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Miscellanea Spirit House
Earns MICHELIN Exceptional Cocktail 

Award & Bib Gourmand Distinction
Visit Oxford MS celebrates the 
city’s continued culinary excellence 
following the second annual 
MICHELIN Guide American 
South ceremony in Nashville, where 
Miscellanea Spirit House earned 
two prestigious distinctions. The 
restaurant received a coveted Bib 
Gourmand recognition, while its 
own Ally Bowen was honored with 
the MICHELIN Exceptional 
Cocktail Award for her creativity 
and innovation behind the bar. In 
addition to Miscellanea’s achieve-
ments, four other Oxford-area res-
taurants retained MICHELIN 
recommendations, further cement-
ing the destination’s reputation as 
one of the South’s premier culinary 
destinations.

“Oxford has long been a destina-
tion for exceptional food and South-
ern hospita l i ty,  and seeing 
Miscellanea Spirit House recognized 
with both a Bib Gourmand and the 
MICHELIN Exceptional Cocktail 
Award is an incredible moment for 
our culinary community,” said Kin-
ney Ferris, Executive Director of Visit Oxford MS. 
“These honors, alongside the continued recognition of 
our local restaurants, are a testament to the talented 
chefs, mixologists and hospitality professionals who 
make Oxford’s dining scene so special. We’re proud to 
see their creativity and passion celebrated on an interna-
tional stage.”

MICHELIN Exceptional Cocktail Award: Ally 
Bowen, Miscellanea Spirit House
At Miscellanea, Bowen oversees the development of a 
highly inventive cocktail program across the 

establishment’s experiential rooms. 
Her work focuses on Prohibition-
inspired classics, handmade infu-
s ions ,  and  bespoke  f l avor 
combinations. This award celebrates 
her technical precision, creativity, and 
unique approach to flavor curation 
behind the bar.

Bib Gourmand: Miscellanea 
Spirit House
Framed by global traditions and 
anchored in warm Southern hospi-
tality, Miscellanea’s evolving menu 
reads like a curated travel journal. 
Every bite and sip offers a familiar 
comfort with an adventurous twist, 
inviting guests to explore a world of 
flavors crafted to spark curiosity. Cre-
ated with the ever-explorer in mind, 
their speakeasy invites guests beyond 
an unassuming storefront into a col-
lection of three distinct cocktail 
rooms, each offering its own atmo-
sphere, story, and sense of discovery. 
Every space is designed to encourage 
guests to linger, explore, and experi-
ence something unexpected.

Recommended:
•	 Ajax Diner is a beloved institution that serves up 

soulful comfort food prepared from scratch with 
generous portions.

•	 City Grocery stands as a cornerstone of Oxford’s 
dining scene and a creative force in contemporary 
Southern cuisine.

•	 Snackbar captures Oxford’s distinctive blend of lit-
erary charm and Southern ease.

•	 Taylor Grocery, affectionately known as “that cat-
fish place” since 1977, has been a beloved gathering 
spot for locals and visitors alike for generations.  

Miscellanea bar manager Ally Bowen.
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THURSDAY 10.29.2026
The Powerhouse: Thacker Mountain RadioSarahfest Show 

featuring MICAIAH JOHNSON for The Unhaunting; music by ANNIE 
& THE CALDWELLS, DAWN BARHAM (6 pm)

Old Henry: Halloween Party & Costume Contest w/ DJ WADE
Proud Larry’s: ZACH JOHN KING (8 pm)
The Lyric: COSMIC CHARLIE (8 pm)
Lafayette County Arena: Halloween Spooktacular (5–7 pm)

FRIDAY 10.30.2026
Booth’s BBQ: Halloween Festival (6–8:30 pm)
Funkys: OLDIES NIGHT
The Library: CLAY BARKER (9 pm)
Proud Larry’s: BASS DRUM OF DEATH, HOLY VISION (9 pm)
Quack’s: HALLOWEEN PARTY W/ BEDLXM (9 pm)
Rhythm & Rye: JAMIE BAKER (7 pm)
The Lyric: MUSTACHE THE BAND (9 pm)

SATURDAY 10.31.2026
Halloween
Vaught-Hemingway Stadium: Ole Miss vs. AUBURN (11:45 am)
Funkys: OLDIES NIGHT
The Library: CLAY BARKER (9 pm)
Proud Larry’s: THE SILVER SAINTS
Quack’s: HALLOWEEN PARTY W/ BEDLXM (9 pm)
Rhythm & Rye: MICAH BROWN (7 pm)
The Lyric: CODE PINK - Fang Banger (LGBTQ+ dance party, 9 pm)

SUNDAY 11.01.2026
Proud Larry’s: THE FAMILY (6 pm)
Nutt Auditorium (UM): Student Recital - ALYSON NUNN, 

DEKYLAN JONES (2:30 pm)

MONDAY 11.02.2026
Proud Larry’s: MISSREADS (8 pm; free)
Rhythm & Rye: Monday Night Football Watch Party
Ford Center (UM):  LOU Side-By-Side Concert w/ UM Opera Theatre & 

guest conductor DAVID ECCLES (7:30 pm)
Overby Center (UM): Screening of Natchez + Q&A w/ filmmaker 

SUZANNAH HERBERT (5:30 pm)
SJB Pavilion (UM): Ole Miss Basketball vs. ALCORN STATE (7:30 pm)

TUESDAY 11.03.2026
ELECTION DAY - Polls are open 7 am–7 pm
Proud Larry’s: UM JAZZ COMBOS (7 pm)
Ford Center: Don’t Stop Me Now: Celebration of Rock Musicals (7:30 pm)
Nutt Auditorium (UM): Faculty Duo Recital - VINCENT MORREALE & 

YOOJUNG KIM (7:30 pm)
Oxford Intermediate School: MORE THAN A MEAL (free hot meal & 

fellowship; 5 pm)

WEDNESDAY 11.04.2026
Proud Larry’s: FOX N’ VEAD (9 pm)
Band Hall (UM): PERCUSSION ENSEMBLES (7:30 pm; free)

THURSDAY 11.05.2026
The Library: CLAY CORMIER (9 pm)
The Powerhouse: Thacker Mountain Radio Sarahfest Show 

featuring EXODUS OKTAVIA BROWNLOW & ROBIN MIURA 
for New Stories from the South; music by HUEY & THE 
HEAVENSENT, TRENTON AYERS & WOLFEAGLE (6 pm)

Proud Larry’s: WAX MONKEY, JACOOZY (9 pm)
Nutt Auditorium (UM): Student Recital - JACOBIE STEEN & ABBIE 

ZARBACK (7:30 pm)

