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The legendary rock trio ZZ Top 
is performing just 22 miles away 
from the Ole Miss campus on 
Saturday, April 4, 2026, with 
special guest Drivin N Cryin 
opening the show. The concert 
will be held in Batesville, Missis-
s ippi  at  the Batesvi l le 
Civic Center.

ZZ Top — Hailing from 
Houston, Texas, and formed in 
1969, “That Lil’ Ol’ Band from 
Texas” has defined blues-rock with 
their unmistakable Southern 
swagger. Known for infusing hard 
rock with deep blues roots, the 
band helped shape a distinctive 
sound that spans generations. 
Over more than five decades of 
performing and recording, they’ve 
remained a powerful force on the 
road and in the studio.

ZZ Top has sold over 50 mil-
lion albums worldwide through-
out their career. Their most 
successful release is the 1983 
album Eliminator, which sold over 
10 million copies in the United 
States alone. The band has released 
15 studio albums, with over 26 
million album sales in the U.S.

Some of ZZ Top’s most famous 
songs are daily staples on rock 
radio, including “Sharp Dressed 
Man,” “La Grange,” “Gimme All 
Your Lovin’,” “Legs,” “Jesus Just 
Left Chicago,” “Cheap Sun-
glasses,” “Tush,” “Sleeping Bag,” 

“Just Got Paid,” 
and many more.

D r i v i n  N 
Cryin — Since 
1985, Drivin N 
Cryin continues 
to carry a hard-
earned legacy built from surviving 
shifting musical eras and countless 
miles of American back roads. 
The band remains a dynamic force 
onstage, pairing their deep Roots/
Rock catalog with high-profile 

dates. Classic hits 
like “Fly Me 
Courageous,” 
“Honeysuckle 
B l u e , ”  a n d 
“Straight To 
Hell” keep fans 

engaged as they continue to 
release new material and tour 
relentlessly to new audiences.

Tickets can be found at Bates-
villeCivicCenter.com, Ardenland.
net, or ZZTop.com. 
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ZZ Top Brings The Big One!
to Ole Miss’ Backyard

Tickets are on sale for the Saturday, April 4 concert at 
the Batesville Civic Center with Drivin N Cryin

ZZ Top

Drivin N Cryin
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THURSDAY 3.19.2026
The Powerhouse: Thacker Mountain Radio feat. author 

TAYARI JONES for Kin, music by STEPHEN SIMMONS, 
CHINESE CONNECTION DUB EMBASSY (6 pm);  
HINGE DANCE COMPANY presents “Savoring Places” (8 pm)

Proud Larry’s: IZZY ARTHURS, GOLDEN TEACHER SOCIETY 
(9 pm; $15)

Square Books, Jr.: Chapter Captains Book Club (6 pm)
Swayze Field: OLE MISS BASEBALL vs. KENTUCKY (7 pm)
City Hall Pocket Park: Third Thursday Music in the Park (5 pm)
The Lyric: WINYAH (8 pm)
Nutt Auditorium: Guest artist recital: NOPHACHAI CHOLTHITCHANTA 

& HYUN HIM (7:30 pm)
Oxford & Lafayette Public Library: Afterschool Zone (3:45 pm)
University Museum: DISCOVERY DAY (10:45 am)

FRIDAY 3.20.2026 
SPRING EQUINOX

The Library: CLAY 
CORMIER (9 pm)

The Powerhouse: HINGE 
DANCE COMPANY 
presents “Savoring 
Places” (8 pm)

Quack’s: DJ RYBACK-ATCHA
Rhythm & Rye: DAVIS COEN 

(7 pm)
Swayze Field: Ole Miss BASEBALL vs. KENTUCKY (6:30 pm)
The Coop: JOHN MOHEAD
Ford Center: THE WIZARD OF OZ ON ICE (7:30 pm)
The Lyric: MUSTACHE THE BAND (9 pm)
Oxford & Lafayette Public Library: Storytime: Water (10 am); 

Afterschool Zone (3:45 pm)
Proud Larry’s: CADILLAC WILLY (9 pm; $15)

SATURDAY 3.21.2026
The Library: CLAY CORMIER (9 pm)
Main St. (Water Valley): CASEY JONES MUSIC FEST  

(10 am–6 pm)
The Powerhouse: HINGE DANCE COMPANY presents 

“Savoring Places” (8 pm)
Quack’s: BEDLXM
Rhythm & Rye: JODIE ROSS (7 pm)
Swayze Field: Ole Miss BASEBALL vs. KENTUCKY (1:30 pm)
The Coop: ELLIOTT DEVAUGHN
The Lyric: HOUNDMOUTH (8 pm)
Oxford & Lafayette Public Library: Wonders of Water (9:30 am); How 

to Woo Birds to Your Backyard (11:30 am)
University Museum: SKETCHBOOK SATURDAY (10 am)

SUNDAY 3.22.2026
The Coop: BRIGID FERGUSON
The Grove Stage: TAILS & TIARAS benefitting the Lafayette County 

Animal Shelter (1–3 pm)
Old Armory Pavilion: CAMP HOPEWELL & CAMP LAKE STEPHENS 

Pop-up Camp (2–4 pm)

MONDAY 3.23.2026
Oxford & Lafayette Public Library: Afterschool Zone (3:45 pm)

TUESDAY 3.24.2026 National Cocktail Day
Off Square Books: AIMEE NEZHUKUMATATHIL for Night Owl 

(5:30 pm) 
Oxford-Lafayette Public Library: Baby Storytime (9:30 am) 

Afterschool Zone (3:45 pm)
Proud Larry’s: UM JAZZ COMBOS (7 pm)

WEDNESDAY 3.25.2026
The Lyric: Stepping Into the Unknown: Films from the Bob Dylan 

Center (7 pm)
Nutt Auditorium: JANISSE RAY, “Journey in Place” lecture (6 pm; free)
Oxford & Lafayette Public Library: Be Red Cross Ready  

(9:30 am; 3:30 pm); Conversation Cafe w/ Red Cross (11:30 am);  
Afterschool Zone (3:45 pm)

University Museum: IMAGINATION STATION (3 pm)

ROUNDABOUT OXFORD® is a registered trademark owned by Rayburn Publishing, LLC. Unauthorized use is prohibited. © ® 2026 Rayburn Publishing LLC 3

FEATURED WEEKLY 
EVENTS

Mondays
•	 Blind Pig: Trivia (7:30 pm)

Tuesdays
•	 Moe’s: TRIVIA NIGHT (7 pm)
•	 Old Armory Pavilion:  

Oxford Community Market (3:30–6 pm)
•	 Quack’s: KARAOKE (9 pm)

