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The owner of a controversial construction 
company has had a change of heart and 
announced he is 
moving a proposed 
asphalt plant to the 
c o u n t y  i n d u s -
trial park.

Magnolia Mate-
rials owner J.W. 
McCurdy announced 
October 28 that he 
will now construct 
the asphalt plant at 
t h e  L a f a y e t t e 
County Industrial 
Park, located at the 
intersection of Old 
Highway 7 and 
County Road 166. 
The forty acres 
owned by Magnolia Materials on Mississippi Highway 
328 near Taylor will be freed for other commer-
cial growth.

“I’ve lived in this county my whole life, and I plan on 
living here the rest of my life,” McCurdy said. “Our site 
on 328 is an outstanding industrial node, and that’s not 
changing, but I’m also happy to change for the sake 
of peace.”

The owners of Falkner Farms, the driving force 
behind the opposition to building the plant on Highway 
328, were rejoiceful.

The Falkners posted on their social media: “We want 
to express how thankful we are for the overwhelming 
support our family and farm have shown these past 
months … We are exceedingly grateful and appreciative 
for each one of you that has stood with us throughout 
this process.

“It is our understanding that the rezoning request is 
being rescinded, and the asphalt plant’s location is set to 
move to the Industrial Park,” the post continued. “From 
the beginning, our request has always been for a location 
where all parties can operate in a way that benefits our 
community.”

The controversy erupted on September 5, 
2025, when a “Notice of Zoning Hearing” sign 

was placed across the 
s t ree t  f rom the 
Falkner ’s farm on 
Highway 328 near Tay-
lor, Mississippi. The 
intent of the rezoning 
was to change A-1 
rural agricultural land 
on Highway 328 to I-2 
Heavy Industrial. The 
request was made by 
Magnolia Materials.

A hearing was held 
September 22 by the 
Lafayette County 
Planning Commis-
sion, which is com-
posed of planning 

commissioners Chad Cregar, Ray Garrett, Tyler Gore, 
Kate Rosson, and James Thompson. Despite the 
Falkner family’s opposition, the commission voted 3 to 1 
to recommend that the Board of Supervisors officially 
change the zoning at their meeting on October 20.

Immediately following the commission’s recommen-
dation, an online campaign was launched to garner local 
support against the zoning change. Social media posts 
became wild, unhinged, and heated as opponents and 
proponents of the proposed asphalt plant argued their 
positions. Every local media outlet covered the news, as 
well as outlets in Memphis, Tupelo, and Jackson.

The Board of Supervisors meeting on October 20 
was packed with locals who wanted to voice their support 
one way or the other. The six-hour meeting devolved into 
heated exchanges and debates among highly opinionated 
and passionate individuals. Some voiced concerns about 
the proposed plant’s potential impact on the environ-
ment, including noise, dust, water safety, and the loss of 
rural character. Others defended property rights, com-
mercial investments, and job creation.
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Proposed Asphalt Plant Will Now Be 
Built in the County Industrial Park
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THURSDAY 10.30.2025
►The Old Henry: DOC SINCLAIR (7 pm)
►The Powerhouse: Thacker Mountain Radio feat. author 

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

First Presbyterian Church: THE LEGEND OF SLEEPY HOLLOW
 Opus 108 by RACHEL LAURIN (6 pm)
The Graduate Hotel: MAHJONG TRUNK SHOW (noon–6 pm)
Lafayette County Arena: Halloween Spooktacular Safestop (5 pm)
Lafayette County & Oxford Public Library: Afterschool Zone: Feel Factor 

(3:45 pm)
The Lyric: CODE PINK - FANGBANGER (8:30 pm)
Miss. Blood Services Center (2627 W. Oxford Loop #C): Glow for a Good 

Cause - Halloween Blood Drive (9 am–5 pm)
Oxford Health & Rehab: Trunk or Treat (6 pm)
Nutt Auditorium (University): LOW BRASS ENSEMBLES (7:30 pm)
Proud Larry’s: GRACE BOWERS, YAZOO (9 pm)

FRIDAY 10.31.2025

HALLOWEEN
►Circle & Square: SINGLEWIDE (6–8:30 pm)
►The Library: NEUTRAL SNAP (9 pm) Halloween Costume Contest 

with $2,500 Grand Prize and $1,000 Runner Up Prize
►The Old Henry: DOC SINCLAIR & JOE BOOGIE (7 pm)
►Oxford Activity Center: HEALTHY HALLOWEEN 2025 (5:30 pm)
►Quack’s: DJ RYBACK-ATCHA
Chicory Market: Football Friday Supper Club (7 pm)
Gillom Athletic Center (University): OM VOLLEYBALL vs. ALABAMA (6 pm)
Lafayette Co. & Oxford Public Library: Storytime w UM Museum (10:30 am); 

Trick-or-Treat (2:30–5 pm)
The Lyric: THE MOLLY RINGWALDS (8:30 pm)
Mississippi Blood Services Center (2627 W. Oxford Loop #C): Glow for a 

Good Cause - Halloween Blood Drive (9 am–5 pm)
Old Armory Pavilion: SPOOKY CAR SHOW (5 pm)
Proud Larry’s: BLUE MOUNTAIN, TYLER KEITH & HELL’S REBELS (9:30 pm)

SATURDAY 11.01.2025 Game Day
Vaught-Hemingway: OLE MISS vs. SOUTH CAROLINA (6 pm)
►The Library: NEUTRAL SNAP (9 pm)
►Off Square Books: MELODY GOLDING for Hometown Mississippi 

(11 am)
►The Old Henry: Dueling Pianos: KYIA & DANNY (7 pm)
►Oxford Skate Park: Oxford Skateboarding Association 

HALLOWEEN JAM & FUNDRAISER (10 am–3 pm)
►Quack’s: BEDLXM
Lafayette County Arena: WOWE You Are Worth It “Friendsgiving” (noon)
The Lyric: LASO Halloween Bash (9 pm)
Proud Larry’s: BLUE MOUNTAIN, TAYLOR GROCERY BAND (9:30 pm)

SUNDAY 11.02.2025
►The Old Henry: BILL PERRY (11:30 am)
►The Powerhouse: ANUBIS IMPROV presents SLACKER (7 pm)
Fudgetown Farm: Farm Tour (2–4 pm)
Saint Peter’s Episcopal Church Courtyard: All Soul’s Day storytelling concert 

by REBECCA JERNIGAN, LYNN WELLS, DON NEWLIN (6 pm)
South Campus Rec Center (University): Glass Recycling Drive (1–5 pm)

MONDAY 11.03.2025
►Circle & Square: Thrills & Chills Book Club (7 pm)
►Off Square Books: JOSHUA CLARK & JUDY LONG for The Most 

