film screening of Revenge of 
the Mekons at 7 pm October 
22, 2025, at The Lyric 

Theatre. Free tickets for Ole 
Miss students are available 

through the Institute for the 
Arts on a first-come, first-served 

basis. To claim a ticket, email the music 
department at music@olemiss.edu.

The festival will conclude with a celebration 
concert. The performance will feature Langford and 
friends at the Ford Center at 7:30 pm October 25. Tick-
ets are $10 and available at the UM Box Office.

Kelly Hogan, who served as the first Sarahfest artist-
in-residence five years ago, returns to perform alongside 
Langford. Known for her solo career as well as her long-
time collaborations with Neko Case, Hogan has a soulful 
voice and genre-crossing style that make her a vital part 
of this year’s celebration.

“Music is great when it can be enjoyed with other 
people,” Starkey said. “That’s what makes having Lang-
ford and Hogan coming back so special. We want the 
anniversary concert at the Ford Center to be just as joy-
ous an experience as that celebratory moment at Rowan 
Oak a decade ago.”

For more info:, visit www.sarahfest.rocks/events. 

TLV Issue #474 · October 16–30, 2025 · Oxford, Ole Miss, & North Mississippi · Read at Maximum Volume

™

Sarahfest Celebrates a Decade 
of Art, Music and Community

Festival welcomes artist Jon Langford back 
to Oxford for concerts, workshops and events
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THURSDAY 10.16.2025
►The Library: MECHANICAL BULL (9 pm)
►The Old Henry: GUY VINCENT (7:30–10:30 pm)
►The Hendricks Bldg. (Water Valley): Thacker Mountain Radio 

feat. author RICK JERVIS with The Devil Behind the Badge, 
music guests CHARLIE MARS, GHALIA VOLT (6 pm)

City Hall Pocket Park: Third Thursday feat. THE DOO-VAYS (5–7 pm)
Lafayette County & Oxford Public Library: Afterschool Zone (3:45 pm)
The Lyric: SOUTHALL, TAYLOR HUNNICUTT (8 pm)
Ole Miss Soccer Stadium: OLE MISS SOCCER vs. LSU (2 pm)
Oxford Conference Center: City of Oxford TRUNK OR TREAT (5–7 pm)

FRIDAY 10.17.2025
►The Library: HORSESHOE KITTY (9 pm)
►The Powerhouse: Theatre Oxford presents  

			   SPLIT IN THREE (7:30 pm)
Chicory Market: Craft Night w/ Virginia Mikell
Duff Center (University): SPOOKY PHYSICS NIGHT (6–8:30 pm)
Ford Center: TINA: THE TINA TURNER MUSICAL (7:30 pm)
Kingswood: Oxford Mahjong League Social Play (12:30–2:30 pm)
Lafayette County & Oxford Public Library: Storytime: Squirrels (10:30 am); 

Afterschool Zone with UM Museum (3:45 pm)
Oxford Middle School: OHS Community Tailgate (5 pm; Pep Rally 6 pm)
Proud Larry’s: AUSTIN WILLIAMS, GUY VINCENT (9 pm)
Rhythm & Rye: LIVE MUSIC (&–10 pm)

SATURDAY 10.18.2025
►The Library: HORSESHOE KITTY (9 pm)
►The Old Henry: Dueling Pianos (7 pm)
►The Powerhouse: Theatre Oxford presents  

			   SPLIT IN THREE (2 pm & 7:30 pm)
►Voyager’s Rest (Water Valley):  

	 MARCELLA SIMIEN w/ INFINITY STAIRS
Ole Miss Rebel Football @Georgia (2:30 pm)
Mississippi National Guard: Shred Day (10 am–2 pm)
Old Armory Pavilion: FAMILY MOVIE NIGHT (8:15 pm)
Swayze Field (University): OLE MISS BASEBALL vs. TULANE (TBA)
UM Field Station: FIELD FEST (all day)
Wall Doxey State Park: Halloween Festival (6–9 pm)
Water Valley: 4th Annual CITY-WIDE YARD SALE DAY (7 am–1 pm)

SUNDAY 10.19.2025
►The Old Henry: GUY VINCENT (11:30 am)
►The Powerhouse: Anubis Improv HOUSE RULZ (7 pm)
Ford Center: SOWETO GOSPEL CHOIR - PEACE (7:30 pm)
Greenfield Farm: Plein Air Invitational (4–5:30 pm)
Paris-Yates Chapel (University): WILL FRASER (3 pm; free)
Proud Larry’s: SUNNY SWEENEY (6:30 pm)

MONDAY 10.20.2025
Courthouse Square: SQUARE JAM (6 pm)
Lafayette County & Oxford Public Library: Chapter Champs (3:15 pm); 

Afterschool Zone: Mental Health Matters with UM PANDAA Lab (3:45 pm)

TUESDAY 10.21.2025
Lafayette County & Oxford Public Library: Baby Storytime (9:30 am); 

Afterschool Zone: Mental Health Matters with UM PANDAA Lab (3:45 
pm); MAHJONGG for Beginners with SUSAN KELLY (5:30 pm)

Proud Larry’s: UM JAZZ COMBOS (7 pm)
Stone Center: Meet the Candidates District 2 Election Commissioner (6 pm)

WEDNESDAY 10.22.2025
►Off Square Books: SAM TANENHAUS in conversation with BRUCE 

LEVINGSTON for Buckley (5:30 pm)
Lafayette County & Oxford Public Library: Afterschool Zone: Mental Health 

Matters with UM PANDAA Lab (3:45 pm)
The Lyric: END OF ALL MUSIC presents film screening of  

	 REVENGE OF THE MEKONS (7 pm)
Nutt Auditorium: UM Music presents VALENTIN BOGDAN  

& JUKIA MORTYAKOVA (7:30 pm)
The Powerhouse: MAKERS’ MEETUP: Spooky Bites & Creative Nights  

(6–8 pm)
Proud Larry’s: THISTLE RIDGE, THE PINKSHEETS (8:30 pm)

THURSDAY 10.23.2025
►The Library: MECHANICAL BULL (9 pm)
►Old Henry: GUY VINCENT
►The Powerhouse: Thacker Mountain Radio feat. author ELIANA 

RAMAGE  with To the Moon and Back, music guests DRUNKEN 
PRAYER, CAMERON KIMBROUGH (6 pm)

►Voyager’s Rest (Water Valley): ALVA LEIGH  
			   w/ CALL ME SPINSTER

Fleet Feet: Halloween Costume Fun Run (6:30 pm)
Lafayette County & Oxford Public Library: Mid-day Meetup: Color Club (11 

am); Afterschool Zone: Mental Health Matters with UM PANDAA Lab 
(3:45 pm)

The Lyric: CAMERON WHITCOMB, JONAH KAGEN (8 pm)
Nutt Auditorium (University): Guest Artist Recital: VALENTIN BOGDAN & 

JULIA MORTYAKOVA, pianists (7:30 pm)
Proud Larry’s: IZZY ARTHURS, GOLDEN TEACHER SOCIETY (Sarahfest; 9 pm)

FRIDAY 10.24.2025
►The Library: CLAY BARKER (9 pm) 
►Oxford Activity Center: Not So Spooky Halloween (5–7 pm)
►Voyager’s Rest (Water Valley): DRUNKEN PRAYER  

				    w/ TALBOT ADAMS
Gillom Athletic Center (University): OLE MISS VOLLEYBALL vs. TEXAS (7 pm)
Lafayette County Arena: BULL BASH & BBQ (6:30 pm)
Lafayette County & Oxford Public Library: Storytime: Ghosts (10:30 am); 

Afterschool Zone: Mental Health Matters with UM PANDAA Lab (3:45 pm)
Nutt Auditorium (University): UM Opera Theatre presents CURTAINS UP! 