FRIDAY 11.06.2026
The Library: CLAY CORMIER (9 pm)
Proud Larry’s:  THE GRINGOS (9 pm)
Rhythm & Rye: THE BLUES DOCTORS (7 pm)
SJB Pavilion (UM): Ole Miss Basketball vs. CENTRAL ARKANSAS (7:30 pm)

SATURDAY 11.07.2026
Vaught-Hemingway Stadium: Ole Miss vs. GEORGIA (6:30 pm)
The Library: CLAY CORMIER (9 pm)
Proud Larry’s: BARNHOUSE (9 pm)
Rhythm & Rye: MICAH BROWN (7 pm)

Voyager’s Rest (Water Valley): MIKE BAGGETTA & ELI WINTER 
Double Solos Tour w/ SHERRY COTHREN

The Lyric: PANIC STRICKEN (10:30 pm)

MONDAY 11.09.2026
Off Square Books: MARCUS WICKER for Dear Mothership & 

EMILY SKAJA for Black Lake (6 pm)
Rhythm & Rye: Monday Night Football Watch Party
Nutt Auditorium (UM): LOW BRASS ENSEMBLES (7:30 pm)

TUESDAY 11.10.2026
Square Books, Jr.: No Cap Chap Book Club (6 pm)
Nutt Auditorium (UM): Student recital - NOEL TERRELL, BROOKE 

BUSBY (7:30 pm)
Law Center 1078 (UM): Narcan Training (4–5 pm)
SJB Pavilion (UM): Ole Miss Basketball vs. SOUTHEAST LOUISIANA 

UNIVERSITY (7:30 pm)

WEDNESDAY 11.11.2026
Off Square Books: ADAM MAKOS signs Tidal Wave (11 am)
Ford Center: VETERAN’S DAY CONCERT (5:30 pm)

THURSDAY 11.12.2026
Barnard Observatory (UM): SouthTalks: “Sparking Epiphanies: Giving Voice 

to Hidden History in Plain Sight” with RHONDALYN PEAIRS (5:30 pm)
Business Row (UM): OXCM Campus Market (10 am–2 pm)
Ford Center: UM JAZZ ENSEMBLES (7:30 pm)
The Lyric: THE STEWS (8 pm)

FRIDAY 11.13.2026
The Library: HALF DOLLAR RODEO (9 pm)
Proud Larry’s: CIGARETTES @ SUNSET (9 pm)
Rhythm & Rye: DAVIS COEN (7 pm)

SATURDAY 11.14.2026
Norman, OK: Ole Miss @ OKLAHOMA (TBA)
The Library: HALF DOLLAR RODEO (9 pm)
Rhythm & Rye: THE BLUES DOCTORS (7 pm)
UM Band Hall: Social Dance with Lesson (7–9:30 pm; $10 

community/$5 student)  

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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PROFESSIONAL CLEANING SERVICE
simplycleanoxford.com

662-801-4468

For up-to-date event 
listings in Oxford, 

Mississippi scan the 
QR code above for all 
things Roundabout 

Oxford®
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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. Name the artist who wrote and 
released “Pretty Thing.”

2. Who wrote and released “All I 
Really Want to Do”?

3. Name the two cars used in Jan and 
Dean’s 1963 “Dead Man’s Curve.” 
Bonus for knowing the location where 
the drag race started.

4. Who was the first to release “Just 
Like Me”?

5. Name the song that contains this 
lyric: “When you see me shed a tear 
and you know that it’s sincere, Don-
tcha think it’s kinda sad that you’re 
treatin’ me so bad?”

Answers
1. Bo Diddley, in 1955. The Animals 

released a cover in 1963, and Canned 
Heat followed with a cover in 1970. 

2. Bob Dylan, in 1964, on his 
“Another Side of Bob Dylan” album. 
The Byrds and Cher released covers 
of the song, both in 1965.

3. Corvette Sting Ray and a Jaguar 
XKE at the corner of Sunset and Vine 
in Beverly Hills. Legend says the dead 
man’s curve was near the corner of 
Sunset and North Whittier Drive. 

4. The Wilde Knights, in 1965.
5. “Cathy’s Clown,” by the Everly 

Brothers, in 1960. It’s said that the 
song was recorded in only one take. It 
was added to the National Recording 
Registry in 2013.

© 2026 King Features Syndicate

FROM KING FEATURES WEEKLY SERVICE, 

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

YORK, NY 10019 

CUSTOMER SERVICE: (800) 708-7311 EXT. 

257   
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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.

“News is what somebody 
somewhere wants to repress; 

all the rest is advertising.”
— Lord Northcliffe

(1865–1922)



up, selected a cup, opened it, and answered the 
question inside.

Through these hands-on activities, NMYC can 
engage young people in conversations about their 
experiences while introducing them to practical 
ways to think about wellness and emotional health.

The coalition’s outreach includes activities 
through Afterschool Zone at the Oxford Pub-
lic Library, where Booker has had great oppor-
tunities to interact with children and parents. The 
group also programming at Oxford High School, 
including substance prevention activities during 
Red Ribbon Week.

Booker said those personal interactions have 
helped her better understand the challenges young 
people face and the importance of making support 
available to them. “Everybody struggles,” she said. 
“I think some people don’t realize that kids have 
as many struggles as they do, and it’s important 
to give them spaces to talk about whatever they’re 
going through.”

Her experience working with local families has 
strengthened her appreciation for the community 
organizations. Booker said she is impressed by the 
number of people willing to collaborate, including 
partners she reaches out to for the first time.

“Oxford’s a great community,” she said. “It has 
so many people always working to help it and pro-
vide more enrichment to it.”

Through partner relationships the coalition 
hopes to build on opportunities for educational 
programming and community activities. Booker 
said she wants everyone involved to benefit, mean-
while allowing NMYC to contribute to existing 
efforts and expand its own reach.

Lucia’s interest in youth support is rooted in her 
educational background and personal experiences. 
She graduated from Ole Miss with degrees in psy-
chology and political science and has a strong inter-
est in research and clinical psychology. She aspires 
to pursue a doctorate in clinical psychology in the 
coming years.

Having grown up in a rural area, Booker under-
stands that finding support can be tough, and it’s 
that understanding that drives her in her journey 
to make it easier for young people to find encour-
agement and connections.
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Local Community

The North Mississippi Youth Coalition (NMYC) 
is working to help young people in Lafayette 
County make informed decisions about their health 
and well-being. But as the group expands its pres-
ence in the community, a huge challenge has been 
making sure families know these services exist and 
are available to them.

