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Thacker Mountain Radio Hour returns to live perfor-
mances on Thursday, February 12 at 6 pm at the Power-
house Arts Center. Admission is free and the public 
is invited.

The long-running Oxford radio show also announces 
that Mississippi Public Broadcasting (MPB), the 
show’s radio partner for 25 years, will begin filming each 
show starting February 19 for weekly telecast later this 
fall on MPB-TV.

Guests for the February 12 show at the Powerhouse 
will include novelist Jenny Tinghui Zhang and her 
timely book addressing extreme celebrity worship, Super-
fan. Musical guests will include blues musician Keith 
Johnson  and Delta/Americana songwriter 
Alanna Mosley.

Hosts are Jim Dees with house band Paul Tate & 
The Yalobushwhackers. Doors open at 5:30 pm for 
refreshments; showtime is 6 pm.

Thacker Executive Director Lucy Gaines noted the 
show’s spring premiere was originally scheduled for Feb-
ruary 5 before winter storms intervened.

“With so many people still without 
power, and resources so stretched, it 
felt appropriate to wait a week,” Gaines 
acknowledged. “We’re planning to turn 
next Thursday (Feb. 12) into a big 
community celebration.”

This year’s Thacker spring season 
runs from February 12 through the 
finale on April 30 with March 12 off for 
spring break. All shows are free admis-
sion and are at the Powerhouse except 
February 19 (Water Valley); March 13 
and April 9 (Off Square Books), and Friday, April 10 
(Juke Joint Festival in Clarksdale).

In other Thacker news, MPB will set up cameras at the 
Hendricks Building in Water Valley on February 19 to 
videotape that week’s show and will film every Thacker 
show thereafter. The TV version will eventually be tele-
cast by MPB on air and online, possibly starting this fall. 
Meantime, radio listeners can continue to enjoy Thacker 
Mountain Radio Hour on its usual days and times.

Kathryn Rodenmeyer, Director of Television for 
MPB, said putting Thacker Mountain Radio Hour on 
television was an easy call.

“We’re delighted to add Thacker Mountain Radio 
Hour  to our MPB Television line-up,” Rodenmeyer 
declared. “After 25 years on radio, we think our television 
viewers will enjoy the literature and music as much as 
generations of radio listeners.”

Royal Aills, MPB Executive Director, agreed, adding, 
“As we continue to look for ways to improve our content 
and provide audience and community-driven program-
ing, Thacker Mountain Radio Hour helps us tap into the 
South’s authors and musicians, some of which are this 
state’s most important cultural exports.”

Among the musicians, authors, and “cultural exports” 
coming up this season: author LaToya Watkins, Grisham 
Writer-in-Residence (Feb. 19); former Oxford resident 
(and Oxford Eagle reporter) Jonathan “Jonny” Miles 
(Feb. 26); Patti Smith guitarist, (as well as author and 
60s playlist curator extraordinaire), Lenny Kaye (March 
5); and author Tayari Jones with Memphis reggae band, 

Chinese Connection Dub Embassy 
(March 19).

Other highlights: Oxford Confer-
ence for the Book with author Tom 
Junod & The Otha Turner Boys 
(March 26); the Parchman Prison 
Blues Band (April 2), and the Juke 
Joint Festival with Red Panther Brew-
ery and author Ralph Eubanks (April 
10), and novelist Willy Vlautin with 
the Epic Funk Brass Band (April 23).

Thacker Mountain Radio Hour can 
be heard on air and online in Oxford every Thursday at 
6 pm on 92.1 FM WUMS University of Mississippi, and 
twice a week on MPB: Saturdays at 5 pm and Sundays at 
6 pm (90.3 FM locally). In addition to MPB and WUMS, 
other affiliates include Alabama Public Radio; community 
radio stations in Memphis, Chattanooga and Knoxville, 
and KNCE-FM in Taos, New Mexico.

For schedule changes, updates or to join the fun: 
https://thackermountain.com/. 
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THURSDAY 2.05.2026
Moe’s: BINGO (7 pm)
Off Square Books: JULIAN SANCTON in conversation with 

JIM DEES for Neptune’s Fortune (5:30 pm)
The Old Henry: DOC SINCLAIR (7 pm)
Lafayette County & Oxford Public Library: Afterschool Zone: Creative 

Writing with UM MFA (3:45 pm)
The Lyric: 49 WINCHESTER (8 pm)
Southside Gallery: The End of All Music presents “Ambient Winter,” 

music by MARK ADEMAC, KELL KELLUM, CLAY JONES (7 pm)

FRIDAY 2.06.2026
The Library: HALF DOLLAR RODEO (9 pm)
Old Henry: Dueling Pianos:  

	 DOC SINCLAIR & JOE BOOGIE (7 pm)
Quack’s: BEDLXM
Rhythm & Rye: JAMIE BAKER (7 pm)
Ford Center: Southern Strings and Stories  

	 with KEN WALDMAN & THE WILD ONES (10 am)
Lafayette County & Oxford Public Library: Storytime - Library Lovers’ 

Month (10:30 am); Afterschool Zone - Creative Writing  (3:45 pm)
The Lyric: PECOS & THE ROOFTOPS (8 pm)
Proud Larry’s: THE JACK WHARFF BAND (9 pm)

SATURDAY 2.07.2026
The Library: HALF DOLLAR RODEO (9 pm)
Quack’s: BEDLXM
Rhythm & Rye: JAMIE BAKER (7 pm)
Lafayette County & Oxford Public Library: PANELS & PAGES  

(9 am–noon)

SUNDAY 2.08.2026 Super Bowl 5:30 pm
Old Henry: BLL PERRY (11:30 am)

MONDAY 2.09.2026
Blind Pig: Trivia (8 pm)
Lafayette County & Oxford Public Library: Afterschool Zone with UM 

Museum (3:45 pm); RALPH EUBANKS reading & signing (5:30 pm)

TUESDAY 2.10.2026
Moe’s: TRIVIA (7 pm)
Old Armory Pavilion: OXFORD COMMUNITY MARKET (3–6:30 pm)
Quack’s: KARAOKE (9 pm)
Square Books, Jr.: No Cap Chap Book Club (6 pm)
Lafayette County & Oxford Public Library: Baby Storytime (9:30 am); 

Afterschool Zone with UM Museum (3:45 pm)

WEDNESDAY 2.11.2026
Circle & Square Brewing: TRIVIA (7 pm)
Funkys: LADIES NIGHT
Moe’s Penny Bar: OPEN MIC NIGHT (9 pm)
Square Books, Jr.: STORYTIME (10 am) 
Chicory Market: JUSTIN CHILDRESS (5–6 pm)
Lafayette County & Oxford Public Library: Afterschool Zone with UM 

