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Dent May Finds New Life on 
The Big One: Live at Larry’s Oct. 21

For nearly two decades, Dent May has quietly built one 
of the most distinctive musical catalogs among artists 
spawned from the Oxford scene. Since emerging from 
Taylor, Miss., with his delightfully unconventional 
debut in 2009, the singer-songwriter has continually 
reinvented himself while maintaining the melodic crafts-
manship that has become his trademark. His seventh 
album, The Big One, released in August through Car-
park Records, may represent his most significant cre-
ative leap yet.

Although May now calls Los Angeles home, Missis-
sippi remains firmly woven into both his identity and his 
songwriting. That connection will come full circle this 
fall when he returns to familiar stages, including Hal & 
Mal’s in Jackson and Proud Larry’s in Oxford on 
October 21. This summer, Oxford’s End of All Music 
embraced the release by naming The Big One its August 
Record of the Month and is offering an exclusive baby-
blue vinyl pressing limited to just 200 copies, available 
online at theendofallmusic.com or at the store’s Oxford 
and Jackson locations.

The record’s arrival also marks a turning point in 
May’s creative process. For years he became known for 
painstakingly constructing albums on his own, layering 
nearly every instrument himself until each song reached 
the polished pop sound listeners had come to expect. 
This time, however, he intentionally stepped away from 
that familiar routine.

Instead of building songs piece by piece, May assem-
bled a group of trusted musician friends at Honeymoon 
Suite, the Los Angeles studio he co-owns with producer 
Paul Cherry. The sessions emphasized spontaneity over 
perfection. Songs were tracked live, often with little 
rehearsal, allowing the chemistry between musicians to 
shape the performances in real time.

For May, surrendering some creative control proved 
unexpectedly liberating.

That collaborative spirit also reminded him of his earli-
est recording experience in Mississippi, when his debut 
album was tracked live in a double-wide trailer in Taylor. 

While the technology and surroundings have changed 
considerably since those days, reconnecting with the 
excitement of musicians playing together in a room 
helped unlock an entirely new approach to mak-
ing records.

The result is an album that feels both familiar and pro-
gressive at the same time. Listeners will recognize May’s 
gift for melody, but they’ll also hear a loose, warm sound 
colored by analog recording techniques and the energy 
of a live band. The influences are wide-ranging, drawing 
from classic ‘70s singer-songwriters, orchestral pop and 
power-pop traditions, yet the finished product remains 
unmistakably Dent May.

The Big One . . . continued on page 15

by Davis Coen
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THURSDAY 10.01.2026
The Library: NEUTRAL SNAP (9 pm)
The Powerhouse: Thacker Mountain Radio feat. KATE 

WESTBURY for The Oxford Guide to Scandal & Lies; music 
by DEVIN SHAMEL, GOODNIGHT IRENE (6 pm)

Proud Larry’s: THE GREAT OUTDOORS, HALF STEP (9 pm)
The Lyric: MAX MCNOWN (8:30 pm)
Southside Gallery: Opening reception for JARED SPEARS’ Taylor, 

Mississippi (6:30 pm)

FRIDAY 10.02.2026
Circle & Square: OXTOBERFEST w/ UM-PAH!  

	 by UM Music Dept. (4–6 pm)
The Library: NEUTRAL SNAP (9 pm)
Proud Larry’s: LAUREN WATKINS (9 pm)
Rhythm & Rye: THE BLUES DOCTORS (7 pm)
Quack’s: QUACKTOBERFEST (YAC benefit; 7 pm)
Ford Center: UM Theatre presents Come From Away (7:30 pm)
Music Building (UM): Music Dept. Preview Day (1–5 pm)
The Powerhouse: Theatre Oxford presents Almost, Maine (7:30 pm)
Wonderbird Spirits Distillery (Taylor): Beats, Bites & Botanicals: Thacker 

Mountain Picnic Party & Fundraiser (6 pm)

SATURDAY 10.03.2026
Circle & Square: OXTOBERFEST w/ CRASHOUT CINEMA 

(2–4 pm), SINGLEWIDE (5–7 pm) 
The Library: NEUTRAL SNAP (9 pm)
Rhythm & Rye: DANIEL ROEBUCK (7 pm)
Voyager’s Rest (Water Valley): BARK!, DIRTY KNEES
207 Main St. (Water Valley): WATER VALLEY ART CRAWL (6 pm)
Ford Center: UM Theatre presents Come From Away (2 pm; 7:30 pm)
Old Armory Pavilion: Wasteland Carnival of Care Art Market (5:30 pm)
The Powerhouse: Theatre Oxford presents Almost, Maine (2 pm & 7:30 pm)
SJB Pavilion: NATE BARGATZE - Big Dumb Eyes Goes to College

SUNDAY 10.04.2026
Ford Center: UM Theatre presents Come From Away (2 pm)
Mississippi John Hurt Educational Center (Carrollton, Miss.): Mississippi John 

Hurt Homecoming Festival

MONDAY 10.05.2026
Off Square Books: MARY BERMAN in conversation with 

CHARLIE WILLIAMS for Until Death (6 pm)
Proud Larry’s: MISSREADS (7:30 pm; free)

TUESDAY 10.06.2026
Proud Larry’s: S.G. GOODMAN, THOMAS DOLLBAUM (9 pm)

THURSDAY 10.08.2026
Off Square Books: Thacker Mountain Radio featuring DEESHA 

PHILYAW for The True Confessions of First Lady Freeman; 
music by HENRY JONES, BACK ALLEY STRING BAND (6 pm)

Proud Larry’s: TOMORROW’S PROBLEM, TOBACCO ROAD (9 pm)

FRIDAY 10.09.2026
The Library: HORSESHOE KITTY (9 pm)
Rhythm & Rye: DAVIS COEN (7 pm)
The Lyric: It’s A 2000’s PARTY (8 pm)

SATURDAY 10.10.2026
Vaught-Hemingway Stadium: Ole Miss vs. VANDERBILT (2:30 pm)
The Library: HORSESHOE KITTY (9 pm)
Proud Larry’s: HEADCANNON, THE PINK SHEETS,  

BELHAVEN THE BAND (9 pm)
Rhythm & Rye: KODY SHADE HARRELL (7 pm)
The Powerhouse: Girls’ Empowerment Conference (noon–4 pm; ages 

6–18; free); Epitaph of Defiance, a play by Naomi Levin (doors & 
reception 6:30 pm; performance 7 pm)

SUNDAY 10.11.2026
Foxfire Ranch: Sunday Blues Series feat.  