“We would love for more families and youth to 
be connected to what we do,” said Lucia Booker, 
the coalition’s project coordinator. “Currently, an 
area of struggle that we have is a lack of community 
awareness regarding our resources.”

Based at the University of Mississippi, the 
NMYC receives funding through the federal Drug-
Free Communities grant program, a national initia-
tive administered through a partnership involving 
the Centers for Disease Control and Prevention 
and the White House Office of National Drug 
Control Policy. The program supports local coali-
tions working to prevent and reduce substance use 
among young people by strengthening cooperation 
among community partners. The coalition grew 
out of combined efforts involving the university’s 
Department of Psychology and Department of 
Public Health. Dr. Sarah Bilsky serves as program 
director, and Dr. Hannah Allen-King is co-director.

Two years ago, Bilsky and Allen-King applied for 
the Drug-Free Communities grant, a process that 
also involved recruiting representatives from 12 
community sectors, including schools, youth-serv-
ing organizations, religious organizations, and oth-
ers. These representatives help bring different parts 
of the community together around this shared goal 
of preventing youth substance use.

Both Bilsky and Allen-King are currently on 
maternity leave but continue to provide Booker 
with guidance as she coordinates the grant’s activi-
ties. Booker’s primary responsibility is implement-
ing the grant’s work under their direction, while 

gaining professional leadership experience and 
developing her own approach to the position.

NMYC’s goal is reducing tobacco, alcohol, and 
marijuana use among students in grades 7-12. The 
coalition’s approach involves free, evidence-based 
programming for schools, substance prevention 
workshops, and other activities focused on effec-
tive communication, mental health awareness, 
and wellness.

“We don’t want to do anything without evi-
dence,” Booker said, explaining that the orga-
nization strictly relies on research to guide 
its programming.

In addition to working with schools, the coa-
lition connects with families through community 
events, where it shares local mental health resource 
guides, distributes stress-relief items, and provides 
opportunities for youth to engage in conversations 
and tabling activities.

Building Connections through Community 
Outreach
Since beginning her position in June, Booker has 
focused on building a stronger presence for NMYC. 
The organization makes efforts to attend various 
local events each month with hopes of meeting peo-
ple and introducing more residents to its services.

Tabling events have become one of the coali-
tion’s most successful ways to connect directly with 
young people. During these sessions, students, par-
ticularly those in seventh and eighth grades, take 
part in psychoeducational activities that introduce 
them to mindfulness and mental health topics in 
an engaging way.

One activity involves a board game Booker 
created, with each space presenting a mindfulness 
question or challenge. In another, students help 
assemble a pumpkin using small cups, each con-
taining a mindfulness question. Students lined 

Raising Awareness of Youth 
Resources in Lafayette County

Top: Full tabling spread at the Oxford Public Library. 
Center: Volunteers Julia and Derrenee greet students at 

NMYC’s table.
Bottom: Self-care cards. All submitted photographs..

TLV Staff Report



up, selected a cup, opened it, and answered the 
question inside.

Through these hands-on activities, NMYC can 
engage young people in conversations about their 
experiences while introducing them to practical 
ways to think about wellness and emotional health.
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“I think some people don’t realize that kids have 
as many struggles as they do, and it’s important 
to give them spaces to talk about whatever they’re 
going through.”

Her experience working with local families has 
strengthened her appreciation for the community 
organizations. Booker said she is impressed by the 
number of people willing to collaborate, including 
partners she reaches out to for the first time.

“Oxford’s a great community,” she said. “It has 
so many people always working to help it and pro-
vide more enrichment to it.”

Through partner relationships the coalition 
hopes to build on opportunities for educational 
programming and community activities. Booker 
said she wants everyone involved to benefit, mean-
while allowing NMYC to contribute to existing 
efforts and expand its own reach.

Lucia’s interest in youth support is rooted in her 
educational background and personal experiences. 
She graduated from Ole Miss with degrees in psy-
chology and political science and has a strong inter-
est in research and clinical psychology. She aspires 
to pursue a doctorate in clinical psychology in the 
coming years.

Having grown up in a rural area, Booker under-
stands that finding support can be tough, and it’s 
that understanding that drives her in her journey 
to make it easier for young people to find encour-
agement and connections.

Upcoming Activities and a Youth Coalition 
in the Works
NMYC continues building its community presence 
through partnerships and events that connect fami-
lies with its resources. More activities and collabo-
rations the organization has been planning include 
a Family Day with the University of Mississippi 
Museum, participation in Oxford Community 
Market events and an outreach activity with More 
Than a Meal.

NMYC also has plans to participate in the Wil-
liam Magee Center’s wellness fair and collaborate 
with the YMCA on free yoga.

Beyond the events, the coalition is working 
toward a larger initiative designed to give local 
teenagers a more active role in their community. 
Within the next year, NMYC hopes to establish a 
youth coalition for students. Booker envisions a 
youth-centered and youth-led group where they can 
develop friendships, volunteer, connect with peers, 
and take on leadership roles.

“We also want to offer them volunteer oppor-
tunities to get into college or to go wherever they 
want to go in life,” she said, “and also provide them 
with leadership opportunities that they may not 
have in the community as frequently.”

NMYC hopes to find students willing to 
serve as youth leaders and help guide the coali-
tion as it develops, meanwhile giving young 
people an opportunity to share their ideas, build  
relationships and participate in activities shaped by 
their interests.

As she continues to add to the calendar and work 
towards a youth coalition, Booker welcomes more 
partnerships with schools, faith-based organiza-
tions, after-school programs, community groups, 
and sports teams interested in offering educational 
opportunities for young people and urges that their 
involvement will be the key to success.

“We just want to help people, and we just want 
to provide more to the community,” she said.

Families, students, schools, and community organiza-
tions interested in NMYC’s free programming or part-
nership opportunities can send an email to: nmyc.dfc@
gmail.com. Or find them on Instagram @nmyc.dfc-
grant.  

THE LOCAL VOICE • OXFORD • OLE MISS • LAFAYETTE • NORTH MISSISSIPPI • TheLocalVoice.net  © 2026 Rayburn Publishing 9



Local Arts
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For Eugenia Bellario, one of the joys of participat-
ing in the Holiday House Arts & Crafts Bazaar is 
watching her granddaughter take pride in her hand-
made creations. Whether helping arrange hats and 
scarves or telling customers that her grandmother 
made the items they admire, her granddaughter has 
become part of a tradition Bellario first experienced 
as a young woman. Now, decades later, Bellario can 
share that tradition with a new generation.

The Holiday House Arts & Crafts Bazaar has 
been a Lafayette County tradition for more than 
30 years. Organized by Mississippi Community 
Volunteers (MCV), formerly known as Missis-
sippi Homemaker Volunteers, the annual event 
brings together local artisans while raising money 
for charitable causes.

