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The Thacker Mountain Radio Hour kicks off an excit-
ing fall season at 6 pm Thursday, September 10 at the 
Powerhouse. Admission is free and the public is invited.

Guests for the season premiere will include Mahalia 
Jackson biographers Timothy B. Tyson and Mary D. 
Williams, North Carolina songwriter Laurelyn Dos-
sett, and Oxford blues collective Blue Velvet.

The show is hosted by Jim Dees, with house band 
Paul Tate & the Yalobushwhackers. Wine and libations 
from Cathead Distillery, Wonderbird Spirits, 
and Red Panther Brewing Co. will 
be for sale.

Doors open at 5:30 pm; showtime is 
6 pm. A book signing follows at 7 pm.

Thacker Mountain radio is broad-
cast live every Thursday on Uni-
versity of Mississippi radio station 
WUMS 92.1 FM. The show is 
also replayed on the air and 
online at 5 pm Saturday and 
6 pm Sunday by Mississippi 
Public Broadcasting. For a 
complete schedule of air 
times from Alabama to 
New Mexico, visit thack-
ermountain.com and 
select the microphone 
tab in the toolbar. All 
shows are archived for 
o n e  m o n t h  a t 
WYXR Memphis.

This year, in addition to the 
audio broadcast and record-
ing, Thacker Mountain 
Radio will also be filmed by 
MPB Television as a 30-min-
ute telecast. The show’s television 
debut is at 8 pm Friday, September 
18 on MPB-TV. The TV season airs 
at 8 pm every Friday, with new epi-
sodes weekly through November 
20. The TV show will also 
stream online.

Thacker executive director Lucy Gaines believes audi-
ences at the Powerhouse are in for a special season this 
fall, with great music and compelling authors, plus some 
novelty. Damein Wash (pictured) will appear in a three-
show residency with the Yalobushwhackers this season, 
supported by the Mississippi Arts Commission and 
National Endowment for the Arts.

“We ended last year with an increase in memberships 
and attendance,” Gaines said. “This year, with such a 

strong line up, and television coming online, we hope 
to add to the excitement with some surprises.”

Production director Tim Lee agrees. “We 
strive for a strong and diverse show every 

week,” he said. “We’re particularly excited 
about this fall.”

Highlights of the upcoming fall sea-
son include:

•	 Georgia sl ide guitar duo  
Cash’s Juke Joint

•	 Short story master Jim Shepard, surreal 
songwriter/author Jim White, and folk 

artist Taylor Hollingsworth
•	 Today correspondent and travel 

writer Issac Fitzgerald retracing 
Johnny Appleseed’s journey 
•	 Hope Clayburn’s Soul 
Scrimmage and Joe Austin & 
t h e  Ta l l a h a t c h i e s  i n 
Water Valley
•	 A special Sarahfest show 
with soul gospel group Annie 
& the Caldwells
•	 National Folk Festival 
in Jackson
•	 Season f inale  with 
Anissa Hampton of Bigg 
Sexyy, Ra’Shad The Blues 
Kid, and Damein Wash with 
the Yalobushwhackers

For information and ever-
evolving updates, visit thack-
ermountain.com. 
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Thacker Mountain Radio Opens Fall 
Season Sept. 10, Adds MPB-TV Debut
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THURSDAY 8.20.2026
Square Books Jr.: Chapter Captains Book Club  

(ages 6–9; 6 pm)
Proud Larry’s: MICHAEL FARRIS SMITH & THE SMOKES 

(8:30 pm; free)

FRIDAY 8.21.2026
The Library: J. CANCHOLA (9 pm)
Off Square Books: LAWRENCE WELLS reads & signs 

Backstory (5:30 pm)
The Old Henry: DJ WADE
Rafters on the Water: KODY SHADE HARRELL (7 pm)
Rhythm & Rye: DAVIS COEN (7 pm)
Plein Air (Taylor): Sunset show with THE BAND BELHAVEN, 

LO NOOM (7:30 pm)
Proud Larry’s: COLOUR REVOLT (9 pm)

SATURDAY 8.22.2026
The Library: J. CANCHOLA (9 pm)
The Old Henry: DJ WADE
Rafters on the Water: ROBERT PICKLE (7 pm)
Rhythm & Rye: KYLE KITE (7 pm)
Proud Larry’s: SINGLEWIDE (8 pm)
265 Rolfing Rd. (Holly Springs): Blues on the Porch  

feat. KYIA KING (7 pm), DUWAYNE BURNSIDE (8 pm)
Jackson Avenue Center (UM): Communiversity 2026  

Lifelong Learners Expo (9 am–noon)
Magnolia Coffee (Water Valley): HARTLE ROAD

SUNDAY 8.23.2026
Rafters on the Water: STEVE MCGREGORY (5 pm)
Proud Larry’s: Oxford Comedy Collective - Powerhouse 

Comedy (6 pm)

MONDAY 8.24.2026
Lafayette County Arena: Makers Meet Up: Show and Tell (6–8 pm)

TUESDAY 8.25.2026
Off Square Books: HALLIE ELIZABETH NEWTON  

for Agnes Lives! (5 pm)

WEDNESDAY 8.26.2026
Off Square Books: SUSAN EVA O’DONOVAN in conversation w/ 

ROBERT COLBY for Moving Toward Freedom (5:30 pm)
Lafayette Co. & Oxford Public Library: Conversation Cafe: 

MONTY NICHOLS (4:45 pm)
The Lyric: EOAM movie night - Summer Tour (7 pm; $5 tix/$17 w/food)

THURSDAY 8.27.2026
The Library: NEUTRAL SNAP (9 pm)
Proud Larry’s: SUPERSTAR (9 pm)

FRIDAY 8.28.2026
76th ANNUAL G.O.A.T. PICNIC (8647 HWY 51S, Coldwater, Miss.): 

BRAD FIELDER (4 pm); BUBBLES BROWN (4:45 pm);  
PROUD HOUND (5:30 pm); BLUE MOTHER TUPELO (6:15 pm); 
B. DOUGLAS & THE TRAVELERS FOR PEACE (7 pm);  
THE DOUBLE D’S (7:45 pm); CASH’S JUKE JOINT (8:30 pm); 
JANKY (9:45 pm); LADY TRUCKER (10:15 pm)