Museum (3:45 pm)
SJB Pavilion (University): Ole Miss Men’s Basketball  

				    vs. ALABAMA (6 pm)

THURSDAY 2.12.2026
Moe’s: BINGO (7 pm)
Old Henry: LIVE MUSIC (7 pm)
The Powerhouse: Thacker Mountain Radio feat. author JENNY 

TINGHUI ZHANG for Superfan, live music by KEITH JOHNSON, 
ALANNA MOSLEY (6 pm)

Lafayette County & Oxford Public Library: Afterschool Zone with UM 
Museum (3:45 pm); Check It Out Book Club & Swap (11 am)

Lafayette County Arena: Annual TREE GIVEAWAY (7 am–until)
The Lyric: CODE PINK - Kissing Booth (9 pm)
Nutt Auditorium: Guest Artist Recital 

	 ELISE BLATCHFORD, FRANCES COBB (7:30 pm)
Proud Larry’s: CREED FISHER (9 pm)
SJB Pavilion (University): Ole Miss Women’s Basketball  

				    vs. ARKANSAS (8 pm)

FRIDAY 2.13.2026 Galentine’s Day
The Library: THE FENTS (9 pm)
Old Henry: DUELING PIANOS (7 pm)
Quack’s: DJ RYBAK-ATCHA
Rhythm & Rye: DAVIS COEN (7 pm)
Lafayette County & Oxford Public Library: Storytime - Valentine’s Day  

(10:30 am); Afterschool Zone with UM Museum (3:45 pm)
Lafayette County Arena: Lafayette County PRO RODEO (5:30 pm)
The Lyric: VINCENT MASON (8 pm)
Music Bldg. 148 (University): Colloquium Series “The Composer’s 

Intention: Another Look” JEFF SWINKIN (4 pm)
Proud Larry’s: WAX MONKEY, HALF STEP (9 pm)
Swayze Field (University): Ole Miss Baseball vs. NEVADA (4 pm)

SATURDAY 2.14.2026
Valentine’s Day
The Library: THE FENTS (9 pm)
Old Henry: DUELING PIANOS (7 pm)
Quack’s: BEDLXM
Exploradora Coffee: Hill Country 

Songwriters Showcase (6 pm)
Lafayette County & Oxford Public Library: READS & BEATS  

(10 am–noon)
Lafayette County Arena: Lafayette County PRO RODEO (5:30 pm)
The Lyric: LASO Latin Night - A Night of Love (9 pm)
Proud Larry’s: ERC DEATON TRIO (9 pm; free)
SJB Pavilion (University): Ole Miss Men’s Basketball  

			   vs. MISSISSIPPI STATE (5:30 pm)
Swayze Field (University): Ole Miss Baseball vs. NEVADA (1:30 pm)

SUNDAY 2.15.2026
Old Henry: LIVE MUSIC TBA (11:30 am) 
Swayze Field (University): Ole Miss Baseball vs. NEVADA (1:30 pm)

MONDAY 2.16.2026
Blind Pig: Trivia (8 pm)
Ford Center: TANGO AFTER DARK (7:30 pm)
Lafayette County & Oxford Public Library: Afterschool Zone Mental 

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

TUESDAY 2.17.2026
Moe’s: TRIVIA (7 pm)
Old Armory Pavilion: OXFORD COMMUNITY MARKET (3–6:30 pm)
Off Square Books: ALISON LYN MILLER in conversation with JOHN 

T EDGE for Rough House (5:30 pm)
Quack’s: KAROAKE (9 pm)
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)

SJB Pavilion (University): Ole Miss Women’s Basketball  
			   vs. TENNESSEE (6 pm)

Swayze Field (University): Ole Miss Baseball  
			   vs. ARKANSAS STATE (4 pm)

WEDNESDAY 2.18.2026
Circle & Square Brewing: TRIVIA (7 pm)
Funkys: LADIES NIGHT
Moe’s Penny Bar: OPEN MIC NIGHT (9 pm)
Square Books, Jr.: STORYTIME (10 am) 
Lafayette County & Oxford Public Library: Afterschool Zone Mental 

Health Matters with UM PANDAA Lab (3:45 pm)
Nutt Auditorium (University): Faculty Recital ADAM ESTES (7:30 pm)
Swayze Field (University): Ole Miss Baseball  

			   vs. JACKSON STATE (4 pm)

THURSDAY 2.19.2026
Moe’s: BINGO (7 pm)
Old Henry: LIVE MUSIC (7 pm)
Hendricks Building (Water Valley): Thacker Mountain Radio feat. 

author TBA, live music by WILEY GABEY, DRE WALKER (6 pm)
Lafayette County & Oxford Public Library: Afterschool Zone Mental 

Health Matters with UM PANDAA Lab (3:45 pm) Sewing Setup 101 
with ANDI BEDSWORTH (5:30 pm)

Nutt Auditorium (University): TRIO ABRIL (7:30 pm)
Oxford Conference Center: EMPTY BOWLS - Oxford Food Pantry 

Fundraiser Luncheon (11 am)
SJB Pavilion (University): Ole Miss Women’s Basketball 
			   vs. LSU (8 pm)
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Left to Right: Jesse Robinson, Jesse Mattson (with Beef), and Mitch Olsen from Matt-
son Landscaping Company of Gleason, Wisconsin, with Fernando Membreno and 
Justin Vasquez from Top Quality Tree Experts of Houston, Texas. Both companies are 
subcontractors of the Lufkin Environmental Tree Removal Company who are assist-
ing in the cleanup of Lafayette County, Mississippi after devastating Ice Storm Fern 
January 24 and 25, 2026. These workers are pictured here on County Road 225. 
The crews will be in the area for many more weeks assisting with recovery efforts.  
Photograph by Newt Rayburn.



Here are some games to play, in your free time,
to keep your mind sharp, and focused.

Solutions to puzzles are inside 
The Local Voice 

Digital Edition sent every 
Thursday to subscribers. 

Subscribe FREE at 
TheLocalVoice.net or

scan this QR code to subscribe.
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1. Which artist had his first No. 1 
chart-topper with “Mandy”?

2. Who was the first to release “Got 
My Mind Set on You”?

3. Name the artist who was born 
Charles Edwin Hatcher. Hint: “Con-
tact” and “War.”

4. Who released “Mad About You” 
in 1986?

5. Name the song that contains this 
lyric: “Risin’ up, back on the street, 
Took my time, took my chances, Went 
the distance.”

Answers
1. Barry Manilow, in 1974. Scott 

English wrote and originally released 
the song in 1971, calling it “Brandy.” 
Manilow changed the song to “Man-
dy” so it wouldn’t be confused with 
Looking Glass’ “Brandy (You’re a 
Fine Girl).”

