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Writer and musician Will Griffith, 
a.k.a. The Great Dying, will celebrate 
the release of his new book with 
an official launch party on Sun-
day, May 31, featuring live music, 
a reading, and a post-show 
signing.  

The event will include Bark! 
opening for The Great Dying. 
Will plans to share a short read-
ing—potentially including a few 
poems—and will be available 
before and after the show to sign 
books. The event will take place at 
Proud Larry’s, with a start time 
to be announced.

Presales are available now 
through CoolDogSound.com.

“I am very excited. I ’m 
exhausted, but his is a surreal 
thing. When I was younger, all I 
ever wanted to do was have some 
records out on vinyl, which I did 
... I wanted to play at Proud Lar-
ry’s and play Double Decker. I’ve 
done those two things ... and hav-
ing something at Square Books is 
like a dream come true on top of 
all that.”

Will’s upbringing in the Missis-
sippi Delta, in and around Cleve-
land and Gunnison, informs the 
book’s imagery—small towns, 
roads, the levee, and the Mississippi River—alongside 
themes of sadness and heartbreak that draw from both 
personal experience and stories he imagines about the 
people he has served.

“A lot of that is from my life, but also it’s from ... 
observing people and writing in their shoes. So, it’s not 

all about me. Sometimes I assume peo-
ple’s narratives, and kind of write from 

there. I don’t want [people] to 
think that I have been done that 
dirty that many times. I’m also 
tak ing characters  I  have 
[observed] and I write little sto-
ries about them.”

Will credits a high school cre-
ative writing teacher in Memphis 
named Rita Gorman for pushing 
him to expand beyond writing 
punk rock lyrics into poetry. When 
he began working in the service 
industry, waiting tables and bar-
tending, he started writing down 
bits and pieces, sometimes just 
single lines, on guest checks, 
hoarding them in boxes to eventu-
ally become his songs and poems.

“I refer to the Delta as the sea of 
towns; The Oddest Sea is all about 
the Delta, just a ton of little bitty 
towns all on top of each other. A 
lot of the imagery absolutely 
comes from the aesthetics of 
the Delta.”

The book’s cover, a snippet of a 
painting of Will’s, ties together 
the creative forces that comprise 
his many talents. Will expects to 
do more painting in the near 
future, when he can find time 

outside his busy schedule of bartending, playing shows, 
and recording music. A new album is also in the works, 
recorded and mixed at Dial Back Sound in Water Val-
ley, expected to be out sometime this fall.

So, go ahead and pre-order a copy of the book and 
make plans to celebrate at Proud Larry’s on May 31. 
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Will Griffith to Celebrate Book 
Release for The Oddest Sea

His first book is a collection of poetry and lyrics 
published by Cool Dog Sound

by Nature Humphries

“Will Griffith’s words hold the power 
of a gospel hymn, rising and falling, 
and carrying you on the wind of a 
great spiritual lyricism. He joins you 
in your woes, holds you in your grief, 
and rides shotgun in your joy. A real 
guy writing about real people in the 
real world. A true wordsmith and 
storyteller.”

— Michael Farris Smith, 
author of Lay Your Armor Down 

and Desperation Road
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THURSDAY 4.30.2026
The Powerhouse: Thacker Mountain Radio Season Finale 

featuring authors JAY MCINERNEY for See You on the 
Other Side, music by NUBIA YASIN, ALEX HUEY (6 pm)

Ford Center: WIND ENSEMBLE concert (7:30 pm)
Lafayette County Arena: SPRING CARNIVAL (4–10 pm; $5 parking)
Oxford-Lafayette Public Library: Afterschool Zone (3:45 pm)
Proud Larry’s: JOYBOMB, THE HALF OF IT, DREEM BOOK (9 pm; free)
Student Union 326 (UM): Lavender Graduation (6 pm)
University Museum: Discovery Day (10:45 am)

FRIDAY 5.01.2026
The Library: THE SMOKE (9 pm)
Quack’s: BEDLXM (9 pm)
Rafters on the Water: MICHAEL THOMAS (7 pm)
Rhythm & Rye: KODY HARRELL (7 pm)
Barnard Observatory: Spring Documentary Showcase (6–8 pm)
Lafayette County Arena: SPRING CARNIVAL (4–10 pm; $5 parking)
Oxford Conference Center: St. John’s Drawdown w/ THE 

KRACKERJACKS PARTY BAND (7 pm; $150 admits 2)
Oxford-Lafayette Public Library: Storytime (10:30 am); Afterschool 

Zone (3:45 pm)
Proud Larry’s: POSE YOURSELF Drag & Variety Show (9 pm; $7)
Velvet Ditch Coffee: Pop-up lunch w/ MANILA SKILLET (11 am–2 pm)

SATURDAY 5.02.2026
The Library: THE SMOKE (9 pm)
The Old Henry: DUELING PIANOS: Kyia & Doc (7:30 pm)
The Powerhouse: CINCO DE MAYO FESTIVAL (5 pm; $15)
Quack’s: BEDLXM (9 pm)
Rafters on the Water: REESE HORTON (7 pm)
Rhythm & Rye: KODY HARRELL (7 pm)
Downtown Oxford: OXFORD PRIDE PARADE (2 pm)

Lafayette County Arena: SPRING CARNIVAL (noon–10 pm; $5 parking)
The Lyric: Oxford Pride Drag Show - Love Yourself (8 pm)
Magnolia Coffee Co. (Water Valley): Music w/ ALEX HUEY (7 pm)
Midtown Marketplace: MID-TOWN SPRING FEST (10 am–2 pm; 

music, food & drinks, etc.)
Student Union: UM Pride Network Resource Fair (3–5 pm)
Velvet Ditch Coffee: Pop-up lunch w MANILA SKILLET (11 am–2 pm)
Water Valley: PRIDE IN THE VALLEY (9 am–noon)

SUNDAY 5.03.2026
Circle & Square: Off-Campus Vintage & Arts Market 

(noon–6 pm)
The Powerhouse: Theatre Oxford Membership Mixer - 

Groove & Line Dance Night (6 pm)
Rafters on the Water: JOE AUSTIN & THE TALLAHATCHIES 

(5–8 pm)
Cedar Oaks: Mayfest with live music by GREG JOHNSON & SHAUNDI 

WALL, Maypole, crafts, refreshments, store (2–4 pm; FREE)

MONDAY 5.04.2026
Circle & Square: Thrills & Chills Book Club (7 pm) 
Oxford-Lafayette Public Library: Pokemon Playdate (3:15 pm); 

Afterschool Zone (3:45 pm); Author visit & book signing with 
SPARKY REARDON for The Dean (5:30 pm)

TUESDAY 5.05.2026
Bozarts Gallery (Water Valley): The Hubert Creekmore Literary 

Society Reading Series - NEIL WHITE (6:30 pm; free)
Oxford-Lafayette Public Library: Baby Storytime (9:30 am); Craft & 

Connect (11 am & 5:30 pm)

