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Every summer, Square 
Books hosts popular 
scavenger hunt event 
to boost local economy
Celebrating its fourteenth anniversary in July 2026, Find 
Waldo Local has become a beloved summertime event 
in communities nationwide with hide-and-seek fun 
designed to encourage residents to patronize their local 
businesses.

There is no charge to participate, and the hunt lasts for 
the entire month of July.

We’re officially on a Waldo Watch! Everyone’s favorite 
stripe-clad seek-and-find friend is making his way back to 
Oxford. Keep an eye out—Waldo will waltz back onto 
the Oxford Square this July! Folks can pick up their 
Waldo “passports” and begin the hunt at Square Books 
Jr. starting Wednesday, July 1 and running through 
July 31. 
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Where’s Waldo Hiding in Local 
Oxford Businesses this July?

Square Books Jr
Square Books

Off Square Books
Cat Daddy’s

Daisy Gift Company
Fresh Ink

Gameday Apparel
I Just Have to Have It

Lilypad
Lulu’s

Miss Behavin’

Neilson’s
Olive Juice Gifts
Olive Juice Kids

Oxford Creamery
S&J Custom Framing
Something Southern

Tom Beckbe
Univ. Sporting Goods

Visit Oxford
XOXO Boutique

YaYa’s

Participating Businesses

Go Bananas for Sweet Bananas!
Wednesday, July 8, 5:30 pm at Off Square Books

Join Square Books and Emmy Award-
winning author and screenwriter Jack 
Pendarvis (Adventure Time) for a special 
banana-themed event to celebrate his 
novel Sweet Bananas. Originally pub-
lished in 2021 as a limited edition by 
Canadian publisher Hingston and Olsen, 
Square Books has a bunch of copies of 
the novel on the shelves for the first time.

In honor of this harvest—and Jack’s 
birthday—come hear Jack read from 
Sweet Bananas, get your hands on a copy 
before they split, and enjoy some banana-
related treats. Peel good vibes only!

About the book:
Boris and Clementine are married. 
They work from home, watch old 
movies, and spend an inordinate 
amount of time looking out the win-
dow when they hear a strange noise 
in the yard. Sweet Bananas is the 
story of a year in their life together, 
told one day—and one chapter—
at a time.

Jack Pendarvis has written seven 
books. He won two Emmys for his 
work on the television show Adven-
ture Time. He lives in Oxford. 
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THURSDAY 6.25.2026
Proud Larry’s: ROCKET 88 (9 pm; FREE)
Chicory Market: Lunch & Learn - OXMS: Hamlet in the Hills (noon)
The Lyric: World Cup Watch Party USA Men’s Nat’l Team vs. TURKIYE 

(noon doors, 2 pm kickoff; free)
Oxford & Lafayette Public Library: DIY Dragon Eggs (2 pm); America 

250 Trivia Night (5:30 pm)

FRIDAY 6.26.2026
Betty Davis Ponderosa (Waterford):  

NORTH MISSISSIPPI HILL COUNTRY PICNIC (1 pm–until)
Ford Center: Rodgers & Hammerstein’s STATE FAIR (7:30 

pm; $20+)
The Library: ROWDY (9 pm)
Rafters on the Water: THE SILVER SAINTS (7 pm)
Rhythm & Rye: WILL COPPAGE (7 pm)

SATURDAY 6.27.2026
Betty Davis Ponderosa (Waterford):  

NORTH MISSISSIPPI HILL COUNTRY PICNIC (all day)
Ford Center: Rodgers & Hammerstein’s STATE FAIR (7:30 

pm; $20+)
The Library: ROWDY (9 pm)
Rafters on the Water: BEN PRATT (7 pm)
Rhythm & Rye: GARRETT OSWALT (7 pm)
Chicory Market: TOMATO FEST (3–5 pm; live music, free samples, 

arts and crafts, tomato sammies, and more)
Oxford & Lafayette Public Library: Dr. Wacky Science (10 am)

SUNDAY 6.28.2026
The Grove: Summer Sunset Series - DAVIS COEN (6 pm)
Rafters on the Water: MICHAEL THOMAS (5 pm)
The Coop: Empty Nester Cocktail Hour (6 pm)

WEDNESDAY 7.01.2026
Batesville Square: Market & America250 Celebration (3–7 pm)
Oxford Commons Cinema: Midweek at the Malco - Trolls: World Tour 

(10 am; $3)
Oxford & Lafayette Public Library: Open Mic Night (5:30 pm)

THURSDAY 7.02.2026
Proud Larry’s: DAVIS COEN (8 pm; free)
Oxford & Lafayette Public Library: Thrilled to Build (10 am); Family 

Arts & Crafts - Patriotic Slime (2 pm)

FRIDAY 7.03.2026
The Library: NEUTRAL SNAP (9 pm)
Old Armory Pavilion: Summer Sunset Series - 

THE SOULTONES (6 pm)
Rhythm & Rye: MICHAEL MCINTIRE (7 pm)

SATURDAY 7.04.2026 
INDEPENDENCE DAY

Oxford July 4th Children’s Parade (10 am)
The Library: NEUTRAL SNAP (9 pm)
M-Trade Park: Oxford City FIREWORKS (9 pm)
Rafters on the Water: HUNT & THE HOWLERS (7–10 pm); 

FIREWORKS (8:15 pm)
Rhythm & Rye: JAMIE BAKER (7 pm)
Trace State Park (Pontotoc): Live Music (6–9 pm); Fireworks (9 pm)

TUESDAY 7.07.2026
Old Armory Pavilion: BACK ALLEY STRING BAND 

at OXCM (3–6 pm)
University Museum: Brown Bag Summer Series: 

THAD LEE (noon)
Lafayette County Arena: 4H Cooking Camp (9 am)

WEDNESDAY 7.08.2026
Off Square Books: JACK PENDARVIS for Sweet Bananas 

(5:30 pm)
Oxford Commons Cinema: Midweek at the Malco  

The Bad Guys (10 am; $3)
Oxford High School: Fireside Chats (8–10 am)
Proud Larry’s: DESIERTO SONORO (7 pm)

THURSDAY 7.09.2026
Rhythm & Rye: Chamber After Hours (5 pm)
Proud Larry’s: TRENTON AYERS & WOLFEAGLE (8 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)