2. James Ray, in 1962. George Har-
rison followed with a cover in 1987 
both as a single and on his “Cloud 
Nine” album.

3. Edwin Starr. “Contact” and “War” 
were Starr’s only No. 1 hits.

4. Belinda Carlisle after she left The 
Go-Go’s.

5. “Eye of the Tiger,” by Survivor, in 
1982. The song was at the top of the 
chart for 15 weeks and was used as the 
theme song for “Rocky III” the same 
year. It then won a Grammy for Best 
Rock Performance by Duo or Group 
with Vocal.

© 2026 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.

“Music is a higher 
revelation than all 

wisdom and philosophy.”
— Ludwig van Beethoven

(December 17, 1770 – March 26, 1827)



Jackson, professor and chair in the Depart-
ment of Sociology and Anthropology.

“Whether you’re interested in B.B. King 
or Beyoncé, music videos or music in video 
games, students are in for a real treat,” Jack-
son said. “Dr. Attah’s classes will shed light on 
the role that music plays in society and how 
it shapes our experiences and our identities in 
profound ways.”
He taught an introductory sociology course, 
SOC 440: Sociology of Music, and is teamed 
with Adam Gussow, professor of English and 
Southern studies and an accomplished blues 
musician, to teach SST 118: Introductory 
Topics in Southern Music.
Sela Ricketts, a student in the MFA in Docu-
mentary Expression program, is Attah’s grad-
uate assistant this spring. She looks forward to 
learning alongside the undergraduate students 
in his course.

Tom Attah has played 
as a featured artist at the 
Glastonbury Festival of Contemporary 
Performing Arts and at the Great British 
Rhythm and Blues Festival. He also com-
posed and recorded acoustic guitar tunes for 
a permanent exhibition at the former home of 
Georg Frideric Handel and Jimi Hendrix in 
Mayfair, London.
He recently moved across the pond and into 
a classroom teaching sociology and Southern 
studies at the University of Mississippi. But 
Attah hasn’t put down his guitar completely; 
it’s just off to the side a bit as he teaches.

Attah is a researcher and internationally 
known musician and author, and his 
passion for the blues shines through 
in conversations.

“I didn’t realize that I was a so-
ciologist initially, because I’d al-
ways been doing performance, 
but what I found was that the 
questions I was asking about blues 
music didn’t actually have their an-
swers in musicology,” he said.

“The questions that 
were more interest-
ing were: What’s 
this music for? 
How does it 
work? How 
does it affect? 
Why is it still 
here? The key 
one was why 
does it per-
sist?”

His research 
interests in-
clude the effects 
of technology on 
popular music, par-
ticularly blues music 
and blues culture. He 
is interested in how the 
music that sprang from 
the Mississippi Delta 
soil remains relevant 
for modern listeners 

and how people around the 
world, including those who 

have never been to America, understand it.
“As I built my research and writing and teach-
ing, the answers were in sociology and South-
ern studies,” Attah said.
He earned a bachelor’s degree in popular mu-
sic studies from the University of Sheffield 
and a master’s in music performance and a 
doctorate in popular music from the Univer-
sity of Salford. Attah’s dissertation “Halls 
Without Walls: Perpetuation, Development 
& Dissemination of the Discourse on Blues 
Music and Blues Culture in the Digital 

Age (1996-2016)” will be published by 
Bloomsbury as a monograph in 2027.

 He also has a book on the blues in 
northern England due from Man-
chester University Press in 2028.

“People sometimes assume that 
blues music is somehow primitive, 
and it’s not,” Attah said. “It’s a re-

ally forward-looking living tradition, 
because you’ve got steel guitar strings, 

which in 1910 and 1920 is the 
cutting edge of technology. 

All guitars up until that 
point have been made 
out of wood.

 “As soon as tech-
nology was able to 
fashion metal at scale 
and make these 
into instruments 
and sell them at a 
reasonable cost, 
resonator guitars 

appeared. And this 
is before the gift 

of electric guitars to 
the world transformed the 

world.”
Attah joined the Ole Miss 

faculty in fall 2025. In 
his short time in Oxford, 
he has already discovered 
concerts at the Foxfire 
Ranch and other music in 
and around the area.

“If we want to understand what the blues 
was 100 years ago, or 200 years ago, all we 
have to do is listen to it today,” he said. “It’s 
not a question of having to get in a time ma-
chine.”
The guitarist, who has jammed alongside Rob-
in Trower, Toots Hibbert and Honeyboy 
Edwards, brings an exciting perspective to the 
classroom as someone who is both a musical 
performer and a scholar of music, said Jeffrey 
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British Scholar Ponders 
Why the Blues Still Matters

Tom Attah blends performance and sociology
by Rebecca Lauck Cleary



Jackson, professor and chair in the Depart-
ment of Sociology and Anthropology.

“Whether you’re interested in B.B. King 
or Beyoncé, music videos or music in video 
games, students are in for a real treat,” Jack-
son said. “Dr. Attah’s classes will shed light on 
the role that music plays in society and how 
it shapes our experiences and our identities in 
profound ways.”
He taught an introductory sociology course, 
SOC 440: Sociology of Music, and is teamed 
with Adam Gussow, professor of English and 
Southern studies and an accomplished blues 
musician, to teach SST 118: Introductory 
Topics in Southern Music.
Sela Ricketts, a student in the MFA in Docu-
mentary Expression program, is Attah’s grad-
uate assistant this spring. She looks forward to 
learning alongside the undergraduate students 
in his course.

“It’s exciting to work with someone who 
doesn’t just know the blues; he’s lived it,” said 
Ricketts, a Greenwood native who earned a 
BA in integrated marketing communications 
and art, and a MA in Southern studies.

Despite not holding “heavyweight” creden-
tials as a scholar and researcher, Attah is hon-
ored to share his experience and insights with 
students, he said.

“The key thing is, as long as you’re genu-
inely interested in the music and the people, 
respectful of the power of both, then every-
thing’s fine,” he said. “And if you’re interested 
in your students and respectful of the subject 
before anything else, everything flows from 
that.

“I’m very lucky. I can write, I can read, peo-
ple ask me to go and play shows, people are 
supportive and generous, and it all kind of 
works out.” 
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Guitarist Tom Attah (center) performs at the Great British Rhythm and Blues Festival. Attah, a scholar, author and performer 
of the blues, is sharing his expertise with students at the University of Mississippi, where he teaches sociology and Southern 
studies courses. Photo by Adam Kennedy
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“You know the greatest 
thing is passion, without it 

what have you got?”
— Diana Vreeland

(September 29, 1903 – August 22, 1989)

Answers: 1. Blue. 2. The Danish West Indies. 
3. Red and green. 4. Collapsed lung. 5. Calamity 
Jane, a sharpshooter in Western history. 
6. Benjamin. 7. An exaltation. 8. Fiat Automobiles.
9. A jackal. 10. The yen. 

