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Diamond-certified country artist and former Ole Miss 
Baseball player Brett Young will headline the University 
of Mississippi’s 2026 Commencement as the featured 
speaker. Young will deliver his speech at the university’s 
173rd Convocation, set for 9 am May 9 in the Grove.

“We look forward to welcoming Brett Young back to 
campus to address the Class of 2026 for this meaningful, 
celebratory milestone in their lives,” Chancellor Glenn 
Boyce said. “His journey of perseverance from collegiate 
pitcher to renowned country music vocalist with a 
devoted following will resonate with our students as they 
head into the world to chart their own paths of success.

“We’re grateful to Brett for contributing to our long-
standing tradition of featuring prominent voices for our 
graduating students and their families.”

Young enrolled as a freshman at the university in 1999 
and played one season for the baseball Rebels. Despite 
his time at Ole Miss being short, the Hotty Toddy spirit 
greatly influenced Young. “Weekend tailgates in the Grove 
were like nothing I’d ever seen,” the 2018 Academy of 
Country Music New Male Vocalist of the Year said. 
“Hotty Toddy is more than a chant or a war cry; it’s a 
tradition and a culture all its own.”

The right-handed pitcher experienced the Hotty Toddy 
excitement when he started for the Rebs for the first time 
on a Friday night against Vanderbilt. “Earning the Friday 
night starting spot as a freshman in the SEC was an honor 
and an experience I’m very proud of and will never for-
get,” he said.

What he learned from his time at the university endures. 
Young has been back to visit several times. He filmed a 
video for his single “Catch” on campus and at Swayze 
Field in 2019, threw out the first pitch in 2022 against 
Mississippi State and performed in 2024 at the Sandy and 
John Black Pavilion at Ole Miss. His song “Hell Yeah, 
Damn Right” is regularly played at home athletics events.

“My experience with true Southern hospitality at Ole 
Miss was more than something that made me feel 

welcome there,” Young said. “It was a lesson in how to 
treat people in life and something that has stuck with me 
and will be taught and passed down to my family.”

He left UM in 2000 and eventually landed at Fresno 
State University to continue playing baseball. An elbow 
injury there ended his baseball career but opened the door 
to one in music.

Through his honest lyrics and West Coast-meets-
Southern sound, Young developed his own signature 
music style dubbed “Caliville.” His music has been 
streamed more than 8.5 billion times globally. He was 
named ASCAP’s Country Songwriter Artist of the Year 
in 2018 and has earned nominations from Billboard, Teen 
Choice, CMT, and the CMA Awards throughout his 
music career.

Young is not only a songwriter, but also a children’s 
book author. His first book, Love You, Little Lady, was 
inspired by the lyrics of “Lady” and is about a father’s love 
for his daughter.

A similar familial love brings him back to Ole Miss to 
offer encouragement and advice to graduates. He plans 
to encourage students to follow their own paths.

“Your journey might not make sense to some people,” 
he said. “That’s OK. It isn’t theirs.” 
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Brett Young to Deliver 2026 
Commencement Address
The University of Mississippi’s 173rd annual 
Convocation is slated for May 9 in the Grove
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THURSDAY 4.02.2026
The Powerhouse: Thacker Mountain Radio feat. 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)
Oxford & Lafayette Public Library: Afterschool Zone (3:45 pm)

FRIDAY 4.03.2026 - Good Friday
The Library: CLAY BARKER (9 pm)
The Powerhouse: PROFANE PRESENTS POWERHOUSE 

POWERBOMB all-ages punk & metal show (4 pm)
Quack’s: VAN BUREN BAND
Rafters on the Water: OPIE SPENCE (7–10 pm)
Rhythm & Rye: BRADY REES (7 pm)
Crawdad Hole (Water Valley): St. Rita’s Amazing Traveling Bookstore 

& Textual Apothecary (noon–6 pm)
The Lyric: GOOD FRIDAY NIGHT OF WORSHIP presented by 

Community Church Oxford (7 pm)
Oxford & Lafayette Public Library: Storytime (10 am); Afterschool 

Zone (3:45 pm)
Proud Larry’s: JOE STAMM BAND (9 pm; $15)
Vaught-Hemingway Stadium: 2nd Annual Easter Egg Hunt  

(4–6 pm; free)

SATURDAY 4.04.2026
Batesville Civic Center: ZZ TOP, DRIVIN’ N CRYIN (7:30 pm)
The Library: CLAY BARKER (9 pm)
Quack’s: BEDLXM
Rafters on the Water: KODY SHADE HARRELL (7–10 pm)
Rhythm & Rye: MICHAEL MACINIRE (7 pm)

SUNDAY 4.05.2026 - EASTER
Rafters on the Water: LAILA DINISCO 

 (5–8 pm)

MONDAY 4.06.2026
Circle & Square: THRILLS & CHILLS BOOK CLUB (7 pm)
Oxford & Lafayette Public Library: Afterschool Zone (3:45 pm)

TUESDAY 4.07.2026
Bozart’s Gallery (Water Valley): Hubert Creekmore Literary Society 

Reading Series featuring author EXODUS OKTAVIA BROWNLOW 
(doors 6:30; no cover)

Ford Center: PEACHERINE RAGTIME SOCIETY ORCHESTRA (7:30 pm)
Oxford Conference Center: Oxford Parks & Trails Master PLan 

Community Review & Panel Discussion (5:30 pm)
Oxford-Lafayette Public Library: Baby Storytime (9:30 am)
Oxford University United Methodist Church: Housing Debate & 

Roundtable (5:30 pm)
Swayze Field: OLE MISS BASEBALL vs. ALCORN STATE (6:30 pm)

WEDNESDAY 4.08.2026
Off Square Books: CATHERINE PIERCE & MICHAEL KARDOS 

for Foxes for Everybody and Fun City Heist (5:30 pm)
University Museum: IMAGINATION STATION (3 pm)

THURSDAY 4.09.2026
The Library: PARADIGM (9 pm)
Off Square Books: Thacker Mountain Radio featuring author 

GIN PHILLIPS for Ruby Falls, music by DELTA STRING 
BAND, PRAYER BAILEY(6 pm)

Rhythm & Rye: TAP TAKEOVER feat. Ghost River Brewing 
(6–8 pm) 
Proud Larry’s: PITHECANFUNKUS ERECTUS (8 pm; free)

The Lyric: MAX MCNOWN (8 pm)
Oxford-Lafayette Public Library: Lafayette County 
Master Gardeners Annual Spring Lecture Series 
feat. DR. CHRIS COOPER w/ “PSI: Plant Scene 

Investigation” (noon)
SJB Pavilion: PARKER MCCOLLUM, JAKE 

WORTHINGTON, TYLER HALVERSON
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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)
•	 Rafters: DJ

Saturdays
•	 The Old Henry: DUELING PIANOS (7 pm)
•	 Rafters: DJ
•	 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
•	 Saint Leo: Sat & Sun: 10:30 am–3 pm
•	 Tallahatchie Gourmet: Sat & Sun 11:30 am–3 pm

Scan the QR code for more 
events Roundabout Oxford→ 
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Illustrations by Megan Wolfe.