THURSDAY 5.07.2026
The Library: NEUTRAL SNAP (9 pm)
Off Square Books: SPARKY REARDON for The Dean - meet & 

greet signing (11 am–1 pm)
The Powerhouse: KATHRYN STOCKETT for The Calamity Club 

(5:30 pm; ticketed event)
Oxford-Lafayette Public Library: Using Search Engines  

Effectively (11 am); Afterschool Zone (3:45 pm)
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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 (3–6:30 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
•	 Booth’s BBQ: LINE DANCING
•	 The Old Henry: DUELING PIANOS (7 pm)
•	 Rafters: DJ DRUMM

Saturdays
•	 The Old Henry: DUELING PIANOS (7 pm)
•	 Rafters: DJ DRUMM
•	 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→

or visit RoundaboutOxford.net
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FRIDAY 5.08.2026
Swayze Field: OLE MISS BASEBALL  

			   vs. TEXAS A&M (6:30 pm)
The Library: NEUTRAL SNAP (9 pm)
Off Square Books: SPARKY REARDON for The Dean - meet & 

greet signing (11 am–1 pm)
Quack’s: BEDLXM
Rafters on the Water: LIVE MUSIC TBA
Rhythm & Rye: MICHAEL MCINTIRE (7 pm)
Oxford-Lafayette Public Library: Storytime (10:30 am); Afterschool 

Zone (3:45 pm)
Velvet Ditch Coffee: Pop-up lunch w MANILA SKILLET (11 am–2 pm)

SATURDAY 5.09.2026
Swayze Field: OLE MISS BASEBALL vs. TEXAS A&M (4 pm)
The Library: NEUTRAL SNAP (9 pm)
Quack’s: BEDLXM
Rafters on the Water: LIVE MUSIC TBA
Rhythm & Rye: KYLE KITE (7 pm)
The Grove (UM): 2026 Commencement Convocation (9 am)
Magnolia Coffee Co. (Water Valley): Music w/ SAD BATH (7 pm)
Velvet Ditch Coffee: Pop-up lunch w MANILA SKILLET (11 am–2 pm

SUNDAY 5.10.2026 
Mother’s Day

Swayze Field: OLE MISS BASEBALL vs. TEXAS A&M (4 pm)
Foxfire Ranch (Waterford): Sunday Blues TBA (5 pm; $20)
The Powerhouse: ANUBIS IMPROV Level Up (7 pm; free)
Rafters on the Water: LIVE MUSIC TBA

MONDAY 5.11.2026
Oxford-Lafayette Public Library: Afterschool Zone (3:45 pm)

TUESDAY 5.12.2026
Off Square Books: BOOK LAUNCH: ERIN AUSTEN ABBOTT 

with Waterfront Living (5:30 pm)
Square Books, Jr.: No Cap Chap Book Club (10 am)
Oxford-Lafayette Public Library: Baby Storytime + the 3Ts (9:30 am); 

Mental Health Resource Stop w/ NAMI (9 am–1 pm); Get Started 
with Talking Books (11 am); Afterschool Zone (3:45 pm)

WEDNESDAY 5.13.2026
Oxford-Lafayette Public Library: Afterschool Zone (3:45 pm)

THURSDAY 5.14.2026
Oxford-Lafayette Public Library: Afterschool Zone (3:45 pm); Fight 

the Bite w/ Miss. Dept. of Health (5:30 pm)

FRIDAY 5.15.2026
The Library: JUSTIN HOLT (9 pm)
Rhythm & Rye: BRIGID FERGUSON (7 pm)
Oxford-Lafayette Public Library: Storytime (10:30 am); Afterschool 

Zone (3:45 pm)
Velvet Ditch Coffee: Pop-up lunch w MANILA SKILLET (11 am–2 pm)

SATURDAY 5.16.2026
The Library: JUSTIN HOLT (9 pm)
Rhythm & Rye: WILL COPPAGE (7 pm)
Magnolia Coffee Co. (Water Valley): Music w/ MAX HIPP (7 pm)
Velvet Ditch Coffee: Pop-up lunch w MANILA SKILLET (11 am–2 pm)

SUNDAY 5.17.2026
The Coop: Empty Nester Cocktail Hour (6 pm)

TUESDAY 5.19.2026
Proud Larry’s: NIC BROWN in conversation with JOHN T EDGE for 

33 1/3: Violent Femmes, musical guest SHANNON FERGUSON 
(7:30 pm)

The Coop: Empty Nester Cocktail Hour (6 pm)
Oxford-Lafayette Public Library: Afterschool Zone (3:45 pm); 

Mahjongg for Beginners (5:30 pm)

WEDNESDAY 5.20.2026
Off Square Books: DAN JONES in conversation with BETH 

ANN FENNELLY for Medical Missionary (5:30 pm)
Oxford-Lafayette Public Library: Afterschool Zone - Mental Health 

Matters w/ UM PANDAA Lab (3:45 pm)

THURSDAY 5.21.2026
Old Henry: Old-Time Piano Playing Contest & Festival 

OPENING Concert (7:30 pm)
Square Books, Jr.: Chapter Captains Book Club (6 pm)
Oxford-Lafayette Public Library: Afterschool Zone - Mental Health 

Matters w/ UM PANDAA Lab (3:45 pm)

FRIDAY 5.22.2026
The Library: TY TAYLOR & THE KINFOLK (9 pm)
Rhythm & Rye: MICAH BROWN (7 pm)
Nutt Auditorium: Old-Time Piano Playing Contest (12–8 pm)
Oxford-Lafayette Public Library: Storytime (10:30 am); Afterschool 

Zone(3:45 pm)
Velvet Ditch Coffee: Pop-up lunch w MANILA SKILLET (11 am–2 pm)

SATURDAY 5.23.2026
The Library: TY TAYLOR & THE KINFOLK (9 pm)
Rhythm & Rye: TOMFOOLERY (7 pm)
Magnolia Coffee Co. (Water Valley): Music w/ TORI VINSON (7 pm)
Nutt Auditorium: Old-Time Piano Playing Contest (9 am–1 pm)
Velvet Ditch Coffee: Pop-up lunch w MANILA SKILLET (11 am–2 pm)

SUNDAY 5.31.2026
Nutt Auditorium: Old-Time Piano Playing Contest (9 am–3 pm)

WEDNESDAY 5.27.2026
Off Square Books: JESMYN WARD with On Witness and 

Respair (5:30 pm; ticketed event)
The Coop: Empty Nester Cocktail Hour (6 pm)
Oxford-Lafayette Public Library: Conversation Cafe with BARBARA 

WORTHAM (11:30 am)

THURSDAY 5.28.2026
Proud Larry’s: KARAOKE night with Thacker Mountain 

Radio (7 pm; $10)

FRIDAY 5.29.2026
The Library: JON KOTT BAND (9 pm)
Rhythm & Rye: BRADY REES (7 pm)
Oxford-Lafayette Public Library: Storytime w UM Museum (10:30 am)

SATURDAY 5.30.2026
The Library: JON KOTT BAND (9 pm)
Rhythm & Rye: MISTI WILLIAMS (7 pm)
Magnolia Coffee Co. (Water Valley): Music at Magnolia w/ KELL 

KELLUM (7 pm)

SUNDAY 5.31.2026
Proud Larry’s: BOOK LAUNCH for WILL GRIFFITH’s The 

Oddest Sea, music by BARK!, THE GREAT DYING 
(time TBA)

The Coop: Empty Nester Cocktail Hour (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. Which group had a hit with “Let 
Me Love You Tonight”?