Scenes of Scandal and Intrigue (7:30 pm)
Old Armory Pavilion: Magnolia Montessori  

	 HISTORICAL HALLOWEEN CARNIVAL (6–9 pm)
Proud Larrys: JAMMY BUFFET (9 pm)

SATURDAY 10.25.2025
►Ford Center: JOHN LANGFORD & FRIENDS 
			   SARAHFEST Concert (7:30 pm)
►The Library: CLAY BARKER (9 pm)
►Old Armory Pavilion: Fall Famiy Wellness Festival (9–11 am)
►Ole Miss Motel: ONE NIGHT STAND Art Show (5–9 pm)
Ole Miss Rebel Football @ Oklahoma (11 am)
Chicken Salad Chick: Halloween with Bluey & Bingo (10 am–noon)
Lafayette County & Oxford Public Library: Shadows & Smoke: A Film Noir 

Screening Series feat. The Killing w/ JOE ATKINS (2 pm)
Lafayette Elementary School: County Carnival (3–5 pm)
Oxford Skate Park: Free skateboarding clinic
Proud Larry’s: THE RUNAROUNDS, WILLIAM WILD (9:30 pm)
University Museum: Family Activity Day: The Case of the Mysterious 

Masterpiece (10 am–noon)
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FEATURED WEEKLY 
EVENTS

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

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

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

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

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

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

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

	 Sat & Sun 11:30 am–3 pm



SUNDAY 10.26.2025
►Foxfire Ranch (Waterford): Sunday Blues series feat. JESSE 

COTTON STONE (5 pm)
►The Old Henry: GUY VINCENT (11:30 am)
First Baptist Church: Kids’ Carnival & Trunk or Treat (4–6 pm)
Gillom Athletic Center (University): UM VOLLEYBALL vs. TEXAS A&M (2 pm)
Old Armory Pavilion: Orchard Oxford FALL FESTIVAL (11 am–2 pm)
Proud Larrys: NICK SHOULDERS (5 pm)
Nutt Auditorium (University): UM Opera Theatre presents CURTAINS UP! 

Scenes of Scandal and Intrigue (3 pm)

MONDAY 10.27.2025
►The Library: HAUNTED HOUSE ($5 entry; $10 unlimited)
►Off Square Books: JOHN JACKSON MILLER for Batman: 

Revolution (5:30 pm)
Lafayette Co. & Ox. Public Library: Afterschool Zone: Feel Factor (3:45 pm)
Midtown Shopping Center: Oxford WITCHES RIDE for The Pantry (6:30 pm)

TUESDAY 10.28.2025
►The Library: HAUNTED HOUSE ($5 entry; $10 unlimited)
Coleman Funeral Home: 8th Annual Trunk or Treat (4:30–6:30 pm)
Lafayette County & Oxford Public Library: Baby Storytime (9:30 am); 

Afterschool Zone: Feel Factor (3:45 pm)
Nutt Auditorium (University): Sonic Explorations Concert11 (7:30 pm)
The Powerhouse: OXFORD NIGHT OF GENIUS: Big Bad Business Workshop 

(6–8 pm)

WEDNESDAY 10.29.2025
►Off Square Books: ADAM JOHNSON for The Wayfinder (5:30 pm)
►Oxford Square: HALLOWEEN PARADE (5:30–7 pm)
Lafayette County & Oxford Public Library: Conversation Cafe: Charlie Buckley 

(11:30 am); Afterschool Zone: Feel Factor (3:45 pm)
North Oxford Baptist Church: FALL FESTIVAL (6 pm)
Proud Larry’s: THE DROPTINES, ZACH DAY (9 pm)

THURSDAY 10.30.2025
►The Library: NEUTRAL SNAP (9 pm) 
The Powerhouse: Thacker Mountain Radio feat. author DELANEY NOLAN 

with Happy Bad, music guests TWURT CHAMBERLAIN, KODY SHADE 
HARRELL (6 pm)

Lafayette & Oxford Public Library: Afterschool Zone: Feel Factor (3:45 pm)
Lafayette County Arena: Halloween Spooktacular Safestop (5 pm)
The Lyric: CODE PINK - FANGBANGER (8:30 pm)
Nutt Auditorium (University): LOW BRASS ENSEMBLES (7:30 pm)
Proud Larry’s: GRACE BOWERS (9 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



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. What does “P.Y.T.” stand for, and 
who sang the song?

2. Who had a hit with “Sink the Bis-
mark”?

3. How did ABBA get their start?
4. Who wrote “Funny How Time 

Slips Away”?
5. Name the song that contains this 

lyric: “You give your hand to me and 
then you say, ‘Hello.’ And I can hardly 
speak, my heart is beating so.”

Answers
1. “Pretty Young Thing,” a song 

by Michael Jackson in 1982. It was 
one of seven singles released on his 
“Thriller” album.

2. Johnny Horton, in 1960. The Bis-
mark was a German battleship the 
United States sank in 1941. The song 
was inspired by the British film “Sink 
the Bismarck!” in 1960.

3. They won the 1974 Eurovision 
Song Contest for their song “Water-
loo.”

4. Willie Nelson, in 1961. It was first 
released by country artist Billy Walk-
er and has since been covered by sev-
eral artists, including Lyle Lovett and 
Al Green.

5. “You Don’t Know Me,” most 
notably by Ray Charles, in 1962. 
It was first released by singer- 
songwriter Eddy Arnold in 1955, 
and then by dozens of artists over the 
years, most recently this year by Irish 
artist Brigid Mae Power.

© 2025 King Features Syndicate

FROM KING FEATURES WEEKLY SERVICE, 

300 W. 57th STREET, 15th FLOOR, NEW 

YORK, NY 10019 

CUSTOMER SERVICE: (800) 708-7311 EXT. 
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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.

“Live for each second 
without hesitation.”