The Library: NEUTRAL SNAP (9 pm)
Rafters on the Water: LIVE MUSIC TBA (7 pm)
Rhythm & Rye: DANIEL ROEBUCK (7 pm)
Proud Larry’s: BELHAVEN THE BAND,  

THE SILVER SAINTS, THE WAR HORSE (9 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)

Fridays
•	 Rafters on the Square: DJ DRUMM

Saturdays
•	 Rafters on the Square: DJ DRUMM
•	 Square Books, Jr.: STORYTIME (10 am)

Sundays
•	 Rafters on the Water.: Live Music (5 pm)
Monday–Friday
•	 Lafayette Co. & Oxford Public Library: 

Afterschool Zone (3:45 pm)

or visit RoundaboutOxford.net

Scan the 
QR code for 
more events
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The Local Voice is published every Thursday
Deadline is every Tuesday at noon. Next print deadline: September 1
We welcome submissions, contributions, local writers, and artists! 

CELL: 662-832-3574    EMAIL: thelocalvoice@thelocalvoice.net

FREE DIGITAL 
SUBSCRIPTION

SCAN NOW
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SATURDAY 8.29.2026
76th ANNUAL G.O.A.T. PICNIC (8647 HWY 51S, Coldwater, Miss.): 

LAST CHANCE JUGBAND (3:30 pm); MOSES CROUCH (4:30 pm); 
DOUBLEWIDE SURPRISE (5:15 pm); MUDHOUNDS (6 pm); 
MICHAEL NEW (6:45 pm); DUWAYNE BURNSIDE (7:30 pm); 
RISING STARS FIFE & DRUM BAND (8:15 pm); 
BOBBY RUSH (9 pm)

The Library: NEUTRAL SNAP (9 pm)
Rafters on the Water: LIVE MUSIC (7 pm)
Rhythm & Rye: JAMES GOOLSBY (7 pm)
Proud Larry’s: POTHOLE PARADISE (9 pm)
Magnolia Coffee (Water Valley): HUNTER MYERS (7 pm)

SUNDAY 8.30.2026
Rafters on the Water: LIVE MUSIC (5 pm)
Proud Larry’s: OXFORD GOLDEN HOURS (6 pm)

TUESDAY 9.01.2026
Off Square Books: SUSAN B. ADAMS in conversation with 

MEREDITH WULFF for Wild Work (5:30 pm)  

PROFESSIONAL CLEANING SERVICE
simplycleanoxford.com

662-801-4468

For up-to-date event listings in Oxford, 
Mississippi scan the QR code above 
for all things Roundabout Oxford®



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 was the Beatles drummer 
before Ringo Starr?

2. How did Jefferson Airplane lead 
singer Grace Slick (think: “White 
Rabbit”) get her name?

3. Name the first No. 1 song the 
Beatles had in the U.S. Which song 
first topped the charts in the U.K.? 
(They’re not the same!)

4. Who was known as the “Queen of 
Soul”?

5. Name the song that contains this 
lyric: “Big Sam left Seattle in the year 
of ’92, With George Pratt his partner 
and brother Billy too.”

Answers
1. Pete Best. He was the Beatles’ 

drummer from August 1960 until 
August 1962, when he was replaced 
by Ringo Starr. Best’s mother had a 
coffee house (called the Casbah Club) 
in the basement of her house, which 
was where the band first played. The 
Casbah is now available for Airbnb 
rental.

2. She married Gerald Slick in 1961. 
She was born Grace Barnett Wing.

3. “I Want to Hold Your Hand” 
topped the charts in the U.S. and 
“From Me to You” in the U.K.

4. Aretha Franklin.
5. “North to Alaska,” by Johnny 

Horton, in 1960. The song was used 
in the 1960 film of the same name 
and tells the tale of a man going to the 
frozen north to look for gold. Sadly, 
Horton died five days before the mov-
ie came out.

© 2026 King Features Syndicate

FROM KING FEATURES WEEKLY SERVICE, 

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

YORK, NY 10019 

CUSTOMER SERVICE: (800) 708-7311 EXT. 

257   

FLASHBACK #12345_20260817  

FOR RELEASE AUG. 17, 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.

“Never be limited by 
other people’s limited 

imaginations.”
— Mae Jemison 

(born October 17, 1956)

by Helene Hovanec



For 76 years, the G.O.A.T. Picnic has been more than a festival — it 
has been a celebration of family, culture, and one of Mississippi’s most 
treasured musical traditions.

Held every August in Coldwater, Mississippi, the event continues the 
legacy of the late Otha Turner, the legendary fife master whose annual 
Labor Day picnics helped preserve one of Mississippi’s oldest living 
musical traditions.

Today, that legacy lives on through Turner’s granddaughter, Sharde 
Thomas-Mallory, and her husband, Chris Mallory, leaders of the Rising 
Stars Fife & Drum Band. Together, they have brought this centuries-old 
tradition across the United States and abroad while inspiring a new gen-
eration to embrace Mississippi’s rich cultural heritage. The Rising Stars 
recently introduced Mississippi’s fife and drum tradition to an even wider 
audience through their appearance in the Academy Award-winning film 
Sinners, showcasing a musical tradition that remains deeply rooted in 
North Mississippi while continuing to reach new audiences worldwide.

This year’s G.O.A.T. Picnic features an exciting lineup of live 
entertainment, highlighted by legendary 

Grammy Award-winning blues icon 
Bobby Rush and the Rising Stars Fife 
& Drum Band. Along with the music, 
guests can enjoy unique offerings like 
the BBQ Goat Nachos, one of the 

many traditions that make the 
G.O.A.T. Picnic a one-of-
a-kind experience.