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)
•	 Quack’s: DRINK EXCHANGE (9 pm)
•	 Lafayette County Arena: Farm Market (3–6 pm)

Fridays
•	 Rafters on the Water: Live Music (7 pm)

Saturdays
•	 Rafters on the Water: Live Music (7 pm)
•	 Square Books, Jr.: STORYTIME (10 am)

Sundays
•	 Rafters on the Water.: Live Music (5 pm)

or visit RoundaboutOxford.net

Scan the 
QR code 
for more 
events
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FRIDAY 7.10.2026
The Library: JON KOTT BAND (9 pm)
Rhythm & Rye: KYLE KITE (7 pm)

SATURDAY 7.11.2026
The Library: JON KOTT BAND (9 pm)
Rhythm & Rye: TOM FOOLERY (7 pm)
Square Books, Jr.: K-9 STORYTIME (10 am)
Chadwick Farm: CORELIX SUMMER SPLASH (All day; inflatables 

and foam party by Oxford Inflatable Rentals; games; all ages; 
$20/$25)

Cherry Creek Orchards (Pontotoc): PEACH FESTIVAL (9 am–6 pm)
Oxford & Lafayette Public Library: Raptors: Our Modern Day Dinos 

w/ Freedom Ranch Wildlife Center (11 am); Film Noir feat. ACE 
ATKINS & The Phenix City Story (1 pm)

The Powerhouse: 2nd Annual Oxford Uncorked Wine Festival 
(3–5:30 pm)

Oxford High School: Rhythm and Hoops: Community Basketball 
Tournament (1–7 pm)

Water Valley Pocket Park: Summer Sunset Series:  
ALANNA MOSLEY (7 pm)

Wynne House Inn (Holly Springs): Blues on the Porch  
w/ TRENTON AYERS (6 pm)

FRIDAY 7.17.2026
The Library: LOS RANGERZ (9 pm)
Rhythm & Rye: JAMIE BAKER (7 pm)

SATURDAY 7.18.2026
The Library: LOS RANGERZ (9 pm)
Rhythm & Rye: MISTI WILLIAMS (7 pm)
Lafayette County Arena: LOU Back 2 Success Fest (10 am)
Magnolia Coffee (Water Valley): BEAR RYAN (7 pm)

WEDNESDAY 7.22.2026
Off Square Books: 250 Great American Things (5:30 pm)
The Lyric: Movie Night: True Stories by David Byrne (7 pm)
Oxford Commons Cinema: Midweek at the Malco - The Bad Guys 2 

(10 am; $3)
Proud Larry’s: DESIERTO SONORO (7 pm)

THURSDAY 7.23.2026
Off Square Books: STEPHANIE SOILEAU for Should the 

Waters Take Us (5:30 pm)

FRIDAY 7.24.2026
The Library: BLUFF CITY BANDITS (9 pm)
Rhythm & Rye: JAMIE BAKER (7 pm)
Proud Larry’s: JED HARRELSON (8 pm; free)

SATURDAY 7.25.2026
The Library: BLUFF CITY BANDITS (9 pm)
Rhythm & Rye: AMBER VIOLET (7 pm)
Proud Larry’s: LENNY KAYE (8 pm; free)
Magnolia Coffee (Water Valley): WILL STEWARD DUO (7 pm)

TUESDAY 7.28.2026
University Museum: Brown Bag Summer Series:  

JOHN T EDGE & BROOKE ALEXANDER (noon)

TUESDAY 7.28.2026
Oxford Commons Cinema: Midweek at the Malco  

The Croods (10 am; $3) 

FRIDAY 7.31.2026
The Library: THE FENTS (9 pm)
Rhythm & Rye: BRADY REES (7 pm)  

PROFESSIONAL CLEANING SERVICE
simplycleanoxford.com

662-801-4468



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

Solutions to puzzles are inside 
The Local Voice 

Digital Edition sent every 
Thursday to subscribers. 

Subscribe FREE at 
TheLocalVoice.net or

scan this QR code to subscribe.
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1. Who were Holland-Dozier- 
Holland?

2. Which group was the first to 
release “I’ll Never Find Another 
You”?

3. Who was Mack in “Mack the 
Knife”?

4. Which artist wrote and released 
“It’s All Over Now, Baby Blue”?

5. Name the song that contains this 
lyric: “I wait in the darkness of my 
lonely room, Filled with sadness, 
filled with gloom.”

Answers
1. Also known as HDH, the three 

(Brian Holland, Lamont Dozier and 
Eddie Holland) were a trio of writers 
famous for creating what came to be 
known as the Motown sound. 

2. The Seekers, in 1964. The Aus-
tralian group had success around the 
globe with the song, including on the 
U.S. Hot 100 list.

3. Mack was Macheath, a serial 
underworld criminal in the original 
1928 German play “The Threepenny 
Opera.” Of all the covers of the song, 
the 1959 version by Bobby Darin is 
the most popular.

4. Bob Dylan, in 1965.
5. “Band of Gold,” by Freda Payne, 

in 1970. The song tells of the bride 
who spent her wedding night in a 
separate room. Over the years the 
song has been covered by several oth-
ers, including Bonnie Tyler, Charly 
McClain and Kimberley Locke.

© 2026 King Features Syndicate

FROM KING FEATURES WEEKLY SERVICE, 

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

YORK, NY 10019 

CUSTOMER SERVICE: (800) 708-7311 EXT. 

257   
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FOR RELEASE JUNE 22, 2026

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

“In the digital age, people 
spend countless hours through-

out the day on social media 
and at the end of the day have 

absolutely nothing to show for it.” 
— Germany Kent (born July 29, 1975)



THE LOCAL VOICE • OXFORD • OLE MISS • LAFAYETTE • NORTH MISSISSIPPI • TheLocalVoice.net  © 2026 Rayburn Publishing8

For more than three decades, Tyler Keith has 
occupied a unique place in Oxford, Mississippi’s 
musical landscape.

Long before Oxford became known nationally 
for its vibrant cultural scene, Keith was helping 
shape the city’s reputation as a home for indepen-
dent music. Through bands such as The Neck-
bones, The Preacher’s Kids, The Apostles, Tear-
drop City, and a variety of solo projects, he has 
remained one of the community’s most prolific and 
enduring musical voices.