2. Name the first artist to release 
“Say You Don’t Mind.”

3. Which group started out as Fat 
City?

4. “As Long as He Needs Me” was 
used in which musical?

5. Name the song that contains this 
lyric: “Just look at you sitting there, 
Never looked better than tonight, And 
it’d be so easy to tell you I’d stay.”

Answers
1. Pure Prairie League, in 1980. The 

song topped the Adult Contemporary 
charts in both Canada and the U.S. 
Vince Gill got his start with the group 
after an audition in 1978. 

2. Singer-songwriter Denny Laine, 
in 1967. The song did not chart, but 
Colin Blunstone released a cover in 
1972 that reached the Top 20.

3. Starland Vocal Band, in 1976, 
when they released “Afternoon 
Delight.” The song won a Grammy 
Award for Best Arrangement for Voic-
es, while the group won a Grammy for 
Best New Artist of 1976.

4. “Oliver!” in 1960.
5. “Don’t Fall in Love With a 

Dreamer,” by Kenny Rogers and Kim 
Carnes, in 1980. The song did well 
across several charts, including Hot 
100, Country and Adult Contempo-
rary, in both the U.S. and in Canada.

© 2026 King Features Syndicate
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Solutions to puzzles are inside The Local Voice Digital Edition sent every Thursday to subscribers. 
Subscribe FREE at TheLocalVoice.net or scan this QR code and have our digital edition sent to you.

“In an overwhelming attempt to 
capture memories, people have 
forgotten to make memories.”

— Abhijit Naskar (born October 9, 1991)
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On his first day of teaching at the University of 
Mississippi in 2002, Adam Gussow showed up 
in Barnard Observatory right at the start of class 
time, sweating profusely in the August heat. His 
left arm was in a cast from a recent bicycle acci-
dent on Pea Ridge Road, and he was flustered and 
in pain.

The native New Yorker was a little uncertain 
about his new place on the map, but he made it 
through his first day, and subsequent ones over the 
next 24 years. He is preparing to take his final trek 
through the building before retiring in May.

“Leaving Manhattan for Oxford, Mississippi, to 
begin a new life as an assistant professor of English 
and Southern studies at the University of 
Mississippi was the best move I’ve ever 
made, apart from asking my wife to marry 
me,” Gussow said. “It was a dream job in 
an amazingly convivial town, and—cliched 
as it sounds—it gave me a chance to live 
my best life.”

Gussow will deliver this year’s Last Lecture 
at 4 pm May 1 in Overby Center Audito-
rium. The Tassels Chapter of Mortar 
Board asks one Ole Miss professor 
to “deliver a lecture to end the aca-
demic year as if it were the last lec-
ture of their career.”

The Last Lecture series began 
at UM in 2013, inspired by the 
book The Last Lecture by Randy 
Pausch. “I’ve already sketched 
out a presentation and I plan to sur-
prise people,” Gussow said. “That’s 
all I’ll say for now.”

Gussow, who earned his bachelor’s and doctoral 
degrees from Princeton University and a master’s 
from Columbia University, wrote his dissertation 
on Southern violence and the blues tradition. He 
was looking for a tenure-track job in African Amer-
ican literature when he saw a listing for a position 
at the Center for the Study of Southern Culture.

“I knew about the center—I’d stopped by to 
visit Bill Ferris back in 1997 after my Satan & 
Adam duo had made the cover of Living Blues—
but I hadn’t thought about Southern studies as a 
field,” Gussow said. “When I saw the job listing, 
though, I said, ‘Whoa! That’s perfect.’”

Somehow, he had gotten on the mailing list for 
the Southern Register, so he recalls reading 

about life at the center for many years 
before he actually arrived as a new hire.

“But like most of our faculty, I didn’t 
really know what Southern studies was 
until I arrived and found myself in a class-
room teaching it in the company of other 
faculty who had been doing it, in my case, 

SST 101 with Robbie Etheridge and 
David Wharton in the fall of 

2002,” Gussow said.
He team-taught SST 

101 many times with five 
different people, but his 
relationship with Whar-
ton, who died in 2022, 
was a real partnership.

“He saw me as the 
kid, early on—although 
I was in my mid-40s—
and he thought that I 

by Rebecca Lauck Cleary

Blues Musician and Scholar to 
Deliver Annual Last Lecture

Adam Gussow prepares to retire after 24 
years in Southern Studies

Mississippi Blues
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overwrote,” Gussow said. “He taught me to pare 
down my sentences, especially quiz and essay ques-
tions. We drafted exams together, each looking over 
the other’s shoulder.”

Gussow recalls one of his favorite moments in 
the classroom from spring 2014, in an honors sec-
tion of SST 102: Freedom Summer 1964: Missis-
sippi’s Civil Rights Watershed. Bob Zellner, civil 
rights legend and original member of the Student 
Nonviolent Coordinating Committee, visited cam-
pus and dropped by Gussow’s classroom.

“We’d been reading about him in several of 
the books I’d assigned,” Gussow said “Suddenly 
here he was, at the head of the conference room 
table, telling us a story about the day he and his 
fellow SNCC members had marched on city hall 
in McComb, Mississippi and he, the lone white 
student, had been singled out by the mob—beaten 
with chains, bricks, lead pipes and baseball bats—
for daring to cross the color line.

“His voice caught; his 
eyes teared up. History was 
there, in the classroom, pres-
ent and alive. The students 
were transfixed.”

On the administration 
side, Gussow has worked 
with three different center 
directors, and he sees the 
commonalities among Katie 
McKee, Ted Ownby, and 
Charles Reagan Wilson.

“Adventurous, wide-rang-
ing, sharp-eyed scholars, 
each of them managed to be an active steward of 
the thing called Southern studies and a three-di-
mensional—indisputably human—figurehead for 
the center,” he said.

McKee said it has been a great privilege to work 
with Gussow during many years.

“He has never lost the energy and enthusiasm he 
brought with him to his first day on campus, and 
I am sure that will be evident in his Last Lecture,” 
McKee said.

Gussow said he is delighted at the honor.
“Although my books have won awards of vari-

ous sorts over the years, this is, I believe, the first 
campuswide honor I’ve been lucky enough to 
snag,” he said.

When he is not inside in the air conditioning, 
Gussow is outside running.