			   VASTI JACKSON (5 pm; $20)

MONDAY 10.12.2026
Proud Larry’s: MISSREADS (7:30 pm; free)

TUESDAY 10.13.2026
Off Square Books: HERNAN DIAN in conversation with 

SNOWDEN WRIGHT for Ply (6 pm)
Proud Larry’s: CHADWICK FAMILY BAND (6:30 pm; free)
Square Books Jr.: No Cap Chap Book Club (6 pm)
Oxford Intermediate School: MORE THAN A MEAL  

		  (free hot meal & fellowship; 5 pm)
Lafayette County Arena: DAIRYLAND DONKEY BASKETBALL (6 pm)
The Powerhouse: 3 BLIND WINES (6 pm)

WEDNESDAY 10.14.2026
Off Square Books: ELLIE BLACK in conversation with 

MELISSA GINSBURG for Revelator (6 pm)
Proud Larry’s: BOB DYLAN & THE SOUTH - A Night of Music 

and Giving (8 pm)
The Powerhouse: Success Supper Club w/ MICHAEL BURT (6 pm)

THURSDAY 10.15.2026
The Powerhouse: Thacker Mountain Radio feat. ISAAC 

FITZGERALD for American Rambler; music by CANNONBALL 
RED, VITAMIN CEA, feat. DAMEIN WASH (6 pm)

Proud Larry’s: NEAL FRANCIS, THE PSYCHODELICS (9 pm)
Paris-Yates Chapel (UM): UM CONCERT SINGERS (7:30 pm)

FRIDAY 10.16.2026
Gordon Gallery (Water Valley): Free screening of MICHAEL 

FERRIS SMITH’s short film Chasing Rabbits 
			   (5:30 pm social; 7 pm film)

The Library: ROWDY (9 pm)
Proud Larry’s: GUNBOAT, HAMPTON SMITH (9 pm)
Rhythm & Rye: BRADY REES (7 pm)
The Lyric: THE MOLLY RINGWALDS (8:30 pm)

SATURDAY 10.17.2026
Vaught-Hemingway Stadium: Ole Miss vs. MISSOURI (TBA)
The Library: ROWDY (9 pm)
Proud Larry’s: GUY VINCENT (9 pm)
Rhythm & Rye: KYLE KITE (7 pm)

SUNDAY 10.11.2026
Proud Larry’s: BURNSIDE EXPLORATION 2 (5 pm)
The Powerhouse: Halloween PUNK FLEA MARKET (5 pm)
 	

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)
•	 Oxford Intermediate School: More than a Meal 	

	 (5 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: After-

school Zone (3:45 pm)

or visit RoundaboutOxford.net

Scan the QR code 
for more events 
Roundabout Oxford 
& Ole Miss

®
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“Oxford Town isn’t just the subject of a Bob 
Dylan song; it’s also ground zero for the study 
of the 2016 Nobel Prize winner’s Southern con-
nections,” said Dr. R.J. Morgan, Instructional 
Associate Professor of Journalism at the Univer-
sity of Mississippi and director of the Mississippi 
Scholastic Press Association.

“Thanks to an initial private gift of $5,000, 
the School of Journalism and New Media has 
established a support fund for the study of Bob 
Dylan and the South,” said Morgan.

While the fund currently supports guest speak-
ers and course materials, the ultimate goal is to 
expand the work far beyond the classroom.

“The fund builds on the success of a course by 
the same name, which uses Dylan’s music and 
career as a multidisciplinary through-line for the 
study of blues and folk revivals, the American 
Civil Rights Movement, alternative media, and 
Southern history, culture, and literature,” 
said Morgan.

“Our upcoming Bob Dylan and the South 

Fundraiser will take place on October 14 at 
Proud Larry’s. Your contribution would create 
meaningful, transformative opportunities for our 
students,” said Brad Conaway, Instructional 
Assistant Professor of IMC.

Contributions directly create meaningful, 
transformative opportunities for students. Your 
financial partnership or event sponsorship, will 
help with launching:

•	 Student-run podcasts featuring original 
Dylan research

•	 Student reporting trips down Highway 61 and 
beyond, to civil rights sites and historic points 
of interest

•	 A dedicated Bob Dylan beat reporter for the Mis-
sissippi Media Lab

•	 Dylan-centric conferences and festivals in Oxford 
and beyond

•	 A Bob Dylan and the South scholarly journal or 
edited volume

Tickets are available for purchase online; 
donations and sponsorships are also welcomed.  
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PROFESSIONAL CLEANING SERVICE
simplycleanoxford.com

662-801-4468

Local Events

Bob Dylan and the South
Fundraiser at Proud Larry’s Oct. 14
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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. What is the biggest selling single 
record of all time?

2. Dennis Yost was the lead singer of 
which group?

3. Which 1967 song was also the 
title track of a film by the same name?

4. Name the group that released “Be 
My Baby.”

5. Name the song that contains this 
lyric: “When we’re out together, 
everyone knows the way we feel.”

Answers
1. Bing Crosby’s “White Christ-

mas,” from 1942. It was written by 
Irving Berlin for the film “Holiday 
Inn,” which won an Academy Award 
for Best Original Song.

2. The Classics IV, beginning in 
1965. The group released “Stormy,” 
“Traces” and “Spooky.”

3. “To Sir, With Love,” by Lulu. 
The film starred Sidney Poitier as a 
teacher in a London school. The song 
topped the charts and stayed there for 
five weeks, ending as the top selling 
song of the year. But to the shock of 
many, the song was not given a nomi-
nation for an Academy Award for Best 
Original Song.

4. The Ronettes, in 1963. The song 
was used in the opening scenes of 
“Dirty Dancing” in 1987.

5. “Candy Girl,” by the Four Sea-
sons, in 1963. A stereo version was 
released in 1975.

© 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_20260928  

FOR RELEASE SEPT. 28, 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.

“We will always choose 
Earth. We will always 
choose each other.” 

— Christina Koch
(born January 29, 1979)
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Local Community

The calendar has shifted from September to Octo-
ber, but Oxford hasn’t quite decided what season 
it wants to be.

Pumpkin spice has arrived in coffee cups, foot-
ball has returned to Vaught-Hemingway Stadium, 
and stores are filling their shelves with sweaters. 
But at the Oxford Community Market (OXCM), 
summer isn’t ready to leave.

Peaches and tomatoes still crowd the tables, 
while the first signs of autumn begin appearing 
among the produce.

At SoLa, the changing season can be seen 
directly on the plate. A summer bluefin tuna dish 
served with tomato salad has already transitioned 
to cabbage as summer produce begins to fade. 
Corn and figs are arriving next—two short-lived 
crops that chef Erika Lipe jokingly calls “the only 
things that console me once tomato season is over.”

