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A Place Called Tula:  
Shane Brown Finds His Own Voice
For Shane Brown, writing was 
not always part of the plan.

His father, the late Mississippi 
writer Larry Brown, was the 
novelist in the family. Shane 
grew up watching him write, publish books, 
and develop a literary reputation that would 
eventually make his name closely associated 
with North Mississippi. Shane took a different 
path, working, raising a family, and spending 
time with his brother Billy Ray at Brown 
Family Dairy. 

Over time, however, Shane began writing 
his own stories.

Those stories have now become A Place Called 
Tula, a collection of fiction and nonfiction published 
by Oxford’s Cofield Press. The book includes an 
introduction, 13 stories and an afterword by Allen 
Boyer. Its pages move between rural Mississippi, family 
memories, work, loss, addiction, friendship, and the 
ordinary moments that can take on greater meaning 
with time.

Brown will celebrate the release with a reading and 
signing Tuesday, September 29 at Off Square Books.

The book is deeply connected to the landscape around 
Yocona and Tula, where generations of the Brown family 
have lived. Tula is also the place where Larry Brown 
built The Shack, a small cabin intended as a writing 
retreat. For Shane, the setting carries both his father’s 
literary history and his own memories.

Yet A Place Called Tula is not simply an extension of 
Larry Brown’s work. It is Shane Brown’s effort to make 
sense of his own experiences and the people around him.

The stories that follow cover a wide range of charac-
ters and situations while keeping that connection to 
rural Mississippi. “George,” Brown’s favorite story in 
the collection, centers on a man who drops by the narra-
tor’s house and begins unloading his personal problems. 
The narrator listens despite having problems of his own, 
and the encounter repeats itself the next day. “People at 
the Park” focuses on the observations people make about 
strangers during the course of an ordinary workday. 

“Slick” follows a homeless man who unexpectedly gets a 
role in a movie after wandering drunk onto a film set. 
Slick had never acted before but “nailed every shot” after 
agreeing to stay sober during filming. His success is 
short-lived, however, as he returns to drinking afterward.

“George is probably the best one,” Brown said when 
discussing his favorite story.

The collection becomes darker in several other places. 
“The Shot” deals with addiction and suicide, while 
“Judy” examines a collapsing relationship and the char-
acter’s inability to escape his own behavior. And, “The 
Bridge” changes the form of the collection and reads 
almost like a poem or song, presenting a spare and pain-
ful account of a child’s death in a creek. 

Other stories take a quieter approach to the same 
themes. “Quincy” begins with a hitchhiker picked up on 
I-55 south of Grenada and evolves into a story about 
generosity and recognizing the comforts that people can 
take for granted. “Tula Memory” uses a familiar place to 
explore the way family experiences remain attached to 
the landscape. “Changes and Time” considers the inevi-
table movement of life, while “I Don’t Like” uses a more 
direct and conversational voice to examine judgment 
and personal opinions.

Shane Brown ...continued on page 15

Shane Brown sits outside “The Shack,” a small cabin built 
by his father Larry Brown in Tula, Mississippi

by Davis Coen

photos by Megan Wolfe
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THURSDAY 9.03.2026
Proud Larry’s: LIGHTWATCH (9 pm)
NE Power: Lafayette Ready Emergency Preparedness Fair (4–7 pm)
Oxford-Lafayette Public Library: Cell Phone Photography Talk & Walk 

w/ ERIN AUSTEN ABBOTT (5:30 pm)

FRIDAY 9.04.2026
The Library: JON KOTT BAND (9 pm)
The Old Henry: DJ WADE
Proud Larry’s: THE CROWNS, CADE FLATT (9 pm)
Rafters on the Water: DAVIS WHITE (7 pm)
Rhythm & Rye: DAVIS COEN (7 pm)

SATURDAY 9.05.2026
The Library: JON KOTT BAND (9 pm)
The Old Henry: DJ WADE
Rafters on the Water: REESE HORTON (7 pm)
Rhythm & Rye: AMBER VIOLET (7 pm)
Pontotoc Agri-Center: Fall Funday Barrel Race (10 am)

SUNDAY 9.06.2026
Rafters on the Water: BEN PRATT (5 pm)

MONDAY 9.07.2026 
LABOR DAY

Rafters on the Water: CADE FLATT (5 pm); Last day of 
summer season

TUESDAY 9.08.2026
Off Square Books: JIM ABBOTT for Paper Man (5:30 pm)
Square Books, Jr.: No Cap Chap Book Club (6 pm)
Bernard Observatory (UM): SouthTalks - “Out of the Shadows” (noon)
Ford Center: LARRY, STEVE & RUDE: THE GATLIN BROTHERS (7:30 pm)
Oxford-Lafayette Public Library: Football Trivia (5:30 pm)

WEDNESDAY 9.09.2026
Off Square Books: HENRY WISE in conversation with 

WILLIAM BOYLE for Promised Land (5:30 pm)
Chicory Market: THE KITES (5 pm)
The Lyric: THE BENDS (8 pm)
The Powerhouse: Maker’s Meetup (6 pm)

THURSDAY 9.10.2026
The Powerhouse: Thacker Mountain Radio Hour Season 

Premiere: TIMOTHY B. TYSON & MARY D. WILLIAMS for 
Mahalia Jackson, Moving On Up a Little Higher; music by 
BLUE VELVET, LAURELYN DOSSETT (6 pm)

Proud Larry’s: BELLA MCCORMICK, MASON WOODRICK (9 pm)
Isom Place: Party on the Green (5:30 pm)
The Lyric: BIG RED (8 pm)
Nutt Auditorium (UM): Faculty Recital - PHILIP SNYDER, AUSTIN 

SMITH, AMANDA JOHNSTON, J. JOSHUA KIM (7:30 pm)
Oxford-Lafayette Public Library: Check It Out Book Club & Swap (11 am)

FRIDAY 9.11.2026
Ajax Diner: ERIC DEATON TRIO
The Library: BLUFF CITY BANDITS (9 pm)
Proud Larry’s: RED SHAHAN (9 pm)
Rhythm & Rye: DANIEL ROEBUCK (7 pm)

SATURDAY 9.12.2026
Vaught-Hemingway Stadium: Ole Miss vs. CHARLOTTE (6:45 pm)
The Library: BLUFF CITY BANDITS (9 pm)
Proud Larry’s: MAPS & LEGENDS (9 pm)
Rhythm & Rye: KYLE KITE (7 pm)

SUNDAY 9.13.2026
Foxfire Ranch: Sunday Blues Series feat. ALVIN YOUNGBLOOD 

HART (5 pm; $20)
The Powerhouse: Theatre Oxford presents Miscast Musical 

Cabaret (7 pm)

MONDAY 9.14.2026
Off Square Books: ELLIE BLACK for Revelator (6 pm)
Barnard Observatory (UM): SouthTalks - “Bather: Black Food 

Nourishment & the Art of Togetherness” (5:30 pm)

TUESDAY 9.15.2026
Southside Gallery: Talk & signing by COULTER FUSSELL for 

The Proving Ground (5:30 pm)
Nutt Auditorium (UM): Faculty Recital - MICAH EVERETT (7:30 pm)
Oxford Conference Center: Lafayette-Oxford-University Women of 