“Running is my true passion, the thing that 
keeps me grounded,” he said. “But I also love 
to cook. This started when I was a child and my 
mother, a nutrition educator, told me I could have 
desserts only if I cooked them myself.”

He is also a blues harmonica player, as seen in 
the Netflix documentary Satan and Adam, and has 
published a number of books on the blues.

For the past several years, Gussow has also been 
researching a book about the worst school bus-
train collision in New York state history, which took 
place one mile from his boyhood home in Congers.

“Faulkner had Yoknapatawpha County; my little 
postage-stamp of native soil, Rockland County, 
was irreparably wounded by this disaster, and I’m 

determined to tell the story—a community’s 
story—in a way that moves and enlightens 
those of us who have lived with it all these 
years, and those who know nothing about 
it,” he said.

When he’s not working on the book, he 
will be running, traveling with his wife, Sher-
rie, and helping their son, Shaun, a music per-
formance major at Ole Miss, make it through 
to graduation. Last year, Gussow wrote a 
book about his family, showing an intimate 
portrait of love, family, music and hope amid 
a backdrop of persistent racial challenges.

In the end, Gussow leaves with no regrets.
“I’ve written the books I hoped to write, learned 

so much from my students and colleagues, made 
more and better music than I expected to, fallen in 
love with the landscape, and enjoyed a wonderfully 
full family life with Sherrie and Shaun,” he said. 
“I’m filled with gratitude.” 

Adam Gussow, professor of English and Southern studies at the University of Mississippi, is retiring in May after 
24 years of guiding students through examinations of Southern culture and history and the blues. Gussow will 
deliver this year’s Last Lecture at 4 pm May 1, 2026 in Overby Center Auditorium. Photo by Olivia Whittington



“How fortunate we are to be living in the 
time Jesmyn Ward is writing. On top of an 
astonishing career—two National Book 
Awards, youngest recipient of the Library of 
Congress Prize for American Fic-
tion, and a John and Renee 
Grisham Visiting Writer position 
here at the University of Missis-
sippi—she now gives us On Witness 
and Respair. Here a reader will 
find illuminating essays on 
Ta-Nehisi Coates, Octavia 
Butler, Toni Morrison, and 
others, replete with pene-
trating and personal 
observations rendered 
artfully: family, tragedy, 
Mississippi, gratitude, 
frustration, love, and 
then some.”

–Richard Howorth

Square Books is hosting 
one of Mississippi’s most 
beloved writers, the double 
National Book Award-winning 
author Jesmyn Ward, on May 27 for 
an event in support of her new collec-
tion of essays, On Witness and 
Respair. She will be in conversation 
with Square Books owner 
Richard Howorth.

Square Books has had the honor of 
welcoming Jesmyn Ward to the 
store many times over her career, 
beginning with her debut novel, 
Where the Line Bleeds, in 2008. 
She returned to Oxford just two 
years later as the John and Renée 
Grisham Writer-in-Residence at 
the University of Mississippi in 
2010–2011. Later that year, she 
returned to Square Books for an 
event in support of Salvage the 
Bones, the first of her two novels to 
have won the National Book 
Award. Again, she returned in 
2013 for her memoir, Men We 
Reaped, and again in 2017 for Sing, Unburied, 
Sing, her second National Book Award-winning 
novel. Her most recent visit was in 2023 for a sell-
out event in support of her fourth novel Let 
Us Descend.

The event on May 27 will be at Off Square 
Books starting at 5:30 pm. The event is ticketed, 
priced at $35, including all taxes and fees. Each 
ticket includes entry for one person and one 
signed first edition copy of On Witness and 

Respair. 
Tickets can be purchased via Ticket 

Tai lor:  https://buytickets.at/
squarebooks/2068342

About the Book

Respair (noun, obsolete), 
fresh hope after despair.

Jesmyn Ward’s collection of 
essays documents more than a 
decade of work in the life of a 
singular writer often lauded as 
“the heir apparent to Toni 
Morrison” (LitHub). Begin-
ning with her upbringing in a 
multigenerational household 
in rural Mississippi, the cradle 
of both her youth and her gift 
for storytelling, Ward brings 
her keen wisdom and haunt-
ingly lyrical prose to a range of 
topics, following in her grand-

mother Dorothy’s footsteps when she 
promises always to “Tell it straight. 
Tell it all.”

True to her word, in these pages 
Ward contemplates the writers and 
novels of her youth and adulthood—
the transformative power of discover-
ing Octavia Butler as a 
twenty-something, the mirror that 
Richard Wright’s novels held up to 
her own childhood, and of course, 
her lifelong love for Toni Morrison. 
Ward ruminates on her approach to 
both fiction and life, reflecting on 
the power of the novel, how to raise 
a Black son in an era of rising divi-
siveness and cruelty, as well as her 
own personal tragedies—including 
the titular essay of the collection, 
which tells the story of her partner’s 
sudden death on the eve of the 
COVID-19 epidemic. Every bit as 

piercing and moving as her fiction, On Witness 
and Respair is a testament to Ward’s powers as 
“one of America’s finest living writers” (San Fran-
cisco Chronicle) and is a monument to hope, 
beauty, and personal and collective resilience. 
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An Evening with Jesmyn Ward 
for On Witness and Respair

Wednesday, May 27 at 5:30 pm at Off Square Books

Local Literary Events
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Answers: 1. Henry. 2. Bucket. 3. Isthmus of 
Suez. 4. 23. 5. Igneous. 6. “Just one more thing.” 
7. Southwest Airlines. 8. Jupiter, Saturn, Uranus 
and Neptune. 9. Nearly one-third of the world’s 
population. 10. An herbivore. 

1. MOVIES: What is Indiana Jones’ real first 
name in “Raiders of the Lost Ark”?

2. LITERATURE: What is Charlie’s last name 
in the children’s book “Charlie and the 
Chocolate Factory”?

3. GEOGRAPHY: What isthmus connects the 
Asian and African continents?

4. MATH: What is the first prime number to 
follow 19?

5. GEOLOGY: What type of rock is formed by 
cooled lava?

6. TELEVISION: What is the title character’s 
famous line in the TV detective show 
“Columbo”?

7. BUSINESS: What company’s stock ticker 
symbol is LUV?

8. ASTRONOMY: Which four planets in our 
solar system have rings?

9. HISTORY: About how many people worldwide 
were infected by the Spanish flu in the early 
part of the 20th century?

10. ANIMAL KINGDOM: If an animal eats only 
plants, what is it called? ANSWERS BELOW

“I’m still not sure why 
they call it social media. 

It robs us of genuine 
social interaction 

because we’re forced to 
communicate through a 

device.”– Germany Kent
(born July 29, 1975)
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Part One
During Double Decker last Saturday, I was 

wandering from booth to booth when an old guy 
caught my eye. I was sure I’d seen the man some-
where, but I just couldn’t place him. I followed 
him around a bit. The man spoke with one of the 
vendors, “I want that pin for Jill.” I put two and 
two together, the halting steps, the shaky hands, 
the Aviator Ray-Bans, and Jill. Even with the bad 
fake moustache and the Dallas Cowboys cap, it was 
Joe Biden, trying to be incognito, but not doing a 
stellar job of it.