“When tomatoes, corn, peppers, squash, and 
greens are at their peak, we want to take advantage 
of them while they’re here rather than trying to 
force the same menu year-round. It keeps things 
interesting for us and, hopefully, for our guests 
too,” Lipe said.

The same seasonal rhythm shapes the kitchen 
at Snackbar, where the menu changes every six 
weeks. Some ingredients remain available through-
out the summer, while others can disappear almost 
as quickly as they arrive. Figs, said chef Sebastian 
Markowitz, may have a window of only about 
two weeks.

The shift from summer to fall isn’t immediate. 
OXCM Director Betsy Chapman said the period 
between the two growing seasons can create “a 

little bit of a dip in the market” before cooler 
weather arrives and fall crops begin to appear.

And among the most anticipated are pump-
kins. “Everyone’s favorite fall crop is pumpkin,” 
she said.

Behind those seasonal menus are relationships 
between Oxford’s chefs and the farmers who grow 
their ingredients. Local farms supply restaurants 
ranging from Kingswood at The Oliver to 
City Grocery.

“Saint Leo was the very first one to be very 
aligned with what we did,” said Mark Mounger 
of HalleluYAH Gardens.

Saint Leo began talking with Mounger as early 

as January and February about what produce the 
restaurant would need for the coming season. 
His farm grows between 60 and 70 varieties of 
heirloom tomatoes, giving local chefs plenty of 
options. “Having that variety of tomatoes just gives 
the chefs fun things to play with,” Mounger said.

“We talk to them on Sunday night for the Tues-
day market and let them know what’s available,” 
Mounger said. “They can tweak the specials for 
the week based on what’s available.”

But even months of planning can’t account for 
the unpredictability of farming. Weather and grow-
ing conditions can affect whether a farm is able to 
meet the demand for a particular crop. Mounger 
keeps an open line of communication with the 
chefs who frequent the market.

“Weather can always be unpredictable,” 
Mounger said. “Gardening isn’t always 100%—it 
doesn’t always work the way you want it to.”

HalleluYAH Gardens hasn’t experienced any 
massive crop failures, Mounger said, but the farm 
isn’t always able to produce as much of a crop 
as anticipated.

“We pride ourselves on not missing orders,” 
Mounger said. “If we feel like we’re not going to 
be able to hit that order, we’ll let them know two 
weeks ahead of time.”

But unpredictability can also mean abundance. 
When a harvest exceeds expectations, local chefs 
find ways to make use of the surplus. Mounger 
recalled one week when the farm harvested hun-
dreds of pounds of colored bell peppers. Lipe and 
Markowitz didn’t need the peppers immediately, 
but both decided to pickle them.

Between Peaches and Pumpkins: 
Inside Oxford’s Seasonal 

Food Economy
by Suad Patton Bey

photographs by Megan Wolfe

Mark Mounger of Hallelu-YAH Gradens helps a shopper at 
the Oxford Community Market.



“They were like, ‘OK, give me 40 
pounds.’ Both of them just went behind 
the table and loaded up,” Mounger said.

Chapman has watched farmers like Hal-
leluYAH Gardens grow their businesses 
over the years by identifying what custom-
ers and local chefs want. For HalleluYAH 
Gardens, that has included recognizing 
strong demand for heirloom tomatoes 
among local restaurants.

“I’ve seen other farmers do this, too; 
they just sort of naturally figure out the 
thing that they’re good at and the thing 
that’s in demand and they meet it,” 
Chapman said.

Heirloom tomatoes are particularly sen-
sitive and don’t travel well, Chapman said, 
making proximity between growers and 
buyers especially valuable.

“You find more variety each season at 
the farmer’s market,” Chapman said.

As summer draws to a close, the des-
serts appearing in home kitchens and mag-
azines shift from peaches to apples and 
pears, while the produce at the farmers 
market begins its own transition. Okra, 
melons and some tomatoes are still avail-
able as shoppers await cooler-season crops: 
lettuces, collard greens, kale, carrots and 
radishes. As temperatures fall further, 
broccoli, cauliflower, and Brussels sprouts 
will follow.

“We have a great deal to look forward 
to this fall,” Chapman said.

For a few weeks, Oxford lingers 
between the lively, bright produce of sum-
mer and the incoming abundance of the 
fall harvest. Oxford Community Market 
is open every Tuesday from 3–6:30 pm 
at the Old Armory Pavilion, located at 
1801 University Avenue.  
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Photographs top to bottom:
Cooking demonstration and samples provided by 

Gourmet Ministries. The market offers an abundance of 
fresh produce, including zucchini and okra. Snackbar 

staff picks up fresh okra from Hallelu-YAH Gardens for 
this week’s dinner service.



Local Events
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Michael Farris Smith’s short film Chasing Rab-
bits will come to Water Valley on Friday, Octo-
ber 16, for a free screening at the recently opened 
Gordon Gallery.

The event will begin with a social hour at 5:30 
pm in the gallery lounge, with the film scheduled 
to begin at 7 pm. A Q&A will follow the screening, 
giving attendees an opportunity to hear more about 
the film and its production. The evening is sched-
uled to continue until about 9 pm. Gordon Gallery 
is located at 101 N. Main St. in Water Valley.

Gallery owner Bradley Gordon said he is par-
ticularly looking forward to bringing the film to 
the new space.

“We’re honored to host this screening of our 
dear friend, Michael Farris Smith’s, Chasing Rabbits 
at the Gordon Gallery. We’re especially excited to 
welcome the talented artists behind the work for a 
special Q and A following the screening. We look 
forward to sharing an evening of film, conversation, 
and community with our guests.”

Chasing Rabbits centers on Rachel, a truck stop 
waitress whose home is vandalized in the middle of 
the night. After crawling out from beneath her bed 
and discovering that the teenagers who broke into 
her house are gone, she is left surrounded by the 
wreckage, including spray-painted walls and ripped 
furniture. The experience leaves her sense of safety 
shattered and leads her toward an impulsive, irre-
versible decision that changes the course of her life.

The story has been part of Smith’s creative jour-
ney for more than a decade. While living in Colum-
bus, Mississippi, Smith became intrigued by the 
image of a woman waking up beneath her own 
bed one morning. That image eventually became 
the short story “Chasing Rabbits,” which was pub-
lished in three installments in The Dispatch in 2013.