Now, the veteran garage-rock guitarist, sing-
er-songwriter, and storyteller has reached another 
milestone with the release of I Confess, his 
15th album.

For many artists, a 15th record might represent 
a victory lap or a polished summation of a long 
career. Keith’s latest effort, however, is something 
different. Rather than expanding his sound with 
bigger production or elaborate studio techniques, 
I Confess finds him stripping things down and 
returning to the methods that first inspired him as 
a songwriter decades ago.

“This is number 15,” Keith said, while reflecting 
on the album’s place within his extensive catalog. 
“Four or five are from The Neckbones. I had a 
band called The Preacher’s Kids, and there 
were maybe three or four of those. Then a 
couple of solo records and records with 
The Apostles and Teardrop City.”

Back to the Beginning
The album emerged during a 
transitional period in Keith’s 
life. As bandmates became 
increasingly occupied with 
work and family obligations 
and regular rehearsals became harder 
to coordinate, he found himself revis-
iting a familiar piece of equipment 
from his early years: a Tascam four-
track cassette recorder.

For Keith, the machine rep-
resented more than nostalgia. 
It became a creative tool that 
allowed him to reconnect with 
the spontaneous spirit that first 
drew him to songwriting.

For years, he used similar four-track recorders 
to create demos, capturing songs with minimal 
instrumentation and little concern for perfection. 
Those recordings often featured a simple setup: 
one microphone for drums, one for bass, one for 
guitar, and a fourth track for vocals. The limitations 
forced him to focus on the song itself rather than 
studio technology.

“I always really was fond of the way that 
sounded,” Keith said. “I love the minimal sound.”

Much of I Confess was recorded in Keith’s 
Oxford home using that same basic approach. The 
result is an album that feels intimate and immedi-
ate, preserving the raw energy that often disappears 
during lengthy studio sessions.

The decision also allowed Keith to capture 
what he considers one of the most exciting parts 
of the creative process—the moment a song first 
reveals itself.

“It’s the first moment of the song really coming 
together,” he explained. “The moment of really 
discovering a song comes for me on that four-track. 
Capturing that moment of creation—that’s what 
interests me.”

That philosophy runs throughout I Confess. 
The record embraces imperfections and instinct, 
allowing ideas to develop organically rather than 
through endless revision.

The title track offers a glimpse into that mind-
set. Opening with the lines, “The lights are in my 
face, smoke is in my eyes,” the song unfolds like a 
late-night confession from someone confronting 
mistakes and self-examination.

“There’s something confessional 
about a four-track machine,” Keith 
said. “I’m interested in that psychia-
trist’s couch element of songwriting, 
for my own personal reasons, just to 
see what’s going on.”

The Open Road & the Creative 
Process
The album’s themes are shaped not 

only by introspection but also by the 
extensive travel that has become 

part of Keith’s professional 
life—as a top researcher in 

the field of traffic safety 
for Oxford-based 
Preusser Research 
Group (PRG). 

Much of his recent 
work has taken him all over the 
United States, including out West—
where long stretches of highway, 
remote towns, and solitary motel 
rooms have strongly affected 
his songwriting.
One of the album’s opening tracks, 

“Out on a Limb,” reflects those experiences. Refer-
encing places in New Mexico, Idaho, and Utah, the 
song captures the mixture of freedom and isolation 
that comes with life on the road.

Oxford Rock Veteran Tyler Keith
Comes Full Circle on 15th Album, “I Confess”

Local Music

by Davis Coen
illustrations by Megan Wolfe 
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Get the album now at BlackAndWyattRecords.com/tyler-keith



Keith describes finding inspiration in every-
thing from roadside motels and desert landscapes 
to crime novels, old television programs, and the 
peculiar characters that seem to populate small 
towns throughout the West.

“There’s a loneliness to it,” he said of travel-
ing alone. “Especially out West. There are a lot of 
places you come across that are like something out 
of a story.”

That sense of searching permeates much of I 
Confess. The album’s characters are often moving, 
questioning, or trying to make sense of their sur-
roundings. While earlier songs in Keith’s catalog 
tended to draw directly from personal experiences, 
he says his writing has evolved over the years.

“When I first started, everything had to be 
exactly true to life,” he said. “Over the years, 
it’s developed more into stories and characters.”

Yet despite the album’s references to dis-
tant highways and western landscapes, 
Oxford remains an important presence in 
Keith’s work.

A decades-long resident and fixture of 
the local music scene, Keith has witnessed 
dramatic changes in the city over the past 
thirty years. Oxford’s growth has brought 
new opportunities and new audiences, but it 
has also transformed the community that many 
longtime residents once knew.

Keith acknowledges that those changes have 
affected him personally.

“I feel somewhat like an outsider in my own 
hometown,” he said.

It is a sentiment that many local residents may 
recognize. As the city continues to evolve, balanc-
ing rapid growth with its historic identity, ques-
tions about belonging and change have become 
increasingly common.

Those feelings quietly influence I Confess. The 
album’s recurring themes of movement, displace-
ment, and searching often feel connected to Keith’s 
relationship with the town he has called home for 
most of his life.

Still, there is no bitterness in his observations. 
Rather, there is the perspective of someone who 
has watched Oxford transform from a relatively 
small college town into a nationally recognized 
destination while continuing to pursue his own 
creative path.

Today, Keith remains one of the last active links 
to several generations of Oxford’s independent 
music history. Through changing trends, shifting 
audiences, and countless local bands that have 
come and gone, he has maintained a remarkably 
consistent commitment to making records on his 
own terms.

That commitment may also explain why he con-
tinues creating at such a prolific pace.

Keith admits that by the time one album is 
completed, mixed, manufactured, and released, he 
is usually already thinking about the next project. 
Song titles, unfinished lyrics, and new ideas are 
rarely far away.

“I always kind of have something else 
developing in the wings,” he said.

For listeners, I Confess serves as both 
a new chapter and a reminder of 
what has made Tyler Keith such 
an enduring figure in Oxford 
music. The album embraces 
simplicity, honesty, and the kind of 
do-it-yourself spirit that has defined 
much of his career.

Fifteen albums in, Keith shows little 
interest in chasing trends or commercial 
formulas. Instead, he continues to follow 
his instincts, trusting the songs to lead 
the way.