FRIDAY 4.10.2026
Swayze Field: OLE MISS BASEBALL vs. LSU (6:30 pm)
Juke Joint Festival (Clarksdale) - jukejointfestival.com 

Thacker Mountain Radio featuring BOBBY RUSH, plus 
author RALPH EUBANKS with When It’s Darkness on the 
Delta, musical guests TWURT CHAMBERLAIN (6 pm)

The Library: PARADIGM (9 pm)
Rhythm & Rye: BRIGID FERGUSON(7 pm)
The Lyric: CODE PINK: Free Love (9 pm; LGBTQ+ dance party & 

drag show)
Proud Larry’s: MEI SEMONES (9 pm; $20)

SATURDAY 4.11.2026
Swayze Field: OLE MISS BASEBALL vs. LSU (4 pm)
Juke Joint Festival (Clarksdale) - jukejointfestival.com
The Library: NEUTRAL SNAP (9 pm)
Quack’s: DJ RYBACK-ATCHA
Rhythm & Rye: JAMIE BAKER (7 pm)
Intramural Fields (UM): RELAY FOR LIFE Ole Miss (5 pm)
Proud Larry’s: ROCK EUPORA, BARK (9:30 pm; $10)
University Circle: MISSISSIPPI DAY (10 am–2 pm; free)

SUNDAY 4.12.2026
Swayze Field: OLE MISS BASEBALL vs. LSU (1:30 pm)
The Powerhouse: PUNKER DECKER CONCERT  

			   & PUNK FLEA MARKET (3 pm)
Ford Center: MRS. DOUBTFIRE Musical Comedy (7:30 pm)
Old Armory Pavilion: Battle at the Armory:  

		  All Ages Skateboarding Competition (5 pm)

MONDAY 4.13.2026
Proud Larry’s: MISSREADS (9 pm; free)

TUESDAY 4.14.2026
Square Books, Jr.: No Cap Chap Book Club (6 pm)
The Lyric: CHARLES WESLEY GODWIN (8 pm)
Proud Larry’s: POST SEX NACHOS, KIDS THAT FLY,  

				    KID SISTR (9 pm; free)

WEDNESDAY 4.15.2026
Chicory Market: Live music by RYAN MILLER (5–6 pm)   



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. Name the singer who released 
“Total Eclipse of the Heart.” (Bonus 
for knowing where the artist is from.)

2. Who wrote and released “Margar-
itaville”?

3. Which group released “Have You 
Ever Seen the Rain?”

4. Which duo was the first to release 
“Making Love Out of Nothing at 
All”? (Bonus for knowing where the 
duo is from.)

5. Name the song that contains this 
lyric: “People see us everywhere, 
They think you really care, But myself 
I can’t deceive.”

Answers
1. Bonnie Tyler, in 1983. Tyler was 

born in Wales. The song has been 
her biggest hit and received a Gram-
my nomination for Best Female Pop 
Vocal Performance. With an original 
length of over seven minutes, the song 
had to be cut down to be suitable for 
airplay.

2. Jimmy Buffett, in 1977.
3. Creedence Clearwater Revival, in 

1971.
4. Air Supply, in 1983. The duo, 

from Australia, have seen global suc-
cess with most of their songs, includ-
ing “Even the Nights Are Better.”

5. “It’s Only Make Believe,” by 
Conway Twitty, in 1958. Penned by 
Twitty and his band’s drummer, the 
song has been widely covered over the 
years. Ronnie McDowell and the Hol-
lies all saw varying degrees of success 
with the song.

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

“Social media creates an 
illusion of connectivity.”

— Sherry Turkle
(American sociologist born June 18, 1948)



Just 60 miles west of Oxford, the 
streets of Clarksdale, MIssissippi, 
will once again come alive this April with the 
unmistakable sounds of the blues as the 23rd 
annual Juke Joint Festival takes over the historic 
Delta town.

Founded in 2004 by Roger 
Stolle and Bubba O’Keefe, the 
festival has grown from a modest 
downtown experiment into one 
of Mississippi’s most distinctive 
events—equal parts blues cel-
ebration and small-town fair. 
But according to Stolle, that 
hybrid identity was always the 
point and has proven to be a 
winning formula.

“We wanted something that 
would bring locals and visitors together,” Stolle 
said. “Not just a blues festival, but something that 
would get the whole community downtown—fam-
ilies, tourists, everybody standing side by side.”

Today, the festival stretches across downtown 
Clarksdale, with a mix of music and family-friendly 
attractions that give it a wide-ranging appeal. In 
recent years, it has drawn visitors from nearly all 

50 states and more than two dozen 
countries—a testament both to the 

global reach of the blues and the town’s growing 
reputation as a cultural destination.

Part of that continued growth can be tied to the 
recent Oscar-winning film Sin-
ners. The movie, which brought 
major media outlets to Clarksdale 
for screenings and coverage, has 
helped shine a broader spotlight 
on the region.

According to Stolle, that 
exposure has translated into 
some increased curiosity about 
the Delta.

“We had the New York Times, 
The Guardian, the Associated 
Press, BBC—all here,” he said. 

“That kind of mainstream attention is the hardest 
thing to get, and it’s been helpful.”

While many festivalgoers were already planning 
their trips, Stolle noted that some visitors are now 
discovering Clarksdale for the first time because of 
the film—an impact that could continue to grow 
in the years ahead. 

A Week of Music Leading to the Main Event
The 2026 festival kicks off Wednesday, April 8, 
and builds throughout the week with a mix of free 
concerts, local events, and late-night shows.

Highlights include a free “Kingfish Kickoff ” 
concert featuring Grammy-winning Clarksdale 
native Christone “Kingfish” Ingram, a Thursday 
night all-star performance led by Blues Hall of 
Famer John Primer, and Friday’s Thacker Moun-
tain Radio Hour, which will feature author Ralph 
Eubanks alongside a performance by 92-year-old 
Grammy winner Bobby Rush.

Saturday, April 11, remains the centerpiece, 
transforming downtown Clarksdale into a full-
scale street festival. From 10 am to 6 pm, visitors 
can explore 17 free music stages featuring around 
80 acts, along with eight blocks of vendors, food, 
and attractions ranging from art exhibits to the 
festival’s famously quirky pig races and “monkeys 
riding dogs” show.