The 76th Annual G.O.A.T. Picnic, taking place August 28–29, 2026, has 
earned national recognition by being selected for the Smithsonian’s Of the 
People: The Smithsonian Festival of Festivals, a nationwide initiative 
celebrating America’s cultural traditions and expanding the Smithsonian 
Folklife Festival during the nation’s 250th anniversary. The partnership 
recognizes the G.O.A.T. Picnic as an important cultural event dedicated 
to preserving the music, history, and traditions of North Mississippi.

The G.O.A.T. Picnic is more than an annual event; it is a living testa-
ment to the power of community, and music heritage. As Otha Turner’s 
legacy continues through the Rising Stars and the next generation of 
musicians, the festival remains a place where Mississippi’s past is celebrated, 
its present is honored, and its future is preserved.

The 76th Annual G.O.A.T. Picnic takes place August 
28–29 at 8647 Highway 51 South in Coldwater, Mis-

sissippi. Admission is free, and all are welcome 
to experience one of Mississippi’s most enduring 
cultural traditions. For more information and 
event updates, visit G.O.A.T. Picnic on the web 

at goatpicnic.com, and on Facebook: www.face-
book.com/goatpicnic/. 
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North Mississippi Festivals

G.O.A.T. Picnic
Celebrates 76 Years of Music, 

Heritage, and Community 
AUGust 28–29, 2026

Left: Rising Stars Drum & Fife Band 
perform at the 2026 North Mississippi 
Hill Country Picnic. Photograph by 
Jean Frank. Below: 3x GRAMMY 
winning legend, Blues Hall of Famer, 
six-time Grammy nominee, and 18-
time Blues Music Award winner Bobby 
Rush. Photograph by Bill Steber.
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FRIDAY 8.28.2026
music starts at 4 pm

• LADY TRUCKER •
• JANKY •

• CASH’S JUKE JOINT •
• THE DOUBLE D’S •

• B. DOUGLAS & 
THE TRAVELERS FOR PEACE •

• BLUE MOTHER TUPELO •
• PROUD HOUND •

• BUBBLES BROWN •
• BRAD FIELDER •

SATURDAY 8.29.2026
music starts at 3:30 pm

• BOBBY RUSH •
• RISING STARS •

• DUWAYNE  
BURNSIDE •

• MICHAEL NEW •
• MUDHOUNDS •

• DOUBLEWIDE SURPRISE•

• MOSES CROUCH •
• LAST CHANCE 

JUG BAND •
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Aaron Hamilton (at McEwen’s)
Oxford’s Favorite Bartender 2024

How long have you lived in Oxford? 16 years
Five things you love about living in Oxford:

1. Cool fall nights right after a football game
2. The incredible music scene. I’ve seen the 
best shows of my life here.
3. The best food and drinks in the South. You 
could throw a rock and hit three fantastic 
restaurants.
4. Oxford Community Market on Tuesdays at 
the Old Amory Pavillion
5. It’s like living in a postcard! There’s magic 
here, and we are all family. 

Local Folks

by Megan Wolfe

The “Maine” attraction in Taylor this summer is Hemingway, the 39 inch-
es-long and 26 pound Maine Coon cat owned by Catherine McQueen.

Hemingway holds court from the plush couches of Lost Dog Coffee 
Shop, looking down upon mere peasants like you and 

I. His royalty makes an appearance twice-a-week, as 
Catherine chauffeurs the impressively large cat to the 

coffee shop for socialization in the form of scratches 
and handshakes, in his very own carriage. His 
royal carriage is simply a baby stroller, but in 

Hemingway’s case, it is fit for a king.
While his dietary needs 

don’t include coffee, tea, or 
even a puppacino (Heming-

way consumes an all raw diet 
to stay clear of allergies), he 

is an accomplished world 
traveler. So far, he’s lived 
in Virginia, Rwanda, 
Kenya, and currently, 
Mississippi.

Catherine admits Hemingway 
has become famous from their out-

ings, but she doesn’t let him get 
overwhelmed by the atten-
tion. With a treat and a com-
mand, Hemingway displays 
an impressive ability to fol-
low directions, and hops 
into his carriage, away from 

‘paparazzi’. 

photograph by Megan Wolfe
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Answers: 1. Cello 2. 1969 3. Alien 4. 1789 5. 
Thinly sliced raw meat or fish 6. Four: California, 
Arizona, New Mexico, and Texas 7. 54 8. The Andes 
in South America 9. Leonardo da Vinci 10. Six  

1. TELEVISION: Which musical 
instrument does Leonard play in “The 

Big Bang Theory”?
2. MUSIC: In what year did the Woodstock 

music festival take place?
3. MOVIES: Which horror movie features a 

character named Ellen Ripley?
4. HISTORY: When did the French Revolution 

begin?
5. FOOD & DRINK: What is carpaccio?
6. UNITED STATES: How many states border 

Mexico?
7. GAMES: How many wooden blocks are in 

the game of Jenga?
8. GEOGRAPHY: What is the longest 

mountain chain in the world?
9. ART: Who painted the Mona Lisa?
10. MATH: How many sides does a hexagon 

have? ANSWERS BELOW
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Dateline: August 2026
Congress is moving toward making Daylight 

Saving Time (DST) permanent. At this writing, 
the Sunshine Protective Act has passed the House 
of Representatives and is now on the plate of the 
Senate. There is plenty of research that supports 
permanent DST, and plenty of research that does 
not support permanent DST. My question is, 
“How in the world can we save daylight?”

I refer you to the Jim Croce hit song, “If I Could 
Save Time in a Bottle.” As far as I know, Croce was 
not a scientist. But he had the common sense to 
know that time can’t be saved.

The Old Testament records two times when 
time stopped or reversed. One was in the book of 
Joshua. Joshua was leading the Israelites in battle to 
take over the city of Gibeon. Joshua prayed to G_d 
for the sun and the moon to stand still. According 
to scripture, time stopped for nearly a day so that 
the Israelites could win the battle in daylight, which 
they decisively did. Second, in Isaiah 38:8 G_d 
moved time back “ten steps” so the prophet Isaiah 
could heal King Hezikiah of a terminal illness.

In both of these cases, G_d was the one who 
stopped and/or turned time around. Now Con-
gress appears poised to attempt to usurp divine 
power for the convenience of humanity in the 
good ol’ USA.