1. GAMES: What color is Sonic the Hedgehog in 
the video game?

2. GEOGRAPHY: What is the former name of 
the U.S. Virgin Islands?

3. MOVIES: What are the colors of the 
striped sweater Freddy Krueger wears in “A 
Nightmare on Elm Street”?

4. MEDICAL TERMS: What is a more common 
name for pneumothorax?

5. HISTORY: By which name is Martha Jane 
Canary more commonly known?

6. TELEVISION: What is Hawkeye Pierce’s real 
first name in the “M*A*S*H” series?

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

8. AD SLOGANS: Which car company uses the 
ad slogan “Driven by passion”?

9. MYTHOLOGY: What is the head of the 
Egyptian god of death, Anubis? 

10. GENERAL KNOWLEDGE: What is the 
currency of Japan? ANSWERS BELOW
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•	The living room set of “The Addams 
Family” TV series was actually pink.

•	About 1,350 potentially active volca-
noes presently exist on Earth, with 
the majority of them found along a 
25,000-mile-long, horseshoe-shaped 
ribbon bordering the Pacific Ocean 
that’s commonly known as the “Ring 
of Fire.”

•	Chopsticks in Asia are about 2,000 
years older than forks in Europe.

•	The color red appears in nearly every 
shot of Stanley Kubrick’s 1980 horror 
classic “The Shining.”

•	Michelangelo only signed one piece 
of art, the “Madonna della PietÃ  ,” 
and that was supposedly because he 
overheard his work credited to a rival 
and sneaked back to include his name 
on the sash across the Virgin Mary’s 
chest.

•	Philadelphia cream cheese doesn’t 
hail from Philadelphia. It originated 
in New York.

•	People spend roughly 10% of their 
waking hours with their eyes closed. 
That’s OK, we know you’re just think-
ing.

•	No American president has been an 
only child.

•	In 1954, the mayor of the wine-grow-
ing town Chateauneuf-du-Pape in 
France issued a memorable decree 
that banned the “flying over, landing 
or taking off of flying saucers.” It’s 
unclear whether anyone ever consid-
ered how such an event should be 
handled should it defiantly occur.

•	Shaquille O’Neal missed 5,317 free 
throws over the course of his career. 

•	Only three music companies are 
responsible for more than 80% of the 
music we listen to: Sony BMG, Warner 
Music Group, and Universal Music 
Group.

•	Spiders, like humans, can have arach-
nophobia. Small wonder, since certain 
species regularly eat each other: for 
food, after mating and for other rea-
sons scientists don’t yet fully under-
stand.

•	Thought for the Day: “You can make 
positive deposits in your own economy 
every day by reading and listening to 
powerful, positive, life-changing con-
tent and by associating with encourag-
ing and hope-building people.” 

– Zig Ziglar
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Ole Miss Names Bradley 
Baker Dean of Students
Mississippi native brings two 
decades of student af fairs 
experience and campus leadership

The Olive Branch native started the 
role Monday, January 12, 2026, after 
serving as interim dean of students 
since September 2, 2025. He was 
selected following a national search 
process that included feedback from 
the campus and Oxford community.

Oxford Police 
Department Deny 
Accusations of 
Misconduct
The City of Oxford and the Oxford 
Police Department are aware of 
videos circulating on YouTube and 
social media that allege racist and 
unconstitutional behavior by Oxford 
Police Department officers. These 
claims are categorically inaccurate.

GRAMMY Museum 
Mississippi Marks 10th 
Anniversary with Benefit 
Concert Featuring Jimmy 
Buffett’s Coral Reefer 
Band
To celebrate the milestone, the 
Museum is hosting a full slate 
of programming on anniversary 
weekend, including a Jimmy Buffett’s 
Coral Reefer Band Benefit Concert on 
Saturday, March 7, at 7:30 pm.

University of Mississippi 
Physics Student to 
Advocate for Science 
Policy in Washington
Doctoral student Byungchul Yu 
named top winner in national 
science policy contest

The University Research Association 
selected University of Mississippi 
doctoral student Byungchul Yu as 
one of the top winners of the 2025 
Science Policy and Advocacy for 
Research Competition.

University of Mississippi 
Education Dean Honored 
for Transforming 
Educator Preparation
National award recognizes David 
Rock’s work to improve teacher 
quality, build national model

The American Association of Colleges 
for Teacher Education has awarded 
David Rock, dean of the University 
of Mississippi School of Education, 
the 2026 David G. Imig Award 
for Distinguished Achievement in 
Educator Preparation.

 More Headlines
British Scholar Ponders Why the 
Blues Still Matters

↔
City of Oxford, Mississippi Board of 
Aldermen Regular Meeting Agenda 
– Tuesday, February 3, 2026

↔
Dana Criswell: “Shrinking 
Government: Mississippi Senate 
Bill 2017”

↔
University of Mississippi Physics 
Student to Advocate for Science 
Policy in Washington

↔
University of Mississippi Education 
Dean Honored for Transforming 
Educator Preparation

↔
The Pinksheets: Chewed-Up 
Bubblegum with a Southern Kick

↔
Dana Criswell: “Raise Taxes on 
Guns – MS HB145”

↔
Dana Criswell: “Freedom to Bake, 
Bottle, and Build a Business”

↔
Dana Criswell: “Raise Taxes on 
Guns – MS HB145”

↔
Lafayette County Master 
Gardeners: Passionflower

↔
Speaker’s Edge Showcases 
Ethical Leadership, Strategic 
Communication

↔
California Couple Adds $3 Million 
to Ole Miss Scholarship Fund

↔
Sound Science: Ole Miss, 
University of Southern 
Mississippi Use Acoustics to 
Monitor Coastal Threats

↔

Local Crime:
Oxford Woman Arrested for Cyberstalking

↔ 
Ocean Springs Man Arrested in Oxford for 
Armed Bank Robbery 

Read more at TheLocalVoice.net

Scan our QR code for 
quick access to 

TheLocalVoice.net
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Ajax Diner
118 Courthouse Square
www.AjaxDiner.com
Mon–Sat: 11 am–9 pm
Delivery: TAB

Big Bad Breakfast
719 N Lamar Blvd.
www.BigBadBreakfast.com
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

Booth’s Barbeque
2200 South Lamar Blvd.
www.boothsbarbeque.com
Wed–Thu: 11 am–8 pm
Fri–Sat: 11 am–10 pm
Sun: 11 am–8 pm
Wed–Thu: $4 drafts & wells;  

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

$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
www.CityGroceryOnline.com
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

City Grocery
152 Courthouse Square
www.CityGroceryOnline.com
Mon–Sat: 
Lunch: 11:30 am–2:30 pm; 
Dinner 6–10 pm; Fri & Sat till 10:30
City Grocery Bar
Mon–Sat: 4 pm–till
Happy Hour 4–6 pm: 