I slowly moved closer with the utmost care, 
pretending to be a shopper.

Welcome to Oxford, sir.
Thanks, man. Good to be here.
It’s good to have you here, Mr….	
Shhh! I’m trying to be invisible here. 

Tired of walking, man. Need a place 
to sit and drink a beer. I really mean it.

I thought you didn’t drink.
I do today.
I know a quiet place about two blocks 

from here.
Let’s go, man.
(We shuffled away until we reached 

our destination.)
What’s this place, man? 

Looks like a hole in a 
brick wall.

Yessir, but it’s a great 
hole in the wall. Let’s go in.

It’s dark in here, man. 
What’s this place called?

Bar Muse. It’s one of the 
seven wonders of Oxford.

Nice place. I want a 
beer.	

(Drinks in hand, we found 
the quietest table in the place 
and sat.)

What brought you to Oxford, sir?
It’s Joe. Just Joe, man. I’ve been trying to get 

some peace. Nowadays I’m getting blamed for 
everything. The war in Iran is my fault. The rise 
in grocery and gasoline prices is my fault. Even ice 
storm Fern that hit you guys so damn hard was my 
fault. Oh, and now, since I’m Catholic, the tension 
between the president and Pope Leo is my fault, 
too.

Now, Joe. You know that’s not true.
Sure, I know, but about half the country thinks 

Eve eating the apple in the Garden of Eden was my 
fault, too. But I was growing up in Dela-

ware at the time (chuckles).
So what about this thing between the 

pope and the president? What do you 
think about it?

“The Pope and the President.” 
Sounds like a great name for a 
book or a movie. Look, I think 
the president is damn stupid, 

for blessing out the pope. I 
mean it. I really do. There’s this 

president who panders to evan-
gelicals and doesn’t even 

know his Bible except 
for First Tarantino 

verses 1-6. Then 
you’ve got a veep 
who’s telling the 
pope he needs 
to be careful 
with his the-
ology. That’s 
the stupid-
est thing I’ve 
ever heard—a 

Catholic layman 
telling the leader 

of his church to watch 
his theology.

To quote a great Southerner, Saint Gump, “Stupid 
is as stupid does.” 

(Belly laugh for both of us!)
Any serious Christian knows that their faith has 

to make a difference in everything they do, but you 
don’t need to be a Bible-thumper to love like Jesus 
said we should.

(Just then, the news broke about the would-be 
assassin at the White House Correspondents’ Din-
ner in Washington, D.C. Joe looked shocked. A 
tear rolled down his left cheek.)

Damnit, man! Is the president all right?
Why do you care?
Think, Randy. We all need to respect the office of the 

presidency. It’s another thing altogether to respect the 
man or woman who occupies the office. Hell, there’s not 
one damn thing I respect about that man, but he’s still 
president. If the leader of the free world is assassinated, 
it creates chaos you can’t imagine.

Of course. But we have protocols for that, like 
the line of succession.

Yes, we do, but we don’t want to have to use them. 
I mean it, man. I really mean it. Look, the tension 
between the president and the pope will eventually be 
a footnote in history. The presidency will survive. The 
papacy will survive.

Should we pray for the president?
Absolutely! If anybody in this world needs praying 

over, it’s this man. He needs it badly. I believe that. I 
really do.

What should I pray for?
That, my friend, is between you and the Almighty.

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

(To be continued…)

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

“A Conversation at Double 
Decker with Joe Biden”

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



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.
Tue–Thu: 11 am–8 pm
Fri–Sat: 11 am–10 pm
Sun: 11 am–8 pm
Tue: $4 drafts
Wed: $5 Margaritas
Thu: 2-for-1 wells
Fri: $2 off all frozen drinks & 

signature cocktails + LINE DANCING
Sat: $15 pitchers & buckets
Sun: $5 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

Offbeat in General
Plein Air, Taylor
Tue–Wed: 10 am–6 pm
Thu–Sat: 10 am–8 pm
Sun: 10 am–3 pm
Pizza Knights Thu–Sat 5–8 pm

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
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: $5 drafts
LIVE MUSIC Fri & Sat
Sun: BOGO ENTREE NGIHT

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: $6 Margaritas; 
$3 tacos; $5 drafts & wine, ½-price 
apps & domestics
Tues (all day): $2.50 tacos, $20 
pitchers, $5 drafts, ½-price apps
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

™



Since its inception as a fundraiser for the Mon-
ticello, Illinois Railway Museum in 1975, the 
World Championship Old-Time Piano Playing 
Contest has hosted more than 1,200 piano con-
testants from across the U. S. and abroad. 

Held annually to coincide with Memorial Day 
weekend, this event boasts the largest, most com-
prehensive competitive events for pianists steeped 
in the musical genres of ragtime, traditional jazz, 
and blues. 

Contestants of all ages will be converging on 
Oxford to vie for trophies and cash prizes at the 
University of Mississippi, the Contest’s home 
since 2016. The event will be emceed by founder 
Ted Lemen.

There are four primary contests: A New Rag 
Contest for aspiring composers premiering new 
ragtime compositions; the Junior Division featur-
ing pianists ages 18-and-under; the Regular Divi-
sion for the seasoned performers; and the Senior 
Division for those pianists over 60 years-of-age. 

Special guests this year include noted artists Jeff 
Barnhart; Brian Holland; Julie McClarey; Paul 
Orsi and Bobby van Deusen. 

In addition to the contests, there are  
presentations, a catered luncheon with live music; 
a Silent Movie Luncheon; a youth master class and 
after-hours events each evening featuring lots of 
pianists. 

Our exclusive off-campus venue this year is 
indoors at The Old Henry located on the Oxford 
Square at the corner of Jackson Avenue and 
South 10th Street. Admission each evening is a 
$15 cover charge.

If you love ragtime, jazz, blues, honky-tonk, 
boogie or novelty songs from the days of Tin Pan 
Alley, then you’ll have the time of your life in 
Oxford this Memorial Day weekend. 

For a fun-filled four days of fabulous music, visit 
www.OldTimePianoContest.com and purchase 
tickets for this year’s World Championship. 

All-event tickets, day passes and individual event 
tickets are available for purchase on line from the 
event web site and at the door, as space permits. 