Distinction Luncheon (11:30 am)
Oxford-Lafayette Public Library: Mahjongg Meetup (5:30 pm)

WEDNESDAY 9.16.2026
Off Square Books: JOHN TALTY for Lane Being Lane (5:30 pm)
Proud Larry’s: FAI LACI (9 pm)
Chicory Market: HORACE WILLIS DREEM BOOK (5 pm)
The Lyric: Oxford Comedy Collective presents Roast of Lane Kiffin 

(7:30 pm)

THURSDAY 9.17.2026
The Library: NEUTRAL SNAP (9 pm)
The Powerhouse: Thacker Mountain Radio NATHANIEL RICH 

for Cloudthief; music by CASH’S JUKE JOINT, KATRINA 
MILLER BAND, feat. DAMEIN WASH (6 pm)

Proud Larry’s: YAZOO, THE ICEMAN SPECIAL (9 pm)
Square Books, Jr.: Chapter Captain’s Book Club (6 pm)
Oxford-Lafayette Public Library: Homeschool Hangout (1:30)
SJB Pavillion: ELLA LANGLEY: THE DANDELIION TOUR (7 pm)

FRIDAY 9.18.2026
The Library: NEUTRAL SNAP (9 pm)
Off Square Books: KATHRYN STOCKETT for The Calamity 

Club - signing only (noon)
Rhythm & Rye: BRADY REES (7 pm)
Proud Larry’s: KUDZU KINGS (9 pm)
Voyager’s Rest (Water Valley): CASH’S JUKE JOINT

SATURDAY 9.19.2026
Vaught-Hemingway Stadium: Ole Miss vs. LSU (6:45 pm)
The Library: NEUTRAL SNAP (9 pm)

Rhythm & Rye: MICAH BROWN (7 pm)
Proud Larry’s: GEORGE PORTER JR.  
		  & RUNNIN’ PARDNERS (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 
Roundabout Oxford 
& Ole Miss

®
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PROFESSIONAL CLEANING SERVICE
simplycleanoxford.com

662-801-4468

“This is a riveting story, 
written with precision and grace.”

—Steve Yarbrough, Novelist and winner of the 
Richard Wright Award and the Robert Penn 

Warren Award

A new memoir, Paper Man: Chasing the Truth in 
the Mississippi Delta (Nautilus, $34.95) launches 
this September. Paper Man tracks the 38-year career 
of Jim Abbott, editor and publisher of the Enter-
prise-Tocsin (Indianola, Mississippi), as he searched 
for the truth, fought for justice, and battled sys-
temic, institutional, and personal racism in efforts 
to make Indianola—birthplace of both the White 
Citizens’ Council and B.B. King—a better place to 
live for all its residents. 

Told in anecdote-rich vignettes, the book chron-
icles Abbott’s front-row seat to history and his 
encounters—in church pews and grocery-store 
aisles—with the very characters he wrote about 
each week. 

Abbott, who was raised in a segregated com-
munity in Greenwood, Mississippi, stood among 
the throng of students jeering James Meredith in 
1962. But his time away from the state—a job at 
Disneyland, service with integrated troops in the 
Vietnam War, and befriending activists in the mid-
1960s—slowly chipped away at his views on race. 

Kathy McCormick, a writer for Law & Order, 
said, “Growing up white in the Jim Crow south, 
you had options. You could accept your racial privi-
lege as natural and live your life accordingly. You 
could say “hell no” and leave. Or you could stare 
clearly at the injustice—and stay anyway, deter-
mined to contribute what you could to your com-
munity. Your whole community. Jim Abbott stayed.”

Columnist Sid Salter wrote, “A son of the Mis-
sissippi Delta, Jim Abbott was no crusading inter-
loper. He was a Mississippian who knew which 
political and social anthills not to kick—yet he 
kicked them anyway because they needed to 
be kicked.”

During Abbott’s rich life, he crossed paths with 
likes of James Meredith, Walt Disney, Duke Elling-
ton, Robert Kennedy, B.B. King, Brooke Shields, 
Craig Claiborne, Pops Staples, John Fogerty, and 
Gene Hackman, among many more. 

Ralph Eubanks, author of When It’s Dark-
ness on the Delta, said, “Jim Abbott’s Paper Man 
is the story of one man’s love of the Delta and Mis-
sissippi, a love he professed by bravely practicing 
journalistic integrity as well as human kindness.”

Paper Man takes the reader from the Ole Miss 
riot to the jungles of Vietnam and from hiking the 
Grand Tetons to a deserted, post-Katrina New 
Orleans, but it is Abbott’s years behind the editor’s 
desk in Indianola that gives the book its greatest 
charm—and its lasting lessons about the power and 
the necessity of local journalism.

Paper Man: Chasing the Truth in the Mississippi 
Delta is available now at independent bookstores 
throughout the South.

Abbott will read and sign Paper Man at Off 
Square Books, Tuesday September 8 at 
5:30 pm.  

New Book by Delta 
Newspaperman Jim Abbott

Paper Man: Chasing the Truth 
in the Mississippi Delta

Local Writers

For up-to-date event listings in Oxford, 
Mississippi scan the QR code below for all 
things Roundabout Oxford® & Ole Miss!



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. How many Grammy awards did 
the Beatles receive?

2. Name the artist who released 
“Any Day Now” in 1962.

3. Who wrote and released “It’s Your 
Thing”?

4. Which doo-wop group had their 
up-tempo “Unchained Melody” used 
in the film “Goodfellas”?

5. Name the song that contains this 
lyric: “Left a good job in the city, 
Workin’ for the man every night and 
day, And I never lost one minute of 
sleepin’, Worryin’ ‘bout the way 
things might have been.”

Answers
1. Out of 28 nominations, they 

received eight Grammys. The first 
was for “A Hard Day’s Night” in 
1965. The most recent was for “Now 
and Then” in 2025, where they took a 
1970s demo and finished it.

2. Chuck Jackson. Several artists 
released covers of the Burt Bacha-
rach song, including Elvis Presley 
and Percy Sledge, but it was Jackson’s 
version that was used in the 2014 film 
“Inherent Vice.”

3. The Isley Brothers, in 1969. They 
won a Grammy for Best R&B Vocal 
Performance by a Duo or Group.

4. Vito & the Salutations.
5. “Proud Mary,” by Creedence 

Clearwater Revival, in 1968. The 
Proud Mary was a ship officially 
named the Mary Elizabeth, working 
out of Memphis. 

© 2026 King Features Syndicate
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Local People

For Skyler King, the idea of skateboarding from 
Mississippi to New York began with a few dif-
ferent pieces of his life coming together.

King had already planned to move to New York 
City after graduating from college. He had spent 
time there before, and also been offered a place to 
stay. But in December 2025, another idea began 
to take shape. Instead of simply making the move, 
King would skate there.

The idea was inspired in part by his friend 
Demarcus James, whom King met in California. 
James had previously skateboarded from San 
Francisco to New York, and watching that journey 
left an impression on King.

King had also seen others undertake long-dis-
tance journeys to call attention to causes that mat-
tered to them. One friend had ridden a bicycle 
from Oxford to South America and had also com-
pleted a 1,000-mile walk. 