When night falls, the festival shifts indoors. A 
single wristband (now available for pre-sale) grants 
access to more than two dozen venues hosting over 
40 acts, keeping the music going into the early 
morning hours.
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Mississippi Festivals

Clarksdale’s Juke Joint 
Festival Returns for Year 23

Bigger Than Ever and Still Rooted in the Delta
by Davis Coen

Saturday, April 11
Wristband performers include:

James “Super Chikan” Johnson
Anthony “Big A” Sherrod

Harrell “Young Rell” Davenport
Doug Mcleod

Terry “Big T” Williams
Duwayne & Garry Burnside

Kenny Brown
Rev Peyton’s Big Damn Band

Terry “Harmonica” Bean
Ghalia Volt

Jimmy “Duck” Holmes
Robert Kimbrough Sr.

Lil’ Willie Farmer
Lightnin’ Malcolm

Lucious Spiller 
and many more!

John Primer



Remembering the Legends & Welcoming the 
Next Generation
For Stolle, some of the most meaningful memories 
from the festival’s early years center on the older 
generation of blues musicians—artists who carried 
firsthand connections to the origins.

Figures like T-Model Ford, Robert Belfour, 
and Honeyboy Edwards were not just perform-
ers, but living history. Edwards, in particular, left a 
lasting impression, playing some of his final shows 
during the festival. “That kind of stuff, you just—
it’s seared in your brain,” Stolle said.

Those moments helped define the festival’s 
identity in its early years, offering audiences rare 
opportunities to witness legends in intimate set-
tings. Stolle also recalls the unexpected cultural 
crossovers the event created, like local residents 
stepping into iconic juke joints for the first time, 
drawn in by the shared experience.

Today, while many of those elder statesmen are 
gone, the festival continues to honor their legacy by 
booking as many traditional artists as possible. This 
year’s lineup includes veterans like Little Willie 
Farmer and Jimmy “Duck” Holmes, alongside 
Clarksdale mainstays such as Anthony “Big A” 
Sherrod and Terry “Big T” Williams.

At the same time, a new generation of musicians 
is stepping forward. Artists like Christone “King-
fish” Ingram represent the future of the blues, car-
rying the sound to wider audiences while staying 
rooted in the Delta tradition. The festival routinely 
features performers ranging in age from children to 
musicians well into their 90s—a reflection of the 
music’s enduring life cycle.

A Festival With Staying Power
The weekend concludes Sunday with the Cat 
Head Mini Blues Fest and a series of brunches 
and informal jam sessions across town, offering a 
more relaxed close to the high-energy festivities.

For visitors traveling from Oxford and beyond, 
the Juke Joint Festival offers more than a packed 
music schedule—it provides a rare chance to expe-
rience the blues where it was born, surrounded by 
the culture that shaped it.

More than two decades after its modest begin-
nings, the festival continues to grow while staying 
true to its roots. It remains, as Stolle envisioned from 
the start, a place where past and present meet, where 
legends are remembered, new voices are heard, and 
the spirit of the Delta is shared with the world.

“It’s about showing why this music matters,” 
Stolle said, “and why this place matters.” 
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More information is available at jukejointfestival.com.



THE LOCAL VOICE • OXFORD • OLE MISS • LAFAYETTE • NORTH MISSISSIPPI • TheLocalVoice.net  © 2026 Rayburn Publishing10

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!

Filing taxes might feel like trying to __________ while wearing 

__________, but it’s actually a pretty manageable (if slightly 

__________) rite of passage. Think of it as your __________ 

“subscription fee” to __________.

To get through it without __________, just gather up those W-2s, 

1099s, and any receipts that prove you’re a __________ __________, 

then pick a user-friendly __________ to do the __________ for you. 

It’s basically just a high-stakes game of “__________”—and if you’re 

lucky, the “prize” at the end is a __________ little __________ check 

to fund your next __________ run..  

1.	 a notoriously tricky task
2.	 an unusual article of 

clothing
3.	 adjective
4.	 adjective
5.	 a group or club
6.	 a way to express frustration
7.	 adjective
8.	 noun
9.	 noun
10.	 strenuous activity
11.	     a game
12.	 adjective
13.	 noun
14.	 a treat

It’s Tax Season!
1.

2.

3. 4.

5.

6.

7. 8.

9. 10.

11.

12. 13.

14.
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“It’s sad to see - it’s a fake life 
that some people live. 

Social media is making us 
more anti-social.” 

— Bill Murray (born September 21, 1950)

Answers: 1. Meat. 2. Seven. 3. United Arab 
Emirates. 4. Thomas Anderson. 5. Gerald Ford 6. 
“Jane Eyre” by Charlotte Bronte. 7. Kellogg’s Corn 
Flakes. 8. Transpiration. 9. Aluminum. 10. 33.  

1. TELEVISION: What is Ron Swanson’s 
favorite food group in the sitcom “Parks and 
Recreation”?

2. GAMES: In Scrabble, how many tiles does 
each player get to start?

3. GEOGRAPHY: Dubai is in which Middle 
Eastern country?

4. MOVIES: What is Neo’s real name in “The 
Matrix”?

5. U.S. PRESIDENTS: Which president was 
born with the name Leslie Lynch King Jr.?

6. LITERATURE: Which 19th-century English 
novel introduces the character Mr. 
Rochester?

7. FOOD & DRINK: Cornelius Rooster is the 
mascot of which cereal brand?

8. SCIENCE: What is the process called when 
water evaporates from plants?

9. CHEMISTRY: What is the most abundant 
metal in Earth’s crust?

10. ANATOMY: How many vertebrae are in the 
human spine? ANSWERS BELOW



12 THE LOCAL VOICE • OXFORD • OLE MISS • LAFAYETTE  © 2026 ®
Rayburn Publishing



•	The chess-playing supercomputer 
Deep Blue could calculate 100 to 200 
billion different positions in less than 
three minutes.

•	One study found that people who 
drank sugary soda daily had shorter 
telomeres -- linked to aging -- equiva-
lent to about 4-5 additional years.

•	Each spacecraft headed for Mars gets 
a thorough cleaning beforehand as a 
precaution against contamination 
from Earth.

•	TV’s classic Jeopardy theme was com-
posed by Merv Griffin as a lullaby for 
his son.

•	Forget about naming your new baby 
IKEA in Sweden, thanks to the coun-
try’s 1982 naming law prohibiting 
monikers that “can be supposed to 
cause discomfort” for the ones sad-
dled with them.

•	Star Wars sage Yoda was partially 
modeled from a photo of Albert Ein-
stein.