DST was first used in Canada in 1908. The USA 
first adopted it in 1918, went back to “natural” 
time in 1966, then became today’s alternating ver-
sion in 2007. During all that time, I am not aware 
of either the sun or the moon paying any attention 
whatsoever to any laws the USA has enacted to 
“manage” them.

I can’t help but chuckle.
In 1964 The Beatles released George Harrison’s 

song, “I’ll Follow the Sun,” followed in 1969 
by his song, “Here Comes the Sun,” He sings, 
“Tomorrow may rain, so I’ll follow the Sun.” I 
think George was extremely wise in this song, that 
seems to state that the best course in life is to fol-
low the Sun, not have the Sun following us.

Burt Bacharach and Hal David wrote the B.J. 
Thomas hit “Raindrops Keep Fallin’ on My Head,” 
which included the line, “I just did me some talkin’ 
to the Sun, and I said I didn’t like the way he got 
things done.” Do you think the Sun cared one whit 
about that? And do you think the Sun changed its 
course because of Elton John’s “Don’t Let the Sun 
Go Down on Me”?

It seems ludicrous to even suggest we can change 
time to suit our preferences. I see this as one more 
way American culture seeks to make the universe 
conform to us rather than us conforming to it. 
Here’s a startling fact: we earthlings are not the 
center of the universe. Copernicus discovered that 
around 1515.

The 1950 film, Cheaper by the Dozen (NOT the 
Steve Martin remake) tells the true story of an 
efficiency expert. The father finds every way pos-
sible for his family to use less time in daily living. 
For example, he taught his children how to bathe 

during the time it took for a song to play on their 
record player. The father knew better than to try to 
control time. He was extremely innovative, how-
ever, in controlling how he and his family used 
time as it is.

Can we alter our circadian rhythm? I suppose it 
could be done, but changing our sleep cycle twice 
a year pretty much negates the evolution of such a 
change. Think teenagers. Credible research shows 
that it’s natural for older children and teens to sleep 
later in the mornings and stay awake later at night. 
Because of their trust in science, many schools have 
changed their schedules so students can sleep a lit-
tle later and grades have risen.

We can easily change our clocks, thus controlling 
how we measure time, but changing time itself is 
impossible—an illusion of control, and time goes 
marching on. We are not in charge. So let’s just get 
on board and conform to the Universe rather than 
try to get the Universe to conform to us. Contrary 
to what the Rolling Stones sang, time is not on 
our side.

…and that’s the View Beyond The Balcony.

Randy Weeks is a Licensed Professional Counselor, 
Board Certified Telemental Health Provider, Certi-
fied Shamanic Life Coach, ordained minister, singer-
songwriter, actor, and writer.  
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Saving Time

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: DoorDash

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: DoorDash, 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: DoorDash

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–9 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: DoorDash, 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 (til 9 pm)
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: DoorDash, 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: 5 pm–1 am
Wed: $1 WINGS; ½-price wine;  

$15 beer/seltzer buckets
Thu: Happy Hour 6–8 pm 

½-priced cocktails & wine

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: DoorDash, TAB 

Rafters on the Square
1006 East Jackson Ave
Tue–Sat: 6:30 pm–1 am
DJ  DRUMM 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

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: DoorDash, 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 classics, select food & oysters
Mon: INDUSTRY NIGHT

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

Margaritas; $22 Happy Hour Happy 
Meal (ends after August)

Wed: Spaghetti + $6 wine
Thu: Ramen & $6 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: DoorDash

Volta Taverna 
710 N Lamar Blvd
Mon–Sat: 11 am–9 pm;
Happy Hour 4–6 pm: $1 off all drinks 
½-price Margaritas & Mojitos 
Monday, Thursday, & Saturday 

The Local Voice updates are posted every day by 11 am on our website and social media.
www.TheLocalVoice.net     /thelocalvoice     @TheLocalVoice     @TheLocalVoice

EAT IN OXFORD
 LOCAL FOOD & DRINK OPTIONS

™
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Hallie Elizabeth Newton to Discuss 
Her Debut Novel Agnes Lives!  

at Off Square Books Tues. Aug. 25

Local Book Events

Hallie Elizabeth Newton will 
read from and sign her debut 
novel, Agnes Lives!, at Off Square 
Books at 5:30 pm on Tuesday, 
August 25. Born in Mississippi 
and now living between New York 
and the Deep South, Newton 
brings readers into the mind of 
Agnes Maurer, a fading New York 
socialite determined to find some-
one willing to kill her before her 
next SoulCycle class.

In the book, Agnes believes that 
understanding men will help her 
understand the world. What makes 
them comfortable? What interests 
them? What earns their approval? 
If she can learn the rules, perhaps 
she can navigate life successfully.

But there is a contradiction at the center of Agnes 
Lives!: Is studying men a form of power, or evidence 
that Agnes has learned to understand herself primar-
ily through men’s eyes?

Newton didn’t begin the novel with a grand theory 
about women. She began with a desire to experiment 
with the way people actually think—the competing 
narrations running through our heads while we 
drive, clean, shop, and move through ordinary life.

It started with a woman shopping. Then Newton 
gave her a strange desire: Agnes wants someone 
to kill her.

Newton said it wasn’t until the second or third 
draft that Agnes truly began to come alive. As she 
revised, she found herself confronting larger ques-
tions about the character—and about the worth of a 
woman like Agnes.

“That’s when she started to really show herself to 
me.” Newton said. “And I’m happy now that there 
can be a conversation around it, because I think that 
for a character like Agnes, they are all intermingled.”

From there, Agnes Lives! became an exploration of 
a woman’s mind—and a larger question: What makes 
a woman valuable?

Agnes’s boyfriend attempts to explain her accom-
plishments through the successful men she has dated, 
collapsing her professional achievement, intellectual 
status, and sexual history into a single judgment of 
her worth.

But Newton sees another layer in Agnes’s charac-
ter. She isn’t simply performing for the men in her 
past. She is also performing happiness.