There is something for everyone during this 
family-friendly weekend. We’ll see you in Oxford 
May 21-24 for an incredible weekend of old-
time music! 
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SCAN NOW

Events will be held in Nutt Auditorium at Ole Miss and 
at The Old Henry on the Oxford Square

World Championship Old Time 
Piano Contest Returns to Oxford 

May 21–24, 2026

Local Events
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by Jimmy Reed
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THIS WEEK’S CATEGORY: 
“Boring” Podcasts

“Boring” is obviously subjective, so 
the only thing that these five podcasts 
have in common is the B word in their 
title. Enjoy these programs before bed 
or with your morning coffee — it’s 
entirely up to you:

“Boring History for Sleep” — 
The purpose of this podcast could 
backfire if you’re a history buff, but 
its intention is to lull insomniacs to 
sleep. Each episode takes you on a 
“slow, uneventful stroll through the 
most yawn-worthy corners of the 
past” with a soft-spoken narrator, to 
induce a slumber that’s “like warm 
milk with a side of ancient trivia.” 
Episodes average 5 hours in length 
and include subjects like “World War 
I: The Complete Story, All Parts,” 
“Rh-Negative Blood: The Secret 
‘Superpower’ That Lasts Till Today,” 
and “The Odyssey Explained: More 
Than Just a Journey.” (Podcasters.
Spotify.com)

“Canada is Boring” — Meet Rhys 
Waters (a new Canadian) as he tries to 
convince Jesse Harley (“your average 
disengaged Canadian”) that the Great 
White North — a land of bizarre 
events and eccentric people — is a 
“fiery rollercoaster of a country.” Be 
sure to check out their special two-part 
episode called “The Hollowing of Tim 
Hortons.” Jesse remembers back in 
the ’90s when the coffee chain was 
similar to pubs in the United Kingdom, 

where people would just show up, play 
cards, smoke in the partitioned-off 
section, and chat for hours. Rhys takes 
you on a journey beyond the early 
history of the chain through the rise of 
franchising and the death of its founder 
— the legendary NHL defenseman 
Tim Horton. (CanadaisBoring.com)

“Insurance isn’t Boring” — Hosts 
Xander Wolfe and Elijah Corujo are 
two young, ambitious life-insurance 
professionals who “cut through the 
noise and nonsense to deliver actionable 
advice on how to make informed 
financial decisions ... [and] cultivate 
wealth-building habits.” Guests 
include insurance agency owners like 
Jannelle Jemmott, who shares her 
unique insights on how selflessness 
and humility have led to impressive 
sales, as well as how she balancces her 
family life. (InsuranceisntBoring.bio)

Don’t Forget These Gems
“Ron Reads Boring Books” — 

Again, if your goal is to overcome 
insomnia, this “boring” podcast might 
be just what the doctor ordered. 
Someone named Ron, who has what 
is described as a soothing southern 
accent, will read from a boring book 
each night that is simply “intended to 
bore you.” Some episodes will be short, 
while some will be “excruciatingly 
long.” (A quick scroll through the 
podcast library reveals this to be an 
exaggeration. The longest episode is 
just 53 minutes.) (Buzzsprout.com)

“Boring Science For Sleep” — 
This podcast offers up some “boring 
science” to help you sleep — or keep 
you awake and curious if you find 
the subjects fascinating, like I do. 
Each episode explores space, physics, 
biology and the universe with a 
slow, calm narrator. It promises “no 
dramatic music or cliffhangers — just 
fascinating facts delivered quietly until 
you drift off” ... or eagerly download 
another one. (Podcasters.Spotify.com)
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Get Your Oats  
With No-Cook  

Breakfast Porridge
Once your kids turn the last page of 

the classic bedtime story “The Three 
Bears,” tell them that when they wake up 
in the morning, they’ll get to mash and 
measure some healthy ingredients, then 
watch them whirl all together in a blend-
er for their own bowls of nutritious and 
filling porridge!

You’ll actually be preparing a very 
thick smoothie-like concoction that the 
kids can ladle into cereal bowls instead 
of drinking glasses. Then they can top 
it with colorful fresh fruits and berries! 
When they grab their spoons and dig in, 
they’ll quickly discover that their por-
ridge is not too hot, not too cold, but “just 
right.”

Gather all these ingredients on your 
counter, and you’ll have this no-cook 
breakfast together in minutes.

NO-COOK  
BREAKFAST PORRIDGE

Makes approximately four 1/2-cup 
servings

— 1/2 cup uncooked rolled oats
— 4 tablespoons low-fat cottage 

cheese
— 1/2 cup milk
— 1 large ripe banana 
— 6 raw almonds or walnut pieces
— Juice from 1/2 of a lemon

— 1/2 teaspoon vanilla extract (option-
al)

Topping Ingredients:
— Favorite fruits such as sliced kiwi 

and fresh berries, like strawberries, 
blackberries, raspberries and blueberries

Here’s the fun: While one child peels 
and mashes a banana on a plate with a 
fork, another may wash the berries and 
juice the 1/2 lemon.

Meanwhile, an adult should place the 
oats in the blender and pulse it a few 
seconds into a coarse powder. Add the 
remaining porridge ingredients in the 
blender and blend, adding extra milk 
a tablespoon at a time if necessary, for 
your desired consistency.

Serve in bowls and let kids add their 
favorite fruit toppings.

Alternative Ideas:
— Peel, slice and freeze the banana the 

night before for a cooler porridge.
— Add a few strawberries or raspber-

ries to the blender for a sweeter pink 
porridge.

— Add 2 tablespoons freshly ground 
flaxseed. I buy mine in bulk and grind it 
in my coffee grinder before adding it to 
the porridge ingredients.

***
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
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1. The Super Mario Galaxy Movie
(PG) Brie Larson, Virginia Dare 
Jelenic
2. Project Hail Mary
(PG-13) Ryan Gosling, Sandra 
Hüller
3. The Drama
(R) Zendaya, Robert Pattinson
4. You, Me & Tuscany
(PG-13) Halle Bailey, Regé-Jean 
Page
5. Hoppers
(PG) Piper Curda, Bobby Moynihan
6. BTS World Tour Arirang
(NR) BTS
7. Faces of Death
(R) Dacre Montgomery, Barbie 
Ferreira
8. Exit 8
(PG-13) Kazunari Ninomiya, Yamato 
Kochi
9. A Great Awakening
(PG-13) John Paul Sneed, Jonathan 
Blair
10. Reminders of Him
(PG-13) Maika Monroe, Tyriq 
Withers
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Skip the Box: How to 
Make Japanese Curry 

Roux from Scratch
Japanese curry is a “secret weapon” 

comfort food — rich, savory and sur-
prisingly simple to make at home. It 
tastes like it took hours, thanks to one 
simple shortcut.

First introduced in block form in 
1956, Japanese curry roux is a blend 
of butter, flour and spices that melts 
into broth to create a thick, flavorful 
sauce — the base of curry rice. Boxed 
versions snap apart like a chocolate 
bar and dissolve into meat and 
vegetables for a quick, comforting 
meal.

But here’s the good news: That 
little block isn’t magic. It’s just 
seasoned roux, and you really can 
make it yourself.

This version uses familiar ingre-
dients, no additives or preserva-
tives, and is easy to adjust to your 
taste. It’s simple and so easy you’ll 
want to double it next time.

Your curry will only be as strong 
as the curry powder you choose. 
If it leans mild, the sauce will too. 
So don’t be shy about tasting and 
adjusting with salt and pepper until 
it suits you.