Those examples gave King a way to combine his 
own upcoming move with something larger.

The journey is also deeply personal. In 2024, 
he lost his brother, Justin Judkins, to suicide. At 
the time, King was in the middle of transferring 
from Northwest Community College to Ole 
Miss, making an already difficult transition 
even harder.

Now, as he travels north on a skateboard, King 
is raising awareness about mental health and sui-
cide prevention while honoring his brother.

The trip began in Oxford, where King had spent 
several years involved in the local skateboarding 
community. He had operated the Oxford Skate-
boarding Association, a nonprofit organization 
focused on keeping skateboarding active in 
the community.

The association has worked on efforts to revital-
ize and expand the local skate park, as well as host-
ing competitions, skate clinics, and other programs.

“I was kind of carrying the weight of that,” 
King said of his work with the organization.

So, his journey has become more than a trip 
from one city to another, but a continuation of the 
work he has already been doing in Oxford, only 
now on a much larger scale.

Life on Four Wheels
King first picked up a skateboard when he was six 
years old. Growing up in Horn Lake, he had a 
skate park just a couple of miles from home, and 
his older brother was an avid skateboarder.

By the time King was ten, he was spending 
more time skating and began to take it seriously.

For his cross-country trip, King is riding a Crea-
ture 8.75-inch, a fish-shaped board with a square 
tail and rounded, pointed nose. He had been rid-
ing the same board for about six months before 

setting out, putting it through considerable prepa-
ration for the journey.

As part of his training, King skated the Tangle-
foot Trail, which stretches about 43 miles from 
Houston to New Albany. On one occasion, he 
and a friend skated the trail roundtrip.

By August 28, King had already been on the 
road for nearly a month, and there had not yet 
been a typical day.

Every morning he wakes up in a new town, 
encounters new people, and adjusts his plans 
according to the road, the weather, and whatever 
else happens. Sometimes those adjustments are 
minor, but other times plans are completely 
changed. 

During one stretch in Virginia, King was caught 
on a back road by a severe thunderstorm. With 
night approaching and no obvious place to take 
shelter, he stopped near a farm. A woman noticed 
him and offered him the use of her barn.

The storm quickly intensified, and King took 
her up on the offer.

Later, the woman’s elderly mother came to 
check on the unexpected visitor. After learning 
what King was doing, the family eventually 
offered him a place to spend the night.

King left early the next morning, but the 
encounter stayed with him. That kind of hospital-
ity has become one of the defining parts of 
his journey.

People have stopped along the road to check 
on him. Others have offered food, rides, or lodg-
ing. In small towns, residents sometimes see him 
skate by and simply want to know what he 
is doing.

The physical demands are considerable, too.

Skating for Awareness: Skyler King’s 
Journey from Oxford to New York

by Davis Coen

Backpack and skateboard on an unskateable road in West Virginia. 
Submitted photo.
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Early on in the trip, in Tennessee, he took a hard 
fall and suffered a road rash on his arm that took 
weeks to heal. There were other times of difficult 
weather, including one day when he covered about 
30 miles during storms.

His route changed as a result, sending him 
through towns he had not originally planned to 
visit. Even so, King has come to see those unex-
pected detours as part of the experience.

Meeting People along the Way
Perhaps the most meaningful part of King’s jour-
ney has not been the miles themselves, but the 
people he has encountered along the way.

Again and again, conversations with strangers 
have turned into something deeper.

King said many of the people he meets have 
their own experiences with depression, mental 
health struggles, or the loss of someone close. 
Sometimes a brief roadside conversation becomes 
an emotional exchange with folks he had 
never met.

“There’s so many specific moments I could 
bring up,” King said.

One encounter came after King had skated 
through a small town during more bad weather. 
Near the end of the day, he passed a man who was 
fishing and casually asked if he had caught any-
thing, then continued down the road.

A short while later, the man caught up with him 
in his truck. He had recognized King from earlier 
and was amazed at how far he had traveled.

When King explained that he was skating across 
the country to raise awareness for mental health 
and suicide prevention in honor of his brother, the 
man shared his own history with mental health 
and suicide attempts. He also told King that he 
was now a local preacher.

For King, encounters like that have reinforced 
the reason he decided to make the trip.

One family he met at a campground turned out 
to live in Phoenixville, Pennsylvania, which was 
along his route. They told him to contact them 
when he gets close so they can provide him with 
a meal and a place to stay.

Another woman in Virginia has been checking 
in with him regularly, and that type of support has 

helped make an otherwise lonely journey feel 
less isolated.

“It’s pretty lonely out on the road,” King said. 
“But I’ve got a big group text and people online 
are checking in, making me feel a lot better.”

As King moves north, he has also changed his 
approach to the trip. Originally, he had a target 
date for reaching New York, but after making it 
more than halfway, he decided to slow down. He 
realized that moving too quickly meant missing 
out on some people and places in the process.

There is still a destination in mind. King hopes 
to reach the legendary skate spot Brooklyn Banks, 
although he is not sure exactly what his arrival will 
look like. He is not particularly interested in turn-
ing the finish into a spectacle. 

And while New York was supposed to be the 
end of this journey, it may not be the end of the 
story. King said his mother has already suggested 

that he keep going. Perhaps even skating through 
all fifty states.

Whether that happens remains to be seen. For 
now, the important thing is the road ahead, the 
skateboard beneath his feet, and the people he 
continues to meet.

Back in Oxford, the skateboarding community 
he helped build remains part of that journey. At 
the local skate park, a bench made from skate-
boards donated by local skaters stands in memory 
of King’s brother. Lafayette High School stu-
dents built the bench before donating it to the 
park, where anyone can sit, watch the skaters, or 
simply spend some time. It is a fitting reminder of 
where King’s journey began.

From Oxford to New York, he is carrying that 
community with him, one mile, one friendly con-
versation, and one push of the skateboard at a 
time.  

Skyler King poses in downtown Gate City, Virginia. Photograph by Sally Ammerman.
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Walt Karr has a serious side quest: comedy.
“From an early age, I’ve always liked to laugh 

and I’ve always liked to make people laugh,” Karr 
said. “From the first time I tried it, I was hooked. 
I knew that was something I wanted to do.”

When he’s not busy with his day job, Karr per-
forms stand-up and produces comedy events. His 
next project is “The Roast of Lane Kiffin” Wednes-
day, September 16 at The Lyric Oxford. Doors 
open at 6:30 pm for the 7 pm show. Admission is 
$25, or $40 for the balcony. The lineup includes 
Memphis comedians Colton Ales, Ryan Bush, and 
Hayden McOlgan, along with Oxford’s own Ayric 
Bradley and Chris Green, with Karr hosting.

“It’s going to be a fun night,” Karr said. “It’s a 
night for us to make jokes about everything from 
the weirdness that is the SEC culture, to college 
football in general, to, you know, just anything and 
everything, with most of the punches going toward 
Lane, of course!”

Besides taking shots at Kiffin, the Roast has a 
cause. Former Ole Miss linebacker Cassius Ware 
(’92–’93) developed complications from an injury 
and recently underwent a leg amputation. Ware will 
be moving back to Mississippi to recover. Attend-
ees will have an opportunity to donate to Ware’s 
GoFundMe and to write him a personal note on 
cards Karr will deliver.