Powerful Word (5:30 pm)
Ford Center: LOU Orchestra Side-by-Side Concert (7:30 pm)
SJB Pavilion (University): Ole Miss Women’s BASKETBALL vs. NORFOLK 

STATE (11 am); Men’s BASKETBALL vs. SOUTHEASTERN LOUISIANA 
(7 pm)

TUESDAY 11.04.2025
Ford Center: UM WIND ENSEMBLE (7:30 pm)

WEDNESDAY 11.05.2025
Ford Center: UM Jazz Ensembles Concert special guest PAUL TATE (7:30 pm)
North Oxford Baptist Church: Fall Festival (6–8 pm)
Proud Larrys: NIK PARR & THE SELFLESS LOVERS (9 pm)
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FEATURED WEEKLY 
EVENTS

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

Tuesdays
•	 The Balcony: Ladies Night  

	 w/ DJ KING KOVA
•	 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
•	 The Balcony: DJ
•	 Booth’s BBQ: Line Dancing (9 pm)
•	 Old Henry: DUELING PIANOS (7 pm)
•	 Rafters: DJ DRUMM (9 pm)

Saturdays
•	 The Balcony: DJ
•	 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



THURSDAY 11.06.2025
►Off Square Books:  JERE NASH in conversation with MARSHALL 

RAMSEY for Reconstruction in Mississippi (5:30 pm)
►Old Henry: LIVE MUSIC (7 pm)
►The Powerhouse: ROCKY HORROR PICTURE SHOW screenings 

(7 pm & 10 pm)
The Ford Center: RUMOURS OF FLEETWOOD MAC (7:30 pm)
Proud Larry’s: WAX MONKEY (9:30 pm)

FRIDAY 11.07.2025
►The Library: BLUFF CITY (9 pm)
►Quack’s: BEDLXM
►Voyager’s Rest (Water Valley): BAXTER ARENDER & CO., JACOB 

KYNARD, ALEX HUEY (7:30 pm)
Chicory Market: Football Friday Supper Club (7 pm)
Ford Center: THE PRIDE OF THE SOUTH in concert (7:30 pm)
Proud Larry’s: NEON JUNKIES (8 pm)
SJB Pavilion (University): Ole Miss Men’s BASKETBALL vs. LOUISIANA 

MONROE (6:30 pm)

SATURDAY 11.08.2025 Game Day
Vaught-Hemingway: OLE MISS VS. WASHINGTON STATE (11:45 am)
►The Library: BLUFF CITY (9 pm)
Proud Larrys: THE OCHO (9 pm)

SUNDAY 11.09.2025
►Foxfire Ranch: Sunday Blues Series ERIC DEATON (5 pm)
►The Old Henry: LIVE MUSIC (11:30 am))

MONDAY 11.10.2025
Off Square Books: JAMIE HARRISON & TODD GODDARD for A River 

Dream and Devouring Time (5:30 pm)

TUESDAY 11.11.2025
►Off Square Books: MATT BONDURANT for  

			   North Country (5:30 pm)
►Square Books, Jr.: No Cap Book Club (6 pm)
Ford Center: Veterans Day Concert (7:30 pm)
SJB Pavilion (University): Ole Miss Men’s BASKETBALL vs. MEMPHIS (8 pm)

WEDNESDAY 11.12.2025
The Lyric: FUTUREBIRDS (8 pm)
SJB Pavilion (University): Ole Miss Women’s BASKETBALL vs. SOUTHERN  

(6 pm) 
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Send your events to The Local Voice for inclusion in Roundabout Oxford®: 
email Editor-in-Chief Nature Humphries at nature@thelocalvoice.net

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



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 group released “Best of 
My Love”? (Hint: It was on their “On 
the Border” album.)

2. Name the first artist to release 
“Misty Blue.”

3. Who was the first to release “Put 
Your Hand in the Hand”?

4. Which singer-songwriter released 
“Only the Lonely (Know the Way I 
Feel)”?

5. Name the song that contains this 
lyric: “All my life was a paper, once 
plain, pure and white.”

Answers
1. The Eagles, in 1974. In 1975, 

Billboard rated it at No. 12 of all the 
songs for the year.

2. Wilma Burgess, in 1966. Months 
later the song was covered by Eddy 
Arnold. It had been penned specifical-
ly for Brenda Lee, but she said no to 
recording it.

3. Anne Murray, in 1970. The fol-
lowing year the Canadian group 
Ocean released the song on their 
debut album. A dozen others followed 
over the years with their own covers, 
including Joan Baez, Elvis Presley 
and Tennessee Ernie Ford.

4. Roy Orbison, in 1960. The song 
was inducted into the Grammy Hall of 
Fame in 1999.

5. “You Decorated My Life,” by 
Kenny Rogers, in 1979. The next year 
it won the Grammy for Best Country 
Song.

© 2025 King Features Syndicate
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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.

“I can’t even read notes. 
But I can teach someone how 

to make a guitar smoke.”
— Ace Frehley (April 27, 1951 – October 16, 2025)



When I served in the Legislature, every time I 
spoke up for school choice I heard the same tired 
line: “If you support choice, you’re anti-school.” 
Nonsense. Mississippians value education—and 
we pay for it. The question is whether our kids 
are actually learning and whether parents have the 
power to put their child in a school that fits.

What we spend
Mississippi now spends roughly $12,000 per stu-
dent (that is a lot of money), right in line with our 
neighbors. We are not starving the system. We’re 
funding it. Taxpayers have done their part.

What we get
Some wins: Our early-grade reading reforms 
worked. Fourth graders have posted some of the 
best gains in the country. Graduation is up, too. 
That’s good news and it took effort.

But, by eighth grade the edge fades. Too many 
students are walking across the stage without 
the skills they need for college, a trade, or the 
military. That’s not a funding problem; that’s a 
results problem.

How we stack up to private schools
Private high schools typically graduate more of their 
seniors and post stronger scores. Yes, some of that 
reflects family factors, but it also reflects mission, 
discipline, and the freedom to run a school that fits 
its students. Families who can match a child to the 
right school usually see better outcomes. That’s not 
“anti-public.” That’s pro-student.

Are we getting our money’s worth?
Partly. We paid for improvement and got some—
especially in early literacy. But taxpayers aren’t 
buying fourth-grade scores; we’re investing in 
adults who can read, reason, and work. If a child 
spends twelve years in a school system and still 
isn’t ready for what’s next, the system—not the 
child—failed. Paying more into the same structure 
and expecting different results is the political habit 
we need to break.