M–F $1 off wells & domestics

Circle & Square
100 Depot Street
www.CircleAndSquare.beer
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

Funkys
1012 E Jackson Ave
www.Funkys.com
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.
www.KingswoodRestaurant.com
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.
@nightbirdparlour
Open at 4 pm nightly

Little Easy 
Catering
1503B White Oak Lane
www.LittleEasyCatering.com
Catering: 662-801-4194
Sunday Plate Lunches
Sun: 10 am–2 pm

The Library
120 South 11th Street
www.LibraryOxford.com
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

Miscellanea
306 South Lamar Boulevard
www.MiscellaneaOxford.com
Wed–Sat: 5 pm–12 am
Sun: 3 pm–9 pm
Monday–Tuesday closed
Reservations: website

Moe’s BBQ
311 S Lamar Blvd
www.MoesOriginalBBQ.com
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
Tue: TRIVIA + $25 High Noon buckets
Wed: OPEN MIC
Thu: BINGO + $5 Bushwhackers
Sun: Kids 12 & under eat free  

(6 pm–close)
Delivery: Door Dash, TAB

The Old Henry
1002 East Jackson Ave
www.TheOldHenry.com 
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
www.RaftersMusicandFood.com 
Tue–Fri: 5 pm–1 am
Sat: 1 pm–1 am

Quack’s
122 Courthouse Square
www.QuacksDogs.com
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, 

2-4-1 wells ALL DAY
Thur & Fri: $1 off drafts, bottles & 

cans (4–6 pm)
Delivery: Door Dash, TAB

Rhythm & Rye 
Rooftop Tavern
305 E Jackson Ave 
Sun: 5–9 pm 
Mon–Thu: 5–10 pm
Fri–Sat: 5–11 pm
Tue: Taco Night: $2 tacos, $5 Margs
Wed: Old Fashioned Night: $6 burger, 

$7 Old Fashioned
Thu: $3 16 oz. Natty
Fri & Sat: Live Music

Saint Leo
922 E Jackson Ave
www.EatSaintLeo.com
Tue–Sun: Lunch 11 am–3 pm
Bar & Pizza 3–5 pm
Dinner 5–10 pm (Sun till 9 pm)
Brunch Sat & Sun: 10:30 am–3 pm
Happy Hour 3–5 pm  

(Tue–Thu): $10 Pizzas, $7.5 
select wine & cocktails, Bubbles + 
Fries, 2 Wonderbird Dry Martinis & 
Fries for $20

Southern Coop
705 Sisk Ave.
SouthernCoopWings.com
Mon–Sat: 11 am–9 pm
Delivery: Door Dash, TAB

Snackbar
721 N Lamar Blvd
www.CityGroceryOnline.com
Mon–Thu: 4–10p; Fri–Sat: –10:30p
Happy Hour 4–6 pm: 
$2 domestics, $4 drafts, $6 wines, $8 

classic cocktails, small plate & oyster 
specials

Mon: INDUSTRY NIGHT

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

Margaritas
Wed: Spaghetti + $6 wine
Thu: Ramen & $5 Rosé
Sun: Oyster Happy Hour (5–6 pm)

Tallahatchie 
Gourmet
1221 Van Buren Ave
www.TallahatchieGourmet.com
Mon–Wed: 11 am–2:30 pm
Brunch Sat & Sun 11:30 am–3 pm
Delivery: TAB

Uno Mas
1101 E Jackson Ave
www.EatUnoMas.com
Mon–Sat: 11 am–10 pm
Sun: 11 am–9 pm
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
www.VoltaTaverna.com
Mon–Sat: 11 am–9 pm;
Happy Hour 4–6 pm: $1 off all drinks 
½-price Margaritas & Mojitos 
Monday, Thursday, & Saturday 

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
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As we’ve entered the new year, 
triumphed over great gridiron 
victories, and made it through 
ICEageddon, it seemed only 
fitting to pick up where we 
left off in August of 2025 
with another installment of 
“Notes in My Phone.” For 
those of you who haven’t 
followed this series over the 
past eight years (shame on 
you!), these are a collection of 
phrases and comments that 
others have made that caught 
my attention. I serve them 
up with no context so you, the 
reader, can take it any-
where you wish.

• The OxFreudian.
• A fake alias.
• His anus is tighter than a fine-toothed comb.
• Why do they call it a “hysterectomy” and not 

a “herstorectomy”?
• Fear kills action. Action kills fear.
• Honest lies.
• There’s no need to complain. Half the people 

you complain to don’t care and the other half 
think you got exactly what you deserve.

• My psychotherapeutic history is so old it can 
legally drink now.

• Oxymoron: Someone who overdoses on 
Oxycontin or the dumbest ox in the herd.

• Make America Grate Again.
• I am bizarrely memorable.
• I have a recreational anger level.
• I have to scroll down to get to myself.
• I did not know that you were that invested in 

performance.
• Ruthless. Less Ruth.

• Superlative laxatives: super 
poopers. • Some people prefer a 
chewier noodle. 
• The enlightened redneck.
• Everybody has a chapter in 
their life they don’t want read.
• Hamsterdam.
• Julius sees her. Julius seized 

her. Julius seizures.
• My grip is firmly around the 
scrotum of life, and I will 

never let go. (Ali Larter, 
“Landman”)
• Wine is poetry in a 
bottle. (Amadaes)
• It takes two to tangle.
• Hubris. Hugh’s bris.
• It’s not like an 
atomic bomb is going 
to drop on Rolling 
Fork anytime soon.
• Redundancies are 
redumbdant.
• You can actually 
pay for an eagle to 
eat a rat named 
after your ex.
• I feel a revolution 
coming on.
• Unpresidented.

• You don’t have to be a Jew to protect a Jew.
• What’s easy to get into and hard to get out 

of? Trouble.
 • “If we’re not at the table we’re on the menu . 

. . Now it’s ‘The strong can do whatever they 
want and the poor must suffer what they can.’” 
(Mark Carney, Canadian Prime Minister)

• Jesus was an underdog.

Randy Weeks is a Licensed Professional Counselor, a 
Certified Shamanic Life Coach, a singer/song-
writer, actor, and an ordained minister. He may be 
reached at randallsweeks@gmail.com.  