“Not just performing for these men in her past, 
but also performing or pretending at the very least 
that she’s happy. Because I think there’s a difference 
between pretending and performing,” Newton said.

That distinction becomes especially revealing when 
Agnes moves onto social media, where she can con-
struct an image of herself for anyone willing to look.

“She posts on Instagram to show people an aspect 
of herself, the aspect of herself,” Newton said.

In Agnes’s case, the performance becomes part of 
how she understands herself. She knows how she 
appears and what others might think. But knowing 

how to present yourself is not neces-
sarily the same as knowing 
who you are.

That tension—between being seen 
and actually being known—may be 
at the heart of Agnes Lives!.

Newton is reluctant to make 
Agnes too easy to sympathize with. 
She is privileged, educated, and sur-
rounded by opportunities many peo-
ple never have. She can be selfish, 
judgmental and difficult to like. But 
for Newton, that doesn’t make 
Agnes’s loneliness any less real.

“If I heard about her through gos-
sip,” Newton said, “if I were like sit-

ting in a bar and my friend were telling me about this 
person named Agnes and what happened, [I’d] be 
like, ‘God, why can’t you just get it together?’”

But the question remains: Why can’t she?
Newton sees Agnes’s isolation as part of a larger 

contradiction in contemporary women’s lives: the 
expectation that women should be independent, 
socially connected, sexually liberated, and endlessly 
capable, while navigating a culture that encourages 
them to measure themselves against one another.

Newton recalled scientist Roger Revelle, who 
argued that mechanized society had unintentionally 
produced women who were among the “loneliest, 
hardest working, most isolated” people to have 
ever lived.

Newton sees a continuity between that world and 
Agnes’s. The vacuum cleaner and washing machine 
reduced domestic labor but also made it possible for 
women to remain isolated inside their homes. 
Decades later, social media offers connection without 
proximity.

“Now we’ve got Instagram,” Newton said.
Agnes lives in New York City, yet struggles to reach 

the people she actually wants to reach. She can’t get 
in touch with her best friend, Moon Hour, and seeks 
connection through Craigslist and Instagram. 
Despite being surrounded by people, she can’t find 
anyone who will really stop and listen.

“She is really isolated despite being in the busiest 
city in America,” Newton said.

Perhaps that is what makes Agnes more recogniz-
able than sympathetic. Her loneliness does not erase 
her privilege or her flaws, but it reveals something 
beneath them.

“I think that there is something about the female 
experience that is unifying about the experience of 
being a woman,” Newton said.

Agnes may be unusually difficult. But her loneli-
ness is not unusual.

Hallie Elizabeth Newton received the Goldwater 
Fellowship in Creative Writing from New York Uni-
versity in 2016. She received her first screenplay 
credit for At Any Price, and her short story “Man 
Made” wond first prize in Columbia Journal’s 2020 
fiction contest. Agnes Lives! is her debut novel.  

by Suad Patton Bey
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THIS WEEK’S CATEGORY:  
Recognizing Black Businesses

August is National Black Business 
Month, which is a time to reflect on 
the history of Black entrepreneurship, 
its impact on the United States 
economy, and the resilience of the 
African-American community. The 
five podcasts below are considered to 
be the most popular ones that celebrate 
Black businesses year-round. They just 
might become a part of your regular 
podcast rotation:

“Side Hustle Pro” — This weekly 
podcast from host Nicaila Matthews 
Okome features interviews with fellow 
Black women entrepreneurs who 
started out as “side hustlers.” Guests 
include women like Myleik Teele, 
who’s a mom, mentor and community 
builder helping ambitious people to 
take on new challenges, embrace 
growth, and see their ideas through to 
fruition. In a recent episode, Okome 
shares seven things that she had to 
unlearn before leaving her corporate 
jobs at HBO and Google to become a 
“Side Hustle Pro.” (SideHustlePro.co)

“Black Entrepreneur Blueprint” 
— Host Jay Jones’ list of episode titles 
will instantly capture your attention. 
Most have a specific number in the 
title, like “3 Game Changing Tips 
to Become a Better Entrepreneur” or 
“The 7 Lies That Keep Entrepreneurs 
Stuck.” It’s a smart way to attract busy 
people who want specific answers and 
don’t want to waste time downloading 
a podcast that doesn’t pertain to their 
situation. Be sure to check out his 

episodes on using the credit system 
to build wealth and the hidden cost 
of bad credit for entrepreneurs. 
(BlackEntrepreneurBlueprint.com)

“Earn Your Leisure” — Hosts 
Rashad Bilal and Troy Millings give 
you behind-the-scenes views into the 
entertainment and sports industries 
from a financial standpoint, but they 
also tell inspiring stories about Black 
entrepreneurs. Most episodes are short 
but impactful, like the one from early 
July about Jhalesa Seymour. While she 
was just a young college student in 
Central Florida, Seymour turned a $67 
investment into a multimillion-dollar 
brand of natural feminine hygiene 
products. Salt XO is just one of many 
examples of Black entrepreneurial 
success. (RedCircle.com)

Don’t Forget These Gems
“Black Tech Green Money” — 

Host Will Lucas knows what he’s 
talking about. He’s the brand manager 
at AfroTech, the world’s largest Black 
tech digital platform and conference. 
His recent episodes on AI and data 
centers are timely and required 
listening, especially the one with 
Tennessee state representative Justin 
J. Pearson. Pearson stopped a billion-
dollar oil pipeline and is now battling 
Elon Musk’s xAI over its pollution in 
Black Memphis. (iHeart.com)

“I Am Black Success” — This 
motivational podcast is designed 
to spark your own path to success 
by sharing stories (more than 200 
of them) of #BlackExcellence. 
With each episode, host Stephen A. 
Hart provides his listeners with a 
“blueprint for success, packed with 
actionable strategies and insights you 
can use today.” In addition to episodes 
about Black icons like Oprah Winfrey, 
Berry Gordy and Rihanna, we also 
learn about folks you probably 
haven’t heard of, who (just like 
you) started out with a dream and 
turned it into something exceptional. 
(IAmBlackSuccess.com)

© 2026 King Features Syndicate, Inc.
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Roast Skinny  
Sweet Potato Fries

There’s skinny this and skinny that — 
as in skinny jeans or a skinny latte — so I 
couldn’t resist calling my family’s favor-
ite new version of roasted sweet pota-
toes: “Skinny Sweet Potato Fries.”