The organization has been active in Lafayette 
County for more than 50 years. The bazaar, pre-
viously known simply as Holiday House, adopted 
its expanded name this year.

“This is one of the biggest fundraisers that MCV 
has for the year, and that allows us to be able to 
donate to charitable agencies,” said Bellario, media 
admin for the Lafayette County MCV.

Cosponsored by the Lafayette County MSU 
Extension and Yoknapatawpha Arts Council, this 
year’s bazaar will feature approximately 40 vendors, 
a silent auction, children’s activities, and a Saturday 
visit from Santa and Mrs. Claus. Visitors are also 
encouraged to bring nonperishable food donations 
for the Oxford Food Pantry.

Bellario remembers attending her first Hol-
iday House as a young woman, when the event 
was held at the old National Guard Armory. She 
recalls the festive decorations and the excitement 
of seeing what local crafters had created with their 
own hands.

Decades later, she is helping organize an event 

that now includes approximately 40 vendors, with 
offerings ranging from pottery and handmade jew-
elry to quilts, wreaths, baked goods, and 3D-printed 
creations. A silent auction is also planned.

For Oxford potter Michael Satterfield, 
the appeal of handmade goods lies partly in 
their imperfections.

“It’s not perfect, it’s pottery,” Satterfield said, 
explaining that the fingerprints and subtle irregular-
ities left behind by the artist distinguish handcrafted 
pieces from mass-produced merchandise.

Satterfield, who earned a Master of Fine Arts 
in sculpture from the University of Mississippi, 
began his pottery business in a two-car garage 15 
years ago. What started as an unexpected career 
change has grown into a full-time operation pro-
ducing stone dinnerware, decorative bowls, orna-
ments, and other household pieces.

Although his work now reaches retailers and 
establishments across several states, Satterfield 
believes that meeting the person behind a hand-
made object gives it a different kind of value.

The holiday season is particularly important to 
his business. While much of the production begins 
as early as June to prepare for holiday orders, the 
final months of the year offer opportunities to con-
nect directly with customers.

At Holiday House, Satterfield plans to display 
examples of his dinnerware alongside ornaments, 
abstract bowls, animal figurines, and other decora-
tive pieces. For Satterfield, those personal encoun-
ters are as rewarding as working with clay itself.

That same appreciation for the relationship 
between artist and customer is shared by jewelry 
maker Malinda Hitt, whose passion for jewelry 
began long before she started selling her creations.

As a teenager, Hitt dreamed of making jewelry 
but did not know where to begin. Around 2010, 
while still working at a warehouse where she would 
eventually complete 36 years of employment, 

she began teaching herself the craft through 
instructional videos.

Starting with beads and simple necklace designs, 
she gradually developed her skills, experimenting 
with colors and styles that complemented different 
outfits. After retiring in 2016, she devoted more 
time to what had become a favorite hobby.

Hitt began experimenting with wire rings using 
leftover beads from earlier projects. The rings 
proved popular with customers, encouraging her 
to expand into wire bracelets and other designs.

Today, her creations range from beaded neck-
laces and delicate earrings to rings, bracelets, and 
jewelry sets. Rather than limiting herself to one 
artistic style, Hitt pays attention to the changing 
tastes of her customers, including younger shoppers 
who prefer simpler, more delicate pieces.

At this year’s bazaar, she plans to bring wire 
earrings shaped like crosses and angels, wire brace-
lets, beaded necklace sets, delicate necklaces, and an 
assortment of rings.

Yet for Hitt, the satisfaction of making jewelry 
comes less from completing a sale than from seeing 
someone genuinely appreciate her work.

“My thing is that what makes me happy and 
what blesses me is to see other people enjoy the 
jewelry,” she said.

Hitt, who has participated in the Holiday House 
bazaar for several years, believes shoppers who 
appreciate handmade goods understand the time 
and thought involved in producing them.

Beyond providing a marketplace for local artists, 
Holiday House serves another purpose: supporting 
charitable work throughout Lafayette County.

This year, MCV is collecting nonperishable food 
donations for the Oxford Food Pantry, an organiza-
tion its members already support through regular 
volunteer work. Bellario said the Lafayette County 
council selected the pantry as a collective service 
project for the year.

MCV members also help stock community 
mini-pantries and have supported other causes, 
including a veteran’s home and a children’s hospi-
tal in Jackson.

For Bellario, the bazaar represents more than an 
annual fundraiser. It is also an opportunity to pre-
serve a community tradition and introduce younger 
generations to the value of volunteering and creat-
ing things by hand.

The Holiday House Arts & Crafts Bazaar will be 
held Friday, November 13 from 10 am–7 pm, and 
Saturday, November 14 from 9 am–3 pm, at the 
Lafayette County Arena. Vendors can register for 
the Bazaar through the YAC website at oxfordarts.
com. The registration deadline is November 6.  

Handmade Traditions Continue at 
Holiday House Arts & Crafts Bazaar
by Suad Patton Bey

Above left: a necklace design by Malinda Hitt; right: Satterfield Pottery dinnerware. Submitted photos.
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Answers: 1. 1999 2. Nevada 3. Finger or toe  
4. Django Unchained 5. To give human traits to non-
human things 6. Edna Krabappel 7. Ulysses S. Grant 
8. Through the Looking-Glass, and What Alice Found 
There 9. Berry Gordy Jr. 10. Southeast Asia, occupying 
half of the island of Timor  

1. HISTORY: In which year was the euro 
currency introduced?

2. UNITED STATES: Which state is the driest in 
the nation?

3. ANATOMY: A phalange refers to what in the 
human body?

4. MOVIES: Which 2012 movie has the tagline 
“The D is silent”?

5. LANGUAGE: What does it mean to 
anthropomorphize?

6. TELEVISION: What’s the name of Bart’s 
teacher on The Simpsons?

7. MONEY: Which president is pictured on the 
$50 U.S. bill?

8. LITERATURE: The characters Tweedledee 
and Tweedledum appear in which children’s 
novel?

9. MUSIC: Who was the founder of Motown 
Records?

10. GEOGRAPHY: Where is East Timor located?

ANSWERS BELOW
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On October 21, 2026, Steve Witkoff, U.S. Special 
Envoy met with Russian President Vladimir Putin 
in St. Petersburg, Russia. Witkoff was in Russia 
to negotiate the release of 74-year-old American 
schoolteacher Stephen Hubbard, who had been 
imprisoned by the Russian government since 2022. 