In 2017, Smith adapted the story into a one-act 
play for the Tennessee Williams Tribute. Several 
years later, the story found its way to the screen. In 
2024, Smith was talking with multimedia artist and 
storyteller Anthony Thaxton, who expressed an 
interest in returning to narrative filmmaking after 
focusing primarily on documentaries. Smith took 
the opportunity to adapt “Chasing Rabbits” once 
again, this time as a screenplay.

He began work on the film adaptation in August 
2024, collaborating with Thaxton and the Institute 
for Southern Storytelling. The movie was shot 
in Clinton, Mississippi, in November 2024, and 
completed in time for its February 2025 premiere 
at the Oxford Film Festival.

The film marked Smith’s directorial debut. 
He previously saw two of his novels adapted into 

feature films, Desperation Road and The Fighter, 
the latter released under the title Rumble Through 
the Dark. For Chasing Rabbits, Smith worked with 
producers Anthony Thaxton and Robert St. John, 
with Thaxton also shooting and editing the film.

The cast includes Oxford residents McGhee 
Monteith and Davis Coen, along with Stephen 
Garrett of Memphis. Together, with a highly-tal-
ented student crew, they brought Smith’s long-de-
veloped story from the page to the screen.

Chasing Rabbits premiered on opening night of 
the 2025 Oxford Film Festival on February 27. It 
later screened at Storyfest at Mississippi College 
in Clinton as a kickoff event for the Red Brick 
Roads Festival, and at the Columbus Arts Coun-
cil’s Omnova Theater in May 2025.

The short film has also achieved widespread 
international recognition on the festival circuit, 
including being named a finalist at the World Film 
Festival in Cannes, France.

Smith, an award-winning novelist and screen-
writer, also wrote the screen adaptations of his 
novels Desperation Road, which became a top-10 
international Netflix release, and The Fighter. His 
novels have appeared on Best of the Year lists from 
publications including Esquire and NPR and have 
been selected for programs including Indie Next, 
Barnes & Noble Discover, and Amazon Book of 
the Month. His books have been translated into 
10 languages.

For the Gordon Gallery screening, audiences will 
have an opportunity to see Smith’s first film as a 
director and hear more about the process of bring-
ing Chasing Rabbits through its various incarnations.

Doors open at 5:30 pm, with the 7 pm screening  
followed by the Q&A. Admission is free. Beer will 
be available for purchase at the gallery, although  
no food will be available. Outside alcohol is not  
encouraged.   

Michael Farris Smith’s Short Film 
Chasing Rabbits Screens in Water Valley

TLV Staff Report
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Answers: 1. Northern. 2. Walmart. 3. District 12.
4. Peanut butter, bacon and banana. 5. John 
Milton. 6. Texas. 7. Slate Rock and Gravel 
Company. 8. Journey. 9. An early written legal 
code. 10. Janus.  

1. GEOGRAPHY: Almost 90% of the world’s 
population lives in which hemisphere?

2. AD SLOGANS: Which major retailer uses the 
ad slogan, “Save money. Live better”?

3. MOVIES: Which district is Katniss from in 
“The Hunger Games”?

4. FOOD & DRINK: What was singer Elvis 
Presley’s favorite sandwich?

5. LITERATURE: Who wrote the poem “Paradise 
Lost”?

6. U.S. STATES: Which U.S. state is the only one 
with its own power grid? 

7. TELEVISION: Where does Fred Flintstone 
work on the animated series “The 
Flintstones”?

8. MUSIC: Which band released the hit song 
“Don’t Stop Believin’”?

9. HISTORY: What is the Code of Hammurabi?
10. MYTHOLOGY: What is the name of the two-

faced Roman god? ANSWERS BELOW



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



No parent should have to bury their child.
—King Théoden in The Lord of the Rings: The Two 

Towers

I doubt many of us make it through our education 
from kindergarten through college without having 
to deal with the death of a classmate. I recall three. 
One was a suicide. A second was accidental, related 
to substance use. The third was from a car accident. 
All cast a dark, dark pall over the entire student body.

Tragedy is not part of every death. My father died 
at 86. My mother died at 95. I grieved both, but 
their deaths came after long, full lives. The only trag-
edy in those cases was that, to this day, I wish I’d 
asked them more questions. But for the death by 
suicide of my 72-year-old brother and the death of 
my 10-year-old nephew, struck by a car and killed, 
there was plenty of tragedy.

Tragically, on Monday, September 21, Robert 
Strang (20) and Aiden Hamilton (18), both stu-
dents at the University of Mississippi, died unex-
pectantly. The Clarion Ledger reported that the 
substance kratom, purchased from a Lafayette 
County retail store, was present in both cases. At 
this stage, kratom is the prime suspect. Perhaps by 
the time this goes to press, we’ll know for certain.

Kratom comes from the leaves of a Southeast 
Asian tree. It has been used for centuries to boost 
energy, relieve pain, manage addiction, and improve 
one’s mood. For the longest time, the leaves were 
chewed or brewed as tea. Now you can buy it at 
some convenience stores and gas stations. Simi-
lar to fentanyl, if it’s bought from an unregulated 
source and it’s not prescribed and monitored, it can 
be just as dangerous as putting a gun to your head. 
Synthetic kratom has been prohibited in Lafay-
ette County since 2019, and kratom itself has been 
banned since 2021. It is fully banned in 11 states.

Large doses of kratom can have opioid-like effects, 
while smaller doses can have stimulant effects. Those 
two mind-altering qualities are part of the attraction, 
and college students may be particularly susceptible, 
in part because their brains are not fully developed 
until about the age of 23–25. And the last part of the 

brain to fully develop? Judgment. It seems a cruel 
trick of nature. Why can’t that come first?

We send our 18-year-olds to college where they 
experience more freedom and autonomy than 
they’ve ever known. It can be a wonderful experi-
ence. But the companion of fun and frivolity is 
sometimes danger and risk. Excessive drinking, as 
is regularly on display in the Grove, Greek parties, 
and some local bars, can lead to drinking and driv-
ing, sexual escapades, drug abuse, violence, mental 
health issues, and other dangers that often lie in 
wait, as close as a whisper.

How do we keep our children safe? Good parent-
ing is where we start. Giving our children a strong 
moral foundation is seminal. We must SHOW 
them how to live and how to be safe in the culture 
in which they will live, not just TELL them. Pre-
tending these dangers don’t exist is a parental fail-
ure. The potential problems won’t go away when we 
shut them in a closet. Graham Nash’s song, “Teach 
Your Children,” as sung by Crosby, Stills, Nash, and 
Young, is an unveiled call for good parenting. Go to 
YouTube and listen to it, even if you already know it.