“Cassius Ware gave everything he had when he 
wore the uniform and he’s always been a champion 
for the university football program and the com-
munity of Oxford,” Karr said. “Now he’s going 
through something much bigger than football, and 
we wanted to use the attention surrounding the 
roast to do some good and show support for Cas-
sius and his family.

“At the end of the day football is what brings 
us a lot of us together, but taking care of peo-
ple in our community is more important than a 
football game.”

Karr has been interested in comedy since before 

he could drive. But as a kid growing up in Bates-
ville, his exposure to stand-up was limited to what 
was available on cassette tapes, DVDs and TV. For 
Karr, that amounted to comedian Jerry Clower, 
“the Mouth of Mississippi,” Rudy Ray Moore’s 
“Dolemite,” and Larry the Cable Guy and the Blue 
Collar Comedy Tour with Bill Engvall, Ron White, 
and Jeff Foxworthy.

“It used to be 30 years ago in comedy, you had 
to have an album,” Karr said. “Jerry Clower at one 
time, and may still be, was the highest selling artist 
of any genre, including music, on his record label.”

Karr never outgrew that fascination with com-
edy. As an adult, he still had a hankering to try 
doing stand-up himself, and started looking for 
opportunities. Eventually he found one in Oxford: 
An Instagram search led him to an open mic night 
at Moe’s Penny Bar on Wednesday nights.

“I did about 60 seconds worth of really bad 
jokes,” Karr said. “And I got maybe one laugh. But 
that one laugh — I said, Ah, I like this!”

That first gig might not have gone as well as 
expected, but it connected him with others in the 
Oxford comedy scene and he continued to develop 
his stand-up skills at Moe’s and wherever he could 
take the stage. 

“The comedy scene in Oxford has been a really 
good place as far as opportunities, open mics, 
things like that,” Karr said.

Does he get laughs now?
“I hope so,” Karr said. “I’m really hard on myself, 

but yeah, I hope I’ve gotten a lot better. I definitely 
have more than 60 seconds worth of material!” 

Karr has progressed from performing to 

producing shows in North Mississippi, Senatobia, 
and Batesville, including pop-up comedy shows. 
And when Moe’s shelved the comedy night in 
favor of a music open mic night, Karr and four 
other local comedians got together and formed 
Oxford Comedy Collective, with the goal of 
expanding the comedy community in Oxford and 
North Mississippi. In April, they started doing 
shows and also offering free comedy workshops 
at The Powerhouse and the Lafayette County 
Arena. In August, the Collective had a show at 
Proud Larry’s, with an open mic afterward. The 
Yoknapatawpha Arts Council has helped the 
Collective apply for grants, though they haven’t 
yet received any.

What’s next for Karr and comedy in Oxford? 
Oxford Comedy Collective is producing monthly 
shows, and Karr said he plans to produce more 
shows locally—the Kiffin Roast is his latest 
independent production.

“We’re building a scene where we’re watching 
it grow,” Karr said. “It’s already growing for us. 
There’re new people coming to join the Collec-
tive. They’re coming to hang out with us and learn 
more about it and take part. And that’s really what 
we need.”

The Collective’s unofficial roster includes Jeff 
Adams, Lucian Blackbourn, Ayric Bradley, Chris 
Green, Keenen Darnell Kareem, Walt Karr, Connor 
King, Jake Purvis, Glisto Rice, and Shay Shuffield. 
Anyone 18 and older is welcome—to join or find 
out more about workshops and shows, follow Karr 
and Oxford Comedy Collective on Instagram at @
WaltKarrComedy and @LaughOxford.  

Comedy in Oxford Is Alive & Kicking
Kiffin roast pokes fun and raises funds for former Ole Miss player

Oxford Comedy Collective. Submitted photo.

by Allison Estes
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Answers: 1. 1894 2. Kangaroo 3. Parasite, 2019 
4. Elsewhere 5. Vietnam 6. Bay of Benga 
l 7. “Macarena” 8. George Washington 9. 15 to 
20 times 10. Gary  

1. HISTORY: When did Labor Day become a 
federal holiday?

2. ANIMAL KINGDOM: Which animal can hop 
from side to side but can’t walk forward or 
backward?

3. MOVIES: What is the only international (non-
English) movie to date that has won the Best 
Picture Oscar?

4. LANGUAGE: What does the Latin word alibi 
mean in English?

5. FOOD & DRINK: Which country is known for 
the soup called pho?

6. GEOGRAPHY: What is the largest bay in the 
world?

7. MUSIC: What 1996 song by Los del Rio became 
an international dance phenomenon?

8. U.S. PRESIDENTS: Who is the only president 
to be elected unanimously by the Electoral 
College?

9. SCIENCE: How many times does the average 
human blink per minute?

10. TELEVISION: What is SpongeBob’s pet 
named in the animated series SpongeBob 
SquarePants? ANSWERS BELOW
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Last week I decided to take a stroll through The 
Grove. I found refuge from the heat in the shade 
of all the beautiful leaves on the trees. I found an 
especially inviting tree trunk, so I sat down and 
leaned on it. I was on the verge of sleep when I felt 
a gentle nudge on my back. I ignored it, only to 
receive a stronger nudge. I looked around to see 
who might be poking me, but there was no one 
there. All of a sudden a root of the tree lifted itself 
from the earth. It gave me a shove that sent me 
sprawling. Then I heard a gruff voice (think the 
talking trees from The Wizard of Oz) say, “Get off 
me, cowboy!”
Still on my back, wondering if this was a night-
mare. I knew I wasn’t drunk. I decided to do the 
unthinkable—I talked back,

“You’re a tree—and a talking one at that!”
No shite, Sherlock!
“You don’t have to be a smart-ash about it!”
Good god. I’m a grand oak, not an ash! So you can 

kiss my non-ash ash!
“Okay. I apologize. We got off on the 

wrong root.”
It’s okay. I won’t bark at you, you sap!
“Speaking of bark, it looks like you’re missing 

some. A few limbs, too.”
“Blame Fern. She really did a number on us.”
“Yeah. That’s for sure.
Do you think y’all are ready for the first 

home game?”
Are we ready? Hell yeah! Damn right! Hotty Tot...
“Alright, alright, alright. Enough of that! Are 

you really ready?
Of course! We’re always ready. Once people put their 

tents up they’re gonna start drinking–if they haven’t 
already. After a few Bud Lights they won’t even 
notice we’re damaged goods. And if some fans forget 
to use their red and blue solo cups security will pour 
their beer out. Once it soaks in we’ll be sauced, too.  

Can’t wait to get my buzz on! And when the band 
plays, we’ll start (singing) slow dancin’, swayin’ to the 
music. We’ll make a breeze and everybody’ll be happy!

“Are y’all worried about anything?”
ICE.
“Ice? It’s September. The only ice in The Grove 

will be ice to keep the food and drinks cold.”
Not that kind of ice. The capital I capital C capital 

E kind of ICE!
“You gotta be kiddin’ me!”
I kid you not. After the cherry trees in D.C. got 

slaughtered, none of us are safe!
“But no trees have been arrested.”
Not yet.
“But y’all are American, born and bred.”
It don’t seem to matter. Hell, they might dig us up 

and send us to Argentina! They might turn us into 
lumber and ship us up above the Mason Dixon Line. 
We’re Rebels, not Yankees!