— Elton John
(born Reginald Kenneth Dwight; March 25, 1947)



Local Athletics

Rebel Hoops Returns to 
the Oxford Square
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As fall is in the air and with college basketball drawing closer, the Ole Miss Men’s and 
Women’s Basketball teams are set to partner with the City of Oxford to host the Square 
Jam powered by Ashley Furniture on Monday, October 20, 2025. Festivities are  
scheduled to begin at 6:30 pm from the historic Oxford Square.

A court will once again be set up on the east side of the Square in the parking lot in front 
of City Hall. Fans will have the opportunity to catch both teams in action with various 
competitions, including three-point contests, skills challenges, and more. Both teams will 
be available for autographs at the conclusion of the event.

Both programs will host an exhibition doubleheader on Sunday, October 26 with the 
men hosting St. Mary’s at 11:30 am and the women taking on Southern Arkansas at  
2 pm. The event is free and open to the public.

Ole Miss Women’s Basketball will open its regular season on Monday, November 3 
from the SJB Pavilion for its annual Kids’ Day versus Norfolk State at 11 am.

Men’s Basketball tips off its 2025–26 campaign against Southeastern Louisiana on 
November 3 at 7 pm from Oxford as well. Season tickets are on sale for both basketball 
teams by visiting OleMissSports.com.  

Annual Tip-Off Event 
is Monday, October 20
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Rebel Hoops Returns to 
the Oxford Square





Hey y’all, what’s up?
A typical greeting from someone who grew up in Oxford, Mississippi. 
I’m Reed Falkner. I was raised here in Oxford and I operate Falkner Farms.
Growing up, I was raised on a farm filled with livestock. The responsibil-

ities and hard work required to care for these animals instilled a backbone 
of accountability in me. The same backbone that all farmers rely on. No 
matter the circumstance, we feel obligated to provide for our livestock and 
our community.

I have talked with numerous members of community during my time in 
this role. From Rotary Clubs to Kindergarten classes to College Professors 
and more. I have spent time in the pastures and the classrooms. Field days 
and farmers markets. All to educate and inform people of the practices and 
products our farm provides.

Falkner Farms is a regenerative farm, focused on the well-being of our live-
stock and our soil. We raise the healthiest products we can, for 
the people in our community to enjoy. Our farm consists of over 
1,000 laying hens and over 50 head of cattle. We provide grass 
fed and grass finished beef and pasture raised eggs to several 
restaurants, grocery stores, farmers markets, and individuals in 
Lafayette County. We are stewards of both the land and the live-
stock. For the past 12 years we have worked tirelessly to improve 
our soil without the use of chemicals. The idea of having 40.1 
acres of Heavy Industry on the other side of the road from us is 
disheartening. Every practice we have implemented to promote 
animal and soil health would be in jeopardy.

Heavy Industry brings pollution. Heavy industry brings 
noise. Heavy industry brings problems to Falkner Farms and 
detrimental impacts that we won’t be able to withstand. Ask 
yourself this, how many regenerative farms operate a couple 
hundred yards away from an asphalt plant? I’ll wait. . . .

We have talked to multiple experts in our field, and each has 
expressed concern for animal health and overall quality of our 
beef and eggs. Whether it’s air quality, animal stress due to 
noise, or physical particles that blow over onto our blades of 
grass, all have negative impacts on “our side of the fence.” Not 
to mention the river. The Yocona River has risen above her 
banks twice in the past six years. Both times bringing with it 
deadly and devastating waters that not only affect our fields, but 
hundreds of acres to the south and west of us, before emptying 
into Enid Lake. I can’t wrap my mind around having 40.1 acres 
of Heavy Industry, including an asphalt plant, on the banks of 
the Yocona River. The risks associated with this proposed idea 
are far too many to mitigate.

Times have really changed around here since I was a kid, I 
know that. Y’all know that, too. But has time changed so much 
that this town will sacrifice a local farm for asphalt? Agricultural 
land for Heavy Industrial? Again, farmers are the backbone of 
Mississippi, and we pray y’all can help us keep it that way.

Make your voice heard and contact your supervisor or all supervisors for 
that matter. Expressing your concerns about rezoning 40.1 acres of farmland, 
in a 100-year flood plain, to I-2 Heavy Industrial.

If you’ve gotten know me, my family, enjoyed some of our beef or eggs, 
or just support local farmers, please show up Monday, October 20, at 9 am 
at the Lafayette County Chancery Court Building and oppose this rezoning.

We have been overwhelmed with the support this community has shown 
our family and our farm, and we cannot thank you enough. Please continue 
to stand up for the “little man” and fight for the farmers.

With love, Reed Falkner 
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Locals Speak Out Against Location 
of Proposed Asphalt Plant

Local Opinion

This is what’s happening:
I encourage each of you to take a scenic drive (or bike ride) down 

328 this weekend and see for yourself if this riverbank property looks like 
the ideal spot for an asphalt plant (+ a future full scale industrial park, if 
this enormous rezoning effort from “agricultural” to “heavy industrial” is 
approved). 

What you will see on this stretch of land between Taylor and Hwy 7 is 
relatively tranquil. You’ll pass cows, chickens, some beautiful homes up on 
the north hillside, children playing in their yard, neighbors on their front 
porches and a lovely tree lined drive leading into Falkner Farms. 

There’s a reason this land was zoned “agricultural”. This is farmland, 
family land, and community land — not industrial land. 

Don’t get me wrong, no one is against a new asphalt plant — but it 
needs to be built where it belongs and it sure doesn’t belong next to fragile 
floodplain land along the Yocona River. 

The current Industrial Park is only half full and 
was paid for with our tax dollars. That’s the logical 
place for industry. If there needs to be improve-
ments to the current park for a new asphalt plant, 
there is federal money for that.

Here’s the reality: accidents happen, flooding 
happens & WHEN they do (if this plant goes on 
this site) Falkner Farms will be destroyed and the 
Yocona River will be dangerously poisoned with 
chemicals, putting our county residents at risk, Enid 
Lake fishing at risk, and even the Mississippi River.

Our five elected Lafayette County Supervisors 
will vote in about 2 weeks on what’s best for Lafay-
ette County. What’s best for Lafayette County? 
Protecting our land & our people that are 99% 
opposed to this rezoning, or the alternative???

Let’s stand together to protect our land, our 
water, our community, and our families. Speak up. 
Show up. This matters to all of us. Join us on 
October 20th at 9am in the Lafay-
ette County Courthouse on North 
Lamar across from Heartbreak Cof-
fee. If you don’t, the character of our 
county will forever change.

– Leighton Wilkie McCool
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A letter from Dr. Ken Macklin, Department Head and Professor at 
Department of Poultry Science, Mississippi State University, address-
ing concerns about the proposed asphalt plant near our pasture-raised 
poultry operation. 

It highlights that noise could reduce egg production by 10-15%, 
and dust from the plant may harm poultry health and pasture quality. 

While recognizing community needs, the letter urges relocating 
the plant farther from livestock to protect local farms, food safety, and 
rural livelihoods.