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

Notes in 
My 

Phone
XII
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THIS WEEK’S CATEGORY: 
Olympic Spirit

It’s been two years since the Paris 
Summer Olympics, and NBC is 
now bringing their expert coverage 
(including Snoop Dogg) to scenic Italy 
for the next installment of worldwide 
competition. It all kicks off with the 
Opening Ceremony on Friday, Feb. 
6, but these four podcasts have been 
ready and prepared for months, if not 
year-round, in anticipation of the 25th 
(XXV) edition of the Winter Olympic 
Games:

“Two Guys, Five Rings” — Bowen 
Yang and Matt Rogers are known 
for their pop-culture podcast “Las 
Culturistas,” but they’re teaming up 
with NBC Sports once again for a 
special podcast during the Olympics. 
You can still listen to their episodes 
from Paris in 2024, while also 
getting a head start on the upcoming 
Winter Olympics in Milan/Cortina 
d’Ampezzo, Italy. In this 15-episode 
podcast, Yang and Rogers “discuss 
the top storylines, obsess over Italian 
culture, and find out what really 
goes on in the Olympic Village.” Be 
sure to check out episode IV, where 
they reminisce about their favorite 
moments from past Winter Olympics 
before heading overseas for the current 
coverage, starting on Feb. 6. (iHeart.
com)

“Off The Podium” — This podcast 
hosted by three fans of the Olympics 
brings you in-depth interviews with 
athletes from around the world year-
round. Hosted by “three men who 

dreamt of Olympics glory but have 
as much athletic prowess as a piece 
of cheese,” this delightful podcast 
spotlights individuals who have the 
physical stamina and mental discipline 
that most of us only dream about. As 
they prepare for the big event, recent 
episodes have also focused on the 
Olympic trials, updates on the venues, 
and speculation about which stars 
will be featured during the Opening 
Ceremony. (OffThePodiumPod.com)

“The Runthrough” — Hosts Adam 
Rippon, Ashley Wagner and Sarah 
Hughes have over 100 episodes in their 
vault covering all things figure skating. 
They recently recorded their podcast 
live in St. Louis for the United States 
Championships, where they welcomed 
“an amazing Olympic champion 
guest.” Get the scoop on everything 
that happened in the “kiss and cry” 
area, who all made the team, and what 
to expect this February in Italy. (RSS.
com)

Don’t Forget These Gems
“My New Favorite Olympian” 

— Olympic-bronze-medalist figure 
skater and prolific podcaster Adam 
Rippon returns with an all-new season 
of this weekly podcast just in time for 
the Winter Games. Recent episodes 
have already included an inspiring, 
informative interview with Olympic 
bobsled champion Kaillie Humphries 
about her IVF journey and her battle 
with stage 4 endometriosis. Be sure 
to subscribe so that you don’t miss 
any more special guests in the weeks 
ahead. (NBCSports.com)

“Broomgate: A Curling Scandal” 
— Hosted by a professional curler 
and a comedian, this six-part podcast 
exposes the truth behind a scandalous 
broom that rocked the sport of curling 
a decade ago. Learn how the World 
Curling Federation responded when 
a new type of broom was introduced 
to one of the most memorable winter 
sports. (CBC.ca)

© 2026 King Features Syndicate, Inc.
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Getting a Taste  
of the 2026 Olympics  

in Italy
The 2026 Winter Olympics in Milan 

and Cortina d’Ampezzo, Italy, will be 
in full swing on televisions and screens 
all across America starting on Feb. 6. 
I love how the cameras put viewers 
like us in the middle of the action, as if 
we’re standing on the sidelines as a ski-
er comes racing by. Amidst the thrills, 
there’s one thing that we miss out on, 
which are the mouthwatering smells and 
tastes of the local food that gets enjoyed 
by spectators throughout the event.

So, this year, I decided to make the 
Olympics a “total” cultural experience 
and create a taste of Italy by preparing 
a panini (Italian for “sandwich”). But 
hold the pickles, lettuce and mayo! Ital-
ians are known to love their panini with 
a drizzle of olive oil, balsamic vinegar or 
pesto on the bread. They add good meat 
and cheese, then toast it on an electric 
grill. The heat intensifies the flavors and 
creates diagonal grill marks on the out-
side of the bread.

To create the same taste and effect, we 
make our panini on the stove with a basic 
grill pan and press them with a brick 
covered in tinfoil. If you don’t have a 
brick, set another heavy skillet on top of 
the sandwich with soup cans to weight it 

down as it heats throughout.
To get you started, here’s my simple, 

basic traditional recipe for 4-5 paninis 
that kids will love:

— 1 loaf of good Italian bread, such as 
ciabatta or focaccia

— Extra-virgin olive oil
— 20 fresh basil leaves
— 4 ounces thinly sliced prosciutto 

(optional)
— 4 ripe tomatoes, sliced
— 8 ounces fresh mozzarella cheese, 

sliced 1/4 inch thick
Slice bread for 4-5 paninis, then split 

each one in half horizontally. Drizzle 
bottom cut halves with olive oil and 
stack with basil, prosciutto, tomatoes 
and cheese. Top with bread.

Set panini on a heated, nonstick grill 
pan. Set bricks covered with tinfoil on 
top to compress the panini. Grill until 
cheese softens. Flip over and toast on 
second sides, again with the bricks on 
top.

Set on a plate and let yourself be trans-
ported to Italy as you take your first bite.

***
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. Avatar: Fire and Ash
(PG-13) Sam Worthington, Zoe 
Saldana
2. 28 Years Later: The Bone 
Temple
(R) Jack O’Connell, Alfie Williams
3. Zootopia 2
(PG) Ginnifer Goodwin, Jason 
Bateman
4. The Housemaid
(R) Sydney Sweeney, Amanda 
Seyfried
5. Marty Supreme
(R) Timothée Chalamet, Gwyneth 
Paltrow
6. Primate
(R) Johnny Sequoyah, Jess Alexander
7. The Lord of the Rings: The 
Fellowship of the Ring
(PG-13) Elijah Wood, Ian McKellen
8. Greenland 2: Migration
(PG-13) Gerard Butler, Morena 
Baccarin
9. Anaconda
(PG-13) Jack Black, Paul Rudd
10. The SpongeBob Movie: Search 
for SquarePants
(PG) Tom Kenny, Clancy Brown
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The Least Glamorous 
Meal Prep That Saves 

Me Every Week
Easy batch cooking is one of those 

habits that sounds slightly extreme 
until you try it. The short version is 
this: Cook extra, freeze it and thank 
yourself later.

Preparing ready-to-use meal compo-
nents ahead of time takes the pressure 
off weeknight cooking and gives you 
the best of both worlds — nutri-
tious, frugal, home-cooked meals 
and far less time spent staring 
hopefully into the refrigerator at 
5:30 p.m.

The only real downside is that 
batch cooking asks for a little time 
upfront, usually on the weekend. 
But I’ve learned that an hour or two 
of focused prep can buy me days of 
easier dinners.

Which brings me to one of my 
least glamorous but most useful 
kitchen habits: cooking ground 
beef in bulk.