Wednesdays
•	 Circle & Square: TRIVIA NIGHT (7 pm)
•	 Funkys: LADIES’ NIGHT
•	 Moe’s Penny Bar: OPEN MIC NIGHT (9 pm)
•	 Square Books, Jr.: STORYTIME (10 am)

Thursdays
•	 Moe’s: BINGO (7 pm)
•	 The Old Henry: LIVE MUSIC (7 pm)
•	 Quack’s: DRINK EXCHANGE (9 pm)

Fridays
•	 The Old Henry: DUELING PIANOS (7 pm)

Saturdays
•	 The Old Henry: DUELING PIANOS (7 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
•	 Quack’s: Friday noon–3 pm;  

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

Oxford, Mississippi 
subscribe to

 The Local Voice 
Weekly Email
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THURSDAY 3.26.2026
The Library: NEUTRAL SNAP (9 pm)
The Powerhouse: Thacker Mountain Radio featuring author 

TOM JUNOD for In the Days of My Youth I Was Told What 
It Means to Be A Man and poet AJ WHITE for “In Arcadia,” 
music by JEMERO CARTER/KINGDOMOLOGY,  
OTHA TURNER BOYS (6 pm)

Rhythm & Rye: DECK PARTY
Oxford Conference Center: The Oxford Garden Club presents  

‘Round About Oxford Flower Show (1–4 pm; free)
Proud Larry’s: ROBERT LESTER FOLSOM;  

	 RAMBLER KANE (9 pm; $27)
Southside Gallery: “FLASH!”: Micro-Memoirs & Flash Writing with 

STEVE ALMOND, IRA SUKRUNGRUANG,  
		  BETH ANN FENNELLY (4 pm)

FRIDAY 3.27.2026
The Library: NEUTRAL SNAP (9 pm)
The Powerhouse: LINDSAY CURRIE & SARAH FRANCES 

HARDY for Children’s Book Festival (5 pm)
Rhythm & Rye: DAVIS COEN
Swayze Field: OLE MISS BASEBALL  

		  vs. MISSISSIPPI STATE (6:30 pm)
The Coop: RODELL MCCORD 
Proud Larry’s: HONEY ISLAND SWAMP BAND,  

ROCKET 88 (9:30 pm $20)

SATURDAY 3.28.2026
The Library: NEUTRAL SNAP (9 pm)
Rhythm & Rye: WILL COPPAGE (7 pm)
Swayze Field: OLE MISS BASEBALL  

		  vs. MISSISSIPPI STATE (1:30 pm)
Avent Park: CASA SUPERHERO RUN & Kid’s Fun Run (8 am) 
The Coop: JD WESTMORELAND
The Farmstead: JL Breakfast with the Easter Bunny (8:30 am)
The Powerhouse: VELVET RODEO Spring Fling, THE LITIGANTS (3 pm)
Proud Larry’s: J RODDY WALSON & THE BUSINESS (9 pm; $20)

SUNDAY 3.29.2026 World Piano Day
Swayze Field: OLE MISS BASEBALL  

		  vs. MISSISSIPPI STATE (3 pm)
The Coop: DAVIS COEN
Ford Center: VERDI REQUIEM MEMPHIS SYMPHONY ORCHESTRA & 

CHORUS + UM CHOIRS (3 pm)
Lafayette County Arena: MICRO WRESTLING (6 pm)
Luckyday Residential: WORLD FEST (1–4 pm; free)
Oxford Conference Center: K-POP WARRIORS Live show  

(3 pm & 5:30 pm)

TUESDAY 3.31.2026
Swayze Field: OLE MISS BASEBALL  

		  vs. LITTLE ROCK (11 am)
Chamber of Commerce: BIG BAD BUSINESS Workshop (noon)

WEDNESDAY 4.01.2026 
April Fools’ Day
Passover Begins
Ford Center: TENOR/BASS & TREBLE 

CHOIR FESTIVAL (4:30 pm)
University Museum: IMAGINATION 

STATION (3 pm; free)

THURSDAY 4.02.2026 National Burrito Day
The Powerhouse: Thacker Mountain Radio featuring author 

NANCY LEMANN for The Ritz of the Bayou, music by UM 
WORLD PERCUSSION, PARCHMAN PRISON BAND (6 pm)

Proud Larry’s: DAVIS COEN (7 pm; free)   

Illustration by Megan Wolfe.

Sponsored by Ajax Diner
“Oxford’s Favorite Soul Food”



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. Who wrote and released “Piano 
Man”?

2. Which artist wrote and released 
“Dirty Blvd”?

3. What was “Smoke on the Water” 
about?

4. Which artist released “Talk to 
Me”?

5. Name the song that contains this 
lyric: “I’ve been in love so many 
times, Thought I knew the score, But 
now you’ve treated me so wrong, I 
can’t take anymore.”

Answers
1. Billy Joel, in 1973. Joel has said 

that the song was written about his 
time as a lounge piano player in Los 
Angeles.

2. Lou Reed, in 1989. The song 
topped Billboard’s Modern Rock 
Tracks for four weeks. 

3. Deep Purple was in Switzerland 
at the Montreux Casino to do some 
recording when the casino caught 
fire. Detractors say the song’s famous 
opening riff was taken from Beetho-
ven’s 5th played backward. Others 
note, however, that it seems to be tak-
en directly from a Bossa Nova song 
called “Maria Quiet.” You decide.

4. Stevie Nicks, in 1985.
5. “I’ll Never Fall in Love Again,” 

by Lonnie Donegan, in 1962. Tom 
Jones released a cover of the song in 
1967. Donegan’s son auditioned for 
“The Voice UK” and performed a duet 
of the song with Tom Jones in 2019.

© 2026 King Features Syndicate

FROM KING FEATURES WEEKLY SERVICE, 

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

YORK, NY 10019 

CUSTOMER SERVICE: (800) 708-7311 EXT. 

257   

FLASHBACK #12345_20260316  

FOR RELEASE MARCH 16, 2026

By Mick Harper  
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Solutions to puzzles are inside The Local Voice Digital Edition sent every Thursday to subscribers. 
Subscribe FREE at TheLocalVoice.net or scan this QR code and have our digital edition sent to you.

“Social media is more addictive 
than cigarettes and alcohol.”

— Gary Vaynerchuk
(born November 14, 1975)

“Don’t be afraid to fail. Be afraid 
not to try.” — Michael Jordan

(born February 17, 1963)



While much of Oxford heads inside and winds 
down at night, award-winning poet and Uni-
versity of Mississippi professor Aimee Nezhu-
kumatathil awakens readers to the often-over-
looked magic of nighttime in her forthcoming 
book Night Owl. 