For Oxford music fans who have fol-
lowed his journey over the years, I Confess 
offers another compelling entry in a cata-
log that remains one of the most distinc-
tive bodies of work to emerge from North 
Mississippi’s independent music 
scene.  
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Answers: 1. “Green Acres.” 2. Denmark, Sweden 
and Finland. 3. 1999. 4. Heart attack. 5. Osiris. 
6. The Philadelphia Museum of Art. 7. PISCES, 
CANCER and SCORPIO. 8. 54. 9. Arizona. 10. 
Endocrine. 

1. TELEVISION: Which TV sitcom features a pet 
pig named Arnold Ziffel?

2. GEOGRAPHY: Which three countries make 
up Scandinavia?

3. MONEY: When was the euro currency 
introduced?

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

5. MYTHOLOGY: Who is the Egyptian god of the 
underworld?

6. MOVIES: What is the building whose steps 
Rocky Balboa climbs triumphantly in the 
movie “Rocky”?

7. GENERAL KNOWLEDGE: Which three signs 
of the Zodiac are considered to be water 
signs?

8. GAMES: How many wooden blocks are in a 
game of Jenga?

9. U.S. STATES: Which state is home to the 
Petrified Forest National Park?

10. ANATOMY: Which system in the human 
body is responsible for hormone production 
and regulation? ANSWERS BELOW

“Nothing is ever really 
lost to us as long as 

we remember it.”
– Lucy Maud 
Montgomery

(November 30, 1874 – 
April 24, 1942)
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Every Independence Day I post a music video 
of the song “I See America”* by Ken Medema on 
my Facebook page. Medema is a blind pianist/
singer/songwriter who excels at improvisation. I 
was utterly amazed when I heard his work in per-
son decades ago.

Medema was given the topic of the speaker’s 
message just before going on stage. He then per-
formed about a 10-minute improvisation that 
wove multiple ideas and musical styles that at 
first seemed unrelated, but in the end, he brought 
everything together in a powerful and poignant 
point that greatly emphasized the speaker’s mes-
sage. To nearly all of us there, that was a magnifi-
cent jaw-dropping experience. He did that twice 
a day for five days straight.

Medema, a progressive Christian, often sings 
about social justice and equality. In “I See Amer-
ica,” he creates a clear and balanced approach be-
tween the freedoms we have, the achievements of 
Americans, and the shortcomings we still need to 
address.

Medema sings of the natural beauty of our 
land while noting the environmental hazards 
we’ve created in the process. He sings of the pil-
grims who immigrated from their home countries 
in search of liberty. Medema praises our inventive-
ness in industry while reminding us that children 
still play in dirty streets, “where no one seems to 
care.” He points out the many privileges that have 
been fought for and won throughout our history, 
while reminding us that tyranny is not yet dead. 
He does all this through the eyes of love.

I See America through the eyes of love.
I long for all her people to be free.
To see America through the eyes of love means 

we must practice compassion in all our ways. It 
means that we see all people as equal under the 

law. It means that we actively seek justice day by 
day by day by day by day.

As we all know, America was built on the con-
cept of liberty and freedom. The revolutionaries 
sought and gained those. Still, many were en-
slaved and mistreated in that new nation. Women 
could not vote. Indigenous peoples could not 
vote. African Americans, Asians, indentured ser-
vants, and slaves could not vote.

And if you see, put your hand to the plow,
There is work that must be done…
Great strides have been made toward making 

our nation even more free for every person who 
calls America home. We must remember, though, 
that first Americans were driven from their land 
and most of them still live in poverty on reserva-
tions. Poverty itself still plagues us in the forms of 
homelessness, food insecurity, and unjust wages. 
Predjudices regarding race, gender, religion, and 
political differences abound. Tyranny lives on.

‘til freedom’s song is sung,
‘til freedom’s bell is rung,
From sea to shining sea.
While freedom has been won, not everyone 

hears freedom’s song. Not everyone hears free-
dom’s bell ring. We must continue the work of 
our founders.

Thomas Jefferson wrote, “God forbid we 
should ever be twenty years without such a rebel-
lion.” Jefferson was saying that Americans should 

regularly rebel against unjust causes, leaders, poli-
cies, and laws. He wasn’t calling for anarchy; rath-
er, he was telling us that if we the people don’t 
rebel against injustice, oligarchy, or a monarchy, 
we could very well lose our freedoms, leading to 
the fall of our nation.

As we celebrate our nation’s 250th birthday, 
we have every reason to be exuberant. In that exu-
berance, let us not only praise the multitude of 
freedoms we have and those who gave their lives 
for them, but let us also remember that there are 
many imperfections and injustices that we must 
continue to address and seek to solve. Yes, there 
is work that still must be done. There always will 
be. But I contend that if we see America through 
the eyes of love as blind Ken Medema does, well, 
she may just last another 250 years.

...and that’s the View from Beyond the Bal-
cony.

Randy Weeks is a Licensed Professional Coun-
selor, a Certified Shamanic Life Coach, an ordained 
minister, singer-songwriter, actor, writer, and a former 
triathlete. He does his best to see America and Ameri-
cans through the eyes of love. Randy may be reached 
at: randallsweeks@gmail.com 

* I See America video: https://youtu.be/5HJlDuKkY
3M?si=8KasZyDfG5YJ7GjB

Copyright © 1975 Word Music, LLC (ASCAP) All Rights Reserved. 
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“I See America”

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

Mon: Industry Night - 25% off for 
service industry professionals

‘Tini Tues: ½-price classic martinis & 
$7 specialty ‘tinis

Wine Down Wed: ½-price bottles of 
wine (under $200)

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
Mon: Industry Night - 25% off for 

service industry professionals
‘Tini Tues: ½-price classic martinis & 

$7 specialty ‘tinis
Wine Down Wed: ½-price bottles of 

wine (under $200)

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: 6:30 pm–1 am
Summer special: $3 domestics;  

$5 wells all day
Wed: half-price glasses & bottles of 

wine; $15 buckets of beer or seltzer

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–Sat: 11 am–close
Sun: 11 am–9 pm
Fri–Sun: Brunch 11 am–3 pm; Mimosa 

specials & $9 Espresso Martinis
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 NIGHT

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
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The Kudzu & the Ice
Local Views

Five months ago, I packed up my life in Pennsylvania 
and moved back to Mississippi.