“What about your I.D.s?”
I’m sure the University has 

those records, but that don’t 
seem to matter either. It 
didn’t matter with the 
cherry trees, so why 
would it matter 
with us?

“Point well 
taken. Is there 
anything y’all 
do to try to 
stop this?”

Kinda sorta. We do have ways to irritate people. 
Sometimes, especially when rain has turned The Grove 
into a super-sized slip ‘n slide, we’ll lift a root just 
enough for people to trip over it and fall flat-faced in 
the mud! Revenge is sweet!

“Is there anything you want people to 
know about this? I do have a venue to pass 
information along.”

Yeah. We’re on the verge of PTFD.
“PTFD?”
Yeah. Pre-Traumatic Felling Disorder. It’s a reac-

tion to the bulldozing of the cherry trees in D.C. We 
can’t hold our sap. We may look fine on the outside, but 
underneath this bark we’re sappin’ all over ourselves. 
(sighs) Just tell folks that trees have feelings, too. It’s 
a proven fact that we communicate with each other. 
When one of us hurts, we all hurt. Practice kindness 
toward us and we’ll practice kindness toward you.

Now, why don’t you make like a tree and 
leaf, Hootie Tootie? (laughs)

So I did.
…and that’s the View from 
Beyond The Balcony.

Randy Weeks is a 
Licensed Professional 

Counselor, Board Certi-
fied Telemental Health 

Provider, a Certi-
fied Shamanic Life 
Coach, an ordained 
minister, singer-
songwriter, actor, and 

writer, and, yes, he is a 
tree-hugger. 

THE LOCAL VOICE • OXFORD • OLE MISS • LAFAYETTE • NORTH MISSISSIPPI • TheLocalVoice.net  © 2026 Rayburn Publishing 13

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

Conversation with a 
Grove Tree



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 S. Lamar Blvd.
Tue–Thu & Sun: 11 am–9 pm
Fri–Sat: 11 am–10 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: TAB, 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; open early 

on home football weekends
Happy Hour 4–6 pm: 

M–F $1 off wells & domestics

Circle & Square
100 Depot St.
Tap Room Hours: 
Mon-Wed: 7 am–9 pm, 
Thu-Sat: 7 am–10 pm 
Sun: 9 am–7 pm
Kitchen Hours: 
Mon-Tue: 7 am–8 pm 
Wed-Sat: 7 am–8:30 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 Ln.
Catering: 662-801-4194
Sunday Plate Lunches
Sun: 10 am–2 pm

The Library
120 South 11th St.
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 S. Lamar Blvd.
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
Penny Bar Happy Hour 3–6 pm:
Mon–Fri ½-price apps,  

$15 High Life buckets,  
$6 Bushwhackers

Mon: $3 domestics (7p–till)
Tue: TRIVIA + 2-for-1 drafts (7p–till)
Wed: OPEN MIC; ½-price wine & well 

whiskey (7p–till)
Thu: BINGO + $5 Bushwhackers (7p–till)
Sun: $3 PBR (3 p–till)
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 E. 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

Proud Larry’s 
211 S. Lamar Blvd.
Mon–Sat: Kitchen, 11 am–9 pm 

Bar open late
Sun: Lunch 11 am–3 pm

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 E. Jackson Ave.
Tue–Sat: 6:30 pm–1 am
DJ DRUMM Fri & Sat

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: $8 select 

cocktails, 24% off food

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

$6 fresh Margaritas
Wed: Spaghetti + $6 wine
Thu: Ramen & $6 Rosé
Sun: Oyster Happy Hour $2/shuck (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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Shane Brown ... continued from page 1
Local Writers

“Brothers” returns to the relationship between 
Shane and Billy Ray and the familiarity of siblings 
who work together. “Billy Ray’s Farm, Now” 
focuses on the dairy and the realities of agricultural 
work. “Time on the River,” the final story, turns 
toward children and the passage of time, reflecting 
on the way ordinary family moments can become 
more meaningful as children grow older.

The collection’s emphasis on work comes natu-
rally from Brown’s own life. He began helping his 
brother with the dairy about a decade ago and 
continues to milk cows, make deliveries, and help 
with the family’s growing ice cream operation.

“I wouldn’t have to do anything else but make 
ice cream,” Brown said, describing how much the 
business has grown.

Shane’s relationship with his father also extends 
into the music connected to the book. Shane and 
his brother wrote a song called “Joe” after riding 
around together with their father’s book and its 
movie adaptation. The song was recorded at The 
Shack, and portions of it are incorporated into the 
design of the book.

“I’ve seen all this, these aspects of life that I’ve 
talked about in this book really happen,” 
Brown said.

That may be the best way to understand A Place 
Called Tula. The book makes no effort to glamor-
ize rural Mississippi, or pretend that difficult expe-
riences do not happen there.

Instead, Brown writes about people dealing with 
real problems alongside ordinary moments of 
humor, family, work, and friendship.

A neighbor can become a source of unexpected 
reflection. A hitchhiker can become a lesson in 
gratitude. A homeless man can unexpectedly 
become a movie actor. A farm can become a place 
where family history continues to live. A day spent 
with children can become a reminder that time 
does not stop.

Brown writes about people who work hard, 
make mistakes, drink too much, lose people, argue 
with family members, take care of children and do 
it all over the next day. Some of the characters 
make terrible choices. Others offer unexpected 
kindness. Most of them are 
recognizable because he 
allows them to remain 
complicated.

In that way, A Place Called 
Tula is also a book about 
inheritance - not simply 
being the son of a well-
known writer, but the inher-
itance of a place, a family, a 
way of working, and a col-
lection of stories waiting 
to be told.

That connection could have been intimidating, 
especially for a first-time author whose father 
remains such a major literary figure. But A Place 
Called Tula works because Shane does not seem 
interested in becoming another Larry Brown. The 
stories are rougher around the edges, conversa-
tional, and often deliberately unpolished in voice. 
They sound like someone telling you what hap-
pened rather than standing at a distance and 
explaining what it means.

That may be the book’s greatest strength.
For Shane Brown, those stories have been close 

by all along, but now the experiences have finally 
found a place on the page.

And for readers who know the Brown family, the 
Yocona area, or the rural North Mississippi land-
scape that runs through the collection, the Sep-
tember 29 book release event will offer an 
opportunity to hear him read from these stories in 
his own voice.  