Night Owl uncovers what night can look and 
feel like if one takes the time to truly get to know 
it. And what better guide for such exploration 
than Oxford’s own Aimee Nezhukumatathil? 
In addition to bringing her students outdoors 
for writing exercises and much-needed breaths 

of fresh air during busy semes-
ters, Nezhukumatathil gives fire-
fly tours for Mississippi State 
Parks. Set to release at the end of the month, 
Night Owl is her fifth book of poetry.

Nezhukumatathil’s most recently published 
books include two illustrated essay collections, 
Bite by Bite and World of Wonders, the latter of 
which spent seven weeks on the New York Times 
Best Seller list and was selected as UM’s 2021 
Common Read, among other distinctions. But 
for readers who first discovered Nezhukumatathil 

through her previous books of 
poetry—Oceanic, Lucky Fish, At 
the Drive-in Volcano, and Miracle 

Fruit—Night Owl marks her much-anticipated 
return to her home genre.

From Night Owl’s very first page, Nezhuku-
matathil casts nighttime in a new and increasingly 
enticing light. Inviting readers to sit with her and 
listen to the dark rather than slink back indoors 
with everyone else, Nezhukumatathil guides us 
through nights illuminated by backyard moon 
gardens, Greenland midnight sun, Mississippi 
fireflies, and fluorescent roller rinks. “I wanted 
to showcase that night is more than one hour,” 
she shares, “or one time you glance outside.”

Night Owl is more than a mere celebration: 
the book urges us to move beyond our existing 
understanding of night and discover what we 
may so easily overlook at the end of each day. “It 
was only when pulling together these poems that 
I realized how much attention I have always paid 
to the night,” Nezhukumatathil says. “I feel like 
things are softer for me at night. Things aren’t 
under the glare of deadline, deadline, hustle, hus-
tle. The world, the outdoors soften around me 
as well.”

Night Owl also challenges popular associations 
of night as a time only of darkness and danger, 
which prevents some from fully enjoying the 
outdoors after sunset. “In Western literature, 
there’s a whole genre of scary movies and scary 
books—bad things happening at night,” Nezhu-
kumatathil explains. “And for sure, that stuff hap-
pens. But a lot of good happens at night as well.” 
In this powerful reversal, Night Owl extends an 
invitation to slow down, stand still, experience 
the same world in a new way—and find new 
ways to care for it as well. Thinking of fireflies, 
Nezhukumatathil reminds us, “What we do [in 
the daytime] can affect the things that we love 
outdoors at night, too.”

While Night Owl is Nezhukumatathil’s first 
themed poetry collection, woven together by its 
focus on night, the unmistakable current of love 
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Local Books

Aimee Nezhukumatathil’s 
Night Owl Illuminates the Dark 
Off Square Books to host book launch for Night Owl 

on Tuesday, March 24 at 5:30 pm
by Noreen Ocampo 



that courses through her previous books contin-
ues to serve as Night Owl’s North Star. “I hope 
it’s evident in every page of this book, that, yes, 
I happen to be a poet, and yes, I happen to be 
a writer,” Nezhukumatathil shares, “but at my 
heart, I am a mother, I’m a wife, I’m a daughter 
first.” With Night Owl, Nezhukumatathil encour-
ages us not only to look at the natural world with 
more care, but also to extend this same renewed 
attention to the people who make up our families 
and communities.

Just as Night Owl 
offers more than cele-
bration, Nezhukumata-
thil’s nocturnes are more 
than poems of night: 
they’re poems of love. 
Even poems labeled as 
“invectives” come from 
a place of genuine care 
and investment and are 
expertly nestled right 
beside poems more 
overtly about Nezhu-
kumatathil’s love for her 
family, friends, and the 
world. “I think anybody 
who knows me for even 
five seconds knows how 
fiercely I love and how 
fiercely I rage. There’s 
just no in-between. I 
liken that to the Filipino 
side of me,” she says. 
“It’s like that Tagalog 
word I love, nakakagigil—loving something so 
much, it’s almost painful!” 

A poet of Filipina and South Asian heritage, 
Nezhukumatathil’s work simultaneously inves-
tigates Asian American identity and experience 
alongside her exploration of the natural world. In 
a literary landscape where Asian American stories 
are often associated with experiences of trauma, 

struggle, and complicated baggage, Nezhuku-
matathil asks, “Why should we only equate Asian 
Americanness with tragedy? Books that capture 
grief and tragedy are important. So are books of 
love and togetherness. Especially now.”

What perhaps strikes me most about Night 
Owl is Nezhukumatathil’s honesty and vulnera-
bility, how clearly and unabashedly her love—in 
all its colors and forms—comes into view. As 
someone who admittedly doesn’t feel as at home 

in the night, whether 
literal or emotional, 
I find that Nezhuku-
matathil’s poems offer 
an answer, that they 
cut through what can 
seem like the endless 
dark of our contem-
porary moment. In 
Nezhukumatathil’s 
words, “This book is 
about staying, really. 
Staying in the night, 
and taking fear and 
anger and rage and 
facing it head-on.” 
And isn’t this some-
thing we all hope to 
learn to do?

The book launch 
for Night Owl, Aimee 
Nezhukumatathil’s 
brilliant fifth book of 
poetry, will be hosted 
at Off Square Books 

on Tuesday, March 24 at 5:30 pm. This cel-
ebration also kicks off the 32nd Oxford Con-
ference of the Book, an annual gathering of 
booklovers organized by the Center for the 
Study of Southern Culture at the University of 
Mississippi. Copies of Night Owl are available for 
preorder on the Square Books website and can 
be purchased at the upcoming book launch. 
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Obituary

BAD LIPS!
Local Puzzles

BAD LIPS is a game you can play alone or with friends!
Below is a passage with blank spaces where words are left out. To the left is a list 

of what kind of words you should fill into each numbered blank. Ask a friend to give 
you words to fill in, or pick words yourself (be sure not to read the passage first) 
THEN read out loud the resulting paragraph. Email answers to thelocalvoice@ 
thelocalvoice.net or post it to our social media so we can all get a good laugh!

The Academy Awards, commonly known as the __________, are awards for 
__________ and __________ merit in film. They are presented __________ by 
the Academy of Motion Picture Arts and Sciences in __________ in recognition 
of excellence in cinematic __________, as assessed by the Academy’s voting 
membership. The Oscars are __________ considered to be the most __________
awards in the film industry. The __________ award categories are presented during 
a live televised __________ ceremony in February or March. It is the __________ 
worldwide entertainment awards ceremony. It is the oldest of the __________ 
major annual American entertainment awards. Its counterparts — the __________ 
Awards for television, the Tony Awards for __________ theatre, and the Grammy 
Awards for __________ — are modeled after the Academy Awards.  