HOMEMADE JAPANESE 
CURRY ROUX

Yield: About 1 1/2 cups (enough for 
1 large pot of curry)

Total Time: 20 minutes + chilling
1/2 cup (1 stick) butter 
1 tablespoon honey, optional, if 

desired

3/4 cup all-purpose flour 
1/4 cup curry powder 
1/2 teaspoon each salt and pepper

Melt the butter in a skillet over low 
heat. Stir in the honey (if using) until 
fully combined.

Add the flour and cook, stirring or 
whisking constantly. The mixture will 
look lumpy at first, then smooth out 
as it cooks. Continue cooking for 12 
to 15 minutes, until it turns golden 
brown and develops a warm, nutty 
aroma and texture similar to freshly 
ground peanut butter.

Stir in the curry powder until fully 
incorporated and fragrant. Remove 
from heat.

Use either small silicone molds or 
line a small container with parch-
ment and spread the mixture evenly 
inside. (Warning: Curry stains plas-
tic.) Smooth the top and lightly score 
into portions for easy use later. Cover 
and refrigerate until firm. Refrigerate 
up to 1 month or freeze for 3 to 4 
months.

What to do now? Use whatever you 
have on hand — chicken, pork, beef, 
vegetables, tofu, even beans — and 
serve it over rice, noodles or potatoes. 
It’s also delicious over fries, tucked 
into wraps or used to transform left-
overs into a new meal.

IN A HURRY “ANYTHING” 
CURRY

Yield: 4 servings
Total Time: 30 minutes

1 1/2 to 2 pounds of pork, chicken 
or tofu

1 tablespoon soy sauce
1 onion
2 bell peppers
2 to 4 cloves garlic
3 tablespoons vegetable oil
1 cup green peas
4 cups broth or water
4 cups cooked rice

Cut the pork (or chicken, or any-
thing) into bite-size cubes. Toss with 
soy sauce and set aside. Chop the 
onion and bell peppers, mince the 
garlic.

Heat 2-3 tablespoons of oil in a 
large skillet over medium-high heat. 
Add the pork (anything) and stir-fry 
for 2-3 minutes, until mostly cooked 
through. Work in batches if needed. 

Add the onion and bell peppers. 
Cook for 3-5 minutes, then stir in 
the garlic and green peas.

Add the liquid and curry roux. 
Reduce heat to medium-low and 
cook, stirring, until the sauce is 
thick and smooth and everything is 
evenly coated. 

Simmer for 5 minutes, adding a 
splash of water or broth if needed 
to reach your desired consistency. 
Serve hot over rice. 

With a batch of curry roux in 
your refrigerator, a comforting din-
ner is never far away.

***
Lifestyle expert Patti Diamond 

is the penny-pinching, party- 
planning, recipe developer 

and content creator of the web-
site Divas On A Dime — Where 
Frugal, Meets Fabulous! Visit Patti 
at www.divasonadime.com and 
join the conversation on Facebook 
at DivasOnADimeDotCom. Email 
Patti at divapatti@divasona 
dime.com

© 2026 King Features Synd., Inc.
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Homemade curry roux transforms chicken 
and vegetables into a rich, comforting curry.
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“Regretting You” (PG-13) — Col-
leen Hoover’s novels keep getting 
cranked out as film adaptations, and 
although these films usually receive 
subpar reviews from critics, they still 
seem to pull in casual filmgoers. The 
latest adaptation, of Hoover’s 2019 
novel “Regretting You,” features an 
interesting cast that includes Allison 
Williams (“Get Out”), Mckenna Grace 
(“Scream 7”), Dave Franco (“Togeth-
er”), and Mason Thames (“How to 
Train Your Dragon”). The film follows 
Morgan (Williams) and her daughter, 
Clara (Grace), who experience tragedy 
firsthand when Chris, Morgan’s hus-
band and Clara’s father, passes away. 
The two ladies grapple with their sud-
den grief in very similar ways, which 
causes them to clash, but what they 
don’t realize is that they are both being 
quietly pushed toward their happily 
ever after. Premieres April 24. (Ama-
zon Prime Video)

“Stranger Things: Tales from ‘85” 
(TV-14) — If you weren’t disappoint-
ed by the “Stranger Things” finale and 
still yearn for more from its universe, 
look no further than this animated sci-
fi spinoff to give you the fix that you 
need! Set during the winter of 1985, 
the 10-episode series is coined to be 
more “entry level” than the origi-
nal show, with brighter visuals and a  
family-friendly tone. All of our favor-
ite characters are back in animated 
form, including Eleven, Jim Hop-
per, Mike Wheeler, and Dustin Hen-
derson (to name a few), but they’re 
all voiced by different actors than 
their live-action counterparts. Actors 
whose voices you might recognize in 
the series are Odessa A’zion (“Marty 
Supreme”), who voices Nikki Baxter, 
and Jeremy Jordan (“Hazbin Hotel”), 
who voices Steve Harrington. Pre-

mieres April 23. (Netflix)

“The Testaments” (TV-MA) — 
Based on the 2019 novel by Margaret 
Atwood, this dystopian drama series 
is a continuation of “The Handmaid’s 
Tale” series that gave Elisabeth Moss 
(“Imperfect Women”) her breakout 
role. And who better than 25-year-old 
powerhouse Chase Infiniti, a Gold-
en Globe nominee for “One Battle 
After Another,” to follow in Moss’ 
footsteps? Infiniti plays a young teen-
ager named Agnes who studies at a 
preparatory school that will train her 
to become a future wife within the 
Gilead society. Meanwhile, breakout 
star Lucy Halliday (“California Sche-
min’”) portrays Daisy, a convert from 
outside of Gilead. The first four epi-
sodes are out now to stream, with sub-
sequent episodes premiering every 
Wednesday. (Hulu)

“The Miniature Wife” (TV-MA) 
— Elizabeth Banks (“Skincare”) and 
Matthew Macfadyen (“Succession”) 
take on this 10-episode sci-fi/drama 
series with a romantic spin! They 
respectively play Lindy and Les Lit-
tlejohn, a married couple who take 
turns at being the breadwinner within 
the relationship. When we meet the 
couple, it’s Les’ turn to support his 
wife, and as an inventor, he has his 
sights on creating a miniaturization 
device. But Les’ project goes desper-
ately wrong when Lindy accidentally 
gets sprayed by the device and shrinks 
down to 6 inches tall! Ronny Chieng 
(“Crazy Rich Asians”) and O-T 
Fagbenle (“The Handmaid’s Tale”) 
co-star in the series, which is out now 
to binge! (Peacock)

© 2026 King Features Synd., Inc.
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Chase Infiniti, left, and Lucy  
Halliday star in “The Testaments.”
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A Crowd-Pleasing 
Chicken Queso Fundido 

for Cinco de Mayo 
Cinco de Mayo called, it wants 

more cheese. A creamy, cheesy dip 
with salsa verde and seasoned chick-
en? Why, yes. Yes, please. This is 
queso fundido’s heartier, more sat-
isfying cousin, loaded with tender 
chicken and layered flavor that goes 
way beyond your basic nacho cheese. 
It’s perfect for Cinco de Mayo or any 
gathering that calls for something 
warm and utterly irresistible. Serve 
it with tortilla chips or crisp veg-
gies for dipping. This recipe serves 
a crowd, but don’t worry about mak-
ing too much, because any leftovers 
are downright glorious spooned over 
baked potatoes or rice. 