•	During the Cold War, Ronald Reagan 
and Mikhail Gorbachev agreed to lay 
aside their differences in the event 
aliens ever invaded Earth.

•	Waste fat from bacon was turned into 
glycerin and used to make explosives 
during World War II.

•	In 1674, the Women’s Petition 
Against Coffee declared that the 
popular beverage was turning British 
blokes into “useless corpses” and pro-
posed that anyone under the age of 
60 should be banned from consum-
ing it.

•	Chihuahuas have one of the largest 
brain-to-body size ratios of any dog 
breed

•	Astronauts can grow up to three 
inches taller in space due to spinal 
expansion caused by weightlessness.

•	Lint in your belly button is caused by 
abdominal hairs funneling fibers into 
it.

•	Pablo Picasso became a suspect in 
the 1911 Mona Lisa theft after it was 
discovered he had kept sculptures sto-
len from the Louvre by a friend.

•	In the United States, lawyers are 
the third-least trusted professionals, 
ranking higher only than lobbyists and 
business executives.

Thought for the Day: “Until you value 
yourself, you won’t value your time. Until 
you value your time, you will not do any-
thing with it.” – M. Scott Peck
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Local Headlines

Oxford Park Commission 
to “Check-in” All Visitors 
of the Activity Center
Beginning Monday, March 30, 
2026, the Oxford Park Commission, 
on behalf of the Mayor and Board 
of Aldermen, will implement a 
new standardized check-in system 
for all indoor areas at the Activity 
Center Campus.

Ole Miss Professor 
Reflects on Thoreau 
in New Ken Burns 
Documentary
Cristin Ellis explores enduring 
relevance of 19th century writer, 
philosopher and naturalist

A University of Mississippi faculty 
expert gets to shine in the upcoming 
Henry David Thoreau documentary 
produced by Ken Burns. The film 
premieres March 30 and 31 on 
PBS stations, including Mississippi 
Public Broadcasting.

OHS Announces Class of 
2026 Valedictorian and 
Salutatorian
Oxford High School is delighted 
to announce the Class of 2026 
Valedictorian, Jun Jang, and 
Salutatorian, Meredith Walker

We look forward to celebrating the 
entire class of 2026 at Oxford High 
School’s commencement ceremony 
on Friday, May 22nd, at the Sandy and 
John Black Pavilion on the campus of 
the University of Mississippi.

Starke Miller: “The DEAD 
HOUSE at OLE MISS”
The War came, and the University 
was turned into a Hospital before the 
Battle of Shiloh. At least 3000 sick and 
wounded patients came through the 
University Hospital in three years. At 
least 392 of them died. This building 
served as a morgue. Thus, it was given 
the name of, “The Dead House”.

From Concern to Center: 
UM Responds to Rising 
Collegiate Gambling
Researchers launch nation’s first 
center dedicated to studying college 
gambling and betting on college 
sports

The cente r  wi l l  advance 
understanding of college student 
gambling behaviors ranging from 
card games to proposition betting and 
prediction markets through academic 
research, said Hannah Allen-King, 
executive director of the university’s 
William Magee Institute for Student 
Wellbeing and assistant professor of 
public health.

 More Headlines
Strike Gold at the Mississippi 
Museum of Natural Science 

↔
University Selects ‘The Boys of 
Riverside’ as 2026 Common Read 

↔
Delta Blues Museum Joins 
the Smithsonian’s “Regional 
Collaboratives” 

↔
Ole Miss Earns Third Gold in 
Military Friendly Rankings

↔
Ole Miss Launches AmeriCorps 
Program Mentoring Youth 
Statewide

↔
Construction Underway on Dr. D.B. 
Sanders Memorial Recreational 
Area

↔
Museum to Host Hummingbird 
Talk, NatureFEST, and Outdoor 
Concert

↔
Full Circle: 60 Years Later, Law 
School Reflects on Defining 
Moment

↔
14-year-old John Clayton White 
at Grammy Museum Mississippi 
Friday, April 10

↔
Mississippi Entrepreneurship 
Forum to Convene at Insight Park

↔
Dana Criswell: “Democracy 
vs. Republic: Why the 
Difference Matters”

↔
UM Graduate, Greenwood Native 
Honors Former Professors

↔
News You Can Use: Screwworm 
Comeback Raises Concerns

↔
City of Oxford, Mississippi Board of 
Aldermen Meeting Agendas  

Read more at TheLocalVoice.net

Scan our QR code for 
quick access to 

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

Big Bad Breakfast
719 N Lamar Blvd.
Mon–Fri: 7 am–1 pm
Sat–Sun: 8 am–2:30 pm
Early Bird Special:  

Wed & Thur 7–9 am: 10% off
Delivery: Door Dash, TAB

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

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

$5 High Noons (4–8 pm)
Sat: $7 Signature Cocktails
Sun: ½-price Bloody Marys & Mimosas
Delivery: Door Dash, Uber Eats

Bouré
110 Courthouse Square
Mon–Thu: 10:30 am–10 pm
Fri–Sat: 10:30 am–10:30 pm
Bar: Mon–Wed 4 pm–midnight; 
Thu–Fri 4 pm–1 am; Sat 10:30 am–1 am
Happy Hour 4–7 pm: 

M–Th $2 High Life, $3 domestics, 
$4wells, $5 frozen, $6 daily 
cocktail, $7 house wines

Delivery: Door Dash, TAB

City Grocery
152 Courthouse Square
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
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
Mon–Thu: 2 pm–1 am 
Fri: noon–1 am; Sat: 11 am–1 am
Sun: 11 am–9 pm
Mon: $5 Octanes 
Tue: $5 Grape Gatorade
Wed: LADIES’ NIGHT: $5 Skinny Bitches
Thur: $4 domestics
Delivery: TAB

Kingswood
425 S. Lamar Blvd.
Mon–Wed: 4–9 pm; Thu: 4–10 pm
Fri: 11 am–2 pm; 4–10 pm
Sat & Sun: 9 am–2 pm; 4–10/9 pm
Happy Hour 4–5 pm: $4 select 

drafts, $8 Classic Cocktails,  
$7 wines, food specials

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

The Library
120 South 11th Street
Mon–Fri: 3 pm–1 am
Sat: 11 am–1 am
Sun: 11 am–9 pm
Happy Hour 3–7 pm
Mon–Fri $1 off all drinks
LIVE MUSIC

Miscellanea
306 South Lamar Boulevard
Wed–Sat: 5 pm–until
Sun: 5 pm–9 pm
Monday–Tuesday closed
Reservations: website

Moe’s BBQ
311 S Lamar Blvd
Mon–Sun: 11 am–10 pm
Penny Bar open 3 pm
Happy Hour 3–6 pm:
Mon–Fri ½-price apps,  