– Elizabeth Falkner
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Local Opinion

Do You Have One? (An opinion, that is)
Are you passionate about an issue? Do you have a unique perspec-
tive, a compelling story, or a strong stance on matters that deserve at-
tention? We want to hear from you. We are always open to thoughtful, 
well-crafted opinion editorials from community members, students, pro-
fessionals, and civic leaders. Guidelines: 600–900 words; include your 
name, contact information, and a brief bio (optional). Send your op-ed to  
thelocalvoice@thelocalvoice.net for consideration. 

Illustrations by Meg Wolfe, from the October 2, 2025 town hall meeting in Paris, Mississippi by Lafayette County District 5 Supervisor Greg Bynum.



THE LOCAL VOICE • OXFORD • OLE MISS • LAFAYETTE • NORTH MISSISSIPPI • TheLocalVoice.net  © 2025 Rayburn Publishing14



Answers: 1. Alaska: Pacific Ocean and Arctic Ocean. 
 2. Stephen King. 3. The Gallic rooster. 4. 180 degrees. 
 5. Theodore Roosevelt. 6. Incan. 7. Application Programming 
Interface. 8. Bruiser. 9. Piano. 10. Steve Urkel.  

1. GEOGRAPHY: Which U.S. state is the only one 
that borders on two oceans?

2. LITERATURE: Which famous author used the 
pseudonym Richard Bachman early in his career?

3. ANIMAL KINGDOM: What is the national animal 
of France?

4. MATH: What is the sum of the interior angles in a 
triangle?

5. HISTORY: Who was the first American president 
to win a Nobel Peace Prize?

6. GENERAL KNOWLEDGE: Which ancient 
civilization built Machu Picchu?

7. ACRONYMS: What does the computing acronym 
API stand for?

8. MOVIES: What is the name of Elle Woods’ 
Chihuahua in “Legally Blonde”? 

9. MUSIC: Which musical instrument has 88 keys?
10. TELEVISION: Which television sitcom character 

is famous for saying, “Did I do that?”? ANSWERS BELOW
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“To live free is the 
greatest gift. To die free 
is the greatest victory.” 

— Erika Kirk
(born November 20, 1988)
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•	In Birmingham, England, 2.5 million 
Mills & Boon books were pulped to 
create the top layer of the M6 toll 
road.

•	A dog that had been kicked by a driver 
returned with a bunch of its friends 
and proceeded to trash the man’s car, 
chewing up the fenders and wipers.

•	Charles Joughin, the chief baker on 
the Titanic, allegedly treaded water 
for two hours before being rescued 
from the sunken vessel. He later 
claimed that the copious amounts 
of whiskey he consumed before the 
ship went down kept his body warm 
enough to survive the subfreezing 
ocean temperature.

•	Arnold Schwarzenegger once elo-
quently said: “I love Thanksgiving tur-
key. It’s the only time in Los Angeles 
that you see natural breasts.”

•	Alcatraz holds an annual Indigenous 
Peoples’ Thanksgiving Sunrise Gath-
ering, also known as Unthanksgiving 
Day, to commemorate the 1969 occu-
pation of Alcatraz and to protest the 
colonialist history of Thanksgiving. 

•	Instead of saying something like “the 
cat’s pajamas” or “the bee’s knees,” 
the French say “the baby Jesus in 
velvet shorts.” 

•	The red parasol moss Splachnum 
rubrum grows only on moose poop.

•	In 2013, an American man named 
Ashrita Furman took the title of “the 
most bananas sliced with a sword on 
a slackline in one minute” by slicing 
36 of them in 60 seconds.

•	Some birds change the size of their 
brain every winter.

•	In the 1970s, the NFL team now 
called the Seattle Seahawks opened 
a competition in which the public 
could suggest and vote on a name 
for them. About 1,750 suggestions 
and 20,000 entries were received.

•	“Subdermatoglyphic” is the longest 
word without duplicate letters.

Thought for the Day: “Being the richest 
man in the cemetery doesn’t matter to 
me. Going to bed at night saying we’ve 
done something wonderful, that’s what 
matters to me.” – Steve Jobs 
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Local Headlines

Bruce Levingston 
Establishes Rowan Oak 
Fund for Faulkner Home
Faulkner family piano restored with 
renovation fund, featured in sunset 
concert event

Internationally acclaimed concert 
pianist Bruce Levingston has made a 
substantial financial gift to establish 
a conservation and preservation fund 
dedicated to protecting and restoring 
Rowan Oak.

Longest Gift Funds 
Transfer Scholarships
Longtime Ole Miss professor aimed 
to help make four-year degrees 
possible for community college 
students

“Doc” Bill Longest, of Oxford, a 
U.S. Air Force veteran and UM 
professor of biology for 24 years, 
died in January 2024. The William 
D. Longest Scholarship Endowment 
helps transfer students who otherwise 
may not have the financial means to 
complete four-year degrees. First 
preference goes to students from 
Calhoun County, where Longest 
grew up.

Photo of the Week: 
“Shaw & Sneed Hardware, 
1959” by John Cofield
Shaw & Sneed Hardware on The 
Square at 114 Courthouse Square 
in 1959. In 2025, the building is 
Oxford Grillehouse restaurant and 
The Balcony at The Grillehouse bar.

Jurors from Madison 
County to be selected 
for Murder Trial
The Lafayette County court has 
granted a motion for an out-of-county 
jury selection to Timothy Herrington 
Jr., the suspected murderer of Ole 
Miss student Jimmy “Jay” Lee.

Lafayette County Master Gardeners: 
“Thriving in the Deep South:  
A Guide to Louisiana Irises”
by Bronwynne Bailey
The vibrant Louisiana iris, with its 
exotic, orchid-like blooms and lush 
foliage, is a native treasure of the 
American South.

Lafayette County Master Gardeners: 
“October Garden Calendar”
by Bronwynne Bailey
Get outside and enjoy the nice 
weather by spending some time work-
ing on your lawn!

Dana Criswell: 
“Homeschooling: The Old 
Way That Still Works”
Let’s start with a simple truth we’ve 
forgotten: parents educated their chil-
dren long before the government built 
a building. For most of history, kids 
learned at the kitchen table, at church, 
on the farm, or as an apprentice. 
Compulsory, one-size-fits-all school-
ing is the new idea. Parents teaching 
their own children is the old idea—
and in many cases, the better one.