1.	 nickname (plural)
2.	 adjective
3.	 adjective
4.	 adverb
5.	 name of a country
6.	 plural noun
7.	 adverb
8.	 adjective
9.	 adjective
10.	major city
11.	superlative 

adjective (“est”)
12.	a number
13.	nickname
14.	name of a 

neighborhood
15.	occupation or 

career field

The Academy Awards

1.

4.2. 3.

12.

13.

14.

5.

6.

7. 8.

9.

10. 11.

15.
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“Social media is training us to 
compare our lives instead of 

appreciating everything we are. 
No wonder why everyone is 

so depressed.” 
— Bill Murray (born September 21, 1950)

Answers: 1. Bong Joon Ho. 2. Fermented soybean 
paste. 3. Heathcliff and Catherine. 4. Manila, 
Philippines. 5. 1896 in Greece. 6. Illinois. 7. Arabian 
Peninsula. 8. Ares. 9. Richard Wagner. 10. Carbon 
Copy (once used in typewriters).   

1. MOVIES: Who is the director of the Oscar-
winning movie “Parasite”?

2. FOOD & DRINK: What is miso?
3. LITERATURE: What are the names of the 

romantic couple in “Wuthering Heights”?
4. GENERAL KNOWLEDGE: Which city’s 

nickname is “Pearl of the Orient”?
5. HISTORY: In what year were the first 

modern Olympic Games held?
6. U.S. PRESIDENTS: Before becoming 

president, Barack Obama served as a 
senator from which state?

7. GEOGRAPHY: Which peninsula is the 
largest in the world?

8. MYTHOLOGY: Who is the Greek god of war?
9. MUSIC: Who composed the opera “The Ring 

of Nibelung”?
10. ACRONYMS: In computer emails, what 

does the acronym “CC” stand for?

ANSWERS BELOW
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•	Adding bubbles to your bath keeps 
the water warm for a longer amount 
of time.

•	To perform Kermit’s early swamp 
scene in The Muppet Movie, Jim 
Henson had to spend a day in a 
50-gallon steel drum under a pond.

•	Wakes were originally held in case the 
apparently deceased returned to life.

•	The word “love” or “zero” in tennis 
possibly derives from the French 
word “l’oeuf,” meaning “egg,” which 
may represent the figure zero.

•	Giraffes have the highest blood pres-
sure of any mammal.

•	Because the speed of Earth’s rota-
tion changes over time, a day in the 
age of dinosaurs was 23 hours long.

•	The Pyramid of Khufu at Giza, the 
largest Egyptian pyramid, weighs as 
much as 16 Empire State buildings.

•	A stork shot by a hunter in Germany in 
1822 was found with a Central Afri-
can spear piercing its throat, provid-
ing scientists with the first evidence 
for long-distance bird migration.

•	Soccer stars Cristiano Ronaldo and 
Lionel Messi were born 869 days 
apart, and their respective eldest 
sons were also born exactly 869 days 
apart.

•	The SkyWheel in Helsinki is the only 
Ferris wheel in the world featuring a 
sauna in one of its gondolas.

•	To Have and Have Not, starring Hum-
phrey Bogart and Lauren Bacall, was 
made into a movie after director How-
ard Hawks told Ernest Hemingway 
he could make a great film from what 
Hemingway called his worst book.

•	Peru is the only country whose Eng-
lish-language name can be typed on 
a single row of a standard QWERTY 
keyboard.

•	Pulmonary arteries are the only ones 
in the human body that carry deoxy-
genated blood.

Thought for the Day: “An optimist stays 
up until midnight to see the new year 
in. A pessimist stays up to make sure 
the old year leaves.”

– Bill Vaughan 
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Local Headlines

Oxford Conference for 
the Book Returns to 
Celebrate the Written 
Word
Janisse Ray to deliver keynote 
lecture; sessions also include 
Children’s Book Festival

The 32nd conference, organized 
by the  Center for the Study of 
Southern Culture at the University of 
Mississippi, is set for March 25-27 at 
locations across the Ole Miss campus 
and Oxford. As always, the lineup of 
discussions and scholarly panels is free 
and open to the public.

Starke Miller: “The 
University of Mississippi 
– About 1861”
Here are two pictures of the same 
place on campus, the South side of 
The Circle. On the right in both 
pictures, is the South Dorm, built 
in 1848. On the left, is the South 
Professors Residence, also built in 
1848. They are all original buildings 
at the University.

Banner year for OPC 
with 5 MRPA awards 
garnered in 2025
The Oxford Park Commission won 
5 first-place awards for a mixture 
of events and classes and for the 
individual work and dedication of a 
staff member. It was the eighth time 
since 2016 that the OPC has won at 
least 3 awards in the same year.

Lafayette County Master 
Gardeners welcome the 
public to their Annual 
Spring Lecture Series
This year’s lecture will be held in the 
Dotsy A. Fitts Auditorium of the 
Lafayette County & Oxford Public 
Library on 401 Bramlett Boulevard. 
Mark your calendar for these dates: 
March 4, April 9, and May 7 at 12 pm.

Landmark Properties 
Acquires Development 
Site in Oxford, 
Mississippi; Announces 
Plans for The Station at 
Oxford
Purpose-Built ,  Cottage-Style 
Development Near Ole Miss Will 
Bring 817 Off-Campus Beds, Modern 
Design and Amenities to the Market

Landmark Properties has acquired a 
27-acre site in Oxford, where it plans 
to build The Station at Oxford, an 817-
bed student housing development. 
The cottage-style community located 
on Oxford Way off South Lamar 
Boulevard will feature a mix of 
cottages and townhomes.