2-for-1 wells, wines & domestics
Mon: $2 domestics
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

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

The Old Henry
1002 East Jackson Ave
Wed–Sat: 5 pm–1 am
DUELING PIANOS Fri & Sat
Happy Hour 6–8 pm Thu:  

½-priced cocktails & wine

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

Rafters on the 
Water
30117 Blackjack Rd., 
Sardis
SEASON OPENS APRIL 3!
Thu–Fri: 5 pm–1 am
Sat–Sun: noon–10 pm
LIVE MUSIC Fri-Sat-Sun

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

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

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

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
LIVE MUSIC Fri & Sat

Saint Leo
922 E Jackson Ave
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.
Mon–Sat: 11 am–9 pm
Delivery: Door Dash, 
TAB

Snackbar
721 N Lamar Blvd
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
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
Mon–Wed: 11 am–2:30 pm
Brunch Sat & Sun 11:30 am–3 pm
Delivery: TAB

Uno Mas
1101 E Jackson Ave
Mon–Sat: 11 am–10 pm
Sun: 11 am–9 pm
Happy Hour 3–6 pm: $3 tacos; $6 
house Margaritas ($20 pitchers); 2-for-1 
domestics; ½-off appetizers
Tues: HAPPY HOUR ALL DAY
Sat: $5 Frozens & $20 pitchers
Sun: Service Industry Sunday
Delivery: Door Dash

Volta Taverna 
710 N Lamar Blvd
Mon–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 have a dream. It is a dream that is unlikely to come 
about, but isn’t that the stuff of which dreams are made? 

Before we had electricity, was it not a dream? Before 
we had airplanes, was it not a dream? Before we had 
indoor plumbing, was it not a dream? Before we had 
telephones, was it not a dream? Before we had cars and 
such, was it not a dream?

What is my dream? My dream is that someday a 
television news network will have a panel show that uses 
the talking stick method (TSM). What is the talking 
stick method?

Based on the ancient practice of America’s indige-
nous people, the talking stick method respects each per-
son’s right to voice their opinions/beliefs without 
interruption. The participants sit in a circle (no tables 
preferred). The speaker holds a stick (just about any 
small object will do, like a pencil, pen, poker chip, etc.) 
for an agreed upon length of time (usually about 1-2 
minutes), and speaks their piece. After a respectful 
pause, they pass the stick to the next person in the group 
to give them the chance to speak until everyone has had 
their opportunity to voice their thoughts, should they 
so choose.

The TSM reduces conflict, empowers the less asser-
tive people, discourages serial interrupters, encourages 
restoration rather than division, promotes listening, and 
much more.

On television, the moderator would not moderate 
the content nearly as much as the 
method. They would make sure 
panelists stuck to the rules of 
engagement. They would not 
permit panelists to change the 
subject until all had spoken to it 
by bringing subject shifters back 
to the topic.

Potential problems could be:

1.	 The format is not conducive to traditional televi-
sion formats that appear to thrive on dissension 
and an urgency to speak rather than listening. 
On the other hand, TSM thrives on respect, 
order, and hearing.

2.	 The format may not please commercial spon-
sors. On the other hand, the TSM format may, 
by appealing to a demographic like moi, become 

more attractive to commercial sponsors. 
3.	 The format may not easily fit into a one-hour 

time segment. On the other hand, when using 
the TSM, television networks could set aside as 
much time as they want to for rational, respect-
ful discourse.

4.	 The format doesn’t model divisive, contentious 
disputation which can produce dopamine that 
yields a heightened sense of urgency. On the 
other hand, the TSM format doesn’t model divi-
sive, contentious disputation, rather, it models 
respect for each person’s right to their own opin-
ions without the fear of hostile verbal attacks.

An additional benefit of using the TSM is that it can 
help those who use it recognize and control their emo-
tional triggers. We all have them, but when we’re able 
to recognize them in time we have the power to stop 
them. I know what it’s like to catch triggers in time to 
stop them. I also know what it’s like to not.

NewsNight with Abby Phillip on CNN is the closest 
thing to TSM I’ve seen on TV. In general, the tenor of 
the discussions are much more civilized than other such 
programs. Phillip saves a few minutes at the end of the 
show for each panelist to speak for 30 seconds without 
interruption. The tension in the room immediately low-
ers and there is a pleasant camaraderie among everyone. 
I’m confident that were we to take the blood pressure 

of panelists at the end of most 
panels, their blood pressure 
would be through the roof com-
pared to the panelists on News-
Night. Using TSM, the blood 
pressure could even be normal or 
close to it. 

The talking stick method is 
good for our health and human-

ity. Why not give it a try in your own life? You speak 
first. I’ll listen.

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

Randy Weeks is a Licensed Professional Counselor, writer, 
singer-songwriter, ordained minister, and a former triathlete. 
He very much likes rational, calm conversation which may 
sometimes include respectful disagreement . Randy may be 
reached at: randallsweeks@gmail.com 

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

The Talking Stick Method
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by Jimmy Reed
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THIS WEEK’S CATEGORY:  
New and Noteworthy

Discover what’s new in the world 
of podcasts this month. There’s 
something for everyone — bingers 
of British serials, the neurodivergent, 
true crime junkies, manifestors, and 
history buffs:

“On the Box: The BritBox Podcast” 
— Launched this month, this weekly 
podcast from British streamer BritBox 
already has a ton of five-star reviews on 
Apple Podcasts. Fans of this genre of 
television say that the podcast is “long 
overdue” and “hilarious.” Hosted by 
BBC Radio broadcasting legend Edith 
Bowman and comedian/former host 
of “The View” Michelle Collins, the 
podcast’s insightful commentary and 
exclusive cast interviews will keep 
you coming back for more. Celebrity 
guests include Matthew Rhys (“The 
Americans”) and Rosalie Craig (“Riot 
Women”) so far. (BritBox.com)

“It’s So Loud in Here!” — Why 
is it easier for some of us to have a 
conversation in a noisy restaurant, but 
the sound of a car idling outside our 
apartments on an otherwise quiet day 
causes severe agitation? In this new 
podcast from BBC Sounds, listeners 
take a journey into the neurodivergent 
mind and learn how “every sound 
has an invisible cost.” Host Dr. Tom 
Nicholson explains how racing 
thoughts or even the tiniest buzzing 
noise outside can be overwhelming for 
the neurodivergent. In another episode, 

he discusses how public transportation 
can “sound like heavy metal at full 
volume” and how “driving a car can 
feel like a savior.” (BBC.co.uk)