Why cook just 1 pound of ground 
beef when I can cook 5 or even 
10 pounds and be set for weeks? 
Especially when ground beef is 
rarely the finished dish anyway. It’s 
a building block, destined for soups, 
casseroles, tacos, burritos, pasta sauc-
es and skillet meals that will all be 
seasoned later.

This is usually the point in the 
conversation where eyebrows go up. 
Because, yes, I cook ground beef in 
the slow cooker, on purpose, and it 
turns out to be one of the most useful 

kitchen shortcuts I know.
Slow-cooked ground beef comes out 

fully cooked and surprisingly moist. 
It isn’t browned or particularly pret-
ty, and that’s exactly the point. This 
meat is meant to be finished later, not 
served as-is.

How to Cook Ground Beef in a 
Slow Cooker

Place 5-6 pounds of ground beef 
in a 6-quart slow cooker, breaking 
it into large chunks. Season lightly 
with 1 teaspoon garlic powder, 1 
teaspoon salt and 1/2 teaspoon pep-
per. Add 1 cup of water, cover, and 
cook on low for 6-8 hours, until fully 
cooked. Drain well, cool completely, 
then portion into labeled freezer bags 
(about 2 cups each) and freeze flat. 
Use directly from the freezer in soups, 
casseroles, taco filling, pasta sauce, 
shepherd’s pie, stuffed peppers or 
skillet meals.

Meal prep doesn’t have to mean 
finished meals lined up in identical 
containers. Sometimes it’s enough to 
prepare the parts that take the longest. 
Future you will take it from there.

CURRIED BEEF PITA POCKETS
Yield: 4 servings
Total Time: 10 minutes

1/2 tablespoon olive oil

1 medium onion, chopped
1 1/2 to 2 cups cooked ground beef 

(about 1 pound raw)
1 garlic clove, minced or grated
1 tablespoon curry powder, or more 

to taste
1/2 teaspoon salt
1/4 teaspoon pepper
1 (14.5 ounce) can diced tomatoes
1 medium zucchini, diced
1/4 cup water
1 cup cucumber, peeled, seeded and 

chopped
1/2 cup sour cream or plain Greek 

yogurt
1 teaspoon dill 
Salt and pepper
4 pita pockets, cut into halves 

Preheat a large skillet on medium- 
high heat. Heat the olive oil and 
brown the onion. Add the ground beef 
and garlic, curry powder, salt, pepper, 
diced tomato and zucchini, and stir to 

combine. Add 1/4 cup water, cover 
and simmer 3 minutes.

While that’s simmering, mix the 
cucumber with sour cream and dill, 
adding salt and pepper to taste, set 
aside. Spoon meat mixture into pita 
breads. Top with dollops of cucum-
ber sauce. Serve with a salad.

This is the quiet power of cook-
ing components instead of com-
plete meals. A little advance effort 
turns into fast, flexible dinners that 
don’t feel repetitive. It’s not flashy, 
but it’s the kind of kitchen habit 
that makes everyday cooking feel 
so easy it’s almost fun. Almost. 

***
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

© 2026 King Features Synd., Inc.
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beef for an easy, flavorful meal.
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“Die, My Love” (R) — Whether 
you’re a fan of twisty psychological 
films or not, this film is just a treat for 
millennials and Gen-Zers who grew 
up watching Robert Pattinson in the 
“Twilight” films and Jennifer Law-
rence in “The Hunger Games” films. 
Playing love interests opposite each 
other, Pattinson and Lawrence respec-
tively portray young couple Jackson 
and Grace right after they move to 
Montana from New York. The audi-
ence soon learns that Grace is preg-
nant with their first child, but after 
Grace gives birth, the film is told from 
Grace’s fragmented and distorted 
point of view as she slowly descends 
into madness due to the stress of 
becoming a mother. It is chock-full of 
tough-to-watch, unforgettable emo-
tional moments that remind us why 
Lawrence is one of the greatest of her 
generation. Out now. (MUBI)

“His & Hers” (TV-MA) — Netflix 
has got the formula down on how to 
crank out series after series that still 
leave viewers on the edge of their 
seats. This new mystery-thriller series 
starring Jon Bernthal (“The Ama-
teur”) and Tessa Thompson (“Hed-
da”) is only six episodes long, but 
with its two talented leads and a small-
town setting, it’s already become pop-
ular on the streaming service. Thomp-
son plays reporter Anna Andrews, 
who returns to her old hometown of 
Dahlonega, Georgia, to investigate a 
murder. While there, she bumps into 
her estranged husband, Detective 
Jack Harper (Bernthal), who has been 
assigned to the case himself. (What 
a coincidence!) No doubt that the 
spouses’ suspicions of each other will 
escalate the tension to another level! 
Out now. (Netflix)

“The Wrecking Crew” (R) — Any 
movie that is led by both Jason Momoa 
(“A Minecraft Movie”) and Dave 
Bautista (“Trap House”) is sure to be 
a testosterone-filled action flick with 
goofy moments in between to keep 
audiences shouting at their screens 
for more. Momoa and Bautista play 
two half-brothers: Jonny (Momoa), a 
“loose cannon cop,” and James (Bau-
tista), a “disciplined Navy SEAL.” 
After their father is murdered in a 
suspicious hit-and-run in Hawaii, the 
brothers team up to figure out the root 
of the murder and keep the rest of their 
family from also being threatened. 
“The Wrecking Crew” premieres on 
Jan. 28. (Amazon Prime Video)

In Case You Missed It
“Chestnut” (NR) — This drama 

film features Natalia Dyer in a much 
different tone than how we are used 
to seeing her as Nancy Wheeler in 
“Stranger Things.” She plays Annie, 
a shy aspiring writer who is stuck in 
Philadelphia after graduating from 
college; however, at the end of the 
summer, a move to Los Angeles 
awaits her. In the weeks up until then, 
Annie meets a pair of best friends — 
wild child Tyler (Rachel Keller) and 
the mysteriously sweet Danny (Dan-
ny Ramirez) — and begins spending 
all her nights with the charming duo. 
When she suddenly finds herself with 
confusing feelings for both Tyler and 
Danny, Annie wonders whether she’s 
subtly being told by the universe to 
stay in Philly or to run as fast as she 
can to L.A. Out now. (Plex)

© 2026 King Features Synd., Inc.
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Dave Bautista, left, and Jason 
Momoa star in “The Wrecking 

Crew.”
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When Meat Is Optional: 
A High-Protein Pantry 

Dinner
You don’t have to serve meat at 

every meal for it to be healthy, fill-
ing or high in protein. Lentils, rice 
and other plant-based proteins have 
fed generations of families around 
the world for millennia, quietly and 
affordably. When you understand how 
to combine them, they create meals 
that are satisfying, flexible and sur-
prisingly substantial.