How school choice helps Mississippi 
kids
Choice isn’t a threat to public schools; it’s a prom-
ise to parents. When money follows the student, 
every school—district, charter or private—has to 
earn a family’s trust.

Mississippi has proven we’ll pay for education. 
That should end the slur that conservatives are 
“anti-school.” We’re anti-excuses. If we truly value 
kids more than systems, we’ll let parents choose, 
let schools compete, and demand results worthy of 
the dollars we already spend. 
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Do You Have One? 
(An opinion, that is)
Are you passionate about an issue? Do you 
have a unique perspective, a compelling story, 
or a strong stance on matters that deserve 
attention? We want to hear from you.

We are always open to thoughtful, well-crafted 
opinion editorials from community members, 
students, professionals, 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.

Mississippi Puts Real 
Money Into Schools. 

Now Let Parents Choose.

Local Opinion: School Choice

by Dana Criswell

Few topics in education stir as much passion as 
school choice. On the surface, the idea sounds 
simple and appealing: give families state dollars 
and let them decide where to send their children 
to school. But beneath that slogan are serious con-
sequences for Mississippi’s children, communi-
ties, and future—consequences we cannot afford 
to ignore.

As Mississippi’s public education system expe-
riences its most impressive gains in decades, we 
must ask an important question: Why now? Why 
introduce a policy that would destabilize a system 
that is clearly working?

Over the past decade, Mississippi has seen remark-
able growth, with 87% of districts now earning a C 
or higher, according to the Mississippi Department 
of Education. Notably, eight of the 19 districts 
rated D, F, or not rated at all are charter schools. 
Our state’s national ranking for K–12 achievement 
has climbed from 50th to 16th, and Mississippi 
now leads the nation in early literacy gains and 
fourth grade reading growth. These results were 
not achieved through privatization or vouchers—
they were achieved through focus, consistency, and 
intentionality by teachers and administrators across 
our state.

When a system is continuously improving, 
research is clear—now is not the time to blow it 
up. It is the time to double down on what works. 
The path forward for Mississippi lies in refining 
and strengthening our current educational system, 
not abandoning it for one that lacks accountability 
or proven results.

Accountability Should Apply to 
Everyone
Public schools in Mississippi operate under one of 
the most transparent and rigorous accountability 
systems in the nation. Every school and district 
receives an annual letter grade—A through F—
based on clear, publicly reported indicators such 
as student achievement, academic growth, gradua-
tion rates, and college and career readiness. Those 
results are not hidden in a report or spreadsheet—
they are published statewide each year, tied directly 
to state and federal funding decisions, and used to 
guide support and improvement efforts.

When schools fall short, the state steps in. The 
Mississippi Department of Education provides 
targeted assistance, professional development, and 
intervention strategies to help struggling schools 
improve. Local school boards are required to dis-
cuss results in open meetings, and the public has full 
access to performance data by school, grade, and 
subgroup. In short, the public knows exactly how 

Education is a Public Good— 
Not a Consumer Product
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When schools fall short, the state steps in. The 
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their schools are performing and can hold leaders—
like me—accountable for results.

Private schools receiving taxpayer-funded vouch-
ers, however, face none of these same expectations. 
They are not required to administer state assess-
ments aligned with Mississippi’s academic stan-
dards, report graduation rates, publish any data 
showing whether students are actually learning, or 
required to have certified teachers. There are no 
annual report cards, no performance frameworks, 
and no transparency measures that allow parents or 
taxpayers to see results.

That lack of oversight raises a serious question: 
if public money is funding private education, how 
are families—or lawmakers—supposed to know 
whether “school choice” is actually working? With-
out data, there is no way to compare outcomes or 
determine whether students receiving vouchers are 
gaining ground, standing still, or falling behind.

If public dollars are going to private institutions, 
the public deserves to know what they’re getting 
in return. Accountability should not stop at the 
schoolhouse door simply because the sign out front 
doesn’t say “public.”

Transparency is not a punishment—it’s a promise. 
It’s the reason Mississippi’s public education system 
has achieved record gains in the last decade. We 
turned years of stagnation into a story of improve-
ment precisely because we were willing to measure 
results, confront reality, and act on what the data 
showed. If accountability has helped strengthen 
our public schools, shouldn’t it be expected of any 
school that receives public funds?

The Cost of Disruption
Universal school choice would drain critical 
resources from public schools—the very institutions 
that anchor our communities. When public dollars 
follow students out the door, the schools left behind 
still carry the same responsibilities: teaching every 
child who walks through their doors, keeping class 
sizes manageable, and providing programs in the 
arts, athletics, and career-technical education. What 
disappears are the resources to sustain that work.

Unlike public schools, private schools that receive 
vouchers are not required to serve all children. They 
can—and often do—set admissions criteria that 
exclude students with disabilities, English language 

learners, or those with behavioral or academic chal-
lenges. They may decline to provide transporta-
tion, limit access for low-income families, or charge 
additional fees beyond the voucher amount. That’s 
not freedom or fairness; that’s selective access.

Public schools, by contrast, open their doors to 
every child, every day. They are the great equal-
izer—places where opportunity is not limited by 
income, background, or ability. Public schools 
don’t get to choose their students. They simply 
choose to serve them all.

In every community, the public school is more 
than a building—it’s a gathering place, a unifying 
symbol, and a promise that every child deserves 
a fair start. To weaken that promise by diverting 
funds to institutions that operate without the same 
responsibility or transparency is to risk unraveling 
one of the most essential threads in the fabric of 
our state.

Education Is a Public Good
At its core, education is a public good, not a con-
sumer good. It exists not to serve individual pref-
erence but to ensure the collective well-being of 
our communities and the strength of our democ-
racy. Public education thrives on shared respon-
sibility, transparency, and inclusion—values that 
cannot be reduced to marketplace competition or 
transactional choice.

When we begin to treat education as a com-
modity to be bought and sold, we risk eroding the 
foundation of equal opportunity and civic unity 
that has anchored this nation for more than a cen-
tury. Public schools are where our children learn 
not only academics, but empathy, cooperation, and 
the responsibilities of citizenship.

A Better Path Forward
Mississippi’s recent success story proves what’s 
possible when we invest in what works—early lit-
eracy, teacher development, career pathways, and 
continuous improvement. Rather than expanding 
programs that siphon resources away from public 
schools, we should continue building on the prac-
tices that have moved Mississippi from the bottom 
of national rankings to one of the most improved 
states in the country.

The future of Mississippi’s children depends on 
the decisions we make today. If we want every child, 
in every community, to have a fair shot at success, 
we must protect and strengthen our public schools. 
Let’s continue to refine what’s working instead of 
dismantling a system that is finally moving in the 
right direction.