 More Headlines
One Sister’s Fight Inspires 
Statewide Push for Bone Marrow 
Donors

↔
English Professor Explores Race, 
Culture and Value in Annual 
Lecture

↔

Scruggs Family Provides 
Transformative Support to Ole Miss

↔
OHS Choir and Orchestra to 
Present 6th Annual Masterworks 
Concert

↔
Archaeologists to Gather at 
the University of Mississippi for 
Regional Research Conference

↔
Lafayette County Master 
Gardeners: “Indigofera: a 
gardener’s guide to planting, caring 
for, and protecting this nitrogen-
fixing, flower-bearing shrub”

↔
Ole Miss Bridge Program Equips 
First Responders With Sensory Kits

↔
Two Oxford High School Seniors 
Named STAR Students for 
2025–2026

↔
Dana Criswell: “HB 1665 Explained: 
A Side-by-Side Comparison of the 
House and Senate Versions”

↔
City of Oxford, Mississippi Board of 
Aldermen Special Meeting Agenda 
– Friday, March 6, 2026

↔

Local Crime:
Man Arrested for Sexual Assault in 
Lafayette County
OXFORD POLICE DEPT: MAN CHARGED 
WITH ATTEMPT TO COMMIT AN OFFENSE 
AND KIDNAPPING  

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
Happy Hour Mon–Thu 4–7 pm
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
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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I was sitting on a bench on the Courthouse lawn, qui-
etly working on a Local Voice crossword puzzle (the 
easier one) when a guy dressed in what looked like 
Frank Gorshin as The Riddler in the campy Batman TV 
series from the late 1960s, jacked up on Ritalin and Red 
Bull, plopped down next to me, looked at my puzzle, 
pointed to the spaces I was pondering, and said, “Hey! 
A crossword! Let’s see: ‘Largest state in the contiguous 
United States.’ five letters, last one an ‘S’. Texas! It’s 
Texas, cowboy!”

Annoyed, I said, “I like to do my crossword puzzles 
without unsolicited help, thank you very much,” and 
continued with the puzzle, pissed off though because I 
knew it had been ruined.

What? You don’t 
want my help?

Nope.
Look. I’ve been doing 

crosswords for decades 
and, if you let me play, I’ll 
give you a whole 
book of them.

No thanks.
Aw, you’ve gotta make time for things you enjoy, cowboy! 

I can get you a subscription to a daily crossword puzzle. It’s 
free for the first 30 days and only thirty cents a day after 
that! (In a barely audible whisper) After 90 days it’s a 
dollar a day with a three-year commitment.

What part of “no” don’t you understand? Scat!
(He got up to leave then spun on his heels and 

plopped down next to me again.)
Okay. What about this . . . You like movie soundtracks.
What makes you think that?
Oh, I don’t think. I know. I know a lot of things about 

you. You like frozen yogurt, too.
How do you know that?
I keep up with you and things you like and don’t like.
You’ve been spying on me?
I prefer to call it “research” or “data gathering.” Now, 

if you don’t want the crossword subscription I can get you 
some car insurance for 30% less than you’re paying now!

And you know how much I’m paying for my 
insurance?

$156.03 per month.
How . . . how do you know that?
Like I said, I know things.

Get the hell outta here! (He got up, walked around 
the bench, and sat by me again.) I screamed, “GET. 
THE. HELL. AWAY. FROM. ME!”

Okay, okay! You don’t hafta be so rude. I’ll go, but before 
I do, Could I interest you in a 24-carrot gold MAGA coin? 
It has President Trump’s orange profile on the front and a 
Trump-autographed golf ball on the back.

ABSOFREAKINLUTELY NOT! SKEDADDLE!
Skeedaddle! What a great word! You love wordplay, don’t 

you! I’ve got an entire collection of wordplay books! Punsteri-
tis! Oxymoratory! Malapromologies! Sinonyms! Aun-
tienyms! Onomatopeeuses! Quadruple Entendriacs! And so 
much more!

NO! NO! NO!!! GO! GO! GO!!!
You say “No and go” but I know 

you mean “Yes and stay”! Why, you’d 
be a fool to pass on these once-in-a-
lifetime deals!

Then a fool I’ll be!
Okay! I’m going I’m going. But I 

want to introduce you to my sister. She’s 
got some other great deals for you. Here 
she is! Say hello to Merry Pop-up!

I’m closing my eyes and counting to three. When I 
open them, I want you both gone! (I closed my eyes, 
counted to three, and opened them. The flashy guy was 
gone, but Merry, dressed in a skintight bodysuit like 
Batman’s Catwoman, purred with a smoky voice.)

Hi there, sexy cowboy. Are you lonely, sweetie? I’ll bet you 
are and have I got good news for you!

(My head in my hands) No. Please, Lord! Make 
her go away!

Now, honey pie, I want you to sign up on one of my dating 
sites. I’ve got sites for seniors, sites for middle-aged men and 
women, sites for young adults, and sites with foreign women 
- or men, if that’s what you prefer. All of them are waiting 
for someone just like you, and the sites are only $30 per 
month each. Now, dearie, which ones would you like?

(Hitting both temples over and over and over with 
my fists, I screamed.) Oy veh! Oy veh! OY VEH!!!

Mary Pop-up purred and licked my neck.

...and that’s the View Beyond The Balcony.
Randy Weeks is a Licensed Professional Counselor, singer-songwriter, 
and an ordained minister. He thinks a Nobel prize should be given 
to the person who figures out how to get rid of pop-ups once and for 
all. Randy may be reached at randallsweeks@gmail.com. 

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

“Conversation” with a Pop-Up
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by Jimmy Reed
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THIS WEEK’S CATEGORY:  
The Iranian Revolution

Before the United States recently 
started bombing Iran and launched 
Operation Epic Fury, there was renewed 
interest in younger generations around 
the world to learn about the history 
between the two countries. These 
five podcasts revisit the Iran hostage 
crisis during the Carter administration, 
its resolution during the Reagan 
administration, and the massacres of 
thousands of Iranian citizens in early 
2026:

“The Rest Is History” — Renowned 
British historians Dominic Sandbrook 
and Tom Holland (not the actor) host 
this popular podcast about “history’s 
most brutal rulers, deadly battles, and 
world-changing events.” Their four-
part series called “Revolution in Iran,” 
which originally launched this past 
January, is a fantastic resource to 
educate yourself on the Iran hostage 
crisis, when Iranian militants seized 
the U.S. embassy in Tehran in 1979 
and held 52 American diplomats 
and citizens captive for 444 days. 
(TheRestIsHistory.com)

“Throughline” — This podcast from 
NPR describes itself as a time machine 
where the hosts and listeners “travel 
beyond the headlines” to answer the 
question: “How did we get here?” 