Wisely, vending machines that dispense free Nar-
can for opioid overdose are located on campus and 
at the parking garages downtown in Oxford. It is a 
stark reality that such a thing is needed. I applaud the 
officials of the University and the City for not bury-
ing their collective heads in the sand. It is a matter 
of life and, unfortunately, in these two cases, death.

Would Narcan have made a difference for Ham-
ilton and Strang? Who can say? But that’s not the 
main issue in this column. The main issue is two 
lives cut off in their prime. Lost are all the possibili-
ties of what could have been. And for their families, 
some broken place cannot be healed.

Grief is the price we pay for love.  
—Queen Elizabeth II

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

Randy Weeks is a Licensed Professional Counselor, 
Board Certified Telemental Health Provider, a Cer-
tified Shamanic Life Coach, an ordained minister, 
singer-songwriter, actor, and writer. He may be reached 
at randallsweeks@gmail.com. Randy confesses that, due 
to the subject matter, this column was a hard, hard one 
to write. 
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On Student Deaths



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.
Breakfast: 7–11 am, Mon–Fri
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 

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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Dent May ... Continued from page 1
Upcoming Shows

Looking Home While Moving Forward

If the recording process changed dramatically, the 
emotional concerns at the center of May’s songwrit-
ing remain deeply personal. Throughout The Big 
One, he reflects on aging, uncertainty, and the inevi-
table changes that arrive with middle age. But rather 
than treating those subjects with despair, the album 
repeatedly finds reasons for optimism, suggesting 
that friendship and human connection remain pow-
erful antidotes to life’s anxieties.

The title track captures that philosophy perfectly. 
Borrowing its name from California’s long-feared 
catastrophic earthquake, The Big One transforms a 
familiar disaster metaphor into 
something much broader. Instead 
of focusing solely on impending 
catastrophe, the song explores the 
universal reality that everyone’s 
life is eventually shaken by unex-
pected change. It acknowledges 
uncertainty while encouraging lis-
teners to keep moving for-
ward together.

Elsewhere, “Second Wind” 
demonstrates May’s ability to 
transform an ordinary experience 
into something uplifting. Inspired 
by the simple decision to push 
past exhaustion and spend an eve-
ning with friends, the song grad-
ually builds from quiet introspection into an 
energetic celebration. The arrangement mirrors its 
subject, gathering momentum as renewed optimism 
replaces weariness.

Another standout, “I Don’t Like You (But I Love 
You),” balances wit with vulnerability, while “I 
Remember...” revisits a past relationship through a 
lens of gratitude rather than regret. Even when 
reflecting on heartbreak, May consistently chooses 
appreciation over bitterness, an approach that gives 
the album much of its emotional warmth.

Perhaps the record’s most direct Mississippi con-
nection arrives with “I-55,” a heartfelt tribute to 
returning home. Named for the interstate that links 
much of the state, the song explores the complicated 

relationship many transplanted Mississippians main-
tain with the place they first called home. Though 
May has built both a career and a life in California, 
he continues to view Mississippi as an essential part 
of who he is.

That enduring affection extends beyond his song-
writing. Oxford, where he lived for a decade, remains 
one of the places he associates most closely with his 
artistic development. During those years he worked 
at Square Books, absorbing the creative energy that 
makes Oxford one of the South’s most vibrant liter-
ary and musical communities. Those experiences 
continue to influence his writing long after 
leaving town.

It’s no surprise, then, that May 
speaks enthusiastically about 
returning to Proud Larry’s, a 
venue where he performed many 
of his earliest shows. The club 
has become something of a 
home stage over the years, mak-
ing the October performance 
more like a reunion than just 
another stop on a national tour.

That sense of community runs 
throughout The Big One. Rather 
than presenting music as private 
therapy, May approaches song-
writing as a conversation with 
listeners, inviting them to find 
pieces of their own lives within 

his stories. It’s a philosophy reflected both in the col-
laborative spirit behind the recording sessions and in 
the songs themselves, which suggest that life’s uncer-
tainties become easier to face when shared 
with others.

With seven albums now behind him, Dent May 
could easily have settled into a comfortable formula. 
Instead, The Big One finds him embracing creative 
risk, trusting fellow musicians and discovering fresh 
possibilities without abandoning the melodic sensi-
bility that first earned him fans.

If The Big One proves anything, it’s that even after 
nearly twenty years of recording, Dent May is still 
finding new ways to surprise both himself and his 
audience.  
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by Jimmy Reed
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“Being a great podcaster and a great 
salesperson requires you to first be 

coachable.” — Jennie Bellinger

Looking for a new podcast to add 
to your listening library? These five 
shows are new and noteworthy and 
could be the next “Serial,” the next 
“SmartLess,” or simply your personal 
favorite:

History: “About That Life” — 
Journalist and video correspondent 
Garrison Hayes (“Mother Jones”) has 
a large following on TikTok and has 
launched a new podcast uncovering the 
“unsung and overlooked figures from 
Black history who challenged the status 
quo.” His first subject is the late sci-fi 
author Octavia Butler. Hayes, along 
with actress Erika Alexander, discuss 
how Butler seems to have predicted 
“our dystopian present” over 30 years 
ago! Hayes follows this episode up 
with a profile on George Washington 
Williams, a “barely literate” veteran 
who exposed a genocide in the Congo. 
(GarrisonHayes.Substack.com)

Fiction: “Blood Stone” — If you 
don’t have a subscription to Audible, 
there are some wonderful free podcasts 
(with ads) where you can get your 
audiobook fix. “Blood Stone” is a new 
series based on the first book of “The 
Stone Trilogy” by K.L. Nelson. The 
novel is described as “Indiana Jones” 
meets “The Da Vinci Code.” It’s 
about an archeologist who discovers 

“an ancient relic that will unveil not 
only the secrets of her own lineage, 
but a mysterious, powerful cult.” 
(VoyageMedia.fm)

Health and Fitness: “Women’s 
Health: The Huddle” — This 
weekly podcast from Women’s Health 
magazine features interviews with 
inspiring ladies to talk sports, fitness, 
and their secrets to longevity. Guests 
include Kelsie Whitmore, who joins 
them to discuss the exciting launch 
of the WPBL (Women’s Pro Baseball 
League). It’s the first time such a 
league has existed in 52 years — the 
last league occuring back during “A 
League of Their Own” days. Other 
guests include Aditi Shah (Peloton’s 
first-ever meditation instructor) and 
actress Lucy Liu, who discusses 
her breast cancer misdiagnosis. 
(WomensHealthMag.com)