At the time of his arrest, Hubbard was living in 
the Ukrainian city of Izyum with his Ukrainian 
partner. The Russian government claimed that 
Hubbard was serving in Ukraine’s military forces, 
so they arrested him. Because he was an Ameri-
can, inside sources say that Hubbard received more 
inhumane treatment than did other prisoners, 
including beatings, sexual humiliation, withhold-
ing of food, electric shocks, and probably more. 

During the successful negotiations, Witkoff said 
to Putin on camera: “You talk so much about my 
president, President Trump, being a humanitarian; 
you are a humanitarian also, sir, and I salute that, 
I commend you, and I 
thank you again.”

Let that sink in. Now, 
take a look at a few of 
Vlad the Humanitar-
ian’s war crimes. The 
following comes from 
AI and relates only 
to the period of the 
invasion of Ukraine. 
Prior to that, there 
was much more of the 
same ilk from Vlad and 
his predecessors.

In 2023, Putin oversaw the forced abduction 
and relocation of thousands of Ukrainian children. 
(NPR)

Over 16,000 to 20,000 Ukrainian children have 
been forcibly taken to Russian-controlled locations.

International organizations have documented 
that the Russian government has made widespread 
use of illegal detention, sexual violence, torture 
chambers, and executions.

Prior to the unprovoked and hostile Russian inva-
sion of Ukraine, under Vlad the Humanitarian’s 
control, heinous, inhumane treatment occurred in 
Chechnya, Georgia, and Syria, to name just a few 
places. Wikipedia cites inhumane actions including 
crimes against humanity, genocide, torture, rape, 
looting, and enforced disappearances as well. Of 
course, Vladimir Putin is a humanitarian! Right? 
Wrong! In fact, he is the polar opposite of such. 
And now, under our President’s regime, Putin is 
called a humanitarian by a United States govern-
ment official and appears to be kowtowed to.

As a licensed mental health counselor, I know 
that many times adults who have not received 
appropriate validation in childhood subcon-
sciously seek outside validation from others who, 
quite often, bear the same or similar characteristics 
as those who raised them and who have not given 
them the appropriate love and care that all children 

want, need, and deserve. A significant number of 
those factors can easily push one toward narcissism. 
Out of fear, shame, and feelings of inadequacy, they 
must glorify themselves in order to feel worthy. 
They fear rejection should anyone else see their 
deep inner wounding. They can be like an injured 
dog that will bite you when you’re only trying to 
help it.

I strongly believe that Vlad the Humanitarian 
knows exactly what 
he’s doing and is laugh-
ing behind the backs 
of all citizens of the 
United States.

Since I was a child, 
Russia has been consid-
ered our main enemy. 
Fun fact: When I was 
a child in the winter 
of 1957–1958, we 
were told we shouldn’t 
eat from the beautiful 
blanket of snow that 

had fallen because the Russian satellite Sputnik had 
contaminated the snow with radiation. In truth, the 
slight radioactivity was due to direct environmental 
fallout from America’s testing of nuclear weapons. 
I was sad that we couldn’t have the snow ice cream 
I craved. Nevertheless, I “sneak-ate” the snow any-
way. Perhaps that explains my glowing personality!

As is often the case, Bob Dylan penned the song 
“With God on Our Side,” which chronicles many 
of the inhumane events throughout our own 
nation’s history. Here’s a relevant verse:

I learned to hate the Russians all through my 
whole life.
If another war comes, it’s them we must fight
To hate them and fear them, to run and to hide,
And accept it all bravely with God on my side.*
Is it better to have God on our side or for us to be 

on God’s side? Pause and think on that.
…and that’s the View from Beyond the Balcony.

Randy Weeks is a Licensed Professional Counselor, a Board 
Certified Telemental Health Provider, a Certified Shamanic 
Life Coach, an ordained minister, singer-songwriter, actor, 
and writer. He may be reached at randallsweeks@gmail.
com.  
*Bob Dylan, “With God on Our Side” Copyright © 1963 by 
Warner Bros. Inc.; renewed 1991 by Special Rider Music
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Local Views: “The View Beyond The Balcony” by Randy Weeks

Vlad the Humanitarian



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

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, 
$4 wells, $5 Freixenet, $6 
Spritzes, $7 specialty 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: Brunch: 9 am–2 pm; 

Dinner: 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, 25% off food

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

Volta Taverna 
710 N. Lamar Blvd.
Mon–Thu: 11 am–9 pm; $2 Coors & 
Miller Light + Yueling; $4 High Noon
Fri–Sat: 11 am–9:30 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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Local Elections

Midterm Election Day is November 3

Midterm elections in November will determine con-
trol of both chambers of Congress. In Mississippi, a 
U.S. Senate race tops the ticket.

U.S. Senate

Cindy Hyde-Smith (Republican, Incumbent)
Native of Brookhaven, she is a former state agricul-
ture commissioner and previously served as a Demo-
cratic state senator. She was appointed to the U.S. 
Senate by then-Gov. Phil Bryant in 2018, later won a 
special election, then a full six-year term in 2020. She 
is the first woman to represent Mississippi 
in Congress.

Committee roles: Serves on the Senate Agriculture, 
Appropriations and Energy committees

Scott Colom (Democrat)
Native of Columbus, Colom was elected district 
attorney for the 16th Circuit serving Lowndes, 
Oktibbeha, Clay, and Noxubee counties in 2015. 
Colom is the first Black DA for his district.

Notable: Nominated by President Joe Biden in 
2023 for a northern Mississippi federal judicial seat, 
but his nomination was blocked by Sen. Cindy 
Hyde-Smith.

Ty Pinkins (Independent)
Vicksburg-based attorney and military veteran, for-
mer White House communications aide and lawyer 
with the Mississippi Center for Justice. Pinkins ran 
unsuccessfully as a Democrat for U.S. Senate in 2024 
against incumbent Roger Wicker and ran unsuccess-
fully for secretary of state in 2023.

Focus: Pinkins says partisan politics and big-money 
influence have caused government to fail 
Mississippians.

U.S. House; 1st Congressional District, northern 
Mississippi

Trent Kelly (Incumbent), Republican
From Saltillo, Kelly is a six-term U.S. representative, 
a former district attorney in northern Mississippi and 
a 39-year Mississippi Army National Guard veteran, 
retiring in 2025 as a major general. He serves on the 
House Armed Services Committee and is chairman 
of the Seapower Subcommittee.

Cliff Johnson, Democrat
From rural Lafayette County, Johnson is director of 
the MacArthur Justice Center and a professor at the 
University of Mississippi School of Law and is a for-
mer assistant U.S. attorney.