Education is not a marketplace—it’s a promise. 
And that promise belongs to every child in Missis-
sippi. 

Education is a Public Good— 
Not a Consumer Product

Local Opinion: School Choice

by Bradley Robertson



For more than two decades, 
writers and scholars Josh 
Clark and Judy Long have 
pondered the question: Why 
has Mississippi produced so 
much acclaimed literature? 
Their new book, The Most 
Powerful Word, attempts to 
answer that question.
Clark and Long interviewed 
Donna Tartt, Richard 
Ford, Barry Hannah, Ellen 
Gilchrist, Larry Brown, Eliz-
abeth Spencer, Ellen Doug-
las, Julia Reed, Al Young, 
Ralph Eubanks, Dean Faulk-
ner Wells, Jim Dees, and doz-
ens of other Mississippi writers 
about that very question.

The authors orchestrated 
these never-before-published 
interviews with many of the state’s most acclaimed 
authors — some living, many long gone — in a 
conversation revealing the secrets to becoming a 
great writer and digging into the roots of Mis-
sissippi’s singular literary DNA: how it formed 
and why it still matters. Their voices move from 
one theme to the next, from history to geogra-
phy to storytelling to booze to race, touching on 
eras marked by the sorrow of segregation and the 
upheaval of integration.

The result is a book rife 
with humor, horror, and 
hope. This symphony of 
narratives captures Missis-
sippi’s influence on world 
literature, showing how 
this complex and contra-
dictory land has shaped 
the soul of storytelling like 
no other region its size in 
human history.

Also woven through-
out this tapestry are less-
er-known-excerpts from the 
state’s literature, archival 
material, historical accounts, 
and revealing statistics.

Mississippi’s literary her-
itage is more relevant today, 
with our continued racial 
reckoning, than ever. The 

Most Powerful Word is a journey to understand not 
only how great writing is born, but how art, and 
so civilization, can evolve.

Josh Clark and Judy Long will be in conversa-
tion at Off Square Books in Oxford on Monday, 
November 3 at 5:30 pm and at Lemuria Books 
in Jackson on Tuesday, November 4, at 5 pm.

For more information, contact Square Books 
or Lemuria Books, or email the publisher at  
info@nautiluspublishing.com.  
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Local Literature

The Most Powerful Word: 
Reading and Signing

New Book Examines 
Mississippi’s Place in Literature 

Reading at Off Square Books Monday, November 3 



Answers: 1. Tiger. 2. San Francisco. 3. Utah. 4. 
Florence, Italy. 5. Buffalo Bill. 6. James A. Garfield.
7. The first 10 amendments (of 27 to date). 8. 
Spiral. 9. Barenaked Ladies. 10. March. 

1. TELEVISION: What was the name of the dog 
on “The Brady Bunch”?

2. U.S. CITIES: Which major U.S. city was called 
Yerba Buena until 1847?

3. GEOGRAPHY: Where is Bryce Canyon 
National Park located?

4. HISTORY: Where did the Renaissance begin?
5. MOVIES: What is the nickname of the serial 

killer in “The Silence of the Lambs”?
6. U.S. PRESIDENTS: Who was the 20th 

president of the United States?
7. GENERAL KNOWLEDGE: How many 

amendments are in the United States’ Bill of 
Rights?

8. ASTRONOMY: What type of galaxy is the 
Milky Way?

9. MUSIC: Which rock band sings the theme 
song to “The Big Bang Theory”?

10. LITERATURE: What is the last name of the 
family in “Little Women”? ANSWERS BELOW

THE LOCAL VOICE • OXFORD • OLE MISS • LAFAYETTE • NORTH MISSISSIPPI • TheLocalVoice.net  © 2025 Rayburn Publishing 11

“Give me six hours to 
chop down a tree and 

I will spend the first four 
sharpening the axe.” 
— Abraham Lincoln

(February 12, 1809 – April 15, 1865)
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Local Headlines

Max Williams Left His 
Mark and Mississippi
Williams, a demographer, director 
emeritus of Ole Miss‘s Center for 
Population Studies and professor 
emeritus of sociology and 
anthropology, died October 14, 2025, 
leaving his fingerprints on not only 
the university, but also the state.

Ole Miss Internship 
Brings Soul Force Into 
Digital Age
Through a new internship with 
the Burns-Belfry Museum and 
Multicultural Center, doctoral student 
Gabbie Bowden digitized more 
than two decades of Soul Force, a 
community newsletter that began 
everyday life in Freedmen Town in 
the early 1970s.

Photo of the Week: 
“Morgan Jewelry on The 
Square in 1961”
by John Cofield
Kids distributing The Oxford Eagle 
when it was a weekly publication.

Lafayette County Master Gardeners: 
“Marigold”
by Bronwynne Bailey
Traditionally used in Día de los Muer-
tos (Day of the Dead) celebrations in 
Mexico, Tagetes erecta holds deep 
symbolic significance, believed to 
guide the spirits of the deceased with 
its vivid color and strong fragrance.

Broadway Conductor 
Returns to His Roots for 
Concert, Master Class at 
University of Mississippi
University of Mississippi alumnus and 
Broadway musical director William 
Waldrop joins the UM Opera Theatre 
and the Lafayette-Oxford-University 
Symphony Orchestra for a joint con-
cert Monday, November 3, 2025, in 
the Gertrude C. Ford Center for the 
Performing Arts.

Study Links Faith to 
Black Americans’ Mental 
Health Outcomes
Research underscores impor-
tance of holistic health care
Church pews, gospel songs, and 
prayer have offered comfort in Black 
communities for generations. But, 
even the strongest devotion to faith 
can also carry uncertainty, guilt, or 
grief that weigh on the mind. A new 
study from the University of Missis-
sippi explored how those spiritual 
crossroads shape the mental health 
of Black Americans, offering insights 
that could improve care.

Study Finds Community 
Violence Exposure 
Influences Behavior in 
School
New research from the University 
of Mississippi sheds light on how 
exposure to violence outside of school 
may lead some children to act out in 
the classroom. 