In an episode from this past January 
titled “Iran Protests Explained,” 
the Peabody-Award-winning hosts 
discuss Iran’s history of protests and 
government repression. They ask: 
“What makes this cycle different?” 
There’s also a three-part series from 
June 2025 called “Iran and the U.S.,” 
which begins all the way back in 1953 
with a story about how the CIA helped 
to overthrow Iran’s prime minister. 
(NPR.org)

“Empire: World History” — How 
does the history of power struggles and 
territorial conquests shape the world 
today? In an episode from Feb. 2, hosts 
William Dalrymple and Anita Anand 
are joined by two experts on Iran to 
discuss how the mass protests in the 
1970s led to “a religious revolution,” 
which “replaced a monarchy led by the 
Shah.” They beg the question: “What 
can history tell us about today?” 
(Goalhanger.com)

Don’t Forget These Gems
“The Iran Breakdown with Mark 

Dubowitz” — This podcast series 
from Mark Dubowitz, an attorney and 
CEO of a nonprofit think tank, guides 
you through the history of the Islamic 
Republic of Iran all the way up to the 
current war between Iran, the U.S. 
and Israel. The podcast started out 
exploring the history of the oppressive 
regime in the 1970s but has now 
focused on the recent events regarding 
the U.S.-Israeli strikes against the 
Islamic Republic. (RedCircle.com)

“Successful Iranians” — This 
podcast takes a different approach, 
with each episode profiling an 
accomplished Iranian and their 
journey to success. Subjects include 
a restaurateur, a surgeon, an aspiring 
astronaut, and even a professional 
poker player! (ForteICT.com)
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Prepare Stuffed New 
Potatoes: A Spanish 

Tapas Snack
Do your kids snack all day? Some 

parents call it “grazing.” And when kids 
grab a bite here or there, it’s fine — as 
long as their quick forays into the kitch-
en are healthy ones.

Spanish tapas are hearty snacking 
heaven. They’re a specialty of Spain that 
is enjoyed between meals, and some-
times people combine many different 
tapas to make a full meal. Typically, 
tapas may include a simple bowl of cold 
marinated olives, mushrooms, artichoke 
hearts, or kid-friendly and popular 
stuffed potatoes.

These handheld potatoes are a unique 
and fun after-school snack. Just pop 
them in the microwave, start reciting the 
rhyme “one potato, two,” and in minutes, 
they’ll be baked! You also might want to 
put them on your dinnertime menu once 
in a while. As a satisfying side, you can 
vary the chopped fixings with the meal 
and individual tastes.

SPANISH TAPAS  
STUFFED NEW POTATOES

Makes 12 handheld servings
— 6 red new potatoes, each about 2 

inches across
— 1/2 cup sour cream
— Chopped toppings such as hard-

boiled eggs, bacon, tomatoes, radishes, 
cucumber, salad onions, chives and dill

Take a few small bowls from the kitch-
en cabinet and fill them with the indi-

vidual toppings. The results are always 
colorful and appetizing.

Scrub and clean the potatoes with a 
little vegetable brush. It only takes 1-2 
minutes. Cut each potato in half, then 
trim a flat piece off each bottom so that 
the potato halves sit upright.

Place them upright on a micro-
wave-safe plate and cover with micro-
wave-safe wax paper, parchment paper, 
or a microwave-safe lid. Wrap or cover 
to allow steam to escape. Cook on high 
for about 4 minutes, or until tender.

Arrange the warm halves on a flat plat-
ter. Use a melon-ball scoop or a teaspoon 
to dig out a little pocket from the center 
of each half. (Save and refrigerate the 
scooped-out portion for a scrumptious 
Spanish omelet the next morning. Just 
add a little onion and salsa!)

Now it’s fill-’er-up time for your hun-
gry grazers. Spoon a dollop of sour 
cream in each potato’s cavity. Go to the 
bowls of delectable toppings and spoon 
or sprinkle choices over the top. Grab a 
napkin or small plate, and it’s ready to 
enjoy!

Cook’s Note: To vary the look and 
flavor, I grab a variety bag at my local 
grocery store that contains small red new 
potatoes, Yukon Gold, and a purple vari-
ety.

***
Donna Erickson creates relationships 

and community through food and fun. 
Find more to nourish and delight you at 
www.donnaerickson.com. 
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DONNA ERICKSON'S BEST BITES

FOR RELEASE MARCH 9, 2026

By Donna Erickson

PHOTO CREDIT: Donna Erickson

1. Scream 7
(R) Neve Campbell, Courteney Cox
2. GOAT
(PG) Caleb McLaughlin, Gabrielle 
Union
3. Wuthering Heights
(R) Margot Robbie, Jacob Elordi
4. Twenty One Pilots: More Than 
We Ever Imagined
(NR) Josh Dun, Tyler Joseph
5. EPiC: Elvis Presley in Concert
(PG-13) Elvis Presley
6. Crime 101
(R) Chris Hemsworth, Mark Ruffalo
7. I Can Only Imagine 2
(PG) Arielle Kebbel, Milo Ventimiglia
8. Send Help
(R) Rachel McAdams, Dylan O’Brien
9. How to Make a Killing
(R) Glen Powell, Margaret Qualley
10. Zootopia 2
(PG) Ginnifer Goodwin, Jason 
Bateman
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Celebrate St. Patrick’s 
Day with Frugal Irish 
Stout Bread and Pub 

Cheese
St. Patrick’s Day always invites cel-

ebration, but celebration doesn’t have 
to be expensive. Some of the most sat-
isfying traditions begin with humble 
ordinary ingredients transformed into 
something extraordinary.

A warm loaf of beer bread, paired 
with a rich Irish cheddar pub cheese, 
captures that spirit perfectly. It’s sim-
ple, inexpensive and yet feels down-
right luxurious.

Guinness, Ireland’s iconic stout, 
brings complex malt flavor and essen-
tial moisture to the dough, resulting 
in a tender crumb and a beautifully 
golden crust.

Alongside the bread, a simple 
pub cheese spread made with Irish 
cheddar completes the occasion. 
Sharp, creamy and deeply savory, 
it transforms everyday snacks into 
a proper pub experience right in 
your own kitchen. 

This is frugal cooking at its best. 
A couple of bottles of stout, a 
chunk of good cheddar and pantry 
staples create something worthy of 
celebration without overspending. 

While Guinness offers traditional 
flavor, any stout beer will work 
well, and any sharp cheddar can be 
used in place of Irish cheddar with 
excellent results. Use what suits 
your budget.

IRISH STOUT OAT BREAD
Yield: 1 loaf
Total Time: 1 hour 5 minutes 

1 cup oats, divided + 1 tablespoon 
for topping

2 1/2 cups AP flour, or whole wheat 
flour

4 teaspoons baking powder
2/3 cup dark brown sugar
1/2 teaspoon salt
12 ounces Irish stout beer, such as 

Guinness
Preheat the oven to 350 F degrees. 

Lightly coat a loaf pan with cooking 
spray and set aside.

In a mini food processor, blitz 1/2 
cup of oats to make oat flour. In a 
mixing bowl, combine the oat flour, 
regular flour, baking powder, remain-
ing 1/2 cup oats, brown sugar and 
salt. Slowly pour in the stout, stirring 
gently, until just combined. Don’t 
overmix. The batter will be thick.