Top photo: Shane’s daughter Tula with one 
of the family’s many animals that reside on 
the farm in Tula. Below left: Shane and his 
wife Katie operate an ice creamery in the 
dairy. Below right: Shane keeps a photo 
of his father next to his writing desk in The 
Shack. All photographs by 
Megan Wolfe, 2026.
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by Jimmy Reed
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THIS WEEK’S CATEGORY:  
Top Music Podcasts

These five podcasts are currently 
topping the charts in Apple Podcasts’ 
music category. There’s something for 
everyone, including in-depth interviews 
with artists, producers, pop-culture 
enthusiasts, and philanthropists:

“Tony Mantor’s: Almost Live 
… Nashville” — Tony Mantor’s 
LinkedIn page describes him as an 
established and successful American 
singer-songwriter, pianist, and record-
charting music producer. He also 
currently hosts the top-rated music 
podcast, according to Apple Podcasts. 
If you subscribe to “Almost Live,” 
you’ll be treated to interviews of 
special guests with great stories to 
tell, like Andy Kyriacou of the band 
Modern Romance, Whey Jennings 
(grandson of Waylon), and Curt Smith 
of Tears for Fears. (TonyMantor.com)

“The Joe Budden Podcast” — 
This former rapper of the early 2000s 
hit “Pump It Up” has carved out a 
successful career in broadcasting and 
podcasting. Joe Budden’s described 
as “the Howard Stern of hip-hop” due 
to his unfiltered style. He shares his 
podcast with friends and co-hosts who 
give their opinionated comments on 
big names in the music industry — 
both young (Tyga) and iconic (Lionel 
Richie). He also recaps recent concerts 
like the Chris Brown and Usher show 

at MetLife Stadium and gossips about 
feuds, like the ongoing one between 
Drake and Jay-Z. (YouTube.com)

“New Rory & MAL” — These 
two former co-hosts from “The Joe 
Budden Podcast” are currently No. 3 
on the Apple Podcast Charts, quickly 
gaining traction on their ex-boss. 
Recent episodes include discussions 
on interesting topics, like what the 
musical lineup should look like for the 
Democratic National Convention. They 
also branch out into other pop culture 
news and what’s currently going on in 
the world of sports. (iHeart.com)

Don’t Forget These Gems
“Takin’ A Walk Nashville” — 

Singer-songwriter and Tennessee 
native Sarah Harralson doesn’t just 
interview country music artists on 
her popular weekly podcast. She 
“celebrates every genre of music 
born from the heart of Music City,” 
from country and Americana to rock, 
R&B and beyond. Her background 
as a musician “gives her a unique 
connection with her guests, creating 
intimate, candid conversations that 
go deeper than typical interviews.” 
(iHeart.com)

“Music Saved Me” — This podcast 
hosted by Lynn Hoffman features 
musical guests who’ve all been 
“personally transformed by the power 
of sound.” Guests include cancer 
survivor Danielia Cotton and her latest 
EP, which also includes a heartfelt 
tribute to the legendary Charley Pride. 
Hear about John Beltzer’s journey 
with the organization he founded, 
Songs of Love Foundation, which 
creates personalized songs for kids 
who are fighting serious diseases and 
illnesses. You can also listen to Chad 
Tepper’s testimonial of how music 
inspired him while he was growing up 
homeless. (MusicSavedMe.Podbean.
com)
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Bake an Apple  
Tarte Tatin

Here’s a simple name game to play 
with your kids as you prepare this treat: 
Think of food and recipes named after 
people. There’s Melba toast named after 
Nellie Melba, a famous Australian opera 
singer from the 19th century; oysters 
Rockefeller; fettuccine Alfredo; and of 
course Granny Smith apples! Her apple 
is ideal for a quick-to-prepare dessert 
called Tarte Tatin, which is named after 
the French Tatin sisters.

While kids who are able to han-
dle a peeler or a small knife peel core 
the apples, tell them that years ago in 
France, Stephanie Tatin was making a 
pie in such a hurry that she mistakenly 
put the apples in the pan before the pas-
try. She added the pastry on top so that 
it wouldn’t go to waste. A new caramel-
ized upside-down apple pie was created!

APPLE TARTE TATIN
Makes 8 servings
— 4-5 apples, such as Granny Smith or 

Golden Delicious
— 3/4 cup sugar
— 1 rolled-dough pie crust (home-

made or purchased from the refrigerated 
section of your store)

Heat the oven to 375 F. Peel the apples, 
cut in half, and core with a melon baller, 
if you have one. Slice 2 of the halves into 
quarters lengthwise.

In an ovenproof 10-inch skillet, an 
adult should heat the sugar over medi-
um-high heat until it beings to caramel-
ize. Reduce to medium heat and keep an 

eye on it at all times as it transforms into 
a golden liquid; be sure not to let it dark-
en too much.

Remove the pan from heat and arrange 
the apple halves tightly, cut side down, 
in a circular fashion. Fill in the spaces 
and center with quarter slices. Cook on 
medium-high heat for about 10-15 min-
utes, or until the apples soften.

Use a fork to turn the softened apples 
cut side up on the skillet and carefully 
drape the pie crust dough evenly over 
the top. With a spatula, slightly tuck the 
dough under the apples. Poke a hole in 
the center with the tip of a knife.

Bake for 20-25 minutes, or until the 
crust is lightly golden. Remove from 
oven and cover the skillet with a large 
serving plate. Hold the pan and plate 
together using pot holders, and flip with 
a steady movement, keeping the tart in 
one piece. (Note: The liquid is extremely 
hot.) Remove skillet to reveal the des-
sert.

Cool. Serve with vanilla or cinna-
mon-spice ice cream.

Cook’s Note: If you don’t have an 
ovenproof skillet, add the caramelized 
sugar and semi-cooked apples to a stan-
dard greased pie pan. Cover with pie 
crust and continue as described above.

***
Donna Erickson creates relationships 

and community through food and fun. 
Find more to nourish and delight you at 
www.donnaerickson.com. 
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By Donna Erickson

PHOTO CREDIT: Donna Erickson

1. Spider-Man: Brand New Day
(PG-13) Tom Holland, Zendaya
2. The Odyssey
(R) Matt Damon, Tom Holland
3. The End of Oak Street
(PG-13) Anne Hathaway, Ewan 
McGregor
4. PAW Patrol: The Dino Movie
(PG) Carter Young, Mckenna Grace
5. Katseye: Wild Hearts
(NR) Abhinav Singh, Daniela 
Avanzini
6. Six: The Musical Live!
(PG-13) Aimie Atkinson, Alexia 
McIntosh
7. The Brink of War
(PG) Jeff Daniels, Jared Harris
8. Toy Story 5
(PG) Tom Hanks, Tim Allen
9. One Night Only
(R) Monica Barbaro, Callum Turner
10. Vishwanath and Sons
(NR) Suriya, Mamitha Baiju
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Breakfast happens in the 
morning, so make it ahead
The trouble with breakfast isn’t 

knowing it’s important. The trouble is 
that it happens in the morning.

On busy school and workdays, 
breakfast competes with alarm clocks, 
missing homework, lost permission 
slips and grumpy people who insist 
they aren’t hungry until three minutes 
before leaving the house.

This make-ahead breakfast com-
bines the sweet-and-savory appeal of 
a famous fast-food sandwich with 
sheet-pan convenience. Instead of 
making pancakes, eggs and sausage 
while hunting for missing socks, 
we bake the whole delicious mess 
together.

The result is a fluffy, maple-kissed 
pancake filled with sausage and 
scrambled eggs. Cut it into squares 
for the table or grab-and-go break-
fasts.

Make a batch over the weekend 
and freeze the squares. On a hec-
tic Wednesday morning, Future you 
will be deeply grateful to past you. 
You may even forgive you for leaving 
dishes in the sink. 