More Headlines
Oxford High School Senior Named a 
Coca-Cola Scholar Semifinalist

↔
Oxford Dermatology Is First 
in Lafayette County to Offer 
Nonsurgical Treatment for Common 
Skin Cancer

↔
Eighth Grade Oxford Middle School 
Football Team Finishes with 
Perfect Record in 2025 

↔
Bramlett Elementary Students 
Celebrate Farm to School Month

↔
Ole Miss Researcher Lands NSF 
Funding for Brain-Inspired Chip

↔
‘The Mayo Lab Podcast’ Builds 
Community Through Talk 

↔
Global Collaboration Reveals New 
Insights into ‘Ghost Particles’

↔
Ole Miss Alumna, Respected 
Journalist Creates Endowment

↔
Hinds Community College Opposes 
New Reporting Requirements

↔
Alumnus Increases Planned Gift to 
Ole Miss Athletics

↔
Common Heart Medication Shows 
Promise Against Liver Cancer

Local Crime:
Two from Greenwood Arrested for 
Shoplifting at Oxford Walmart 

Read more at TheLocalVoice.net

Scan our QR code for 
quick access to 

TheLocalVoice.net

At the end of the incredibly long 
meeting, the Lafayette County 
Board of Supervisors decided to 
delay an official vote on the zon-
ing change until their next meeting, 
November 3. The Supervisors are 
Brent Larson, John Morgan, Tim 
Gordon, Scott Allen, and Greg 
Bynum.

Following the board’s October 20 
delay, social media chaos continued 
about the issue, which drew the at-
tention of Mississippi’s Agricul-
ture Commissioner, Andy Gip-
son. Gipson visited Falkner Farm 
on October 23, and publicly voiced 
support against the proposed re-
zoning.

“I spoke with Elizabeth Falkner 
about the issue and was able to 
lend support last week ahead of the 
Board meeting,” said Gipson, who 
is running for Governor. “Thanks 
to everyone for speaking out for 
our family farms when these zoning 
issues arise.”

“As I remind folks every day, it is 
possible for Mississippi to have eco-
nomic growth without sacrificing 
our crucial family farms!” Gipson 
exclaimed.

Five days later, McCurdy with-
drew his proposed asphalt plant 
plans and thanked the Board of Su-
pervisors.

“I particularly want to thank Su-
pervisors Scott Allen, Greg Bynum, 
and John Morgan for their honest 
and fair input we heard at the Board 
meeting,” McCurdy continued. 
“We’re going to make this work, 
just in a new location.”

Magnolia Materials’ plant will be 
capable of producing 2,000 tons of 
asphalt per day. According to their 
press release, their asphalt plant will 
use the latest environmental control 
technologies, “resulting in an emis-
sion capture rate of over 99.94%, 
making it cleaner than commercial 
bakeries, gas stations, or even tradi-
tional farming.”  



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

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
Delivery: Door Dash, TAB
(open early Sat-Sun of home 

game weekends)

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: Door Dash, Uber Eats

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: Door Dash, TAB

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
Delivery: Door Dash, Uber Eats

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
(open early on Fri-Sat of home 

game weekends) 

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: TAB

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: Door Dash, TAB

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: Door Dash, TAB

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

Oxford 
Community Market
1801 University Ave 
Tue: 3–6:30 pm

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
(open early on Fri of home game 

weekends)

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: Door Dash, TAB

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: TAB

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
Delivery: Door Dash

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 

The Local Voice updates are posted every day by 11 am on our website and social media.
www.TheLocalVoice.net     /thelocalvoice     @TheLocalVoice     @TheLocalVoice

EAT IN OXFORD
 LOCAL FOOD & DRINK OPTIONS

™



Today I felt emptiness.
It was nothing new.
Hope called out to me
with her quiet seduction
and I leapt to reply
with a thunderous, “YES!”
Today I felt love.
I welcomed her home
and bade her stay.

—

Pleasure you. Pleasure me.
She’s getting used to missing you.
I hold your heart. Think it out loud
now that I don’t have you anymore.
Show me love right now.
I show you pain.
How can I take away
what’s already gone?
If you still wanted me…

—

I never have been fond of Cadillacs.
They seem a bit pretentious to me,
an’ puttin’ on ain’t where I’m at.
But now, with you in my heart,
blue Cadillacs jumpstart my soul.

—

When the shadows begin to fall
and night is closing in,
my thoughts of you flourish
and I return to my motherland
where I find you waiting,
waiting patiently
for me.

All my friends tell me
I gotta get out of this town.
Mama calls me every day
to see if anyone’s come round.
Even the old flames try to rekindle the fire,
but I’m holding out.
Holding out 
for you.

—

Two states away.
You are a full two states away.
It makes me miss you all the more.
Alabama and Georgia feel like
Mercury and Neptune to me.

You said you were with me.
I knew it was true.
But you still had to show me,
didn’t you?
That truck in the roundabout
that moved so slow,
annoyed me at first,
but then, I know
you sent it to me, 
for on its tag I saw
the county of its origin
and yours.
Chickasaw.

—

Make peace with your parents,
even if they lie dead.
Make peace with your children,
even the yet-to-be birthed.
Make peace with your friends,
the ones you’ve hurt or healed.
Make peace with your enemies
and turn them into friends.
Make peace with your brothers and sisters.
You sprouted from the same seed.
Make peace with old lovers.
You are still connected.
Make peace with your Guide,
for the path can be treacherous.
Make peace with death,
every kind there is. 
Make peace with life
on which all others depend.

...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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Local Views: “The View From The Balcony” by Randy Weeks

Poems from the Pen of the Sundown Cowboy, 
Poet Lariat of The Balcony



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



THE LOCAL VOICE • OXFORD • OLE MISS • LAFAYETTE • NORTH MISSISSIPPI • TheLocalVoice.net  © 2025 Rayburn Publishing16 THE LOCAL VOICE • OXFORD • OLE MISS • LAFAYETTE • NORTH MISSISSIPPI • TheLocalVoice.net  © 2025 Rayburn Publishing



THE LOCAL VOICE • OXFORD • OLE MISS • LAFAYETTE • NORTH MISSISSIPPI • TheLocalVoice.net  © 2025 Rayburn Publishing 17



THE LOCAL VOICE • OXFORD • OLE MISS • LAFAYETTE • NORTH MISSISSIPPI • TheLocalVoice.net  © 2025 Rayburn Publishing18



by Jimmy Reed
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THIS WEEK’S CATEGORY: 
“Pinktober”

October is Breast Cancer Awareness 
Month. You can never educate yourself 
too much about this particular cancer, 
which is the most common one among 
women according to the World Health 
Organization. It might be surprising 
how much you didn’t know about the 
disease after listening to these five 
podcasts:

“Real Pink” — Susan G. Komen 
passed away from metastatic breast 
cancer (MBC) in 1980. Her sister, 
Nancy Brinker, started a foundation 
that was named after her loved one, 
and it has become synonymous with 
breast cancer awareness to this day. 
Hosted by Adam Walker, this podcast 
features candid conversations with 
survivors, researchers, physicians 
and more. Recent episodes focus on 
what it’s like to live with MBC today, 
decoding genetic testing, and bringing 
care to the Black community. (African 
American women are 40% more likely 
to die from breast cancer.) (RealPink.
Fireside.fm)