Pour the batter into the prepared loaf 
pan and smooth the top. Sprinkle with 
the remaining tablespoon of oats.

Bake for 45 to 50 minutes, until the 
loaf is golden and a knife inserted in 
the center comes out clean.

Allow the bread to cool in the pan 
for 15 minutes, then remove and 
transfer to a rack to cool before slic-
ing (or at least try). 

IRISH PUB CHEESE
Yield: 8 servings
Total Time: 30 minutes

8 ounces Irish cheddar cheese or 

other cheddar, shredded
2 ounces cream cheese
1 small clove garlic, minced
1/2 teaspoon smoked paprika
1/2 teaspoon prepared mustard, 

Dijon or grainy
1/2 teaspoon Worcestershire sauce
1/4 teaspoon freshly ground pepper
1 to 3 tablespoons Irish stout beer

Shred the cheese and place it in a 
mini food processor. Add the remain-
ing ingredients and process until 
smooth and creamy. Begin with a 
small amount of stout, then adjust 
to your preferred consistency. The 
spread should be soft, rich and easily 
spreadable.

Transfer to a small bowl or jar and 
allow to stand at room temperature 
for about 15 minutes before serving. 
Finish with a sprinkle of smoked 
paprika for color and flavor.

Serve alongside warm slices of beer 
bread for the full pub experience at 
home.

This simple combination is proof 
that celebration doesn’t depend on 
extravagance, only intention. Frugal 
cooking gives us the power to create 
warmth and festivity in our every-
day lives. You’ll find more inspired 

recipes and practical ideas at 
DivasOnADime.com, and I hope 
you’ll sign up for my free newslet-
ter while you’re there. It’s where 
I share my best recipes, tips and 
encouragement to help us all live 
well and spend wisely.

***
Lifestyle expert Patti Diamond 

is the penny-pinching, party- 
planning, recipe developer and 
content creator of the website 
Divas On A Dime — Where Frugal, 
Meets Fabulous! Visit Patti at 
www.divasonadime.com and join 
the conversation on Facebook at 
DivasOnADimeDotCom. Email 

Patti at divapatti@divasonadime.
com.
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“Scarpetta” (TV-MA) — AMC 
Theaters spokesperson Nicole Kid-
man is back in a leading role for tele-
vision with this new mystery series 
premiering on March 11. She plays 
Dr. Kay Scarpetta, a forensic pathol-
ogist who signs on to be a chief med-
ical examiner again after the job had 
previously left her in shambles. Work-
ing alongside detective Pete Marino 
(Bobby Cannavale), Scarpetta starts 
investigating a murder case with 
similar ties to her very first case as 
an examiner and begins to wonder if 
both cases are connected. Jamie Lee 
Curtis (“Freakier Friday”) plays Scar-
petta’s older sister, Dorothy, while 
Ariana DeBose (“Love Hurts”) plays 
Dorothy’s daughter. Look out for the 
following eight episodes to drop every 
Wednesday. (Amazon Prime Video)

“Nuremberg” (PG-13) — This 
historical drama is led by the unlike-
ly but talented duo of Russell Crowe 
(“Kraven the Hunter”) and Rami 
Malek (“The Amateur”). The film fol-
lows U.S. Army psychiatrist Douglas 
Kelley (Malek), who is assigned to 
inspect and ensure the mental health 
of high-ranking Nazi prisoners as 
they await the Nuremberg trials. Her-
mann Goring (Crowe) intrigues Dr. 
Kelley the most; not only is Goring 
the highest-ranking military officer 
of all time, but he is also a charming 
narcissist who is ready to lay out an 
intellectual trap so that he can escape 
the hangman’s noose. Other talented 
actors in the cast included Leo Wood-
all (“Bridget Jones: Mad About the 
Boy”), Colin Hanks (“Nobody 2”), 
and Michael Shannon (“The Bikerid-
ers”). Out now to stream. (Netflix)

“The Madison” (TV-MA) — This 
six-episode neo-Western series hails 
from none other than “Yellowstone” 
creator Taylor Sheridan. Starring 
Michelle Pfeiffer (“Oh. What. Fun.”) 
and Kurt Russell (“Smurfs”), the 
series follows the Clyburns - a fam-
ily that is originally from New York 
City but relocates to southwest Mon-
tana after tragedy strikes. Set against 
a beautiful landscape of the Madison 
River valley, the show mostly focuses 
on Stacy Clyburn’s (Pfeiffer) grief as 
the matriarch of the family. The fam-
ily’s success truly hinges on whether 
Stacy is able take her sorrow and turn 
it into something worthwhile. The 
first three episodes release on March 
14, and the last three release the week 
after. (Paramount+)

“It’s Dorothy!” (TV-PG) — The 
“Wicked” films opened up what feels 
like a giant wormhole where fans 
want to go back in time and travel 
to different points of the “Wizard of 
Oz” universe. This documentary film 
explores the many iterations/adap-
tations that Dorothy Gale has been 
featured in since her debut in L. Frank 
Baum’s 1900 novel. Of course, Judy 
Garland’s 1939 portrayal of Dorothy 
is highlighted in the doc, along with 
Diana Ross’ in “The Wiz” and more! 
There are also interviews included of 
former Dorothys like Ashanti, who 
played her in “The Muppets’ Wiz-
ard of Oz” (2005), as well as Fairu-
za Balk, who played her in “Return 
to Oz” (1985). Premieres March 13. 
(Peacock)

© 2026 King Features Synd., Inc.
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Michelle Pfeiffer, left, and Beau 
Garrett star in “The Madison.”
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Celebrate St. Patrick’s 
Day with Frugal Irish 
Stout Bread and Pub 

Cheese
St. Patrick’s Day always invites cel-

ebration, but celebration doesn’t have 
to be expensive. Some of the most sat-
isfying traditions begin with humble 
ordinary ingredients transformed into 
something extraordinary.

A warm loaf of beer bread, paired 
with a rich Irish cheddar pub cheese, 
captures that spirit perfectly. It’s sim-
ple, inexpensive and yet feels down-
right luxurious.

Guinness, Ireland’s iconic stout, 
brings complex malt flavor and essen-
tial moisture to the dough, resulting 
in a tender crumb and a beautifully 
golden crust.

Alongside the bread, a simple 
pub cheese spread made with Irish 
cheddar completes the occasion. 
Sharp, creamy and deeply savory, 
it transforms everyday snacks into 
a proper pub experience right in 
your own kitchen. 

This is frugal cooking at its best. 
A couple of bottles of stout, a 
chunk of good cheddar and pantry 
staples create something worthy of 
celebration without overspending. 