“Bridge of Lies” — In this new 
six-part series from ABC’s “20/20,” 
listeners meet a 19-year-old aspiring 
artist who disappeared in New Jersey 
a decade ago. Her car was abandoned, 
and there was speculation that she 
might have fled to Canada. However, 
after “troubling statements, omissions, 
and the discovery of a partially-burned 
cache of money,” the case “doesn’t sit 
right with investigators.” (ABCAudio.
com)

Don’t Forget These Gems
“Into the Next” — We can never 

have enough motivational, self-help 
podcasts during these chaotic times. In 
this newest one from beauty influencer 
Maya Galore, who has 900,000 
subscribers on YouTube, she discusses 
how she transformed herself through 
confidence and self-love on the inside 
as well as the outside. Reviews on 
Apple Podcasts praise the fact that 
she digs deep and is so real. One five-
star review simply states, “Maya, your 
authenticity is your super power, and I 
can’t wait to hear more of your journey 
back to you.” If this isn’t a ringing 
endorsement, I don’t know what is! 
(MayaGalore.com)

“Real Vikings” — Each week on 
this podcast, you can go on a journey 
through the Viking Age, “boarding 
longboats bound for new lands, 
from Greenland to North Africa, 
Constantinople to Canada.” The 
podcast kicks off with a story about a 
cold-blooded murder from long ago in 
seaside Dorset, “where Scandinavian 
warriors sailed across the North Sea.” 
Later in the episode, we learn how in 
2008, at a modern-day construction 
site, the remains of 40 warriors were 
unearthed from a boat burial. (Shows.
Acast.com)
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Entertaining Is Easy 
With Oven-Baked 

Cheese Sandwiches
Is there such a thing as “easy entertain-

ing”? In spite of my intentions, parties 
always become a bit of a production, 
with my long to-do lists and shoutouts to 
kids to run last-minute trips to the store 
to pick up mushrooms for gravy — or to 
our Scandinavian market for lingonber-
ries and herring. By the time I light ice 
candles on our porch to welcome guests, 
I have to ask myself, “Could I have sim-
plified this?”

Sometimes I want to keep our wel-
come candles burning for all but skip a 
bit of the fancy and go for the easy prep. 
After all, it’s the get-together that mat-
ters, right? Spending time around the 
table eating, laughing and connecting 
with family and friends matters the most.

This is where making and serving 
oven-baked grilled cheese sandwiches 
for a crowd saves the day. Bake them in 
the oven all at once instead of the tradi-
tional way of grilling them in batches on 
your stovetop in a frying pan. They’ll be 
evenly browned, done at the same time, 
and ready to be paired with a bowl of 
piping hot soup, such as fragrant basil 
tomato soup.

Slice the sandwiches in half diagonal-
ly and watch your guests enjoy dipping 
the pointed ends into the soup. Crispy, 
gooey and tasty — you’ll be creating 
fond food memories! Here is my basic 
oven-baked grilled cheese sandwich rec-

ipe. Feel free to embellish it with spicy 
mustard or mayo sauce spread inside 
and add additional varieties of cheese. 
Sometimes I include a pinch of kale or 
other fresh greens I have on hand.

EASY-PREP  
OVEN-BAKED GRILLED 
CHEESE SANDWICHES

Makes 6 sandwiches
— 12 slices white bread a half-inch 

thick, such as pre-sliced Texas toast
— Butter, softened for spreading
— 6 thick slices cheddar cheese
Preheat oven to 450 F. Set parchment 

paper on a large baking sheet. Ask your 
child to count and place 6 slices of bread 
on the parchment-lined sheet. Butter 
each piece and flip over.

Lay a slice of cheese on the unbuttered 
side. Top with another slice of bread. 
Butter top side. Bake in the oven for 
5-6 minutes until bread is toasted on 
exposed side.

Flip with a spatula and bake an addi-
tional 5 minutes until golden brown and 
cheese is just melted. Cool for 2 minutes. 
Slice in half diagonally and arrange on 
a platter. Serve with hot bowls of your 
favorite tomato soup!

***
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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By Donna Erickson

PHOTO CREDIT: Donna Erickson

1. Hoppers
(PG) Piper Curda, Bobby Moynihan
2. Reminders of Him
(PG-13) Maika Monroe, Tyriq 
Withers
3. Undertone
(R) Nina Kiri, Adam DiMarco
4. Scream 7
(R) Neve Campbell, Courteney Cox
5. GOAT
(PG) Caleb McLaughlin, Gabrielle 
Union
6. The Bride!
(R) Jessie Buckley, Christian Bale
7. Kiki’s Delivery Service
(G) Minami Takayama, Rei Sakuma
8. Wuthering Heights
(R) Margot Robbie, Jacob Elordi
9. Teenage Mutant Ninja Turtles 
II: The Secret of the Ooze
(PG) Paige Turco, David Warner
10. Crime 101
(R) Chris Hemsworth, Mark Ruffalo
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How a Little Lemon 
Changes Everything

The first week of spring always 
feels like a modest little victory. 
We made it through the gray days, 
heavy coats, fogged-up cars, and 
the long stretch of winter cooking. 
As the first daffodils begin pushing 
through the soil, our appetites start 
waking up too.

After months of hearty soups, 
casseroles and slow-simmered 
stews, we crave something bright-
er. The good news is that you don’t 
need expensive ingredients or com-
plicated recipes to bring that fresh 
energy back into the kitchen.

When a dish tastes dull, the first 
thought is usually “needs salt.” But 
the solution is rarely more salt. 
More often, it simply needs bright-
ness. A squeeze of lemon, a splash 
of vinegar or a handful of herbs can 
transform the simplest ingredients.

Small ingredients often make the 
biggest difference. A little lemon or 
vinegar, a dab of mustard, a spoon-
ful of plain yogurt, or fresh herbs or 
green onions can completely trans-
form a simple meal. With just one or 
two of these bright additions, even a 
modest pantry dish can taste vibrant 
and new.

One of my favorite ways to brighten 
everyday meals is with a quick lemon 
herb finishing sauce. I call this one 
Bright & Bold Lemon Herb Dressing, 
and a spoonful over vegetables, beans, 
pasta, salad, fish or chicken instantly 
wakes everything up.

BRIGHT & BOLD LEMON 
HERB DRESSING

Yield: about 10 ounces
Total Time: 5 minutes

1/2 cup extra-virgin olive oil
Zest and juice of 1 lemon (about 1/4 

cup juice)
2 tablespoons apple cider vinegar
1 tablespoon brown sugar
2 teaspoons Dijon mustard
1/2 cup freshly grated Parmesan 

cheese
1 green onion, white and green parts, 

chopped
1 cup fresh parsley leaves
1 clove garlic (see note)

In a small food processor, blend all 
ingredients until smooth and emul-
sified.