It was not exactly a dramatic homecoming. I had 
returned many times over the years, visiting family, walk-
ing familiar streets, and maintaining a connection to the 
place I once called home. Yet moving back felt different. 
Visiting is one thing. Belonging again is another.

My connection to Oxford is older than my own 
memories. My father’s family has lived in Lafayette 
County since Reconstruction, and my grandmother 
spent more than twenty years working at the University 
of Mississippi. As a child, I would visit her in her office, 
not fully understanding that I was already being intro-
duced to a place that had shaped generations of my fam-
ily. Years later, I would return as a journalism student at 
Ole Miss, seeing the same campus through very dif-
ferent eyes.

Oxford has changed too. New businesses have 
appeared, old ones have disappeared, and even the Uni-
versity of Mississippi has transformed. I still have not 
stepped inside the new Student Union, a building rede-
signed during the years I was away. It is a strange feeling 
to return home and discover parts of your hometown 
that are new to you.

At thirty, I often feel both young and old here. 
Around college students, I am reminded that I belong 
to a different stage of life. Yet I also find myself sur-
rounded by generations before me—my parents, my 
grandmother, and longtime residents whose memories 
stretch back decades.

Winter Storm Fern arrived during my first weekend 
back in Taylor.

After six years in Pennsylvania, I thought I under-
stood winter. Mississippi quickly reminded me that 
familiarity and predictability are not the same thing.

The trees surrounding our house became encased in 
ice. Throughout the night, they cracked and popped like 
distant fireworks before crashing to the ground. My par-
ents woke in the middle of the night to move the cars 
out of harm’s way. The power went out, and suddenly 
our routines narrowed to the basics: staying warm, find-
ing food, and keeping our phones charged.

For two weeks, we cooked meals in the fireplace. I 
slept in my heaviest winter coat. We charged our phones 
in the car and stepped carefully across a yard transformed 
into what felt less like Mississippi and more like an ice-
skating rink. At one point, I could see my breath inside 
the house.

It was not the homecoming I had imagined.
Yet there was something strangely fitting about it. 

Returning home is often portrayed as a comfortable 
return to the familiar. Instead, my first weekend back 
was a reminder that home can still surprise you. The 
Mississippi I returned to was not frozen in memory. It 
was a living place, capable of changing just as 
much as I had.

As temperatures rose and the ice melted, the cleanup 
began. Several damaged trees had to be removed for 
safety. We hired workers to drag branches to the roadside 
for county collection. Yet the more debris we cleared, the 
more visible another change became. Kudzu had steadily 
claimed what remained of the old family farm.

As we cleared the land, I found myself thinking not 
only about what had changed, but about what remained. 
I remembered the sheep we raised—the ones we cared 
for, loved, and eventually buried. My childhood pet 
sheep, Blackberry, is still buried on that farm. I recently 
learned that our donkey, whom I had rehomed a few 
years earlier, had also passed away.

The farm carries more than trees and soil. It carries 
memory. It holds the traces of animals we loved, the 
work of previous generations, and the stories that shaped 
our family long before I was born.

Now my family is making plans for what comes next. 
Once the kudzu is cleared, the possibilities are open. We 
are not yet sure what the land will become. A pasture, 
perhaps. A garden. Something entirely different.

That uncertainty feels fitting.
When I first moved back to Mississippi, I thought I 

was returning to a place I already knew. Instead, I found 
myself getting reacquainted with it. Some landmarks 
were gone. Others were new. Trees had fallen. Kudzu 
had spread. Even the university I once attended 
had changed.

Yet beneath those changes remained the threads that 
have always connected me to this place: family, memory, 
and community.

Perhaps that is the real gift of coming home. Not 
finding a place exactly as you left it, but discovering it 
again with new eyes.

Suad Patton Bey is a writer based in Taylor. A graduate of 
the University of Mississippi and Penn State University,  
her interests include Southern history, culture, food, and 
exploring the connections between place, memory, and 
identity.  

by Suad Patton Bey



THE LOCAL VOICE • OXFORD • OLE MISS • LAFAYETTE • NORTH MISSISSIPPI • TheLocalVoice.net  © 2026 Rayburn Publishing18 THE LOCAL VOICE • OXFORD • OLE MISS • LAFAYETTE • NORTH MISSISSIPPI • TheLocalVoice.net  © 2026 Rayburn Publishing



THE LOCAL VOICE • OXFORD • OLE MISS • LAFAYETTE • NORTH MISSISSIPPI • TheLocalVoice.net  © 2026 Rayburn Publishing 19



THE LOCAL VOICE • OXFORD • OLE MISS • LAFAYETTE • NORTH MISSISSIPPI • TheLocalVoice.net  © 2026 Rayburn Publishing20



by Jimmy Reed

THE LOCAL VOICE • OXFORD • OLE MISS • LAFAYETTE • NORTH MISSISSIPPI • TheLocalVoice.net  © 2026 Rayburn Publishing 21



THIS WEEK’S CATEGORY: 
Pride Month

June officially became recognized 
as Pride Month by President Bill 
Clinton in 1999. While one particular 
administration has done its best to 
remove the federal recognition of 
all things Pride, these five podcasts 
continue to march forth with 
perseverance:

“Making Gay History” — This 
podcast comes highly recommended 
for its use of archival interviews to 
promote these sometimes-forgotten 
stories. It concluded its 14th season in 
2025, but there are 155 free episodes 
to download from the show’s archives. 
Through recorded and written 
memories, “The Nazi Era” (season 
14) tells us how the walls closed in 
on LGBTQ people after Hitler came 
to power. In “Stonewall” (season 
13), listeners can “travel back to the 
turbulent 1960s to the tinderbox that 
was Greenwich Village on the eve of 
an uprising.” (MakingGayHistory.org)

“LGBTQ&A” — This Outstanding 
Podcast nominee at the GLAAD 
Awards features weekly interviews 
with whom it touts as “the most 
interesting LGBTQ+ people in the 
world.” Guests include former United 
States secretary of transportation Pete 
Buttigieg, who discusses what it was 
like serving in the Navy under the 
Don’t Ask, Don’t Tell policy, as well 
as actor and centenarian Alan Shayne, 
who recently released his memoir 

“And It Only Took 100 Years ...” 
Also, be sure to listen to the episode 
from May of this year that celebrates 
the life and contributions of the late 
Massachusetts congressman Barney 
Frank. (LGBTQPodcast.com)