It happened at the kitchen counter 
recently when a basketful of the tuber-
ous root inspired me. Instead of cutting 
the sweet potatoes in wedges like I’ve 
always done for roasting vegetables, 
I slimmed the slices and turned them 
into a new experience for a tasty side to 
ribs, burgers, sandwiches and fish. They 
make a tasty and unique appetizer or a 
healthy snack, too.

Sweet potatoes have a rich, nutty and 
sweet flavor, and they’re full of good-
for-you beta carotene, antioxidants and 
fiber. Transformed into these fries, the 
vegetable is mouthwatering, delicious, 
and fun for dipping with good ol’ ketch-
up (a kid favorite) or a tasty low-fat may-
onnaise/Sriracha combo.

SKINNY SWEET POTATO FRIES
Serves 4
— 4 medium sweet potatoes approxi-

mately 5-inches long, peeled
— 1 tablespoon olive or vegetable oil
— 1 teaspoon kosher salt or to taste
— Pepper
Preheat the oven to 400 F. Cut the 

sweet potatoes in half lengthwise. Place 
them with the flat side down and cut 

them into thin, long slices — about a 1/4 
inch thick. Place the thinly sliced pieces 
on their side and cut additional thin slic-
es, making sure that they’re all uniform 
in thickness.

Place the cut potatoes in a single lay-
er on a nonstick or parchment-lined 
rimmed cookie sheet. Drizzle with olive 
oil, and sprinkle with salt and pepper. 
Toss well. Bake for 15 minutes, rotate 
the sheet, and continue baking for anoth-
er 10-15 minutes until golden brown and 
tender. Serve hot.

Extra Serving Ideas:
— Spicy dipping sauce: Stir together 4 

tablespoons of low-fat mayonnaise with 
1 teaspoon of Sriracha hot chili sauce. 
Or substitute a squeeze of fresh lime 
juice for the sauce.

— Garlic dipping sauce: Stir together 
2 tablespoons of low-fat mayonnaise 
with 2 tablespoons of fat-free Greek 
yogurt and 1 clove of garlic, crushed and 
minced.

— Season the fries before baking with 
any number of herbs and spices such as 
thyme, parsley, cumin, chili powder or 
smoked paprika.

***
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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1. Spider-Man: Brand New Day
(PG-13) Tom Holland, Zendaya
2. The Odyssey
(R) Matt Damon, Tom Holland
3. Toy Story 5
(PG) Tom Hanks, Tim Allen
4. Minions & Monsters
(PG) Pierre Coffin, Trey Parker
5. Moana
(PG) Dwayne Johnson, Catherine 
Laga’aia
6. Hadestown: The Musical
(NR) Reeve Carney, André De 
Shields
7. The Invite
(R) Seth Rogen, Olivia Wilde
8. Evil Dead Burn
(R) Souheila Yacoub, Tandi Wright
9. I Want Your Sex
(R) Olivia Wilde, Cooper Hoffman
10. Young Washington
(PG-13) William Franklyn-Miller, 
Mary-Louise Parker
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Too Hot to Cook? Meet 
Gazpacho. 

Some recipes ask you to preheat the 
oven. August politely declines.

This chilled tomato and vegetable 
soup is my shortcut adaptation of the 
classic Spanish soup gazpacho. 

Traditionally, gazpacho is made with 
fresh, ripe, raw tomatoes, blended 
with vegetables, olive oil and vinegar, 
then chilled until the flavors mingle. 
Any Spanish purist will tell you that’s 
the only proper way to make it, and 
they’re right. Please tell your Abuelita 
I said that before she chases me with 
a wooden spoon. But as costs rise and 
budgets lower, let’s adapt and have 
some perfectly refreshing soup on a 
hot summer day. I’m happy to bend 
tradition a bit in the name of good 
food and common sense. 

There are as many recipes for 
gazpacho as there are people who 
make it. I focused on inexpensive 
and easy, two of my favorite things. 
Canned fire-roasted tomatoes pro-
vide rich tomato flavor year-round, 
so you can enjoy a refreshing bowl 
of gazpacho even when fresh toma-
toes are expensive or disappoint-
ingly bland.

That said, promise me you’ll 
make it the traditional way at least 
once during peak tomato season. 
A ripe, sun-warmed tomato from 
the garden or farmers market has 
a sweetness and depth of flavor 
that’s almost impossible to find in 

most grocery stores. When tomatoes 
are at their best, substitute about 2 
pounds (5 to 6 medium) ripe tomatoes 
for each 28-ounce can in this reci-
pe. Simply core, roughly chop, then 
blend the tomatoes with the remain-
ing ingredients. No need to peel or 
seed them. Chill the soup for at least 
four hours, though overnight is even 
better, allowing the flavors to marry 
into something truly special.

SHORTCUT GAZPACHO
Yield: 9 cups (6 main-dish or 8 

appetizer servings)
Total Time: 4 hrs. 15 mins.

1/2 small purple onion, minced 
(about 1/2 cup)

1 teaspoon garlic, finely minced (one 
clove)

2 tablespoons red (or white) wine 
vinegar 

2 tablespoons lemon juice 
2 tablespoons olive oil
1 teaspoon sugar
2 (28 ounce) cans diced tomatoes, 

divided
1 large cucumber peeled, seeded and 

finely chopped
2 bell peppers, finely chopped, one 

red and one green 
1/4 cup finely chopped fresh parsley
1/2 teaspoon kosher salt, or to taste 

1/4 teaspoon fresh ground pepper, or 
to taste

Tabasco or other hot sauce to taste, 
optional

In a small bowl, combine the onion, 
garlic, vinegar, lemon juice, olive oil 
and sugar and set it aside. Using a 
blender, puree one can of tomatoes 
until quite smooth. Add a tablespoon 
of each of the other veggies to the 
blender and puree, to infuse the fla-
vors. In a large non-metal bowl (use 
glass if you can) combine all the 
ingredients together, including the 
onion-vinegar mixture, and combine 
thoroughly. Add salt and pepper to 
taste and Tabasco if desired. Let this 
sit in the refrigerator for at least 4 
hours or preferably overnight for the 
flavors to blend. Taste again for sea-
soning. Serve in bowls. You may wish 
to serve this with toasted croutons and 
a little dollop of sour cream. 