Note – Raw garlic is potent. If you 
prefer a milder garlic flavor, do this 
instead: Add a smashed garlic clove to 
the jar and let it infuse in the refriger-
ator. Remove it before serving.

Here’s how those bright flavors 
come together in practice. This quick 
one-pan skillet of white beans and 
greens is finished with Bright & Bold 
Lemon Herb Dressing for a lively 
burst of flavor. Ready in about 20 
minutes, creamy beans, garlic, greens 
and lemon create a simple meal per-
fect for spring.

QUICK CREAMY WHITE BEAN 
& SPINACH SKILLET

Yield: 4 servings

Total Time: 20 minutes
1 tablespoon olive oil
1 clove garlic, minced
2 teaspoons Italian seasoning
1/4 cup cooked bacon crumbles, 

optional
2 (15-ounce) cans cannellini beans or 

other white beans, drained
1/2 teaspoon freshly ground black 

pepper
1/4 cup Parmesan cheese + more for 

serving
1 cup half and half 
2 tablespoons Bright & Bold Lemon 

Herb Dressing + more for serving
4 cups spinach 

Heat olive oil in a deep skil-
let over medium heat. Add garlic 
and Italian seasoning and cook for 
about 30 seconds, until fragrant. 
Add bacon if using. 

Add the beans, pepper, Parmesan, 
half and half, and the lemon herb 
dressing. Simmer for about 5 min-
utes until slightly thickened.

Stir in the spinach, cover, and 
cook until wilted. Spinach cooks 
almost instantly. Taste and adjust 
seasonings.

Serve with warm crusty bread, 
topped with lots of Parmesan and 
plenty of lemon herb dressing.

As the season changes, the kitch-
en changes too. The heavy dishes of 
winter begin to give way to meals that 
feel fresher and livelier. Sometimes 
that transformation doesn’t require a 
whole new recipe. 

Sometimes it simply starts with a 
squeeze of lemon. 

***
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@divasona 
dime.com

© 2026 King Features Synd., Inc.

www.JasonCoblentz.com

Creamy white beans and spinach finished 
with Bright & Bold Lem-on Herb Dressing.
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PHOTO CAPTION: Creamy white beans and spinach finished with Bright & Bold Lem-on Herb 

Dressing.

“Hannah Montana 20th Anniver-
sary Special” (PG) — Premiering on 
March 24, this TV special celebrates 
20 years since Miley Cyrus’ hit show 
“Hannah Montana” first aired on the 
Disney Channel. In 2006, a 13-year-
old Cyrus became adored for donning 
a blonde wig, wearing sparkly out-
fits, and performing songs like “The 
Best of Both Worlds” and “Nobody’s 
Perfect.” Now, in this special, a beau-
tifully matured Cyrus revisits her 
time on the show by filling fans in on 
behind-the-scenes moments. In addi-
tion, an in-depth interview with “Call 
Her Daddy’s” Alex Cooper will be 
featured, as well as never-before-seen 
footage from the “Hannah” archives. 
(Disney+)

“Something Very Bad Is Going to 
Happen” (TV-MA) — Camila Mor-
rone (“Daisy Jones & the Six”) and 
Adam DiMarco (“The White Lotus”) 
lead this eight-episode horror mini-
series premiering on March 26. Mor-
rone and DiMarco, respectively, play 
Rachel and Nicky, an engaged couple 
who are set to be married within the 
week. However, as they gear up for 
the wedding, doubt starts to creep in 
at an abnormal pace, leaving Rachel 
to wonder whether her “soulmate” 
Nicky is the right person for her to 
be marrying in the first place. Not to 
mention Nicky’s off-putting family, 
led by a beady-eyed performance from 
Jennifer Jason Leigh (“Fargo”). Fun 
fact: The Duffer Brothers (creators of 
“Stranger Things”) serve as executive 
producers on the show. (Netflix)

“Rooster” (TV-MA) — This slice-
of-life comedy series stars none oth-
er than comedy legend Steve Carell 

(“The Four Seasons”). Carell plays 
a middle-aged novelist named Greg, 
who writes beach-read detective nov-
els. When his daughter, Katie (Charly 
Clive), hits a rough patch in life due 
to marital issues with her estranged 
husband, Greg clears his super-busy 
schedule to pay a visit to her at the 
college where she teaches. While 
Greg’s intentions seem to revolve 
around being a doting father, his moti-
vations suddenly change when he’s 
back in the atmosphere of a college 
campus, leading to shenanigans that 
undoubtedly could’ve been avoided. 
The first three episodes are out now, 
with subsequent episodes premiering 
every Sunday! (HBO Max)  

“Pretty Lethal” (R) — This 
action-thriller film takes ballet 
rehearsals to another level. Starring 
Iris Apatow (“Tell Me Lies”), Lana 
Condor (“Valiant One”), Avantika 
(“Mean Girls”), and Maddie Ziegler 
(“My Old Ass”), the film follows a 
ballet troupe whose bus breaks down 
on the way to a competition. The girls 
are forced to take shelter at a mys-
terious inn, where they encounter a 
former dancer named Devora (Uma 
Thurman). Upon meeting them, she is 
reminded of her dancing past and bro-
ken dreams. So, Devora nefariously 
decides to kidnap them, and the prima 
ballerinas must use whatever means 
necessary to escape from Devora’s 
flock of gang members. Releases 
March 26. (Amazon Prime Video)

© 2026 King Features Synd., Inc.

Courtesy of MovieStillsDB

From left, Avantika, Lana Con-
dor, Maddie Ziegler, Millicent 

Simmonds and Iris Apatow star in 
“Pretty Lethal.”
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Condor, Maddie Ziegler, Millicent Simmonds 

and Iris Apatow star in “Pretty Lethal.”  
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A Taste of Spring: 
Carrots in Sweet 

Disguise
Carrots bring natural sweetness, 

moisture and vibrant color to these 
wholesome biscotti, while cinnamon 
and turmeric add depth and gentle 
complexity. Three forms of ginger 
— fresh, ground and candied — 
layer in warmth and bursts of sweet 
spice. Coconut and golden raisins add 
chewy sweetness, and a light sprinkle 
of turbinado sugar gives just the 
right crunch (regular sugar can be 
used if needed).

Lightly sweet and fragrant with 
orange and ginger, these biscotti 
feel a little indulgent and a little 
virtuous. Think of them as carrot 
cake’s crisp Italian cousin — per-
fect with coffee or tea.

Made with simple ingredients, 
they’re ideal for lunchboxes, 
snacks or a quiet moment. They 
keep well for up to a week — 
though, in my house, they last 
about two days, and only if I hide a 
few on the first day.