“Coming Out Stories” — This 
podcast takes its audience back to some 
of the most important moments in 
many people’s lives. It doesn’t matter 
if you haven’t had a conversation like 
this yourself. “Everyone can recognise 
the innate human desire to love and 
be loved,” teases the podcast. “And 
that’s what these stories are about.” 
Stories are featured from people like 
Wendy Cole, who knew from age 
3 that she was a girl despite being 
assigned male at birth, and Bobby 
Jean Spears, who grew up queer in 
rural West Virginia and has developed 
a large following on social media. 
(ComingOutStoriesPodcast.com)

Don’t Forget These Gems
“You’re Wrong About” — This 

popular podcast is hosted by journalist 
Sarah Marshall who, each week, 
“reconsiders a person or event that’s 
been miscast in the public imagination.” 
A memorable 2019 episode titled 
“The Stonewall Uprising” is praised 
for recognizing the people who often 
aren’t given credit for their bravery 
during this 1960s rebellion — the drag 
queens, trans women of color, and sex 
workers. (Buzzsprout.com)

“Gender Reveal” — This Peabody-
Award-nominated podcast hosted by 
Tuck Woodstock began in 2018 as a 
search for an answer to the question: 
“What exactly is gender?” It has 
since evolved into “an excuse to chat 
with a bunch of smart, funny, hot 
people” about a very wide range of 
topics — everything from anarchism 
and literature, to immigration and 
health care, and gender of course! 
(GenderPodcast.com)

© 2026 King Features Syndicate, Inc.
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Have Outdoor  
Grill Fest Fun With 
Family and Friends

Open wide windows and doors to 
welcome in warm weather, friends and 
outdoor activities! Relaxing weekends 
are ahead and made just for gathering 
people together for a picnic at a city park 
or right on your own turf. A family-style 
get-together can kick off this longed-for 
new season with a superlative gathering 
including the people you know and want 
to get to know.

Keep it low-key and relax in the 
knowledge that being together with fam-
ily, friends and newcomers in your com-
munity is the key ingredient that makes 
an event especially fun and memorable. 
Of course, some of the basics like burg-
ers and potato salad might be essential 
to your gathering, but conversations, 
giggles, hugs, off-kilter moments, and 
laughter become the lasting impressions 
that children cherish.

Here are some ideas for prepping a 
grill fest for all ages:

Get Everyone Involved: Once you 
decide on a place and time, divide prep 
responsibilities for salads, veggies, grill-
ing, desserts, games and entertainment 
among individuals and families. For 
example, if cousin Jessica plays the gui-
tar, ask her to bring it along for a rousing 
songfest. If Uncle Pete plays the fiddle, 
you’ll no doubt get everyone dancing 
with his music. Get kids’ assistance in 
shucking corn (match tasks to the appro-
priate ages and skill levels), or encour-
age others to stage a humorous play or a 

bicycle-and pet parade.
Beverage Center: Fill a small kid-

die pool with bags of crushed ice. Bury 
canned sodas, juices, sparkling water, 
watermelon and water balloons in the 
ice. While the drinks and fruit stay 
chilled, the balloons will be ready for 
some cool-down wet fun after the meal.

Fun and Games: Create an atmo-
sphere of activity with active games to 
play. Setting equipment out encourages 
people to participate and interact. Bring 
your ping pong table outside and create 
a tourney grid to keep players and fans 
engaged in lively competition. Set out 
a bubble brew with bubblers, chalk for 
hopscotch, jump ropes, and baseball 
gloves. Why not even play a round or 
two of musical chairs?

Grill Fest Pics: Snap some candid 
group photos with people posed in a 
large empty frame, hanging from a tree 
branch.

Plant a Family Tree: Do you have a 
favorite picnicking spot? Somewhere at 
Aunt Chloe’s vineyard or in your grand-
father’s backyard? Plant a “family tree” 
in honor of a loved one at the location 
you choose and watch it grow over the 
years — right along with the children 
who planted it.

***
Donna Erickson creates relationships 

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

FOR RELEASE JUNE 15, 2026

By Donna Erickson

PHOTO CREDIT: Donna Erickson

1. Scary Movie
(R) Marlon Wayans, Shawn Wayans
2. Masters of the Universe
(PG-13) Nicholas Galitzine, Camila 
Mendes
3. Backrooms
(R) Chiwetel Ejiofor, Renate Reinsve
4. Obsession
(R) Michael Johnston, Inde 
Navarrette
5. The Amazing Digital Circus: 
The Last Act
(NR) Lizzie Freeman, Michael 
Kovach
6. Star Wars: The Mandalorian 
and Grogu
(PG-13) Pedro Pascal, Brendan 
Wayne
7. Michael
(PG-13) Jaafar Jackson, Nia Long
8. The Breadwinner
(PG) Nate Bargatze, Mandy Moore
9. Pressure
(PG-13) Andrew Scott, Brendan 
Fraser
10. The Devil Wears Prada 2
(PG-13) Meryl Streep, Anne 
Hathaway

© 2026 King Features Synd., Inc.
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Give Pork Chops the 
Steakhouse Treatment 

for Father’s Day 
Father’s Day meals don’t have 

to be elaborate to feel special. 
Sometimes all it takes is setting 
aside a little extra time and serving 
something that says, “I thought 
you’d enjoy this.”

Many Father’s Day menus 
revolve around steaks, burgers and 
the backyard grill. This year let’s 
give the humble pork chop the star 
treatment. Stuffed with apples and 
onions and finished with herbs and 
Dijon mustard, they deliver steak-
house flavor without the steak-
house price tag. 

One of the things I love about 
cooking is its ability to turn ordi-
nary ingredients into something 
extraordinary. A celebration doesn’t 
come from the price tag attached to 
the meal. It comes from the thought 
behind it. Whether it’s Father’s Day, 
a birthday or simply a Tuesday when 
everyone is home at the same time, a 
little extra effort can make dinner feel 
like an occasion. 

APPLE & HERB STUFFED 
PORK CHOPS

Yield: 4 Servings
Total Time: 50 mins. 