When I developed this recipe, I 
happened to have a house full of 
family. The only thing faster than 
making this amazing recipe was 
how quickly it disappeared. File 
this under “big hit.”

There is an optional step, roasting 
poblano peppers. Roasting pobla-
nos adds a deep, earthy flavor that 
really elevates this queso. It’s easy! 
Here’s how: Place them on a bak-
ing sheet directly under the broiler, 
turning as needed, until the skins 
are blistered and blackened on all 
sides. Remove from the oven and 
cover with foil tightly to steam for 
5-10 minutes. Once cool enough to 
handle, peel off the skins, remove 
seeds for less heat, if desired, dice 

and set aside. To my taste, this step 
absolutely makes this dish, but if you 
choose to skip it, substitute with a 
7-ounce can of diced mild green chili 
peppers. Now that you know how, 
you’ll do it all the time. 

POLLO QUESO FUNDIDO
Yield: 10+ appetizer servings
Total Time: 45 mins

2 poblano peppers, optional but high-
ly recommended

2 pounds chicken breast
1/2 teaspoon salt
1/4 teaspoon black pepper
1 teaspoon cumin
1 teaspoon garlic powder
1 (16 ounce) bag of frozen onion and 

pepper blend
16 ounces salsa verde
2 tablespoons butter
1 yellow onion, diced
3 cloves garlic, minced
2 tablespoons flour
1 cup whole milk or half and half
8 ounces cream cheese, cubed
3 1/2 cups Cheddar and Monterey 

jack cheese blend, shredded, divid-
ed

Green onion, cilantro and tomato for 
garnish

Serve with tortilla chips, bell pepper 
and celery for dipping 

Roast poblanos (if using) according 
to directions above. Peel, dice, set 
aside.

Bake the chicken: Preheat oven to 
350 F and grease a 9”x13” baking 
dish with cooking spray or olive oil. 

Cut chicken into big chunks and 
place in baking dish. Toss with salt, 
pepper, cumin and garlic powder. Add 
frozen peppers and onions, pour in 
salsa verde, cover with foil and bake 
22-25 minutes until cooked through. 
While this bakes, make the queso.

Make the queso: Melt butter in a 
large skillet. Cook diced onion until 
soft. Add garlic; cook briefly. Stir in 
flour and cook 1-2 minutes. Add milk, 
stirring until thickened. Add cream 
cheese and melt. Stir in 3 cups shred-
ded cheese, one handful at a time, 
until melted. Mixture will be thick.

Combine: By now the chicken 
should be done. Shred the cooked 
chicken in the pan. Add the entire 
mixture — the whole shebang! 
(chicken, veggies and salsa) — to the 
queso. Stir in half the poblanos.

Finish (optional but worth it): 
Transfer to baking dish, top with 
remaining cheese and bake for 10 
minutes, until bubbly. Broil briefly for 
a golden top if desired.

Garnish and serve: Artistically 
top with remaining poblanos, green 

onion, cilantro and tomato. Serve 
hot with chips and veggies.

***
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
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A bubbling dish of chicken queso fundido, 
loaded with flavor and perfect for sharing.
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“Malcolm in the Middle: Life’s 
Still Unfair” (TV-14) — The Reboot 
Era has brought yet another revival of a 
beloved sitcom: “Malcolm in the Mid-
dle,” starring Frankie Muniz, Bryan 
Cranston, and Jane Kaczmarek. This 
is a major move for Muniz, who hasn’t 
starred in a main role for television or 
movies in almost two decades! This 
miniseries picks up almost 20 years 
after the end of the original series, and 
Malcolm (Muniz) has since distanced 
himself from his chaotic family to 
maintain some semblance of peace in 
his life. He now has a daughter named 
Leah (Keeley Karsten) and a girl-
friend named Tristan (Kiana Madei-
ra), but when Hal (Cranston) and Lois 
(Kaczmarek) require his presence at 
their 40th  anniversary, Malcolm gets 
sucked right back in! Life’s still unfair, 
indeed! All four episodes are out now 
to stream. (Hulu)

“Balls Up” (R) — Who will volun-
teer as tribute to stop Mark Wahlberg 
from making action/comedy films 
where he plays the same character 
every time? (The answer is no one!) 
Quips aside, “Balls Up” stars an inter-
esting clan of comedic actors, includ-
ing Paul Walter Hauser (“Springsteen: 
Deliver Me from Nowhere”), Molly 
Shannon (“Saturday Night Live”), 
and Sacha Baron Cohen (“Disclaim-
er”). Wahlberg and Hauser play two 
rival co-workers at a condom compa-
ny who get a little too boozed up at the 
World Cup Final. When their drunken 
shenanigans cost Brazil the game, the 
pair must find a way to make it out of 
Brazil in one piece before the fans eat 
them alive. Stream it now! (Amazon 
Prime Video)

“Funny AF with Kevin Hart” 
(TV-MA) — Comedian/actor Kev-
in Hart (“Borderlands”) hosts this 
new competition show that searches 
for the next best stand-up comedian 
across the nation! With the help of 
guest judges like Chelsea Handler, 
Nikki Glaser, Kumail Nanjiani, and 
Keegan-Michael Key, Hart travels 
around the country to different venues 
where comics present their stand-up 
sets, and viewers at home can vote in 
real time for their favorite comic. The 
competition was created to mimic the 
journey of what comedians really go 
through on the road, which will poise 
the winner to become the next stand-
up superstar! Six episodes are out cur-
rently, with the next two to be released 
on May 4 and May 5. (Netflix)

In Case You Missed It
“Rental Family” (PG-13) — Oscar 

winner Brendan Fraser (“The Whale”) 
leads this comedy-drama film that 
takes place in Japan. Fraser plays an 
American actor named Phillip, who’s 
based in Tokyo and struggles to find 
work after a successful toothpaste 
commercial put him on the map. But 
Phillip suddenly receives the offer of 
a lifetime through a company called 
Rental Family, which recruits actors 
to serve as stand-in family members 
or friends for strangers. At first, he 
finds the concept to be a bit odd, but as 
Phillip starts taking on jobs, he starts 
to make incredible connections with 
the strangers whom he encounters. The 
film received mostly positive reviews 
and is out now to stream! (Disney+)

© 2026 King Features Synd., Inc.
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Mark Wahlberg and Paul Walter 
Hauser star in “Balls Up.”
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