More Local Headlines
Ole Miss Professor Earns National 
Fellowship for Leadership in 
Physics

↔
Ole Miss Students and Faculty 
Mark 40 Years of Chancellor’s 
Leadership Class

↔
National Publication Recognizes 
University of Mississippi Chemist 
as Trailblazer

↔
Ole Miss Fans Have Chance to Beat 
Georgia Off the Field

↔
Visit Oxford and Partners Earn Top 
Recognition with Five Mississippi 
Tourism Awards

↔
Water Valley City-Wide Yard Sale

↔
Ole Miss School of Pharmacy 
Launching Sports Pharmacy 
Education Program

Local Crime:
Oxford Man Arrested After Victim Reports 
Stolen Phone and Missing Money
Oxford Woman Arrested for Burglary After 
Disturbance on Private Road 3151
Oxford Man Arrested for Felony DUI 4th 
After Attempting to Fight People at South 
Lamar Gas Station
New Jersey Credit Card Fraud Totaling 
$61,035 Leads to Arrest of Oxford, 
Mississippi Man
Oxford Woman Arrested After Attacking 
Police Officer on Heritage Drive 

Read more at TheLocalVoice.net
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Ajax Diner
118 Courthouse Square
Mon–Sat: 11 am–9 pm
Delivery: Take A Break

Big Bad Breakfast
719 N Lamar Blvd.
Mon–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.
Tue–Thu: 11 am–8 pm
Fri–Sat: 11 am–10 pm
Sun: 11 am–8 pm
Wed–Thu: $4 drafts & wells;  

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

$5 High Noons (4–8 pm)
Sat: $7 Signature Cocktails
Sun: ½-price Bloody Marys & Mimosas
Delivery: Take A Break

Bouré
110 Courthouse Square 
Mon–Thu: 10:30 am–10 pm
Fri–Sat: 10:30 am–10:30 pm
Bar: Mon–Wed 4 pm–midnight; 
Thu–Fri 4 pm–1 am; Sat 10:30 am–1 am
Delivery: 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
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
Delivery: Take A Break

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

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

Little Easy 
Catering
1503B White Oak Lane
Sunday Plate Lunches
Sun: 10 am–2 pm

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 ½-price apps,  

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

(6 pm–close)
Delivery: Take A Break

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

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

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

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

cans (4–6 pm)
Delivery: Take A Break

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

½-priced cocktails & wine

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

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

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

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

Southern Coop
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; ½-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 
½-price Margaritas & Mojitos 
Mondays, Thursday, & Saturdays 
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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

Quack’s

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
Phillips Grocery
Oxford Burger Co.

Fergndan’s
Funkys Pizza & Daiquiris
Lost Pizza Co.
Marco’s Pizza
Papa John’s
Pizza Den
Pizza Hut
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



If Jesus were alive today and a Southerner to boot, 
this might be how he would answer a few of our 
questions.

Dear Jesus, If Cain and Abel were the sons of 
Adam and Eve, who did they marry and have 
children with? Signed, Truthseeker

Dear Truthseeker, I guess they musta married 
each other! You prob’ly also wanna know how 
many angels can dance on the head of a pin! Look, 
Genesis ain’t as much about how the world got 
made, it’s more about who made it! If you can get 
that, then you ain’t gotta get all twisted up in fig-
urin’ out all that stuff. It don’t matter. It’s theologi-
cal pretzelism. Takes you away from my message 
and causes fussin’.

Dear Jesus, how much longer will humanity 
waller in sin before you call us home? 
Signed, Puzzled.

Dear Puzzled, I guess you’ll waller in sin long as 
you wanna waller. Don’t wanna waller in sin? Then 
don’t. It’s easy as that, Jigsaw.

Dear Jesus, how do you reconcile Christianity 
with politics an’ government? Signed, Fox 
News Junkie.

Dear Foxy, as I have said, render unto Caesar the 
things that are Caesar’s and unto G_d the things 
that are G_d’s. Taxes are Caesar’s. The spirit 
belongs to G_d. Just ‘cause a person claims to fol-
low me don’t mean they do. So if their politics ain’t 
helpin’ the least of these, then you need to throw 
the bastards out. I don’t know ’em. Is that fair and 
balanced enough for you, Foxy?

Dear Jesus, did you really mean we should pray 
for our enemies?

Yep. Cain’t pray, really pray, for somebody and 
keep on hatin’ ’em, Eventually you’re gonna start 
seein’ that other person as somebody else who 
needs G_d ’s good grace. Once you see ’em as sons, 
daughters, mothers, and fathers, it gets harder to 
hate ‘em an’ they cain’t be your enemy anymore.

Dear Jesus, what do you think about the 
WWJD bracelets? Signed, Trinkets.

Dear Trinkets, I think they’re pretty cool. In fact, 
I wear one myself. And when I find myself in a 
dilemma, wond’rin’ what to do about this or that, 
I often ask myself the question, “What would Jesus 
do?” and I go do the thing.

Now if that don’t work, I got this close friend 
named José. He’s got beaucoups of good, ole fash-
ioned horse sense. So if “What Would Jesus Do?” 
don’t work, I’ll ask, “What Would José Do?” Never 
had a problem figurin’ that out.

Dear Jesus, will my child in Heaven know me 
when I cross over Jordan? Signed, Lonely.

Dear Lonely, your precious child alreay knows 
you are his mother. Always has, always will. He 
cain’t wait to see you again. He’s got a secret fishin’ 
hole on the Jordan River up here and he’s gonna 
take you there to catch a mess of fish as soon as 
you walk through the pearly gates.

And for the record, Heaven ain’t a place like 
West Virginia, which is almost heaven. Heaven’s in 
you and around you. Anytime you feel close to me, 
anytime you feel love, anytime you reach out and 
help somebody, well, that’s what heaven is. And 
hell? Hell’s just the opposite. I cain’t think of 
nothin’ more miserable than a clogged up heart.

Now, I’m really tired, so I’m done for today, but 
I’ll leave you with a little ditty I wrote:

If I could do it all over again
 I’d come back as a dog,
’cause dog spelled backwards comes out god 
and it’s hard to hate a dog.
’cause a good dog’ll love you when you’re up or down 
or somewhere in between,
and that’s the same way I love you, 
black, white, red, yellow and green.

If I could do it all over again 
I’d come back as a child
and I’d play in the laps of all the mean folks 
until I made ’em smile,
then I’d tickle ’em till they laughed so hard 
that they might even cry,
then I’d kiss their tears and calm their fears 
and make ’em sweet as pie.

If I could do it all over again 
I might come back as you,
or you, or you, or you, or you. 
Yeah, that’s just what I’d do.
And with me deep inside you,
 you’d have a brand new heart,
and you’d love your neighbors as your selves. 
That’d be a real good start.

...and that’s the View from The Balcony.