4 thick-cut pork chops with bone if 
possible, about 1 1/2 inch thick 

2 tablespoons olive oil, plus more as 
needed 

1 teaspoon sea salt, plus more to taste 

1 tablespoon butter, or more olive oil 
1 apple, Granny Smith or similar, 

cored and thinly sliced 
1 medium sweet onion, thinly sliced 
1 tablespoon apple cider vinegar 
1 cup panko breadcrumbs 
2 tablespoons Dijon mustard
1/2 teaspoon garlic powder 
1/2 teaspoon dried thyme or 2 tea-

spoons fresh thyme, chopped 
1/2 teaspoon dried rosemary or 2 

teaspoons fresh rosemary, chopped 
1/2 teaspoon fresh ground black pep-

per, plus more to taste 
Toothpicks to secure the stuffing

Preheat the oven to 375 F.
Using a small sharp knife, cut a 

deep pocket into the side of each pork 
chop, being careful not to cut all the 
way through. Season the chops inside 
and out with salt.

Heat an oven-safe skillet over medi-
um heat. Add the oil and brown the 
pork chops on both sides, about 4 to 
5 minutes per side. If the chops have 
a fat cap, briefly brown it as well. 
Transfer to a plate. The centers will 
still be undercooked.

Add the butter to the skillet. Cook 
the onion for 2 to 3 minutes until soft-
ened. Add the apple and cook until 

tender. Stir in the vinegar, then add 
the panko breadcrumbs and cook for 1 
minute more. Remove from the heat.

In a small bowl, combine the Dijon 
mustard, garlic powder, thyme, rose-
mary and pepper. Spread the mixture 
over the pork chops and inside the 
pockets.

Fill each pocket generously with the 
apple mixture and secure with tooth-
picks if needed.

Arrange any remaining apple and 
onion mixture in the center of the skil-
let and place the pork chops on top. 
Cover and bake for 20 to 25 minutes, 
or until the pork reaches 145 F in the 

thickest part. Let rest for 5 to 10 
minutes before serving.

Make It Simpler
Don’t feel like stuffing pork 

chops? No problem! This recipe is 
just as delicious served without the 
extra step. Simply skip cutting the 
pockets and reserve the apple-on-
ion mixture. Before baking, spread 
the apples and onions into an even 
layer in the skillet and place the 
seasoned pork chops on top. Roast 
as directed until the pork reach-
es 145 F. You’ll get all the same 

sweet-savory flavor with a little less 
fuss.

Serve with mashed potatoes, sau-
teed green beans and a simple green 

salad for a complete meal. Then bring 
out dessert. Life offers plenty of rea-
sons to skip dessert. Father’s Day isn’t 
one of them. 

***
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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Stuffed with apples, onions and herbs, these juicy 
pork chops bring steakhouse flavor to the table.
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house flavor to the table.

“How to Make a Killing” (R) — 
Glen Powell (“The Running Man”) 
leads this black-comedy thriller that 
also stars Margaret Qualley (“The 
Substance”), Topher Grace (“Flight 
Risk”), and Ed Harris (“Love Lies 
Bleeding”). It follows Becket Red-
fellow (Powell), who was born to an 
affluent family but was shunned due 
to his mother being a teenager when 
she had him. Stuck on the idea that 
he still deserves the life that his fam-
ily has, Becket learns that he’s still 
in line for the family fortune due to a 
loophole. So, he nefariously decides 
to murder the remaining living Red-
fellows so that he can claim the $28 
billion jackpot. The film barely made 
up its budget in theaters and didn’t 
generate much buzz from audiences, 
which could be because it leans into 
“American Psycho” territory without 
the actual allure of the film. Premieres 
June 19. (HBO Max)

“Voicemails for Isabelle” (PG-13) 
— Netflix refuses to slow down on its 
genre of rom-coms. How are we sup-
posed to keep up with the films that 
they keep cranking out when they all 
have the same poster, vibe, and type 
of actors? No offense to Zoey Deutch 
(“Anniversary”) and Nick Robinson 
(“Love, Simon”), but what do they 
give that Jennifer Lopez and Brett 
Goldstein didn’t in “Office Romance” 
or Rosamund Pike and Sacha Baron 
Cohen in “Ladies First”? (Both were 
just released on the platform earli-
er this year.) Deutch plays Jill, who 

recently lost her sister, Isabelle, and 
continues to send voicemails to her 
phone as a form of comfort. Little 
does she know that Wes (Robinson), 
a real estate agent from across the 
country, was assigned Isabelle’s old 
number, and he’s been listening to 
every confession Jill’s been making. 
Premieres June 19. (Netflix)

In Case You Missed It
“Love Island USA: Season 8” 

(TV-MA) — It’s almost unbeliev-
able to think that it’s already been a 
year since the hot mess that was sea-
son 7 of “Love Island USA.” This 
time around, we’ve got a new batch 
of (somewhat) normal contestants, 
as opposed to the influencer-heavy 
group we had last year. For example, 
Beatriz Hatz from San Diego, Califor-
nia, is a Paralympic athlete looking to 
find a man who matches her spiciness. 
Of course, there are a handful of mod-
els, and digital creator Zach Georgiou 
is the brother of Charlie from last sea-
son. (Hopefully, he has better luck!) 
But overall, “Love Island USA” is 
back to its usual fashion of stirring up 
crazy amounts of drama with regular 
folks like the ones who are watching 
at home. Almost a dozen episodes 
are out now to watch, but you’ll have 
to catch up quickly so that you don’t 
miss out on the finale! (Peacock) 

© 2026 King Features Synd., Inc.
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Glen Powell stars in “How to Make 
a Killing.”
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Make a Killing.”
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A Little Shrimp Goes 
a Long Way in This 

Summer Salad
Summer entertaining doesn’t always 

involve firing up the grill or spending 
the afternoon in the kitchen. Some 
of the best warm-weather dishes are 
made ahead, tucked into the refrig-
erator and brought out like a cool, 
blissful surprise when guests arrive. 

That’s one reason I love make-
ahead dishes. When the work is 
done in advance, everyone gets to 
relax, including the cook. 

This bright shrimp and white 
bean salad has been one of my 
favorite warm-weather recipes for 
years. It combines tender shrimp, 
creamy white beans, fresh herbs 
and a bright lemon marinade into 
a dish that feels special enough 
for company but simple enough 
for a weeknight dinner. Best of all, 
a single pound of shrimp stretches 
beautifully to serve eight as an appe-
tizer or four as a main dish, making 
it a delicious way to entertain without 
overspending.