True Crime: “Cruel Summer: The 
Violent Death of Tiffany Valiante” 
— A teenager’s death was ruled a 
suicide after she was found by the 
railroad tracks in the New Jersey Pine 
Barrens in 2015. Now journalist Marie 
McGovern hosts this podcast that 
takes us inside the theories of what 
really happened on that fateful day. 
McGovern was given unprecedented 
access to Tiffany’s social media and 
also learns about a “secret someone 
special” in the young girl’s life. 
(Wavland.Media)

Sports: “This Cowboy Life” — The 
Carolina Cowboys are a professional 
bull-riding team based in Greensboro, 
North Carolina. Coach Jerome Davis 
and his wife, Tiffany, are the center 
of this new podcast that shows the 
24/7 commitment behind the eight 
seconds in the chute. Jerome knows 
firsthand the risks behind the sport; 
he’s paralyzed from the chest down 
after he was thrown from a bowl 
named Knock-Em-Out John back in 
1998. (DirtyMoMedia.com)
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Make Apple Pecan 
Granola a Seasonal 

Specialty
As waves of autumn color highlight 

neighborhoods, parks and hillsides, I 
find my tastes shifting with the season. 
Although my taste buds aren’t neces-
sarily craving a popular pumpkin-spice 
latte from local coffee shops, I’m eager 
to prepare traditional harvest foods, like 
roasted acorn squash soup or a loaf of 
pumpkin bread.

Wherever the spirit and tastes of fall 
take your family as you reboot for the 
season, whether it’s an apple orchard, 
pumpkin patch or nature center, check 
out this granola recipe when you get 
back home. Packed with dried apples, 
pecans, pumpkin seeds, cinnamon, and 
lots of healthy oats, it captures the tastes 
and crisp feel of the season.

Prepare it with your kids and store in a 
big, clear jar with a scoop inside for easy 
access on school days. Combined with 
milk and yogurt, it makes a convenient 
and healthy breakfast staple to keep liv-
ing easy during the morning rush out the 
door.

Make shopping for the healthy ingre-
dients part of the cooking adventure with 
your kids. Discover how you can econo-
mize by purchasing most of the ingredi-
ents in bulk.

APPLE PECAN GRANOLA
Makes about 7 cups
— 4 cups rolled oats (not quick-cook-

ing)
— 1 cup coarsely chopped pecans
— 1 cup hulled raw pumpkin seeds
— 1 cup hulled raw sunflower seeds

— 1/3 cup brown sugar
— 1 teaspoon cinnamon
— 1/2 teaspoon salt
— 1/3 cup olive or melted coconut oil
— 1/4 cup pure maple syrup
— 2 egg whites, slightly beaten
— 1/2 teaspoon vanilla extract
— 1 cup dried apples, chopped into 

bite-size pieces
Preheat the oven to 350 F. Line a large 

rimmed baking sheet with parchment 
paper, or spray with nonstick spray. 
Combine the oats, pecans, pumpkin 
seeds, sunflower seeds, brown sugar, 
cinnamon and salt in a large mixing 
bowl.

Stir together the oil, syrup, egg whites 
and vanilla in a small bowl. Add to dry 
ingredients and toss well until fully coat-
ed.

Spread the mixture evenly on the bak-
ing sheet. Bake, stirring every 10 min-
utes, until lightly golden and toasted 
— about 25-30 minutes. Stir in apples 
during the last 10 minutes.

Cool completely before serving. Store 
in an airtight container for up to a week.

Cook’s Note: Substitute brown sugar 
with honey or agave syrup and combine 
with liquid ingredients before tossing 
with dry ingredients.

Make your own dried apple rings at 
home using my recipe at DonnaErick-
son.com.

***
Donna Erickson creates relationships 

and community through food and fun. 
Find more to nourish and delight you at 
www.donnaerickson.com. 
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By Donna Erickson
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1. Practical Magic 2
(PG-13) Sandra Bullock, Dianne 
Wiest
2. Spider-Man: Brand New Day
(PG-13) Tom Holland, Zendaya
3. The Odyssey
(R) Matt Damon, Tom Holland
4. Runner
(PG-13) Alan Ritchson, Owen 
Wilson
5. Coyote vs. Acme
(PG) Will Forte, Lana Condor
6. Buddy
(R) Cristin Milioti, Delaney Quinn
7. Insidious: Out of the Further
(PG-13) Amelia Eve, Island Austin
8. The Uprising
(R) Andrew Garfield, Jamie Bell
9. Hope
(R) Hwang Jung-min, Zo In-sung
10. By Any Means
(R) Yahya Abdul-Mateen II, Mark 
Wahlberg
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Welcome autumn  
with chicken-apple  

sausage soup
We survived summer. Autumn offi-

cially arrives Sept. 22, bringing cool-
er weather, earlier sunsets, hoodies, 
warm drinks and all the cozy fall 
things.

To welcome the season properly, 
I’m turning my attention to one of 
autumn’s unsung kitchen heroes: 
chicken-apple sausage. 

This versatile convenience balances 
rich, savory flavor with a subtle sweet-
ness that feels right at home beside 
cabbage, onions, winter squash, sweet 
potatoes and, of course, more apples.

You can grill the links and tuck 
them into buns. Roast them whole 
with cabbage, onions and apples 
for a braised-style supper. Slice 
them onto a sheet pan with sweet 
potatoes, or saute slices and add 
toothpicks for an easy appetiz-
er. Chicken-apple sausage travels 
happily from skillet to soup pot 
to party.

Its subtle sweetness pairs beau-
tifully with mustard and cabbage, 
rosemary and potatoes, sage and 
squash, or garlic and white beans. 
That flexibility matters when the 
plan is less “follow a recipe” and 
more “please turn these groceries 
into dinner before we eat dry cereal 
over the sink.”

Its greatest virtue is speed. Most 
chicken-apple sausage sold in super-
markets is already fully cooked, so 
check the package. With fully cooked 
sausage, you are browning and heat-
ing it rather than cooking raw meat. 
Once the accompanying vegetables 

are tender and the sausage is hot, din-
ner is ready. Anyone who has stared 
into the refrigerator at 5:47 p.m. will 
recognize this as a small kitchen mir-
acle.

Chicken sausage can also be lean-
er than traditional pork sausage, 
although recipes and nutrition num-
bers vary considerably. Compare 
labels, particularly for saturated fat 
and sodium, and choose the one that 
suits your needs and budget.

This week’s soup puts our autumn 
overachiever to excellent use. 
Cannellini beans provide protein, 
fiber and creaminess without actual 
cream. Spinach brings color and veg-
etables to the proceedings. The apple 
echoes the sweetness in the sausage 
and softens into the savory broth.