CARROT BISCOTTI WITH 
ORANGE & GINGER

Yield: 24 cookies
Total Time: 1 hr. 40 min. (+ cooling)

2 cups whole wheat or all-purpose 
flour

1 1/2 teaspoons baking powder
1 teaspoon ground cinnamon 
1/2 teaspoon ground ginger
1/2 teaspoon ground turmeric
1/2 teaspoon kosher salt

1 orange, zest and juice
1 cup peeled carrots, shredded
1 tablespoon fresh ginger, grated 
6 tablespoons butter, at room tem-

perature
1/2 cup granulated sugar 
1 teaspoon vanilla extract
2 large eggs, divided
1/2 cup golden raisins
1/2 cup shredded coconut
1/4 cup crystallized ginger, minced
2 tablespoons turbinado sugar

Preheat the oven to 350 F and line a 
baking sheet with parchment paper. In 
a medium bowl, stir together the flour, 
baking powder, cinnamon, ground 
ginger, turmeric and salt; set aside.

Zest the orange, then juice it into a 
measuring cup, adding water as need-
ed to make 1/2 cup. Reserve a pinch 
of zest and mix it with the turbinado 
sugar for topping. Shred the carrots 
using the large holes of a box grater.

In a small saucepan over medium- 
low heat, combine the carrots, fresh 
ginger, orange juice and remain-
ing zest. Bring to a simmer, cover, 
and cook until the carrots are tender 
and the liquid is syrupy and nearly 
reduced, 10 to 12 minutes. If needed, 
uncover and cook over higher heat for 
1 to 2 minutes more to reduce further. 

Set aside to cool.
In a large bowl, beat the butter and 

granulated sugar with a mixer on 
medium-high speed until light and 
fluffy, 2 to 3 minutes, scraping down 
the bowl as needed. Beat in the cooled 
carrot mixture and vanilla.

Add 1 whole egg and 1 egg yolk 
(reserve the white) and mix to com-
bine. Add the flour mixture and mix 
on low just until the dough comes 
together. Fold in the raisins, coconut 
and candied ginger.

Divide the dough in half and shape 
into two 10-by-4-inch logs on the pre-
pared baking sheet, flattening slightly 
(damp hands help). Beat the reserved 
egg white until foamy and brush over 
the logs. Sprinkle with the orange 
sugar. Bake until puffed and set, 25 to 
30 minutes. Cool until just warm, 15 
to 20 minutes.

Reduce the oven temperature to  
300 F. Trim the ends, then slice each 

log into 12 biscotti, about 1/2 inch 
thick. Arrange cut-side down and 
bake 15 to 20 minutes. Flip and 
bake until lightly golden, 12 to 15 
minutes more. Cool completely on 
the baking sheet.

Carrots are one of the most eco-
nomical vegetables, making them 
a natural choice when you want 
to bake something special without 
spending much. It’s a reminder 
that simple, everyday ingredients 
can create something comforting 
and a little elegant and just right 
for spring.

***
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@divasona 
dime.com

© 2026 King Features Synd., Inc.
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Carrot, ginger and orange biscotti offer a 
lightly sweet, spiced treat perfect for spring.
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“Send Help” (R) — Director Sam 
Raimi, who has quite the range with 
films like the “Spider-Man” and “Evil 
Dead” trilogies, went back to horror 
for this new survival thriller starring 
Rachel McAdams (“Are You There 
God? It’s Me, Margaret.”) and Dylan 
O’Brien (“Anniversary”). McAdams 
plays a corporate strategist named Lin-
da, who gets passed over for a promo-
tion by her boss Bradley (O’Brien) for 
his fraternity brother. After attempting 
to get him to change his mind, Linda 
is offered a seat on his plane to Bang-
kok for a business trip. However, their 
plane crashes in the Gulf of Thailand 
during a storm, and the only survivors 
are her and Bradley. With their dynam-
ic now turned on its head, Bradley is 
forced to rely on Linda’s insane surviv-
al skills to get them off the island. Out 
now to rent! (Apple TV+)

“The Moment” (R) — This mocku-
mentary film is a satire of British pop 
artist Charli XCX’s life. The version of 
Charli XCX in this film is very simi-
lar to the one we know, who smashed 
the charts during summer 2024 with 
her “Brat” album, but viewers get a 
behind-the-scenes look at the chaotic 
tail end of her album cycle. After get-
ting hit with shady brand deals and 
being forced to work with an objectify-
ing and pretentious filmmaker named 
Johannes (Alexander Skarsgard), 
Charli is at her wit’s end with a proj-
ect that she now considers “cringe” but 
must continue to promote. Other celeb-
rities that make cameos in the mock-
umentary include Kylie Jenner (“The 
Kardashians”), Julia Fox (“Him”) and 
Rachel Sennott (“I Love LA”). Out 
now to rent. (YouTube)

“Bait” (TV-MA) — This thriller/ 
drama/comedy series not only 

stars Riz Ahmed (“The Phoenician 
Scheme”), but it was written by him 
as well. Ahmed plays Shah Latif, an 
up-and-coming actor in London who 
lands his big break as the new James 
Bond. Now thrust immediately into 
the spotlight, Shah struggles with the 
difficult disadvantages of fame, like 
paparazzi and internet comments, 
which send him into a bit of an exis-
tential crisis. The series feels like a 
character study on what it’s like to sud-
denly wake up as a celebrity in modern 
times. All six episodes are out now to 
stream. (Amazon Prime Video)

“Pizza Movie” (PG-13) — Gaten 
Matarazzo, known for his portray-
al of Dustin in “Stranger Things,” 
leads this comedy film alongside 
Sean Giambrone (“The Secret Life 
of Pets 2”). The film follows two col-
lege roommates Jack and Montgom-
ery, who find a mysterious box of 
“mints” in their dorm on a tragically 
lame night. They discover that these 
mints are actually hallucinogenic 
drugs, and with the burden of higher 
education weighing on them, Jack 
and Montgomery have no choice as 
college students but to indulge! But 
when the high proves to be too intense 
for them, they learn that the only solu-
tion to properly come down is to eat 
pizza, so viewers watch along as the 
boys attempt to overcome their trip. 
(Clearly the writers of this film were 
high, too.) Look out for appearanc-
es from Sarah Sherman (“Saturday 
Night Live”) and Daniel Radcliffe (of 
the “Harry Potter” franchise) as the 
Butterfly. Premieres April 3. (Hulu)

© 2026 King Features Synd., Inc.

Courtesy of Amazon Prime Video

Guz Khan, left, and Riz Ahmed star 
in “Bait.”
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