Back when I first developed this 
recipe, shrimp felt like a luxury ingre-
dient. These days, with the price of 
so many groceries climbing, shrimp 
isn’t necessarily any more expensive 
than many everyday proteins. Pairing 
it with beans makes a dish that feels 
both generous and practical.

This recipe is incredibly versatile. 
You can serve it with crackers or 
chips, spooned into lettuce cups for an 

easy appetizer, tucked into cute little 
tortillas for street tacos, piled over 
crisp greens for lunch or arranged 
over sliced avocado for a first course 
or light supper. Or eat it straight out of 
the jar with a fork. I don’t judge. 

Most recently I served it with cheese 
tortellini (cooked and chilled) and 
fresh spinach salad using the mar-
inade as dressing for the pasta and 
the salad. It was easy and everyone 
loved it. It’s the kind of flexible recipe 
that earns a permanent place in the 
warm-weather rotation.

Best of all, it can be made hours 
ahead. That’s my favorite kind of 
entertaining food. While everyone 
else is cooking, you’re already on the 
patio with a cold drink.

LEMON HERB SHRIMP & 
WHITE BEAN SALAD

Yield: 4 to 8 Servings
Total Time: 2 hrs. 30 mins. 

1/2 cup olive oil
1/4 cup lemon juice
1/4 cup red wine vinegar
1 teaspoon old bay seasoning
2 teaspoons kosher salt
1 teaspoon sugar
1/2 teaspoon celery seeds
1/4 teaspoon ground allspice

3 teaspoons fresh garlic, finely 
chopped

1 cup (packed) fresh herbs, finely 
chopped, such as parsley, cilantro 
or dill

1 cup celery, chopped
1 cup red pepper, diced
1 shallot, thinly sliced
1 lemon, very thinly sliced
1 (14 ounce) can Great Northern 

Beans, drained
1 pound cooked, deveined medium 

shrimp
In a large bowl, whisk together the 

olive oil, lemon juice, vinegar, old 
bay, salt, sugar, celery seeds, allspice 
and garlic. Then add fresh herbs, 
celery, red pepper, shallot, lemon and 
beans. Give that a good stir. Add the 
shrimp and stir, making sure it’s cov-

ered in marinade.
Place the mixture into a large 

glass dish with a lid or a couple of 
mason jars. Let this sit in the fridge 
for at least 2 hours before serving.

This salad is best after 2 to 4 
hours in the refrigerator, when the 
flavors have had time to mingle 
without changing the texture of 
the shrimp. Because the marinade 
contains both lemon juice and 
vinegar, the acids will continue 
to “cook” the shrimp over time, 
similar to ceviche. After a day or 

so, the shrimp become noticeably 
firmer. Still delicious, but not quite 
as tender as they are on the first day.

***
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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This colorful shrimp and white bean salad is 
fresh, flavorful and ideal for summer gatherings.
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“House of the Dragon: Season 3” 
(TV-MA) — Fans of the “House of 
the Dragon” series have been waiting 
two years for this season premiere, 
and because much of the second sea-
son was a build-up to the third season.  
Eight episodes long, the season kicked 
off on June 21 with episodes premier-
ing every Sunday night at 9 p.m. ET. 
Heads of Team Black, Matt Smith 
(“The Death of Bunny Munro”) and 
Emma D’Arcy (“Rhoda”), are back in 
their respective roles of Daemon and 
Rhaenyra as they brace themselves for 
war against Team Green. At the end of 
last season, viewers learned that Otto 
Hightower was taken captive, Rhae-
na finally found her wild dragon, and 
“King” Aegon and Larys fled the city 
together in secret. Get your flagons of 
wine and mead ready for what should 
be a memorable season! (HBO Max) 

“Little Brother” (R) — Guess we’ve 
lived long enough to see John Cena 
(“Heads of State”) go from playing the 
funny guy in a buddy comedy to play-
ing the serious one! (What range, am I 
right?) In this film premiering June 26, 
Cena plays Rudd, a type-A real estate 
agent who lives an orderly life with 
his wife (Michelle Monaghan) and 
sons. When he receives sudden news 
that his estranged “brother,” Marcus 
(Eric Andre), was in a car accident, the 
incident leads them to reconnect. The 
thing is ... Marcus isn’t really Rudd’s 
brother; they met as kids through a 
“Big Brother, Little Brother” program. 
So, when Marcus starts causing havoc 
in Rudd’s perfect life, Rudd wonders 
if having a brotherly bond is worth all 
this trouble. Ego Nwodim (“Saturday 
Night Live”) and Christopher Meloni 

(“IF”) co-star. (Netflix)

“Strung” (TV-MA) — This latest 
Peacock original film is a psycho-
logical thriller from Blumhouse Pro-
ductions, led by Chloe Bailey (“Fight 
Night: The Million Dollar Heist”) and 
Lynn Whitfield (“Eyes of Wakanda”). 
Bailey plays a violinist named Lay-
la, who signs on to be a live-in music 
tutor for a young girl from a wealthy 
family. Upon meeting the young girl, 
Layla is put off by an odd mask that 
the girl carries, as well as an ominous 
air that permeates the house. On top of 
this, the girl’s mother, Jasmine (Coco 
Jones), becomes increasingly hostile 
toward Layla, leaving her to think that 
she made a terrible mistake in taking 
this job. Lucien Laviscount (“People 
We Meet on Vacation”) and Anna 
Diop (“The Man in My Basement”) 
co-star in the film, which premieres 
on June 26. (Peacock)

“Queens of the Dead” (TV-MA) 
— This campy zombie-comedy film 
is a great watch for Pride Month, and 
hopefully, it’ll pave the way for more 
queer horror in the future. Led by Katy 
O’Brian (“Love Lies Bleeding”), the 
film takes place on the night of a giant 
warehouse party in Bushwick. Club 
owner Dre (O’Brian) is scattered in 
her preparation for the party, which 
makes her warehouse the prime spot 
for a zombie attack. Later that night, 
as zombies start blending into the cha-
os of the party, drag queens, club kids 
and disco dolls are forced to join forc-
es and put up a gnarly fight against the 
monsters. Premieres June 26. (Hulu)

© 2026 King Features Synd., Inc.

Courtesy of Netflix

Eric Andre, left, and John Cena 
star in “Little Brother.”
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