Whether you make the fresh or 
shortcut version, prepare it a day 
ahead if possible. Gazpacho improves 
as it rests, making it an ideal make-
ahead meal. It makes a bright, zippy 
lunch or light supper and is equally 
at home as a first course instead of a 
salad for a Spanish-inspired dinner. 
I also love serving it as the opening 

course for brunch, followed by 
deviled eggs and a hearty ham 
frittata. 

***
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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Fresh vegetables, olive oil and a splash of vin-
egar transform into Spain’s famous chilled soup, 
gazpacho.
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PHOTO CAPTION: Fresh vegetables, olive oil and a splash of vinegar transform into Spain’s 

famous chilled soup, gazpacho.

“Camp Rock 3” (TV-G) — Almost 
16 years after “Camp Rock 2: The 
Final Jam” premiered on The Dis-
ney Channel, the third film of the 
series is set to release on Aug. 14. The 
film was announced last fall, with 
news of the Jonas Brothers (“A Very 
Jonas Christmas Movie”) and Maria 
Canals-Barrera (“Wizards Beyond 
Waverly Place”) returning to reprise 
their roles. (Demi Lovato, who played 
lead Mitchie Torres in the previous 
films, serves only as an executive pro-
ducer.) The film picks up as fictional 
band Connect 3 (Joe, Nick and Kev-
in Jonas) head back to their beloved 
camp to find a new opening act after 
the original opener cancels at the last 
minute. They plan to host a competi-
tion, and a few new campers, includ-
ing Sage (Liamani Segura) and Fletch 
(Malachi Barton), have their sights set 
on taking it all. (Disney+)

“Don’t Say Good Luck” (PG-13) 
— Adam Sandler’s youngest daugh-
ter, Sunny Sandler (“Happy Gilmore 
2”), is slowly starting to make a name 
for herself! In this musical teen dra-
ma, she stars as 15-year-old Sophie, 
opposite Melanie Lynskey (“Yellow-
jackets”) and Max Greenfield (“New 
Girl”). A theater kid with dreams of 
taking the stage as the lead in her high 
school musical, Sophie’s preparing 
for the biggest audition of her life, 
just as jaw-dropping news hits her 
family. Her mom’s (Lynskey) cancer 
has unfortunately returned, and even 
though Sophie’s overjoyed to even-
tually get the part, the weight of her 
mom’s illness overshadows her hap-
piness. With no choice but to push 
through and continue to live her teen-
age life, Sophie must balance her grief 
against her aspirations and figure out 
how to find a silver lining in the situa-
tion. Premieres Aug. 14. (Netflix)

“Busboys” (R) — This goofy buddy- 
comedy film was self-financed by 
comedians David Spade (“Outcome”) 
and Theo Von (“Sweet Dreams”), who 
also decided to team up to star together 
in the film. Markie (Spade) and Steef 
(Von) are best friends in the septic 
cleaning sphere who are craving more 
cash and an easier life. After Markie’s 
girlfriend gets seduced by a waiter 
while they’re on a date, he convinces 
Steef that becoming waiters is the key 
to an upgrade in their life. So, the buds 
spot an opening for busboys, thinking 
it’ll be a quick way to move up to being 
a waiter. Much to their dismay, they 
realize they weren’t the only ones who 
had this idea, but viewers shouldn’t 
underestimate how willing Markie and 
Steef are to cut corners to get what they 
want. Out on Aug. 14. (Hulu)

“The Gates” (R) — Mason Good-
ing (“Scream 7”), Algee Smith 
(“Euphoria”), and Keith Powers 
(“Uglies”) are the trio leading this 
thriller film that’s out now to stream. 
“The Gates” follows three friends 
who are on their way to meet up with 
girls and decide to take a dodgy short-
cut to outmaneuver the traffic. They 
are led into a wealthy gated commu-
nity but get lost, deciding to pull over 
and ask one resident for help. Howev-
er, before they can even utter a word, 
they witness the resident succumb 
to death at the hands of another. The 
killer, a pastor named Jacob (James 
Van Der Beek), is hot on their trail and 
employs the help of other residents in 
the community to hunt the boys down. 
This was Van Der Beek’s final film 
role before he passed on Feb. 11 of 
this year. (Amazon Prime Video)

© 2026 King Features Synd., Inc.
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Sunny Sandler, left, and  Melanie 
Lynskey star in “Don’t Say Good 

Luck.”
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The Great Protein Pivot: 
Make a little beef go  

a long way
Once, “What’s for dinner?” was 

answered with a large piece of meat. 
Steak. Roast. Chops. Everything else 
was “the sides.”

Today, that beef may require a 
financing plan.

The USDA predicts beef prices will 
rise 10.7% in 2026, while pork and 
poultry are expected to increase only 
1.6% and 1%, respectively.

That doesn’t mean we must bid 
burgers a tearful farewell and pretend 
lentils taste like rib-eye. It means it’s 
time for the Great Protein Pivot.

For meat-centered meals, make 
less-expensive chicken and pork your 
regular choices. When you want beef, 
treat it as a flavorful ingredient 
rather than the stand-alone star. 
Beef still matters; it simply no 
longer receives top billing, a pri-
vate dressing room and the entire 
grocery budget.

A pound of ground beef makes 
four modest patties. However, com-
bined with mushrooms, onions, 
beans, lentils, rice or vegetables, 
it can provide six to eight servings 
of tacos, chili, meatballs or pasta 
sauce. 