While Guinness offers traditional 
flavor, any stout beer will work 
well, and any sharp cheddar can be 
used in place of Irish cheddar with 
excellent results. Use what suits 
your budget.

IRISH STOUT OAT BREAD
Yield: 1 loaf
Total Time: 1 hour 5 minutes 

1 cup oats, divided + 1 tablespoon 
for topping

2 1/2 cups AP flour, or whole wheat 
flour

4 teaspoons baking powder
2/3 cup dark brown sugar
1/2 teaspoon salt
12 ounces Irish stout beer, such as 

Guinness
Preheat the oven to 350 F degrees. 

Lightly coat a loaf pan with cooking 
spray and set aside.

In a mini food processor, blitz 1/2 
cup of oats to make oat flour. In a 
mixing bowl, combine the oat flour, 
regular flour, baking powder, remain-
ing 1/2 cup oats, brown sugar and 
salt. Slowly pour in the stout, stirring 
gently, until just combined. Don’t 
overmix. The batter will be thick.

Pour the batter into the prepared loaf 
pan and smooth the top. Sprinkle with 
the remaining tablespoon of oats.

Bake for 45 to 50 minutes, until the 
loaf is golden and a knife inserted in 
the center comes out clean.

Allow the bread to cool in the pan 
for 15 minutes, then remove and 
transfer to a rack to cool before slic-
ing (or at least try). 

IRISH PUB CHEESE
Yield: 8 servings
Total Time: 30 minutes

8 ounces Irish cheddar cheese or 

other cheddar, shredded
2 ounces cream cheese
1 small clove garlic, minced
1/2 teaspoon smoked paprika
1/2 teaspoon prepared mustard, 

Dijon or grainy
1/2 teaspoon Worcestershire sauce
1/4 teaspoon freshly ground pepper
1 to 3 tablespoons Irish stout beer

Shred the cheese and place it in a 
mini food processor. Add the remain-
ing ingredients and process until 
smooth and creamy. Begin with a 
small amount of stout, then adjust 
to your preferred consistency. The 
spread should be soft, rich and easily 
spreadable.

Transfer to a small bowl or jar and 
allow to stand at room temperature 
for about 15 minutes before serving. 
Finish with a sprinkle of smoked 
paprika for color and flavor.

Serve alongside warm slices of beer 
bread for the full pub experience at 
home.

This simple combination is proof 
that celebration doesn’t depend on 
extravagance, only intention. Frugal 
cooking gives us the power to create 
warmth and festivity in our every-
day lives. You’ll find more inspired 

recipes and practical ideas at 
DivasOnADime.com, and I hope 
you’ll sign up for my free newslet-
ter while you’re there. It’s where 
I share my best recipes, tips and 
encouragement to help us all live 
well and spend wisely.

***
Lifestyle expert Patti Diamond 

is the penny-pinching, party- 
planning, recipe developer and 
content creator of the website 
Divas On A Dime — Where Frugal, 
Meets Fabulous! Visit Patti at 
www.divasonadime.com and join 
the conversation on Facebook at 
DivasOnADimeDotCom. Email 

Patti at divapatti@divasonadime.
com.
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Irish stout bread and pub cheese offer festive 
flavor made simply and affordably at home.
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“Scarpetta” (TV-MA) — AMC 
Theaters spokesperson Nicole Kid-
man is back in a leading role for tele-
vision with this new mystery series 
premiering on March 11. She plays 
Dr. Kay Scarpetta, a forensic pathol-
ogist who signs on to be a chief med-
ical examiner again after the job had 
previously left her in shambles. Work-
ing alongside detective Pete Marino 
(Bobby Cannavale), Scarpetta starts 
investigating a murder case with 
similar ties to her very first case as 
an examiner and begins to wonder if 
both cases are connected. Jamie Lee 
Curtis (“Freakier Friday”) plays Scar-
petta’s older sister, Dorothy, while 
Ariana DeBose (“Love Hurts”) plays 
Dorothy’s daughter. Look out for the 
following eight episodes to drop every 
Wednesday. (Amazon Prime Video)

“Nuremberg” (PG-13) — This 
historical drama is led by the unlike-
ly but talented duo of Russell Crowe 
(“Kraven the Hunter”) and Rami 
Malek (“The Amateur”). The film fol-
lows U.S. Army psychiatrist Douglas 
Kelley (Malek), who is assigned to 
inspect and ensure the mental health 
of high-ranking Nazi prisoners as 
they await the Nuremberg trials. Her-
mann Goring (Crowe) intrigues Dr. 
Kelley the most; not only is Goring 
the highest-ranking military officer 
of all time, but he is also a charming 
narcissist who is ready to lay out an 
intellectual trap so that he can escape 
the hangman’s noose. Other talented 
actors in the cast included Leo Wood-
all (“Bridget Jones: Mad About the 
Boy”), Colin Hanks (“Nobody 2”), 
and Michael Shannon (“The Bikerid-
ers”). Out now to stream. (Netflix)

“The Madison” (TV-MA) — This 
six-episode neo-Western series hails 
from none other than “Yellowstone” 
creator Taylor Sheridan. Starring 
Michelle Pfeiffer (“Oh. What. Fun.”) 
and Kurt Russell (“Smurfs”), the 
series follows the Clyburns - a fam-
ily that is originally from New York 
City but relocates to southwest Mon-
tana after tragedy strikes. Set against 
a beautiful landscape of the Madison 
River valley, the show mostly focuses 
on Stacy Clyburn’s (Pfeiffer) grief as 
the matriarch of the family. The fam-
ily’s success truly hinges on whether 
Stacy is able take her sorrow and turn 
it into something worthwhile. The 
first three episodes release on March 
14, and the last three release the week 
after. (Paramount+)

“It’s Dorothy!” (TV-PG) — The 
“Wicked” films opened up what feels 
like a giant wormhole where fans 
want to go back in time and travel 
to different points of the “Wizard of 
Oz” universe. This documentary film 
explores the many iterations/adap-
tations that Dorothy Gale has been 
featured in since her debut in L. Frank 
Baum’s 1900 novel. Of course, Judy 
Garland’s 1939 portrayal of Dorothy 
is highlighted in the doc, along with 
Diana Ross’ in “The Wiz” and more! 
There are also interviews included of 
former Dorothys like Ashanti, who 
played her in “The Muppets’ Wiz-
ard of Oz” (2005), as well as Fairu-
za Balk, who played her in “Return 
to Oz” (1985). Premieres March 13. 
(Peacock)
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Michelle Pfeiffer, left, and Beau 
Garrett star in “The Madison.”
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