Randy Weeks is a Licensed Professional Counselor, a Certi-
fied Shamanic Life Coach, an ordained minister, singer-
songwriter, actor, writer, and a former triathlete. He may be 
reached at randallsweeks@gmail.com.   
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by Jimmy Reed
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THIS WEEK’S CATEGORY: 
Queens of Drag

While the long-running competitive 
reality show “RuPaul’s Drag Race” is 
best viewed in all its glam glory, there 
are also an abundance of podcasts 
about it that are hosted by several 
witty former contestants. These five 
podcasts are highly recommended by 
Apple, Spotify and Reddit reviewers, 
with many five-star reviews supporting 
them:

“The Bald and the Beautiful with 
Trixie and Katya” — If you haven’t 
seen Trixie Mattel on “RuPaul’s Drag 
Race,” you might recognize her from 
the season five premiere of “The Real 
Housewives of Salt Lake City,” when 
the ladies stayed at her adorable pink 
motel in Palm Springs, California. In 
her weekly podcast with another “Drag 
Race” alum, Katya Zamolodchikova, 
the fabulous hosts revisit past episodes 
of RuPaul’s Emmy-winning show 
and touch on a variety of hilarious 
topics. Celebrity guests include the 
comedically gifted Kristen Schaal 
(“What We Do in the Shadows”) 
and Kathy Griffin (“My Life on the 
D-List”), just to name a few. (Studio71.
com)

“Sibling Rivalry” — Hosted by 
another dynamic duo who were past 
winners of “RuPaul’s Drag Race,” this 
opinionated, hilarious podcast gifts us 
with episodes at least twice a week. 
Monet X Change and Bob The Drag 
Queen are not actually siblings, but 
they both have inherited a gift of 
gab from their respective ancestors. 

Each episode starts with “The One 
About …” in its title, like the recent 
“The One About Nepo Babies” where 
they discuss whether nepo babies ever 
really escape their family legacies. We 
can all relate to the stories they share 
in “The One About Customer Service,” 
where Bob describes a wild Uber ride 
and Monet spills about “AirbnBeef.” 
(SiblingRivalryPodcast.com)

“Hi Jinkx!” — Hosted by two-time 
“Drag Race” winner Jinkx Monsoon, 
this weekly podcast isn’t currently 
producing new episodes, but its library 
of past ones is plentiful and free to 
download. Celebrity guests include 
Broadway legend Kristin Chenoweth, 
hilarious comedian Atsuko Okatsuka, 
and actress Ricki Lake. In a special 
episode, Jinkx is joined by their mother, 
and they discuss what it’s like living in 
a haunted house, Jinkx’s coming-out 
story, and how Mom knew her child 
would become famous. (ART19.com)

Don’t Forget These Gems
“Drag Her!” — Comedian and self-

proclaimed “Drag Race” her-storians 
Mano Agapion and Oscar Montoya 
take a deep dive on all the “Drag Race” 
episodes every week, with a “heavy 
focus on laughs above accuracy.” 
Frequent special guests include Rachel 
Bloom (“Crazy Ex-Girlfriend”) and 
Nicole Byer (host of the podcast 
“Why Won’t You Date Me?”). Other 
guests include former “Drag Race” 
contestants like BenDeLaCreme and 
Peppermint. (GoodGet.xyz)

“Alright Mary: All Things 
RuPaul’s Drag Race” — This podcast 
is frequently praised on Reddit as 
one of the most entertaining podcasts 
about drag. Recent episodes include 
discussions about the 10th season of 
“RuPaul’s Drag Race All Stars.” The 
podcast describes itself as “two parts 
‘Drag Race’ viewing party, one part 
queer studies lecture, and a healthy 
dose of obscure pop-culture references 
— all wrapped in a nuanced layer of 
dad jokes and pun-offs.” (AlrightMary.
com)
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Shape and Bake  
Creepy Spider Rolls  
for a Healthy Treat

Combine a child’s love of playing with 
dough and a fascination with spiders, 
and you’ll have both a “hit” activity and 
a healthy treat when Halloween partygo-
ers come to your house. Pre-party prep is 
a snap with prepared bread-roll dough. 
Simply clear the kitchen counters and let 
the kids work out their wiggles as they 
shape dough into balls and snakes to cre-
ate their own creepy spiders. And they’ll 
love “painting” them with an egg wash 
before you pop them in the oven.

Here are the simple ingredients you’ll 
need:

— Prepared frozen white dinner rolls 
such as the Rhodes brand (available 
in the frozen-food section of grocery 
stores)

— 1 egg beaten, with 1 tablespoon of 
water for several spiders

— Poppy seeds or sesame seeds
Here’s the fun: Each large spider 

requires two dinner rolls. Thaw the num-
ber of rolls you plan to use.

Slice 1/3 off of one roll and let your 
child form a ball with their hands. Form 
a second, larger ball with the remain-
ing 2/3s. Set aside. Slice the second roll 
into 4 equal parts. Roll each part into a 
5-inch-long snake. To form spider legs, 
place two of the “snakes,” one inside 

the other, in a U-shape on a cookie sheet 
coated with nonstick cooking spray. 
Allow space between the spider legs to 
distinguish one from the other.

With the remaining two snakes, form 
another U-shape going in the opposite 
direction, joining them together with the 
first two snakes at the curve. Place the 
two balls next to each other on top of the 
curve for the head and body.

Let rise about 15 minutes. Preheat 
oven to 350 F while dough rises. Brush 
some egg mixture on top of the spider. 
Sprinkle with seeds. Bake for about 20 
minutes, or until light brown. Remove 
and set on cooling rack.

For extra fun when serving, squeeze 
jam or honey from a plastic bottle into a 
web design directly on a plain plate. Or 
squeeze mustard and enjoy the spider 
roll with a hot dog or bratwurst.

“The Grandkids Are Coming!” 
Tip: Keep frozen dinner-roll dough on 
hand year-round, and let your grandkids 
shape and bake creatures when they 
come to visit. Get inspired by a picture 
book or by an animal you observe on a 
trip to the zoo.

***
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

FOR RELEASE OCT. 6, 2025

By Donna Erickson

PHOTO CREDIT: Donna Erickson

1. One Battle After Another
(R) Leonardo DiCaprio, Sean Penn
2. Gabby’s Dollhouse: The Movie
(G) Laila Lockhart Kraner, Kristen 
Wiig
3. Demon Slayer: Kimetsu no 
Yaiba - The Movie - Infinity Castle
(R) Zach Aguilar, Ryan Bartley
4. The Conjuring: Last Rites
(R) Patrick Wilson, Vera Farmiga
5. The Strangers: Chapter 2
(R) Madelaine Petsch, Gabriel Basso
6. Him
(R) Marlon Wayans, Tyriq Withers
7. The Long Walk
(R) Cooper Hoffman, David Jonsson
8. Downton Abbey: The Grand 
Finale
(PG) Michelle Dockery, Joanne 
Froggatt
9. Spider-Man
(PG-13) Tobey Maguire, Kirsten 
Dunst
10. A Big Bold Beautiful Journey
(R) Colin Farrell, Margot Robbie
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“The Woman in Cabin 10” (R) 
— Kiera Knightley of “Pirates of the 
Caribbean” fame is back in a lead-
ing role in this psychological thriller 
premiering Oct. 10. She plays Laura 
Blacklock, an award-winning journal-
ist who gets assigned to cover a three-
day voyage of a luxury cruise. While 
on board the extravagant yacht, Laura 
encounters a variety of guests who 
apparently “run the world,” including 
yacht owner Richard Bullmer (Guy 
Pearce), Heidi (Hannah Waddingham), 
and Grace (Kaya Scodelario). Later 
on in the voyage, Laura coincidentally 
sees someone in the water who looks 
as if they were thrown overboard, but 
upon reporting it, she is told that every 
guest and crew member is accounted 
for. Knowing that what she saw was 
real and not a figment of her imagi-
nation, as others suggest, Laura must 
decide whether she wants to chase the 
story or let herself be silenced. If you 
liked the thriller film “Opus,” this pick 
will be right up your alley! (Netflix)