Choose dishes that distribute beef 
throughout the meal, then build lay-
ers of flavor rather than adding 
more meat. Brown beef thoroughly 
and use garlic, onions, tomato paste, 
Worcestershire sauce, soy sauce or 
broth to deepen its savory character.

Mushrooms are especially use-
ful. Their meaty texture and natural 

glutamates add umami, while fine-
ly chopped mushrooms blend into 
ground beef, contributing moisture 
and volume.

This week’s beef and mushroom 
meatballs use one pound of beef to 
create a generous family meal.

BEEF AND MUSHROOM 
MEATBALLS WITH GRAVY

Yield: 6 servings
Total Time: 50 mins.

8 ounces sliced mushrooms, divided 
1 large sweet onion, divided 
2 tablespoons olive oil, divided 
1 small carrot, finely shredded (about 

1/4 cup) 
3 cloves garlic, minced, divided 
2 teaspoons Worcestershire sauce, 

divided 
1 pound ground beef (80% to 85% 

lean) 
1 large egg 
4 teaspoons Dijon mustard, divided 
1 cup panko breadcrumbs 
1/2 cup grated Parmesan cheese 
3/4 teaspoon kosher salt, divided 
3/4 teaspoon black pepper, divided 
1/4 cup all-purpose flour 
3 cups low-sodium beef stock 
Chopped parsley, optional 

Finely mince half the mushrooms. 
Cut the onion in half; finely mince 
one half (about 1 cup) and thinly slice 
the other. Reserve the sliced mush-
rooms and onion for the gravy.

Heat 1 tablespoon oil in a large 

nonstick skillet over medium heat. 
Add the minced mushrooms, onion 
and carrot. Cook until softened, 5 
minutes. Stir in 1 clove garlic and 1 
teaspoon Worcestershire sauce; cook 
30 seconds. Transfer to a plate and let 
cool slightly. Do not wash the skillet.

In a large bowl, gently combine the 
beef, egg, 2 teaspoons Dijon, remain-
ing Worcestershire sauce, panko, 
Parmesan, 1/4 teaspoon each salt and 
pepper, and cooled vegetables. Shape 
into 20 to 24 meatballs, using about  
1 1/2 tablespoons mixture for each.

Heat the remaining oil in the skillet 
over medium heat. Working in batch-
es, brown the meatballs on all sides; 
they will not be cooked through. 
Transfer to a plate.

Add the reserved sliced mushrooms 
and onion to the skillet. Cook until 
softened, about 5 minutes. Add the 
remaining garlic, salt and pepper; 
cook 1 minute.

Sprinkle with flour and cook, stir-
ring, for 2 minutes. Gradually stir in 
the stock and remaining Dijon. Bring 
to a simmer, then return the meat-
balls and their juices to the skillet. 
Reduce heat and simmer gently until 
the gravy thickens and the meatballs 
reach 160 degrees, 5 to 8 minutes. 

Garnish with parsley and serve 
over egg noodles, mashed potatoes, 
polenta or rice.

The Great Protein Pivot isn’t 
about giving up food we enjoy. It’s 
about changing the proportions and 
making every delicious dollar pull 
its weight.

***
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
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“Toy Story 5” (PG) — The 
third-highest-grossing film of 2026 
is officially available to rent on Aug. 
18, after a box-office run of $1.096 
billion against its $250 million cost. 
(Pixar needed the money back since 
this installment is also one of the most 
expensive animated films ever made!) 
Tom Hanks, Tim Allen and Joan 
Cusack, respectively, reprise their 
roles as iconic characters Woody, 
Buzz Lightyear and Jessie; mean-
while, Conan O’Brien (“If I had Legs 
I’d Kick You”) joins the cast as Smarty 
Pants, a toy that assists with potty 
training, and Greta Lee (“Past Lives”) 
enters the series as Lilypad “Lily,” a 
frog-themed tablet. The film, which 
takes place two years after “Toy Story 
4,” follows our favorite group of toys 
and their latest debacles as electronics 
start to take over their playtime with 
their current owner, Bonnie! Fun fact: 
Scarlett Spears, who now voices Bon-
nie, also played Young Glinda in last 
year’s “Wicked: For Good.” (Amazon 
Prime Video)

“Outer Banks: Season 5” 
(TV-MA) — The wait is almost over 
for the series finale of this hit 2020 
series! Fans have followed these 
characters from the Outer Banks 
of North Carolina to the Bahamas, 
South America and Morocco, and 
they’ve even had to say “goodbye” 
to a much-beloved main character, 
Rudy Pankow’s JJ Maybank. Season 
5 kicks off right after JJ’s death with 
his friends drowning in grief, but the 
Pogues are still determined to track 
down JJ’s killer, his biological father 

Chandler Groff (J. Anthony Crane), 
as well as the mythical artifact of the 
Blue Crown. The Pogues are still get-
ting run out of their own town, and 
with no other people left to help them 
besides Sarah’s deranged brother, 
Rafe (Drew Starkey), they embark on 
yet another unbelievable adventure 
full of close calls with death and spur-
of-the-moment action! Look for all 10 
episodes of season 5 to premiere on 
Aug. 20. (Netflix)

“The Invite” (R) — This comedy- 
drama film out now to rent is Olivia 
Wilde’s third directorial feature film, 
following her 2022 psychological 
thriller “Don’t Worry Darling.” Wilde 
also stars in the film, with just three 
of her fellow actors rounding out 
the cast — Seth Rogen (“The Stu-
dio”), Penelope Cruz (“The Bride!”), 
and Edward Norton (“A Complete 
Unknown”). “The Invite” takes place 
over the span of one night in a San 
Francisco apartment owned by mar-
ried couple Joe (Rogen) and Angela 
(Wilde). To Joe’s surprise and dis-
may, Angela has invited their noisy 
upstairs neighbors over for dinner. 
But when neighbors Pina (Cruz) and 
Hawk (Norton) arrive for dinner, the 
night takes quite an unexpected turn 
for Joe and Angela, as they receive an 
extremely alluring invite of their own. 
(Fandango at Home)
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Drew Starkey, left, and Madelyn 
Cline star in “Outer Banks:  

Season 5.”
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