Use maple or regular breakfast sau-
sage. Real maple syrup adds gen-
tle sweetness; optional maple extract 
boosts the flavor without the stickiness. 
Cheddar is delicious but not necessary.

Serve with fruit, applesauce or maple 
syrup. Because everything is baked 
inside, the squares are tidy enough to 
eat on the run, although preferably not 
while literally running.

MAPLE SAUSAGE AND EGG 
SHEET-PAN PANCAKES

Yield: 12 to18 portions
Total Time: 45 mins., plus cooling
For the filling:

1 pound maple or regular breakfast 
sausage

8 large eggs
1/4 teaspoon salt
1/4 teaspoon black pepper
1 cup shredded cheddar cheese, 

optional
For the pancake batter:

3 cups all-purpose flour
2 tablespoons baking powder
1/2 teaspoon baking soda
1 teaspoon salt
3 cups buttermilk
3 large eggs
1/4 cup pure maple syrup
6 tablespoons butter, melted and 

slightly cooled
1 teaspoon vanilla extract
1/2 teaspoon maple extract, optional

Preheat oven to 400 F. Lightly grease 
a 13-by-18-inch rimmed sheet pan, 
then line the bottom with parchment 
paper. Grease the parchment.

Cook sausage in a large skillet over 
medium heat, breaking it into small 
crumbles, until browned and complete-
ly cooked. Transfer sausage to a paper 
towel-lined plate to drain and cool. 

Leave about 1 tablespoon of drippings 
in the skillet, if desired.

Whisk 8 eggs with salt and pep-
per. Pour into the skillet and cook 
over medium-low heat, stirring gently, 
until softly scrambled but still glossy. 
Remove from heat (the eggs will finish 
cooking in the oven). Let cool for 10 
minutes.

Meanwhile, whisk flour, baking pow-
der, baking soda and salt in a large 
bowl. In another bowl, whisk butter-
milk, 3 eggs, maple syrup, melted but-
ter, vanilla and maple extract, if using.

Pour wet ingredients into dry ingredi-
ents and stir just until combined. A few 
small lumps are perfectly acceptable.

Gently fold the cooled sausage, 
scrambled eggs and cheese, if using, 
into the batter. Spread evenly in the 
prepared pan.

Bake for 15 to 20 minutes, or until 
golden, lightly puffed and a tooth-
pick inserted into the pancake portion 
comes out clean. Don’t overbake.

Cool in the pan for 10 minutes, 
then cut into squares. Serve warm 
with maple syrup or freeze.

To make ahead: Cool completely. 
Refrigerate in an airtight container 
for up to four days or wrap individu-
al portions and place them in a freez-
er bag. Freeze for up to two months 
for best quality.

To reheat from frozen, unwrap and 
place on a microwave-safe plate. 
Cover with a paper towel and micro-
wave in 30-second intervals until hot 
throughout. For crisper edges, finish 

briefly in a toaster oven or air fryer.
***

Lifestyle expert Patti Diamond 
is the penny-pinching, party- 

planning, recipe developer and content 
creator of the website Divas On A Dime 
— Where Frugal, Meets Fabulous! 
Visit Patti at www.divasonadime.
com and join the conversation on 
Facebook at DivasOnADimeDotCom. 
Email Patti at divapatti@divasona 
dime.com
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Maple Sausage and Egg Sheet-Pan Pancakes put 
an entire hot breakfast into one freezer-friendly, 
grab-and-go square.
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“The Whisper Man” (R) — Based 
on the novel by Alex North, this crime 
thriller film, premiering Aug. 28, 
was produced by the Russo Broth-
ers (“Avengers: Endgame”) and stars 
Robert De Niro (“The Alto Knights”), 
Michelle Monaghan (“The White 
Lotus”), and Adam Scott (“Sever-
ance”). Although it’s deemed a crime 
thriller, it’s got the tone of a full-on 
horror flick, and with the dark sub-
ject matter at hand, it’s sure to keep 
the hairs on your arms standing. Scott 
portrays Tom, a widowed father to an 
8-year-old son, who decides to move 
his family to a quiet town named 
Featherbank to start anew. Feather-
bank, however, used to be tormented 
by a serial killer named the Whisper 
Man, and somehow, the killer has 
escaped. Tom’s son is subsequently 
taken, leaving him with no choice but 
to reach out to his estranged father, 
a detective named Pete (De Niro), to 
help find the missing boy. (Netflix)

“The Last Sunrise” (R) — Maia 
Reficco from the rebooted “Pretty 
Little Liars” series leads this steamy 
romantic drama premiering Aug. 26! 
Based on the 2025 novel of the same 
name, “The Last Sunrise” follows 
Ry, a young American woman who 
accompanies her mother, Isolde (Eva 
Longoria), on a business trip to Major-
ca, Spain. With health issues weighing 
her down mentally, Ry isn’t expecting 
much out of this trip ... until she meets 
a local boy named Julian (Fernando 
Lindez). A passionate affair between 
the two is inevitable, but their romance 
gets threatened when Isolde reveals to 
Ry that she needs to buy out Julian’s 
family’s docks to bring her business 
deal to fruition. (Amazon Prime Video)

“Girls Like Girls” (R) — Actress 
and singer Hayley Kiyoko got her 
start in the 2011 film “Lemonade 

Mouth,” a Disney Channel original 
film. Since then, she’s had a steady 
career in music, film and TV. In 2015, 
she released the song “Girls Like 
Girls” with a music video that’s some-
what of a sneak peek of the new “Girls 
Like Girls” film, which just released 
on Peacock. This coming-of-age dra-
ma film is directed by Kiyoko and 
stars Maya da Costa (“Descendants: 
Wicked Wonderland”) and Myra 
Molloy (“He’s All That”). Da Costa 
plays 17-year-old Coley, who begins 
a new chapter of her life in rural Ore-
gon with her estranged father, Curtis 
(Zach Braff). Soon after she moves, 
Coley meets another girl named Son-
ya (Molloy), and they form a deep 
emotional connection that’s bound to 
leave one girl heartbroken. (Peacock)

“Desert Warrior” (R) — AGC 
Studios made an interesting choice in 
producing a $150-million historical- 
action film led by Anthony Mack-
ie (“Captain America: Brave New 
World”). While Mackie is incredibly 
talented, his latest “Captain America” 
installment didn’t fill theater seats like 
Chris Evans’ previous three films, and 
“Desert Warrior” didn’t even make $1 
million at the box office. Still, this 
film could be a great choice for those 
who enjoy period-piece action films. 
Mackie takes on the role of Hanzala, 
a legendary bandit in 7th-century Asia 
who agrees to assist an exiled princess 
in her revolution against a tyranni-
cal empire. Not only must he unite 
tribes against Emperor Kisra (Ben 
Kingsley), but he must also face the 
emperor’s ruthless soldier Jalabzeen 
(Sharlto Copley) in direct combat. 
Premieres Aug. 28. (Hulu) 

© 2026 King Features Synd., Inc.
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Aiysha Hart, left, and Anthony 
Mackie star in “Desert Warrior.
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Celebrate Labor Day 
with a late-summer 

mezze board
Labor Day weekend is summer’s 

grand finale, the last big bash before 
we begin pretending we are ready 
for sweaters, schedules and pumpkin- 
spiced everything.