“Play Dirty” (R) — Mark Wahl-
berg (“Flight Risk”) is back in anoth-
er action-packed film, co-starring 
LaKeith Stanfield (“Sorry to Bother 
You”) and Rosa Salazar (“Undone”). 
The film follows a thief named Park-
er (Wahlberg), who had a romantic 
encounter with another thief Zen 
(Salazar), and is now suffering the 
consequences of their affair after she 
killed everyone who was a part of his 
last job. Once Parker tracks her down, 
he forces her to divulge the heist that 
she’s currently working on: stealing 

sunken treasure that is worth $1 bil-
lion. The only catch is that they have 
to outsmart a South American dic-
tator, the New York mafia, and one 
of the world’s richest men. With his 
ragtag team behind him and Zen now 
on his side, Parker attempts to pull 
off this heist of a lifetime. Out now! 
(Amazon Prime Video)

“Honey Don’t!” (R) — Sticking 
with the thriller theme for this week, 
this neo-noir detective film is direct-
ed by Ethan Coen (“No Country for 
Old Men”), who claims that this is the 
second film in his “lesbian B-movie 
trilogy.” (The first was “Drive-Away 
Dolls.”) Margaret Qualley is back as 
Coen’s leading woman as a private 
investigator named Honey O’Dona-
hue. Honey gets called to the scene of 
a staged car accident, where she rec-
ognizes the dead driver as a client who 
had asked to meet with her earlier that 
same day. Through some clues found at 
the scene, she is led to a cultish church 
called the Four-Way Temple, led by 
Reverend Drew Devlin (Chris Evans). 
Since Honey is convinced that Drew 
has something to do with the staged 
accident, she probes deeper with the 
help of police officer MG (Aubrey 
Plaza). But trust me, you won’t be able 
to guess how this mystery gets solved. 
Watch it now! (Peacock)
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Fall’s Most Delicious 
Shortcut: Pumpkin 
Ravioli in a Snap

Is it time for all the pumpkin things? 
I hope you said yes, because I have 
a scrumptious pumpkin recipe — 
pumpkin ravioli! But let’s make it 
easy. Rather than fresh pasta, we’ll 
use wonton wrappers, canned pump-
kin and a simple two-ingredient sauce.

Imagine tender ravioli stuffed with 
pumpkin ricotta, bathed in sage- 
scented butter, and topped with crispy 
sage leaves and candied pecans and 
pepitas. This is comfort food at its 
finest.

This recipe uses canned pump-
kin, but you could use fresh pump-
kin, butternut or acorn squash. A 
15-ounce can holds just shy of 
2 cups of squash. If you have  
1 3/4 cups cooked, pureed squash, 
you’re in business.

This creation is topped with irre-
sistible candied pecans and pepitas. 
This is optional but highly recom-
mended, as ravioli benefits from 
the crunchy contrast in texture. 
Any combination of nuts or seeds 
can be candied using this easy 
technique, even sunflower seeds. 

I suggest you start by making the 
candied nuts. If you choose not to 
candy the nuts, you can simply add 
them to the browned butter sauce, and 
it’ll still be great. 

CANDIED NUTS
Yield: 3/4 cup | Total Time: 10 mins

3/4 cup nuts/seeds, chopped
1 1/2 tablespoons butter

1/4 cup sugar
1/2 teaspoon kosher salt

Toast nuts in a dry skillet over 
medium heat until fragrant. Push nuts 
to the outside of the skillet and melt 
butter in center. Coat nuts with butter, 
sprinkle with sugar and stir constantly 
until caramelized, about 5 minutes. 
Transfer to parchment to harden. Cool 
then break apart. 

PUMPKIN WONTON RAVIOLI
Yield: 4 to 6 servings | Total Time: 

40 mins
Filling:

2 tablespoons butter
2 cloves garlic, minced
2 tablespoons shallot or sweet onion, 

minced
1 tablespoon fresh sage, minced
1 (15 ounce) can pumpkin puree
1/2 cup ricotta
1/4 cup Parmesan
1 tablespoon brown sugar
Pinch nutmeg
1 pkg. (14 ounce) wonton wrappers
1 egg, beaten

Melt butter in a skillet over  
medium-high heat. Saute garlic and 
shallot until fragrant, add sage. Stir 
in pumpkin. Reduce heat, add ricotta, 
Parmesan, brown sugar and nutmeg. 
Simmer for 5 minutes to thicken but 
keep it moving so it doesn’t burn. Set 

aside to cool.
To fill ravioli: Beat egg with a 

splash of water for egg wash. Wonton 
wrappers dry out quickly so keep 
them covered with a damp towel. 
Using your finger, paint the egg mix-
ture over all four edges of the wrap-
per. Place 1 tablespoon of the pump-
kin mixture in the center. Lay a sec-
ond wrapper over the filling, lining up 
the edges. Press to seal the wrappers 
together, pressing out any air bubbles. 
Crimp with a fork to seal. Repeat with 
remaining wrappers. Keep covered 
until ready to boil.

Boil ravioli in batches until they 
float. Serve with browned butter, sage 
leaves, and candied nuts.

BROWNED BUTTER WITH 
SAGE

Yield: 1/2 cup | Total Time: 35 mins
1/2 cup butter
15-20 sage leaves

Melt butter over medium heat until 
foaming and golden brown, 5-8 min-

utes. Add the sage leaves and let 
them sizzle for a couple of min-
utes. Remove the now crispy sage 
leaves to a paper towel to drain. 
Remove butter from the heat.

Ravioli are easy but a bit 
time-consuming. Enlist a buddy 
to make it fun. Makes a wonderful 
first course or main dish. Two to 
three ravioli is ample as an appe-
tizer; four to six make a satisfying 
dinner portion.

***
Lifestyle expert Patti Diamond 

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

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

© 2025 King Features Synd., Inc.

www.JasonCoblentz.com

Pumpkin ravioli with sage and candied nuts: 
A seasonal twist that’s both cozy and elegant.
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Sweet, Savory and 
Smart: Autumn Meal 

Prep Made Easy
Fall opens the door to a bounty 

of vibrant flavors that turn a simple 
salad into a showstopper. I adore this 
Butternut Squash Chopped Salad — 
tender, roasted, caramelized squash 
meets crisp spinach, creamy cheddar, 
crunchy pepitas and sweet, chewy 
dates, all brought together with a lus-
cious maple vinaigrette.