The whole pot takes about 25 min-
utes and works equally well for lunch, 
dinner or the freezer. The timing 
assumes an average chopping pace. 
Speedy choppers may finish sooner; 
slower choppers should allow a few 
extra minutes. 

If you plan to freeze it, cool the soup 
promptly and portion it into freezer- 
safe containers. 

CHICKEN SAUSAGE AND 
APPLE SOUP

Yield: 4 servings
Total time: 25 minutes

2 tablespoons olive oil

4 fully cooked chicken-apple sausage 
links, sliced 1/4 inch thick

1 apple, any variety, cut into 1/2 inch 
pieces

2 large garlic cloves, minced
2 (15-ounce) cans cannellini beans, 

rinsed and drained
4 cups (32-ounce) chicken or vegeta-

ble broth
1/2 teaspoon freshly ground black 

pepper
1/4 teaspoon salt, or to taste
1 1/2 cups fresh spinach
Sliced green onions, to garnish
Optional: Add 1/2 cup diced red bell 

pepper with the sausage and/or 1 
cup finely diced sweet potato with 
the broth. 

Warm the olive oil in a soup pot 
over medium heat. Add the sausage 
and apple. Cook, stirring occasional-
ly, about 5 minutes, until the sausage 
begins to brown.

Add the garlic and cook until fra-
grant, about 30 seconds. Increase the 
heat to medium-high. Add the beans, 
broth, pepper and salt. Bring to a boil, 
then reduce the heat and simmer for 
8 minutes.

Stir in the spinach and simmer until 
wilted, about 2 minutes. Taste and 

adjust the seasoning. Serve imme-
diately, topped with sliced green 
onions if desired. 

This soup is warm, hearty and 
full of fall flavor. In other words, 
it announces autumn with much 
less effort than washing the musty 
smell out of all your sweaters or 
decorating the porch. Bon appetit! 

***
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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From first thought to steaming bowl in under 30 
minutes.
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“Unabomber” (R) — One young 
actor who never came to play and is 
always up for a more mature role than 
his peers is Jacob Tremblay (“Sov-
ereign”). Tremblay leads this crime 
drama as Unabomber Ted Kaczynski, 
opposite none other than the prolific 
Russell Crowe (“The Get Out”) and 
recent Emmy winner Shailene Wood-
ley (“Paradise”). The film alternates 
between two timelines, with the first 
spanning Kaczynski’s time at Harvard 
University starting in 1958, where 
he engages in psychological experi-
ments. Meanwhile, the second begins 
in 1994, catapulting viewers to the 
FBI’s pursuit of him for his crimes as 
a domestic terrorist. The two timelines 
work together to show Kaczynski’s 
descent into becoming the Unabomb-
er and to also provide some insight as 
to his motives. Look out for it on Sept. 
25. (Netflix)

“American Horror Story: 13” 
(TV-MA) — Thirteen seasons of 
“American Horror Story”! Can you 
believe it? It seems like only yesterday 
that “Murder House” (2011) became a 
phenomenon within the horror com-
munity. Over the years, we’ve come to 
love Ryan Murphy’s chic and chaotic 
horror series, as well as its recurring 
cast of actors — including the mag-
ical Sarah Paulson (“Monster: The 
Lizzie Borden Story”), Evan Peters 
(“Tron: Ares”), Billie Lourd (“Love 
Language”), and the incredible Jessi-
ca Lange (“Long Day’s Journey into 
Night”). In this 13th season, Mur-
phy’s pulling off what he’s described 
as an “Avengers-style crossover,” 
with characters from his previous 12 
seasons recurring to face the ultimate 
evil tied to the number 13. Make sure 
to look for characters from “Murder 
House,” “Asylum,” “Coven,” “Freak 
Show,” “Hotel” and more. The sea-
son’s three-episode premiere kicks off 
on Sept. 24. (Hulu)

“Brothers” (TV-MA) — At the 
recent Emmy Awards, Matthew 

McConaughey and Woody Harrelson 
presented the final award of Best Com-
edy Series, and they took this oppor-
tunity to tease their own upcoming 
comedy series that has its two-episode 
premiere coming on Sept. 23. In the 
series, McConaughey and Harrelson 
respectively play themselves, but in a 
fictional version of their lives. They’re 
still the best of friends, much like in 
real life, and they decide to live togeth-
er on McConaughey’s Texas ranch 
after some family drama occurs with 
Harrelson’s daughter. While living 
together at the ranch, a family secret 
is revealed in which the charming and 
hilarious duo could actually be biolog-
ical brothers. The legendary Holland 
Taylor (“Fantasy Life”) co-stars in the 
eight-episode series, as well as Natalie 
Martinez (“Bad Monkey”). (Apple 
TV)

“The Love Hypothesis” (R) — 
Based on the best-selling novel by 
Ali Hazelwood, this rom-com doesn’t 
shy away from the “fake dating” trope 
we’ve seen time and time again. But 
we all know that rom-com fans will 
eat it up! Starring Tom Bateman 
(“Hedda”) and Lili Reinhart (“For-
bidden Fruits”), the film follows two 
scientists — professor Dr. Adam 
Carlsen (Bateman) and Ph.D. student 
Olive Smith (Reinhart). To prompt 
her friend to go out with a guy who’s 
interested in her, Olive impulsively 
decides to make a move on the first 
random guy she sees, who ends up 
being Adam. Seeing that they both 
can benefit from a bit of fake dating, 
Adam and Olive agree to enter a faux 
relationship to prove to their friends 
and peers that their lives are some-
what stable. This ought to end well for 
all parties involved! Out on Sept. 23. 
(Amazon Prime Video)
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Lili Reinhart, left, and Tom 
Bateman star in “The Love 

Hypothesis.”
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My Mother’s Roast 
Potatoes: Shaken, not 

Stirred
My mother was not what anyone 

could call an enthusiastic cook. She 
cooked because her family insisted 
on needing dinner every evening. But 
she could make a roast potato better 
than anyone.

Her potatoes came out of the oven 
deeply golden and crisp outside, with 
soft, fluffy centers. They were flavor-
ful enough to eat just as they were, 
no butter, toppings or gravy required. 
Although, if you enjoy gilding lilies, 
a little gravy never hurts.

Like many British cooks, Mom 
began with russet potatoes, peeled 
and cut into generous chunks. She 
boiled them until nearly cooked 
through, drained them and gave the 
covered pot a vigorous shake. That 
rough treatment wasn’t incidental. 
It created ragged, floury edges that 
became extraordinarily crisp in the 
oven.