“Our BC Life” — While new 
episodes are only released monthly, 
this informative podcast has plenty of 
old episodes in its library that will be 
relevant for years to come. Listen in 
as breast cancer patients and survivors 
share their stories, helping the newly 
diagnosed to stay informed, remain 
hopeful, and feel less isolated. The 
podcast also illustrates the importance 
of self-exams for early detection of 

breast cancer in women before the age 
of 40 — including the story of Kelsey 
Litwin, who was diagnosed with stage 
3 triple-negative breast cancer at just 
24 years old. (Buzzsprout.com)

“I’m Still Here: Lessons from Life 
with Metastatic Breast Cancer” — 
Heather Jose was diagnosed with stage 
4 breast cancer at the age of 26. 
This was back in 1998, and she now 
continues to share her experience on 
her podcast with her husband, Larry. 
They discuss life with the disease 
“as it impacts every area from health, 
finances, family planning” and more. 
Guests include “sensational survivors” 
who have been living with a metastatic 
form of the disease for a decade or 
longer. Other episodes discuss fear and 
“how to get relief” when living with 
breast cancer in its advanced stages, as 
well as the challenges that can occur 
within relationships. (HeatherJose.
com)

Don’t Forget These Gems
“Dear Cancer, I’m Beautiful” — 

This podcast is unique in that it’s the 
“first podcast of its kind to bridge 
the gap between life-saving cancer 
treatment and fashion, beauty and 
wellness advice.” This is because it’s 
hosted by veteran publicist and triple-
negative breast cancer “thriver” Melissa 
Berry. Her mission is to assist cancer 
patients and survivors to reclaim their 
inner and outer beauty. Guests include  
areola tattoo artists, post-mastectomy 
lingerie designers, clean-beauty gurus, 
and more! (CancerFashionista.com)

“Breast Case Scenario” — While 
it can be rare, men can get breast 
cancer, too, and since they don’t 
get yearly mammograms, it’s easy 
to overlook. Be sure to listen to the 
episode from December 2024 titled 
“The One Percenters — A Male Breast 
Cancer Experience” with survivor Phil 
Alderson, and share the information 
with your XY-chromosomal loved 
ones. (ListenNotes.com)
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Try This Zucchini  
Chile-Cheese Bake

Leaves that were green may be turning 
to brown, gold and red, but summer’s 
growing season isn’t over yet. Tall and 
free, sunflowers still climb upward like 
Jack’s beanstalk. Their bright yellow 
blooms sway with afternoon breezes, 
crossing property lines and surpassing 
the heights of fences. They’re so full of 
life and growth, and I recently observed 
a bright sunflower bold enough to peek 
into a second story window.

Lower to the ground, to accommodate 
my granddaughter’s reach, a few cherry 
tomatoes ripen for her picking in our 
backyard. Lurking under a last pepper, 
three zucchinis are another happy dis-
covery. Just what I need for this deli-
cious, nutritious, family-style dish!

A last hurrah to the growing season, 
this Zucchini Chile-Cheese Bake with 
tomatoes and peppers is a healthy side 
for dinner or a hearty main vegetarian 
dish paired with a salad for lunch.

ZUCCHINI CHILE- 
CHEESE BAKE

Makes 8 servings
— 1 cup uncooked rice
— 3 medium zucchini, thinly sliced
— 2 cups sour cream
— 1 teaspoon garlic powder
— 1/2 teaspoon salt
— 1 teaspoon oregano
— 1/4 cup green onion, chopped
— 1/2 cup red or green peppers, 

loosely chopped
— 7-1/2-ounce can diced green chil-

es

— 12 ounces Monterey jack cheese, 
shredded or thinly sliced in strips

— Handful of cherry tomatoes 
(about 8), sliced; or one large tomato, 
sliced

— 1/4 teaspoon black pepper
To prepare oven and casserole: 

Preheat oven to 350 F. Butter a 3-quart 
casserole.

To prepare rice, zucchini, and sour 
cream mixture: Cook rice according 
to package directions. Meanwhile, in a 
saucepan, cook zucchini in water until 
tender, about 3-5 minutes. Drain. Or 
saute in olive oil, if you prefer.

In a small bowl, combine sour cream, 
garlic powder, salt, oregano, onions 
and chopped pepper.

To assemble: Spoon the cooked rice 
for a base layer in the casserole. Spread 
chiles evenly over the rice, then sprin-
kle half of the cheese. Place zucchini 
slices evenly over cheese, then add a 
layer of tomato slices.

Crack or sprinkle pepper over toma-
toes. Spoon and spread sour cream 
mixture over tomato layer. Sprinkle 
remaining grated cheese or arrange 
strips over all.

To bake: Bake for 50 minutes uncov-
ered. Let stand a few minutes.

To serve: Spoon freely out of casse-
role or cut into portions.

***
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. Tron: Ares
(PG-13) Jared Leto, Greta Lee
2. Roofman
(R) Channing Tatum, Tony Revolori
3. One Battle After Another
(R) Leonardo DiCaprio, Sean Penn
4. Gabby’s Dollhouse: The Movie
(G) Laila Lockhart Kraner, Kristen 
Wiig
5. The Conjuring: Last Rites
(R) Patrick Wilson, Vera Farmiga
6. Soul on Fire
(PG) Joel Courtney, John Corbett
7. Demon Slayer: Kimetsu no 
Yaiba - The Movie - Infinity Castle
(R) Zach Aguilar, Ryan Bartley
8. The Smashing Machine
(R) Dwayne Johnson, Emily Blunt
9. The Strangers: Chapter 2
(R) Madelaine Petsch, Gabriel Basso
10. Good Boy
(PG-13) Indy, Shane Jensen
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Batch, Bake and Be 
Ready: Stress-Free 

Breakfast Biscuits for 
Busy Days

October is here, and if your calen-
dar is anything like mine, it’s already 
buzzing with activities and events. 
The holidays are just around the cor-
ner, which means now is the perfect 
time to get ahead in the kitchen — so 
you can enjoy a little peace (and dare 
I say quiet?) later.

One of my favorite strategies? 
Making a few batches of breakfast 
biscuits that are freezer-friendly 
and easy to grab and go when 
mornings get hectic. Bake them 
on a weekend, stash them in the 
fridge or freezer, and suddenly 
those rushed mornings or surprise 
weekend guests are stress-free. 

Starting your day with protein 
helps keep your energy steady and 
hunger at bay, which is especially 
important on busy mornings. Each 
of these breakfast biscuits packs 
about 13 grams of protein from 
eggs, sausage and cheese, giving 
you a hearty, satisfying start. The 
addition of sweet potatoes adds 
fiber, vitamin A and antioxidants, 
making these biscuits not just tasty, 
but nourishing too. 