Let’s make a late-summer mezze 
board: a relaxed Mediterranean-style 
feast of smoky vegetables, creamy 
dips, warm pita and salty little nib-
bles. It looks lavish, but its principal 
players — beans, bread and season-
al produce — are happily inex-
pensive. And because Labor Day 
is supposed to be a holiday free 
from labor, nearly everything can 
be prepared ahead and the board 
assembled with fresh, no-cook 
ingredients.

The secret here is restraint. 
Otherwise, what starts as a casual 
graze board becomes 17 tiny bowls 
and a grocery receipt requiring 
smelling salts.

Build your board around a few 
contrasting elements: grilled zuc-
chini, sweet peppers and red onion; 
baba ghanoush and hummus; sliced 
cucumber and tomatoes; olives, feta 
and toasted pita wedges. Fill any 
gaps with pepperoncini, grapes, 
watermelon, fresh herbs or whatever 
looks delicious and reasonably priced.

Arrange everything in generous, 
overlapping piles. Mezze should look 
invitingly abundant.

The smoky centerpiece is baba 
ghanoush, a creamy eggplant dip 
with variations found throughout the 
Middle East and Mediterranean. Grill 

the eggplant alongside the vegetables, 
and one cooking session accomplish-
es most of the meal. No grill? The 
oven will do nicely.

There is absolutely no shame in 
buying the hummus. Labor Day is, 
after all, a holiday devoted to avoid-
ing labor.

GRILLED BABA GHANOUSH
Yield: about 2 cups or 6 servings
Total Time: 1 hour 40 mins.

2 small globe or Italian eggplants 
1/4 cup tahini 
2 to 3 tablespoons fresh lemon juice 
1 teaspoon finely grated lemon zest 
1 large garlic clove, minced 
1 tablespoon plain Greek yogurt 
1/4 teaspoon each kosher salt and 

black pepper 
1 teaspoon sumac 
3/4 teaspoon Aleppo pepper or 1/4 

teaspoon crushed red pepper 
flakes, optional 

Extra-virgin olive oil and chopped 
parsley, for serving 

To grill: Heat the grill to medium- 
high. Grill the whole eggplants, turn-
ing occasionally, for about 30 min-
utes, until deeply charred, collapsed 
and completely soft.

To oven-roast: Heat the oven to  
425 F. Halve the eggplants lengthwise 
and place them cut side down on a 
lightly oiled baking sheet. Roast 35 to 

40 minutes, until very tender.
Let the eggplant cool. Peel grilled 

eggplant and discard the stems; scoop 
roasted eggplant from its skin.

Place the flesh in a colander and 
drain for 15 minutes, pressing gently 
to release excess liquid. Transfer to 
a bowl and mash with a fork. Stir 
in the tahini, lemon juice and zest, 
garlic, yogurt, salt, pepper, sumac and 
Aleppo pepper.

Cover and refrigerate for at least 30 
minutes. Spoon into a shallow bowl, 
drizzle with olive oil and garnish with 
parsley. Serve with pita and vegeta-
bles. Refrigerate leftovers for up to 
four days.

Prepare the dip a day ahead, grill 
the vegetables at the same time, and 
add fresh produce and herbs shortly 
before serving. For outdoor gather-
ings, bring out smaller portions of 
dips and cheese as needed. Perishable 
foods should not remain unrefrigerat-
ed longer than two hours, or one hour 
when the temperature exceeds 90 F.

To turn the board into dinner, 
keep the grill working and add 
chicken or pork kabobs, sausages 
or a steak cut into bite-size pieces, 
an economical way to share steak 
with a crowd. Round out the meal 
with herbed couscous or lemony 
orzo, both inexpensive and deli-
cious served at room temperature.

Then gather everyone around, 
pour something cold and toast the 
last long, golden days of summer. 
They deserve a proper farewell. 

***
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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A colorful mezze board turns late-summer pro-
duce into an easy, elegant feast.
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“Star Wars: The Mandalorian and 
Grogu” (PG-13) — Sometimes a film 
can have a notable director such as Jon 
Favreau (“The Lion King”), popular 
lead stars like Pedro Pascal (“Fantas-
tic 4: The First Steps”) and Jeremy 
Allen White (“The Bear”), and even a 
score composed by an Oscar winner 
like Ludwig Goransson (“The Odys-
sey”) — and still not meet box-office 
expectations! It certainly didn’t meet 
Disney’s, as it was the lowest-grossing 
live-action “Star Wars” film of all time. 
This sci-fi film is a continuation of the 
three-season series “The Mandalori-
an” (2019-2023), which follows boun-
ty hunter Din Djarin (Pascal) and his 
foundling, Grogu. Instead of a fourth 
season, its creators decided to move 
toward a feature film about the duo, 
who get recruited by the New Repub-
lic to rescue Rotta the Hutt (White). 
Stream it on Sept. 2! (Disney+)

“Mayday” (PG-13) — Ryan Reyn-
olds is back on our screens after the 
successful third installment of his 
“Deadpool” franchise! Trading in his 
skintight red suit for a United States 
Air Force uniform, Reynolds plays 
pilot Troy “Assassin” Kelly in this 
action-comedy film out on Sept. 4. 
After ejecting himself from his plane 
to survive a head-on collision, Troy 
lands in the Russian wilderness and 
quickly encounters ex-KGB carpenter 
Nikolai Ustinov (Kenneth Branagh). 
Nikolai, who greatly admires the 
American government and culture, 
agrees to help Troy get outside of ene-
my lines. Of course, even with their 
combat skills and the power of their 
two heads combined, it won’t be an 
easy feat. (Apple TV)

“The Runner” (PG-13) — Having 
gone under the radar for a bit after the 

catastrophe that was “Snow White” 
(2025), Gal Gadot has found herself 
in a new lead role for an action thriller 
that’s way more up her alley. Gadot 
portrays Maia, an attorney, mother 
and running enthusiast. In the middle 
of her normal run after dropping her 
son, Noah, off to school, she receives 
what she assumes is an ordinary call 
from him, until she hears a man on the 
other end of the line. Startled, Maia 
listens intently as the caller tells her 
that he has abducted Noah, and only 
if she follows each of the caller’s rules 
will Noah get to live. Damian Lewis 
(“Pressure’”) and Alfred Enoch (“The 
Critic”) co-star. Premieres Sept. 2. 
(Amazon Prime Video)

In Case You Missed It
“The Man Will Burn” (TV-MA) 

— This four-part documentary series 
that’s out now on streaming takes on 
the radical weeklong desert festival 
known as Burning Man. Originating in 
1986 on Baker Beach in San Francisco, 
Burning Man has since evolved into a 
large-scale event consisting of more 
than 70,000 participants. Now held at 
its iconic venue of Black Rock City, 
Nevada, the festival brings together 
people from around the world with 
a foundation of 10 main principles: 
radical inclusion, gifting, decommod-
ification, radical self-reliance, radical 
self-expression, communal effort, civ-
ic responsibility, leaving no trace, par-
ticipation, and immediacy. The series 
explores its history, the nonprofit that 
organizes the festival, and how celeb-
rity culture has infiltrated Black Rock 
City. (HBO Max)
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Gal Gadot stars in “The Runner.”
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