Johnny Baucom, Libertarian
From Columbus, Baucom is an Army National 
Guard veteran, health and safety technician and has 
managed mechanic shops.

Mississippi’s federal midterm Election Day is 
November 3. Polls will be open from 7 am–7 pm. All 
Mississippi voters are required to present a photo 
ID(PDF). If you do not present an acceptable form 
of photo ID, you are entitled to cast an affidavit bal-
lot, but must then present an ID in the local circuit 
clerk’s office within five business days. For voter ID 
information or help obtaining valid identification, 
call 1-800-829-6786.  

by Taylor Vance and Geoff Pender, Mississippi Today
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by Jimmy Reed
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“If you care about a subject, there’s  
a podcast for it.” — Michelle Dean

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:

True Crime: “The Woman in the 
Woods” — Veteran “48 Hours” host 
Erin Moriarty leads this true-crime 
mystery about Mindi Kassotis, who 
began sending her friends alarming 
messages about being threatened — 
possibly due to her attorney husband’s 
classified work with the military. With 
two deaths in a short period of time 
and a dismembered body found in 
the woods, everything isn’t what it 
seems. When confronted, the accused 
relays a doozy of a story involving 
a “man in the shadows,” but is it 
believable enough to clear his name? 
(48HoursPodcasts.com)

History: “What the Fact with 
Connor Tomlinson and Carter 
Roy” — Connor Tomlinson (“Love 
on the Spectrum”) and Carter Roy 
(“Found Footage 3D”) headline this 
new podcast where they share some 
unbelievable true facts about events in 
history, pop culture, myths, monsters 
— you name it! Recent episodes 
include revelations about three classic 
motion pictures that almost didn’t see 
the light of day, followed by another 
discussion about the “three worst years 
in human history.” (No, it doesn’t 

include 2026.) (Acast.com)

Society and Culture: “Deep 
Secrets” — When comedian Hunter 
Hill takes an interest into his family’s 
past, he learns of a long-buried secret 
that connects his grandfather to one 
of the most-covert CIA operations in 
history — one that the Smithsonian 
Magazine refers to as “a real-life 
‘Ocean’s Eleven.’” He enlists the 
help of his sister Kaylan, historian 
Dawn Brodey, and the listeners of this 
podcast to help him piece together 
each layer of the mystery involving a 
Russian submarine and more — much 
more. (DeepSecretsPod.com)

Documentary: “No One Is Coming” 
— “Everyone has a plan until they get 
punched in the mouth” is the premise 
of this podcast, which has the benefit 
of hindsight when it comes to the 
unexpected. Without laying blame, we 
can learn from others’ mistakes when 
disaster strikes, whether it’s inflicted 
by Mother Nature or an unscrupulous 
scammer. In a recent episode, host 
Lance Still explores the “terrifying 
physics of tsunamis and the hidden 
history buried right beneath our feet.” In 
an episode titled “The Urgency Trap,” 
listeners can learn how to outsmart a 
crook and protect themselves when 
a call or text “demands immediate 
action.” (NoOneIsComingPodcast.
com)

Sports News: “House of Troy” — 
The prestigious University of Southern 
California has been in the news over 
the past couple of decades for various 
scandals. In this new podcast from 
LA Times Studios, listeners revisit 
the rise and fall of a college football 
dynasty, which preceded and pales 
in comparison to many that have 
followed. Hear from the coaches, 
players and USC officials who were 
there during the glory years (back-
to-back national titles), as well as 
during the fallout from the Reggie 
Bush scandal. (LATimes.com)
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Flip and Serve  
Swedish Pancakes

I went on a quest to find the best Swed-
ish pancake recipe from my friends 
and their Swedish-American friends. I 
soon discovered that there are probably 
as many recipes as there are Swedish 
grandmothers and grandfathers.

Growing up, I recall that my Grandma 
Ruth, a second-generation Swede, actu-
ally didn’t work from a formal recipe. “A 
little bit of this, a lot of that,” she’d say to 
me as I stood on a footstool by her side, 
carefully pouring milk into a wide bowl. 
A lot of “that” usually meant melted but-
ter that would blend smooth as silk into 
the batter.

I later learned the basic techniques for 
flipping pancakes from my dad. (Unlike 
the thicker American flapjack, a Swed-
ish pancake is more like a French crepe, 
so flipping can be unwieldy at first.) 
Happily, my family and I have continued 
the tradition of making Swedish pan-
cakes, which are topped with bright-red 
lingonberry preserves and a dusting of 
confectioners’ sugar. It’s a satisfying, 
easy meal for a lazy Saturday morning 
breakfast or a casual weeknight supper.

Here’s my easy and best recipe. Stir it 
up for your family and make it your own 
with a little of this ... maple syrup on top? 
Or that ... some freshly sliced strawber-
ries and a dollop of whipped cream?

SWEDISH PANCAKES

Makes 12 pancakes
— 1 cup flour
— 1/4 teaspoon salt
— 2 cups milk, or 1 1/2 cups milk and 

1/2 cup half and half (optional)
— 3 eggs
— 1/4 cup butter, melted and cooled, 

plus butter for cooking
Here’s the fun: In a medium bowl, 

combine all of the ingredients with a 
whisk until smooth. Do not overbeat.

For each pancake, lightly butter griddle 
or large skillet; heat over medium-high 
heat. When quite hot, pour 1/3 cup of the 
batter into skillet. Swirl it around so that 
it forms a thin 8- to 9-inch layer on the 
bottom of the pan.

Cook until the pancake is golden 
brown on the bottom (lift up a corner to 
check the color) and small bubbles are 
visible on the top. This happens quickly. 
Flip with a narrow spatula and cook until 
it’s lightly brown on the other side.

Set on a plate and fold in half or quar-
ters, if you wish. Serve hot with tradi-
tional lingonberry, strawberry or rasp-
berry preserves. Top with a dusting of 
confectioners’ sugar.

***
Donna Erickson creates relationships 

and community through food and fun. 
Find more to nourish and delight you at 
DonnaErickson.com. 
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By Donna Erickson
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1. Other Mommy
(R) Jessica Chastain, Jay Duplass
2. Verity
(R) Anne Hathaway, Dakota Johnson
3. Resident Evil
(R) Austin Abrams, Zach Cherry
4. Heart of the Beast
(PG-13) Brad Pitt, J.K. Simmons
5. The Social Reckoning
(R) Jeremy Allen White, Mikey 
Madison
6. Forgotten Island
(PG) H.E.R., Liza Soberano
7. Primetime
(R) Robert Pattinson, Merritt Wever
8. Digger
(R) Tom Cruise, Riz Ahmed
9. The Odyssey
(R) Matt Damon, Tom Holland
10. Angel and the Badman
(PG-13) Zachary Levi, Neal 
McDonough
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Humble Ingredients, 
Showstopping Lasagna
Some recipes get dinner on the 

table. Others make you want to stand 
beside the table and announce, “I 
made this!” This butternut squash 
lasagna is shamelessly the second 
one.