Her seasoning was salt. Pepper 
was considered “spicy” to her cau-
tious British palate. My American 
father compensated by adding 
enough pepper at the table to make 
his potatoes blackened.

Her big trick was adding a little 
baking soda to the cooking water. 
The alkaline water helps soften the 
potatoes’ outer surfaces and release 
more starch. Shaking creates a crag-
gy coating that becomes wonderfully 
crunchy in the oven.

Moderate heat matters, too. Starting 
potatoes in cold water helps the cen-

ters and outsides cook evenly. Bring 
them to a boil over medium-high heat, 
then reduce the heat promptly. High 
heat can leave the centers lagging 
while the outsides soften excessively 
and begin breaking apart. Remember 
this when making mashed potatoes, 
too; unevenly cooked potatoes is what 
causes lumps.

Finally, let the potatoes steam 
dry, preheat the oil and leave room 
between pieces. Crowd them and 
they steam politely. Give them elbow 
room and they develop bronzed, brit-
tle shells that make people stand there 
and eat them right off the baking pan.

MOM’S MAGNIFICENT ROAST 
POTATOES

Yield: 4-6 servings
Total Time: 1 hour 30 minutes

3-4 pounds russet potatoes
1 tablespoon kosher salt, plus more 

for serving
1/2 teaspoon baking soda
1/4 cup olive oil, divided
Black pepper, optional

Preheat oven to 400 F.
Peel potatoes and cut them into 

2-inch chunks. Place in a large pot 
and add enough cold water to cover 
them by 1 inch. Add kosher salt and 
baking soda. The water should be 

well seasoned. Think ocean water, not 
bathwater.

Bring to a boil over medium-high 
heat, reduce heat and simmer 10 to 15 
minutes, until nearly cooked through 
but not falling apart. A knife should 
meet just a little resistance in the 
center.

Meanwhile, pour 3 tablespoons 
olive oil onto a large, rimmed baking 
sheet. Place it in the oven for about 
10 minutes, until the oil is hot and 
shimmering.

Drain potatoes thoroughly and let 
them steam dry in the colander for 2 
minutes. Return them to the pot with 
lid and shake vigorously. Like James 
Bond’s martini, they should be shak-
en, not stirred. Their surfaces should 
become rough, floury and slightly 
mashed around the edges.

Drizzle with the remaining table-
spoon olive oil and turn gently to coat. 
Carefully transfer potatoes to the hot 
baking sheet; they should sizzle on 
contact. Turn each piece in the oil and 
arrange with space between them. 
Give them a liberal sprinkle of salt. 

Roast without disturbing for 25 
minutes. Turn the pieces and roast 
15 to 20 minutes longer, or until 
deeply browned, crisp and audibly 
crunchy. Optional: Broil them a 
few minutes for extra color and 
crunch. 

Serve hot, after sampling at least 
one directly from the pan for qual-
ity control purposes. This is both 
wise and necessary. 

***
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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“Tony” (R) — Dominic Sessa, who 
had his breakthrough role in the com-
edy-drama film “The Holdovers” 
(2023), leads this biographical com-
ing-of-age film directed by Matt John-
son (“Nirvanna the Band the Show the 
Movie”). Sessa plays the titular char-
acter Tony, aka Anthony Bourdain, but 
well before Bourdain ever became the 
celebrity chef many would come to 
know and love. Taking place in 1975, 
the film follows a 19-year-old Tony, 
who’s a student in Vassar College 
with aspirations of being a writer. Life 
doesn’t go exactly as planned, though, 
and he lands a job at a seafood restau-
rant in Provincetown, Massachusetts. 
Once there, however, Tony finds him-
self drawn to the atmosphere of the 
restaurant and starts working his way 
up, catching the attention of the head 
chef Jose (Antonio Banderas). “Tony” 
is out now to rent or purchase! (Ama-
zon Prime Video)

“The 2026 MTV Video Music 
Awards” (TV-14) — As MTV has 
become less of a staple in music lov-
ers’ lives, their VMA award show has 
admittedly lost its touch. Still, MTV 
always aims to recapture the magic 
of past award shows, and this time, 
they’re doing so by bringing Madonna 
back to the VMAs after 23 years! Not 
only is she the opening performer, but 
she also leads the pack with 13 nom-
inations for her recent album “Con-
fessions II.” Naturally, Taylor Swift 
follows her with 11 nominations for 
“The Life of a Showgirl,” and Sabrina 
Carpenter trails Swift with nine nomi-
nations for her hit album “Man’s Best 
Friend.” Additionally, Nirvana will be 
honored with the legendary Michael 
Jackson Video Vanguard Award. If 
you missed the live event, it’s avail-
able to stream now! (Paramount+)

“Saturday Night Live: Season 52” 

(TV-MA) — It’s crazy to think that it’s 
already been two years since “SNL 
50,” but here we are, welcoming in 
the 52nd season of Lorne Michaels’ 
late-night sketch-comedy show. 
Two new cast members have been 
announced since Chloe Fineman’s 
(“Love Language”) departure from 
the show after seven seasons — the 
first being Saidah Belo-Osagie and 
Grace Reiter (“Run Amok”). Reiter is 
the first SNL cast member to be born 
in the 2000s. This season will feature 
hosts like New York Knicks MVP 
Jalen Brunson, “Obsession” star Inde 
Navarrette, and comedian Shane Gil-
lis (“Madden”). Meanwhile, upcom-
ing musical guests include girl group 
Katseye, Spanish singer and actress 
Rosalia (“Euphoria”), and pop star 
Gracie Abrams. The first episode is 
out now to stream! (Peacock)

“The Breadwinner” (PG) — This 
family-friendly comedy film was 
co-written by Nate Bargatze and also 
features the stand-up comedian in his 
first feature-length starring role. Bar-
gatze plays a family man, also named 
Nate, and he’s the top employee at his 
car dealership. Meanwhile, his wife, 
Katie (Mandy Moore), is a stay-at-
home mom who tends to their three 
daughters. But when Katie invents a 
product that lands a successful deal on 
“Shark Tank,” their roles get reversed, 
as Katie must travel to South Korea for 
two weeks. Nate now takes on the role 
of a stay-at-home parent, and he quick-
ly realizes that it isn’t an easy feat. 
Colin Jost (“Saturday Night Live”), 
Kumail Nanjiani (“See You When I 
See You”), and Will Forte (“The Four 
Seasons”) co-star in the film, which is 
out now to stream! (Netflix)
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Nate Bargatze stars in “The  
Breadwinner.”
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