This salad isn’t just about flavor, 
it’s about practicality. The roasted 
butternut squash can be prepped 
once and used in multiple meals 
throughout the week. The spinach 
is a true multitasker: Enjoy it fresh 
and crisp in salads, sandwiches and 
wraps, or saute it for quick sides, 
casseroles or soups.

The maple vinaigrette is more 
than a dressing — it’s your secret 
weapon for fall cooking. Use it on 
salads, drizzle it over roasted vege-
tables, marinate chicken or pork, or 
mix it into a pan sauce for poultry, 
pork or fish.

Seasonal, versatile and packed 
with nutrients, this salad helps 
you maximize autumn ingredients 
while keeping your week orga-
nized, flavorful and healthful.

Not only is this salad a feast for 
your taste buds, it’s good for your 
body, too. With fiber-packed greens, 
anti-inflammatory roasted squash and 
immunity-boosting ingredients, it’s a 
healthy pick any time of year. Plus, 
it’s vegetarian, gluten-free, soy- and 
egg-free, and low in calories — basi-
cally, all the goodness without any of 

the fuss.

AUTUMN BUTTERNUT & 
SPINACH SALAD WITH MAPLE 

VINAIGRETTE
Yield: 2 to 4servings
Total Time: 35 mins 

4 cups cubed butternut squash
1 red pepper, roughly chopped
1/2 red onion, sliced 
1 to 2 tablespoons olive oil
1 tablespoon maple syrup
1 teaspoon garlic powder
1 teaspoon smoked paprika
1/2 teaspoon kosher salt 
1/4 teaspoon black pepper
1 (10 ounce) bag spinach (about 7 

cups) 
4 ounces cheddar cheese, diced (3/4 

cups) or shredded (1 cup)
1 medium apple, diced
1/2 cup chopped dates
1/2 cup roasted, salted pepitas
1/2 cup dried cranberries
1/2 cup chopped pecans

Preheat the oven to 425 degrees. 
Line a large sheet pan with parch-
ment or foil. Spray with cooking 
spray. Toss the butternut squash, red 
pepper and onion with the olive oil, 
maple syrup, garlic powder, smoked 
paprika, salt and pepper. Spread on 
a baking sheet and roast for 20 to 25 
minutes, tossing once or twice during 
cooking time.

To make ahead: Prepare the butter-

nut squash mixture up to five days in 
advance and store it in an airtight con-
tainer in the refrigerator. Double this 
recipe for more meal prep options. 

MAPLE VINAIGRETTE
1/4 cup apple cider vinegar
2 tablespoons maple syrup
1 small garlic clove, finely minced or 

pressed
1/8 teaspoon freshly ground nutmeg
1/4 teaspoon kosher salt
Pinch black pepper
1/2 cup extra virgin olive oil

Whisk together the vinegar, maple 
syrup, garlic, nutmeg, salt and a pinch 
of black pepper. Whisk in the olive 
oil until emulsified. This stores in the 
fridge for up to five days.

To assemble the salad: Make the 
Maple Vinaigrette. To the spinach, 
add the roast butternut cube mixture, 
drizzle on some of the dressing and 
toss well. Top with cheddar cheese, 
apple, dates, pepitas, cranberries and 

pecans. Serve with extra dressing 
on the side.

Want to add protein? Oven-
roasted chicken thighs are a natu-
ral match, bringing juicy, savory 
flavor to the salad, but it’s equal-
ly delicious with pork or salmon, 
especially a maple-glazed salmon, 
which echoes the dressing’s sweet 
and zesty notes beautifully.

This salad captures the very 
essence of fall — crisp, cozy and 
full of color. It’s a simple, nour-
ishing way to celebrate the season 
while keeping mealtime effortless 
and flavorful. 

***
Lifestyle expert Patti Diamond is 

the penny-pinching, party-planning, 
recipe developer and content creator 
of the website Divas On A Dime — 
Where Frugal, Meets Fabulous! Visit 
Patti at www.divasonadime.com and 
join the conversation on Facebook at 
DivasOnADimeDotCom. Email Patti 
at divapatti@divasonadime.com
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A crisp, colorful fall salad that doubles as a 
smart weeknight meal prep solution.
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“Freakier Friday” (PG) — With 
the 2003 film “Freaky Friday” being 
near and dear to many millennial and 
Gen-Z hearts, Disney knew exactly 
what it was doing in greenlighting a 
sequel to the film. It fared well, gross-
ing $153 million worldwide on a $45 
million budget, and brought Lindsay 
Lohan back to the big screen. Jamie 
Lee Curtis reprises her role as Anna’s 
(Lohan) mother, Tess, in the film, 
which kicks off with Anna getting 
engaged to Londoner Eric (Manny 
Jacinto). Much to her daughter Harp-
er’s dismay, Anna debates uproot-
ing them across the pond to appease 
Eric’s daughter, Lily (Sophia Ham-
mons). So, when some trickery ensues 
where Tess swaps bodies with Lily 
and Anna swaps bodies with Harper, 
Harper and Lily plan to use the situa-
tion to their advantage and split their 
parents up! Out now to rent. (Amazon 
Prime Video)

“Vicious” (R) — Dakota Fanning 
is following up her last role in “The 
Watchers” with yet another horror 
film, which gives us another example 
of how well the genre fits the 31-year-
old actress. She plays a young woman 
named Polly, who receives a visitor in 
the dead of the night. Polly foolishly 
lets in her visitor, an old woman, who 
presents her with a mysterious box. 
The old woman’s instructions are sim-
ple: Place inside the box something 
you need, something you hate, and 
something you love. Failing to do so 

in time will result in Polly dying that 
very night. At first, Polly’s at a com-
plete loss as to how to proceed, but as 
time ticks away, she realizes she has 
no choice but to give the box exactly 
what it wants. Premieres on Oct. 10. 
(Paramount+)

“Mr. Scorsese” (TV-MA) —  
Italian-American filmmaker Martin 
Scorsese has been responsible for 
creating some of the greatest films in 
Hollywood history, including “Taxi 
Driver” (1976), “Goodfellas” (1990), 
“The Departed” (2006), “The Wolf 
of Wall Street” (2013), and “Killers 
of the Flower Moon” (2023). The 
82-year-old director still has more 
projects in the pipeline, but now is 
the perfect time to take a look back 
at Scorsese’s legendary career and 
how he became an Academy Award 
and Palme d’Or winner. This five-
part documentary series, directed 
by Rebecca Miller (“She Came to 
Me”), spans the life of Scorsese from 
when he was a student at New York 
University up until the present day. 
Some interesting names to watch for 
in this series are Robert De Niro, Ste-
ven Spielberg, Brian De Palma, Jodie 
Foster, and Daniel Day-Lewis. All 
five parts premiere on Oct. 17. (Apple 
TV+)
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Dakota Fanning stars in “Vicious.”
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