It’s simply roasted squash, gar-
lic, sausage, ricotta and browned 
butter bechamel. Humble ingredi-
ents; technique makes them shine. 
Roasting concentrates the squash 
and garlic’s sweetness; browning 
the butter gives the sauce rich, 
nutty flavor.

Choose Italian sausage, sweet or 
hot, or a favorite breakfast sausage. 
Sage, maple or apple varieties fit 
beautifully here, too. For a vege-
tarian version, skip the sausage and 
keep the onion-ricotta filling. 

ROASTED BUTTERNUT 
SQUASH LASAGNA WITH 

BROWNED BUTTER 
BECHAMEL

Yield: 8 servings
Total Time: 2 hours, including rest-

ing
Squash filling:

1 butternut squash (3 to 4 pounds), 
halved

3 tablespoons olive oil, divided
4 to 6 garlic cloves, peeled
1/4 teaspoon ground nutmeg
1/2 teaspoon salt
1/4 teaspoon black pepper
1 egg
1 tablespoon milk or cream

Sausage-ricotta filling:
1 pound Italian or breakfast sausage
1 large onion, thinly sliced
Pinch of sugar

1/2 teaspoon black pepper
1 (15-ounce) container ricotta

Bechamel:
1/4 cup butter
1/4 cup all-purpose flour
2 cups milk, warmed
1/2 cup grated Parmesan
1/2 cup shredded mozzarella
1/4 teaspoon ground nutmeg
1/2 teaspoon dried thyme, sage or a 

combination
1/4 teaspoon salt, plus more to taste

Assembly:
12 regular lasagna noodles
2 1/2 cups shredded mozzarella
1/2 cup grated Parmesan
Butter or cooking spray for greasing

1. Roast the squash and garlic. Heat 
oven to 400 F. Line a baking sheet 
with parchment. Scoop seeds from 
squash, rub cut sides with 2 table-
spoons oil and place cut side down. 
Wrap garlic and remaining oil in a foil 
packet; place alongside squash. Roast 
about 45 minutes, until squash is ten-
der and garlic is soft. Let cool enough 
to handle. Reduce oven to 350 F.

2. Prepare the sausage filling. While 
squash roasts, brown sausage in a 
skillet over medium-high heat, break-
ing into crumbles. Add onion, sugar 
and pepper; reduce heat to medium- 
low. Cook, stirring occasionally, until 
sausage is cooked through and onion 
is soft and golden. Add a little oil if 
needed. Remove from heat; stir in 
ricotta.

3. Make the bechamel. Melt butter in 
a saucepan over medium heat, swirl-
ing frequently until golden brown 
and nutty-smelling. Whisk in flour; 
cook 2 minutes. Gradually whisk in 
warm milk. Cook, whisking, until 
thick enough to coat a spoon. Remove 
from heat; stir in cheeses, nutmeg, 
herbs and salt. Mash roasted garlic 
into a paste and stir into sauce. Taste 
and adjust seasoning.

4. Prepare noodles and squash fill-
ing. Boil noodles in salted water until 
pliable, about 5 minutes. Drain; lay 
separately on a lightly oiled baking 
sheet. Scoop cooled squash flesh into 
a bowl; mash with nutmeg, salt and 

pepper. Beat egg with cream; stir 
into squash.

5. Assemble. Grease a 9x13 
baking dish. Combine assembly 
cheeses; reserve 1 cup for topping. 
Spread a thin layer of bechamel in 
dish. Add three noodles, one-third 
each of squash and sausage fill-
ing, a thin layer of bechamel and 
one-third of the remaining cheese 
mixture. Repeat twice. Top with 
the last three noodles, remaining 
bechamel and reserved cheese.

6. Bake. Cover with foil, tented 
above cheese. Bake 30 minutes. 
Uncover; bake another 10 to 15 min-
utes, until bubbling and golden. Rest 
20 minutes before slicing.
Yes, this takes time, but most of the 

preparation happens while the squash 
roasts. Save it for an afternoon when 
you can enjoy the process. The reward 
is a bubbling pan of autumn comfort, 
and every right to say, “I made this 
and it is divine.” 

***
Lifestyle expert Patti Diamond 

is the penny-pinching, party- 
planning, recipe developer and content 
creator of the website Divas On A Dime 
— Where Frugal, Meets Fabulous! 
Visit Patti at www.divasonadime.
com and join the conversation on 
Facebook at DivasOnADimeDotCom. 
Email Patti at divapatti@divasona 
dime.com

© 2026 King Features Synd., Inc.
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Roasted butternut squash, sausage and browned 
butter bechamel bring autumn comfort to every 
cheesy layer.
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“The Death of Robin Hood” (R) 
— Don’t be misled by the name of 
this thriller film and sit the kids down 
to watch this one; this definitely isn’t 
Disney’s version of Robin Hood’s sto-
ry. Based on the 17th century ballad 
“Robin Hood’s Death,” this film is 
led by none other than Hugh Jackman 
(“The Sheep Detectives”) with a sup-
porting cast that includes Jodie Comer 
(“28 Years Later”) and horror aficio-
nado Bill Skarsgard (“Dead Man’s 
Wire”). Jackman portrays the aged 
outlaw Robin, who is widely known 
as a folk hero across 1247 England but 
remains tormented by the crimes he’s 
committed. After a few more treach-
erous duels leave him delirious, Robin 
finds himself on a remote island at the 
Priory of St. Clement, left only with 
the reminder of his sins as Sister Brig-
id (Comer) nurses him back to health. 
Out now. (HBO Max)

“Crystal Lake” (TV-MA) — Call-
ing all slasher lovers! (Because I fear 
I am not one.) This new series starring 
Linda Cardellini (“DTF St. Louis”) 
serves as a prequel to the 1980 film 
“Friday the 13th.” Cardellini takes 
on the role of Pamela Voorhees (orig-
inally played by Betsy Palmer in the 
1980 and 1981 films in the franchise), 
who has a young son with physical 
differences named Jason. (Hint, hint.) 
While Pamela’s working as a lunch 
lady at Camp Crystal Lake, where 
her son’s also a camper, Jason mys-
teriously drowns in the lake when the 
camp counselors aren’t looking. Trau-
matized by grief, Pamela attempts to 
go back to work at the camp a year lat-
er but is unable to move on. Simulta-
neously, dead bodies begin appearing 
around town. All eight episodes are 
available to stream now! (Peacock)