You can enjoy these biscuits 
straight from the fridge, warmed in 
the oven, air fryer or microwave. 
Store them in a sealed container in 
the refrigerator for up to five days 
or freeze for up to three months. To 

reheat, bake or air fry from the fridge 
at 325 F for about five minutes. From 
the freezer, either defrost in the fridge 
for eight hours before baking or air 
frying at 325 F for five minutes, or 
bake/air fry frozen for 10-12 minutes.

SWEET POTATO MAPLE 
SAUSAGE BREAKFAST 

BISCUITS
Yield: 15 biscuits
Total Time: 50 minutes

1 tablespoon coconut oil or olive oil
1 1/2 cups grated sweet potato (grat-

ed using the large holes of a box 
grater)

1 medium sweet onion, finely diced
16 ounces ground maple sausage, 

pork or chicken
1 tablespoon maple syrup
6 eggs
1 1/2 cups blanched almond flour
1 1/4 cups whole wheat flour 
2 teaspoons baking powder
1 cup grated sharp cheddar cheese, 

divided

Preheat oven to 400 F and line a 
baking sheet with parchment paper. 
In a skillet over medium heat, cook 
the grated sweet potato and onion in 
coconut oil for about seven minutes, 

until softened. Push veggies to the 
side, add ground pork and cook, stir-
ring, until fully cooked, about seven 
minutes. Transfer to a large bowl, 
drizzle with maple syrup and let cool 
for 15 minutes.

Whisk eggs and stir into the cooled 
pork mixture.

In another bowl, combine almond 
flour, whole wheat flour and baking 
powder; add to pork mixture and stir 
until combined. Mix in 1/2 cup shred-
ded cheese.

Scoop 1/4 cup portions onto the 
baking sheet, gently flatten with wet 
fingertips, and sprinkle remaining 
cheese on top.

Bake for 14 minutes, until firm and 
lightly browned. Cool before serving.

Flour Swap: If you don’t have 
almond flour or prefer not to use it, 
you can substitute all-purpose flour 
1:1 (use a gluten-free 1:1 blend if 
needed). You can also swap the whole 
wheat flour 1:1 with all-purpose flour 
for a milder flavor and lighter texture. 

Freezing Tips: Wrap each cooled 
biscuit individually in parchment 
or wax paper, then place them in 
a sealed freezer-safe container or 
bag. This prevents sticking and 
makes it easy to grab just one or 
two at a time. Freeze for up to three 
months.

Just look at you! Smart, satisfied 
and stress-free, no scrambling, no 
extra dishes and plenty of time for 
that first glorious sip of coffee.

***
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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weekend brunches.
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“The Long Walk” (R) — Based 
on the 1979 novel written by Stephen 
King (“It”), this dystopian thriller is 
led by Cooper Hoffman (“Saturday 
Night”) and David Jonsson (“Indus-
try”). Set during an alternate reality of 
the 1970s where a totalitarian regime 
reigns over the United States, the film 
follows an annual voluntary competi-
tion consisting of 50 boys who must 
walk nonstop at a pace of 3 miles 
per hour or face the consequences of 
death. “The Walk” only ends when 
there’s one boy left, who then receives 
a cash prize and a wish of his choice. 
Although they’re driven by an insatia-
ble hunger to improve their families’ 
lives, the boys severely underesti-
mate the trauma they’re about to put 
themselves through and whether their 
choice was ultimately worth the long 
walk. Judy Greer and Mark Hamill 
co-star in the film, which is available 
now to rent at home. (Apple TV+)

“Lazarus” (TV-MA) — “The Hun-
ger Games’” Sam Claflin stars in this 
new horror series alongside “Pirates 
of the Caribbean’s” Bill Nighy. Only 
six episodes long, this series picks 
up as forensic psychologist Laz 
receives news of his father’s (Nighy) 
death. Although his father’s death 
was ruled to be a suicide, Laz finds 
certain similarities between this case 
and the death of his sister 25 years 
ago. Simultaneously, Laz also begins 
to experience weird and paranormal 
instances where his father visits him 
and speaks to him. Left with no choice 
but to either succumb to insanity or 
solve the case, Laz is determined to 
find out whether his father was mur-
dered. All six episodes premiere Oct. 
22. (Amazon Prime Video)

“Chad Powers” (TV-MA) — 
Glen Powell’s (“Twisters”) latest 

sports-comedy series not only stars 
the 36-year-old actor, but it was also 
created by Powell based on the “Eli’s 
Places” segment hosted by former 
quarterback Eli Manning. In the series, 
Powell plays Russ Holiday, a washed-
up former football star whose career 
tanked after a championship game 
gone wrong. Russ has the bright idea 
to change up his identity so that he can 
continue to play football, so with the 
help of prosthetics, a wig, and some 
(bad?) acting, Russ transforms into 
Chad Powers. “Chad” then gets signed 
on to play for a small college that des-
perately needs some star power. With 
the whole football program relying on 
his success, the stakes are greater than 
ever for Russ/Chad to pull through — 
and not get caught while doing so. Four 
episodes of the six-episode season are 
out now to stream. (Hulu)

“Steve” (R) — Since starring in 
the critical and box-office success 
of “Oppenheimer,” Cillian Murphy 
seems to be enjoying lead roles in 
smaller films like “Small Things 
Like These” and this new drama 
film, which co-stars Jay Lycurgo 
(“Titans”). Murphy plays the titu-
lar character, the headteacher at a 
reform college tailored to boys who 
are experiencing issues behavioral-
ly and societally. One particular boy, 
Shy (Lycurgo), is having a hard time 
with acting out violently and is unsure 
as to where he’s headed in life. Even 
though headteacher Steve also has 
demons he’s working through, he 
refuses to let Shy continue to live his 
life alone without the proper help. Out 
now. (Netflix) 

© 2025 King Features Synd., Inc.
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Frightfully Good: Witch 

Finger Cookies That 
Cast a Sweet Spell

Halloween time is officially here, 
and I’m all about cookies that look a 
little spooky but taste completely deli-
cious. These Witch Finger Cookies 
are made with a no-spread cookie 
recipe, which means all those lit-
tle knuckles and creepy details stay 
exactly where you want them. No 
cookie blobs here!

This recipe is based on a reci-
pe from the fantastic cookbook 
“Scare-cuterie” by Lori Castellon, 
a delightful guide for anyone who 
loves fun, festive and slightly eerie 
treats made into stunning spine-tin-
gling charcuterie boards.