TVP, or textured vegetable protein, 
isn’t new or exotic. It’s been used 
for decades as an inexpensive way 
to stretch ground meat or replace 
it entirely. Made from defatted 
soy flour, it’s similar in texture 
to ground meat once rehydrated. 
It’s shelf-stable, high in protein, 
neutral in flavor and absorbs what-
ever seasonings you give it. For 
budget-conscious cooks, it’s a use-
ful ingredient that adds substance 
without adding much cost.

If you’ve ever eaten canned or 
frozen chili, burritos or meatballs, 
there’s a good chance you’ve 
already eaten it. You can find TVP 
in the bulk section of the grocery 
store, sometimes labeled textured 
soy protein. If not, check near dry 
soup mixes or ask an employee.

WARM SPICE LENTIL RICE 
BOWLS

Yield: 6 to 8 servings
Total Time: 40 mins.
These warm spice lentil rice bowls 

use TVP to boost protein while keep-

ing costs low. Cooked in broth with 
onion and warm spices, it creates a 
hearty base that can be served as-is or 
customized with vegetables, sauces or 
toppings depending on what you have 
on hand. Each serving contains about 
18 grams of protein.
6 cups water, divided
1/4 teaspoon salt
1 cup brown lentils
1 tablespoon olive oil
1 medium onion, thinly sliced
1/2 teaspoon white or brown sugar
1 teaspoon coconut aminos, optional
1 cup long-grain white rice
1 cup textured vegetable protein 

(TVP)
2 tablespoons dried parsley flakes
1 tablespoon vegetable or chicken 

bouillon granules
2 teaspoons curry powder
1 teaspoon ground cumin
Black pepper to taste

Topping ideas: plain yogurt, sau-
teed greens, roasted carrot or sweet 
potato, pickled onions, green onions, 
fresh herbs, cucumber, or sliced 
lemon or lime.

Bring 3 cups of water and 1/4 tea-
spoon salt to a boil in a large sauce-
pan. Add the lentils and reduce heat 
to low, simmer uncovered for 10 
minutes.

Meanwhile, warm the olive oil in 

a skillet over medium-low heat. Add 
the onion and cook slowly, stirring 
occasionally, allowing it to soften and 
caramelize, about 10 minutes. After 
the first 5 minutes, add the sugar and, 
if using, the coconut aminos to deep-
en the flavor.

Once the onions are golden and fra-
grant, add the rice and stir to coat the 
grains in the flavorful oil. Cook for 
1-2 minutes, then transfer the onions 
and rice to the saucepan.

Add the remaining 3 cups water, 
TVP, parsley, bouillon, curry powder 
and cumin. Stir to combine. Bring to a 
vigorous boil, then remove from heat, 
cover and let stand undisturbed for 20 
minutes.

Fluff with a fork, season with black 
pepper and serve.

Think of this as a grain-bowl style 
meal and let everyone customize 
their own bowl. Try topping it with 
chopped fresh herbs for brightness, 
roasted veggies bring sweetness, gar-
licky greens for depth and a dollop 
of yogurt, tahini or another simple 
sauce. A spoonful of something pick-
led or spicy adds contrast and keeps 

the dish lively from bite to bite.
Knowing how to prepare satis-

fying meals without relying on 
meat is a useful skill, especially 
when food prices feel unpredict-
able. Dishes like this are about 
flexibility, resilience and feeding 
yourself well with what’s afford-
able and available. That kind of 
confidence in the kitchen is always 
worth having.

***
Lifestyle expert Patti Diamond 

is the penny-pinching, par-
ty-planning, recipe developer 
and content creator of the web-
site Divas On A Dime — Where 

Frugal, Meets Fabulous! Visit Patti 
at www.divasonadime.com and join 
the conversation on Facebook at 
DivasOnADimeDotCom. Email Patti 
at divapatti@divasonadime.com
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A customizable bowl of lentils, rice and warm 
spices makes an easy, high-protein pantry dinner.
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“Marty Supreme” (R) — A24 
scored another success, both criti-
cally and financially, with this sports 
comedy-drama film led by Timothee 
Chalamet (“A Complete Unknown”). 
Loosely based on table tennis player 
Marty Reisman’s 1974 memoir, the 
film picks up in 1952 when a young 
Marty Mauser (Chalamet) is working 
as a shoe salesman while competing 
in table tennis professionally. Marty is 
determined to be great and make his 
dream of winning the British Open 
come true, even if he has to cut a few 
corners and step on some toes to get 
there. Meanwhile, Marty’s a messy 
romantic whose eyes bounce between 
retired actress Kay Stone (Gwyneth 
Paltrow) and his married childhood 
friend Rachel Mizler (Odessa A’zion). 
So far, “Marty Supreme” has earned 
Chalamet a Golden Globe and a Crit-
ics’ Choice Award for Best Actor; his 
sights are now on nabbing that Oscar 
statuette. Out to rent on Feb. 3. (Apple 
TV+)

“The Housemaid” (R) — After 
Sydney Sweeney’s silly ad about 
jeans started to tank her career and 
cost her “Christy” film to bomb, she 
was forced to apologize and get it 
together ahead of the premiere of her 
erotic psychological thriller. (Which 
ended up being somewhat of a suc-
cess!) Co-starring the lovely Aman-
da Seyfried (“The Testament of Ann 
Lee”) and Brandon Sklenar (“Drop”), 
the film follows a young woman 
named Millie (Sweeney) who has a 
criminal past and becomes a live-in 
housekeeper for the wealthy Win-

chesters. Millie soon learns that Nina 
(Seyfried), the mother and wife of the 
family, is mentally unwell and quick-
ly begins to suffer the consequences 
of being her housemaid. It is only 
when Millie is pushed to the brink that 
she realizes why she was hired for the 
Winchesters and who this family real-
ly is. Out to rent on Feb. 3. (Amazon 
Prime Video)

“The 68th Annual Grammy 
Awards” (TV-PG) — CBS just won’t 
let go of Trevor Noah as the host for 
the Grammys, making it the sixth 
consecutive time that the comedian 
has hosted. (They just don’t make 
hosts like they used to ...) But this is 
the final year that CBS will be broad-
casting the ceremony, as the show has 
plans to move to ABC and Disney 
platforms after this year. Performers 
include Sabrina Carpenter, Pharrell 
Williams, and a medley that features 
all eight nominees for Best New Art-
ists (including girl band Katseye and 
pop singer Addison Rae). Meanwhile, 
musicians like Bad Bunny, Kendrick 
Lamar, Justin Bieber, Lady Gaga 
and Billie Eilish are duking it out 
in the major categories of “Song of 
the Year,” “Album of the Year,” and 
“Record of the Year.” Stream it now 
to skip all the pesky commercials 
and just get to the good parts. (Para-
mount+)
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Timothee Chalamet stars in  
“Marty Supreme.”
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