Bonus tip: This cookie dough 
isn’t just for spooky season. 
Because it doesn’t spread, it’s per-
fect for cut-outs or shaped cookies 
any time of year — imagine hearts 
for Valentine’s Day, bunnies for 
spring or stars for the Fourth of 
July. When you find a dough this 
dependable, you’ll want to keep 
it in your recipe box right next to 
your favorite rolling pin.

WITCH FINGER COOKIES 
Yield: 32 cookies
Total Time: 1 hr. 35 mins. 
For the cookie dough:

1 cup butter, softened
1 1/2 cups powdered sugar
2 teaspoon vanilla extract
1 large egg
3 cups all-purpose flour

1 teaspoon salt
1 1/2 teaspoon ground cinnamon

For decorating:
Whole almonds (for fingernails)
Melted chocolate, to attach nails
Cocoa powder, for dusting

In a stand mixer with a paddle 
attachment, cream together the but-
ter and powdered sugar until fully 
combined. Add the vanilla and egg, 
and mix until smooth and fluffy. This 
will take a couple of minutes. Keep 
mixing. 

In a separate bowl, whisk togeth-
er the flour, salt and cinnamon (or 
cocoa if making the chocolate ver-
sion, or spices for chai version, rec-
ipes below). Slowly add to the butter 
mixture and mix on medium until 
dough forms. 

Wrap the dough tightly in plastic 
wrap and chill in the refrigerator for 
one hour. 

Shaping the Witch Fingers:
Preheat your oven to 350 F and line 

a baking sheet with parchment paper.
Scoop about 1 tablespoon of dough 

and roll it into a finger-shaped rope, 
roughly 5 inches long. Place on the 
prepared sheet. Pinch the dough at 
two points along each finger to make 
knuckles. Use a butter knife to score 

light creases for knuckle detail.
Press an almond gently at the tip of 

each finger for the nail. Remove the 
almond before baking so the inden-
tation stays.

Bake for 10-15 minutes, until just 
set. Cool completely on a wire rack.

Finishing Touch:
Dust fingers lightly with cocoa 

powder for a creepy effect. Reattach 
almonds with a small dot of melted 
chocolate to complete your spooky 
nails.

Optional flavor variations:
Chocolate: Replace 1/2 cup flour 

with 1/2 cup unsweetened cocoa pow-
der

Chai Spice: (Pictured) add 1/2 tea-
spoon of almond extract when you 
add the vanilla. And add the following 
to your dry ingredients along with the 
flour, salt and cinnamon: 1/2 teaspoon 
ground ginger, 1/2 teaspoon ground 
cardamom, 1/4 teaspoon ground 

cloves, 1/4 teaspoon freshly grated 
nutmeg, 1/8 teaspoon ground black 
pepper.

Divas’ Witchy Tips:
• Keep ’em from spreading: 

Don’t skip the hour in the fridge! 
Chill that dough and keep it cool 
until you bake. 

• Knuckle it up: Pinch, score and 
don’t be shy. The more detail, the 
creepier the fingers.

• Store like a pro: Keep in an 
airtight container for up to a week 
or freeze unbaked for last-minute 
haunting.

***
Lifestyle expert Patti Diamond 

is the penny-pinching, party-plan-
ning, 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@divasona 
dime.com
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“It: Welcome to Derry” (TV-MA) 
— The new prequel series to the 
“It” films just premiered its first epi-
sode in the nick of time for Hallow-
een, although episodes will continue 
releasing weekly well into December. 
Taylour Paige (“Beverly Hills Cop: 
Axel F”) and Jovan Adepo (“His 
Three Daughters”) play a couple who 
move to the fictional town of Derry, 
Maine, to find some normalcy for 
themselves and their son. Little do 
they know that Derry, of all places, 
doesn’t have much normalcy to offer 
them. Just as they arrive at their new 
home, a boy goes missing, leaving 
the police department at a loss as to 
how it happened. But if you know the 
“It” franchise, you know it all comes 
down to the kids and their sleuthing. 
Hopefully, they’re prepared for what 
they’re going to find ... (HBO Max)

“Devil in Disguise: John Wayne 
Gacy” (TV-MA) — The final pick 
for spooky-season viewing this year is 
this true-crime drama series about the 
life of 1970s serial killer John Wayne 
Gacy. Michael Chernus (“Sever-
ance”), who’s usually known for more 
comedic roles, takes on the role of the 
titular character and presents a more 
menacing side to him than we’ve ever 
seen before. The series focuses on the 
many personalities of Gacy that he 
showed to his community — him as 
a contractor, a politician, and even a 
clown — but also the psychopathic 
side he kept hidden. As an investiga-
tion launches against Gacy and his 
crimes, viewers can watch along to 
see how he tries to slither out of the 
consequences of his own actions. All 
eight episodes are out now. (Peacock)

“Ballad of a Small Player” (R) 

— Hailing from “Conclave” director 
Edward Berger is this new psycho-
logical thriller led by Colin Farrell 
(“The Penguin”). Based on the nov-
el by Lawrence Osbourne, the film 
follows gambling man Lord Doyle 
(Farrell), who is down on his luck but 
still gambling his life away in Macau, 
China. Between his incessant gam-
bling and heavy drinking, Lord is a 
mess. So, when private investigator 
Cynthia Blithe (Tilda Swinton) shows 
up in Macau looking for him to set-
tle the debts from his past, the high 
stakes get even higher for Lord to win 
some money. The setting of Macau is 
a vibrant playground for the storytell-
ing of this film to kick off, and view-
ers can enjoy yet another stellar per-
formance from Farrell when the film 
premieres on Oct. 29. (Netflix)

“Hedda” (R) — Last but far from 
least is this drama film based on the 
play “Hedda Gabler” written by Hen-
rik Ibsen, but it puts an interesting spin 
on the original play. Tessa Thompson 
(“Creed III”) portrays the title char-
acter, a woman named Hedda, in the 
1880s who finds herself bored with her 
current life and marriage, even though 
money and a mansion are exactly what 
she thought she wanted. Then, over the 
course of one night, as if from wishful 
thinking, life tosses her the curveball 
she’s been wanting — in the form of an 
ex-lover, Eileen, showing up at the par-
ty that she and her husband are throw-
ing. The sole presence of Eileen puts 
the vibe of the night at an imbalance, 
leaving it to Hedda to find an equilib-
rium not only for the night but for the 
rest of her life. Out on Oct. 29. (Ama-
zon Prime Video)

© 2025 King Features Synd., Inc.

Courtesy of Netflix

Colin Farrell, left, and Tilda Swin-
ton star in “Ballad of a Small  

Player.”
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