“Phony” (TV-MA) — Sam Nivola 
follows up his brother-loving role in 
season three of “The White Lotus” with 
a mother-loving role in this comedy- 
mystery series, co-starring Connie 
Britton (“Rooster”). Nivola plays 
teenage boy Sonny, who lives with his 
mom, Ellen (Britton), and has a great 
relationship with her. After a wild car 
accident places Sonny in the hospital, 
he awakens to his mom in the hospi-
tal with him — or so he first thinks. 
Upon further investigation, Sonny 
gets the feeling that his mom has been 
replaced with an impostor. Although 
his friends deny that this is possible, 
Ellen appears different than before 
the accident and doesn’t remember 
their secret hand signals, leaving Son-
ny’s mind completely scrambled. The 
first two episodes of the eight-episode 
series premiere on Oct. 20. (Hulu)

“Lorne” (R) — As the title sug-
gests, this documentary film focuses 
on the career of film and television 
producer Lorne Michaels (“Satur-
day Night Live”). Beginning with his 
work on Canadian television, the doc 
walks viewers through the moments 
in Michaels’ life that led him to create 
the legendary sketch-comedy show. It 
also touches on his five-year departure 
from the show from 1980 to 1985 and 
how he eventually returned to serve 
as the executive producer. The list of 
celebrity appearances in this doc is 
enormous, but a notable few include 
Tina Fey, Jimmy Fallon, Alec Bald-
win, Bill Hader, Steve Martin and 
Chris Rock. Additionally, behind-the-
scenes footage of “SNL” episodes is 
featured! Check it out now. (Netflix)

© 2026 King Features Synd., Inc.
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Hugh Jackman stars in “The Death 
of Robin Hood.”
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Dinner Is Watching You 
This Halloween

Halloween dinner has a tricky job. It 
needs to be fun, ready when everyone 
is hungry, patient when the costumes 
take longer than expected and appeal-
ing to people who would rather be 
eating candy. I think I’ve found the 
answer: monster eyeball turkey meat-
balls.

You can make the meatballs ahead, 
reheat them in a sweet and smoky 
sauce, and keep them warm in a slow 
cooker while the evening unfolds. 
They’re satisfying, rich in protein 
and willing to dress for almost 
any occasion. Serve them over fet-
tuccine “worms,” on hoagie rolls 
or as little party bites. The moz-
zarella-and-olive eyes supply the 
Halloween mischief; the meatballs 
do the practical work. 

Sweet potato adds moisture and 
autumnal sweetness. The sauce 
keeps it a delightful secret from 
anyone who considers vegetables 
suspicious.

Dinner before the candy parade 
won’t guarantee a meltdown-free 
night. But everyone gets something 
more substantial than a miniature 
candy bar. That’s progress.

MONSTER EYEBALL TURKEY 
MEATBALLS 

Yield: 60 meatballs
Total Time: 40 mins.

2 large eggs
3/4 cup milk
1 (6 ounce) box turkey stuffing mix
2 pounds ground turkey 

2/3 cup cooked, cooled, mashed sweet 
potato

1/4 cup onion, finely minced or grat-
ed

1 tablespoon dried parsley
1/4 cup Parmesan cheese, grated
2 tablespoons maple syrup
1/2 teaspoon garlic powder
1/4 teaspoon pepper 

Preheat oven to 400 F. Line a 
rimmed baking sheet with parchment 
paper. 

In a large bowl combine eggs and 
milk, then add the stuffing mix. Let 
this sit for about 5 minutes to allow 
the stuffing to absorb the milk mix-
ture. Add turkey, sweet potato, onion, 
parsley, Parmesan, maple syrup, gar-
lic and pepper. Mix gently with your 
hands until well combined. Use a 
spoon or scoop to measure heaping 
tablespoons of the mixture and roll 
into balls. Place on prepared baking 
sheet and bake for 18-20 minutes or 
until they reach 165 F in the center.   

To make the eyeballs: 
Make the eyeballs with thin rounds 

of mozzarella string cheese or small 
fresh mozzarella pearls (cut in half 
so they don’t roll), topped with black 
olives sliced crosswise into rounds. 
Once the meatballs are hot, turn off 
the heat and place a mozzarella circle 
and an olive round on each meatball 

visible above the sauce. Let the cheese 
soften slightly, then serve before the 
eyeballs slide off into the fettuccine 
worms. (Add that to the “sentences I 
never thought I’d write” file.)

SWEET AND SMOKY TOMATO 
SAUCE

Yield: 4 1/2 cups
Total Time: 20 mins.

1 tablespoon olive oil
2 cloves garlic, minced
1 (28-ounce) can crushed tomatoes
1 teaspoon Italian seasoning
1 cup barbecue sauce

Warm the olive oil in a large sauce-
pan over medium heat. Add the gar-
lic and cook briefly, just until fra-
grant. Stir in the crushed tomatoes, 
Italian seasoning and barbecue sauce. 
Simmer gently for 10 to 15 minutes, 
stirring occasionally. Taste and add 
more barbecue sauce, a little at a time, 
if you’d like a sweeter, smokier sauce.

Add the cooked meatballs and warm 
them gently in the sauce. For a 
make-ahead dinner, reheat meat-
balls and sauce on the stovetop to 
165 F. Transfer to a preheated slow 
cooker; keep at 140 F or above.

Halloween shortcut: Use fully 
cooked store-bought meatballs 
and your favorite jarred marinara. 
Combine about 3/4 cup barbecue 
sauce with a 24-ounce jar of mar-
inara, taste and adjust. Heat the 
meatballs according to the package 
directions, then let the kids add 
mozzarella-and-olive eyeballs to 

the meatballs on their plates.
***

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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Turkey meatballs in sweet and smoky sauce stare 
out from a tangle of fettuccini “worms.”
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“Nocturne” (TV-MA) — Liev Sch-
reiber (“Splinter Cell: Deathwatch”) 
leads this six-episode crime-drama 
series premiering on Oct. 30. The series 
follows homicide detective Jonah Lynn 
(Schreiber), who gets pulled back into 
one of his previous cases after more 
victims start to go missing. At a loss 
as to how there could be more victims 
when the original perpetrator is behind 
bars, Jonah’s FBI agent daughter, Saga 
(Zazie Beetz), volunteers to go under-
cover and get closer to the serial killer. 
But as determined as Saga and Jonah 
are, serial killer Jurek Walter (Ste-
phen Graham) is a master manipulator 
and knows how to unearth the buried 
emotions inside those he has affected. 
(Apple TV)

In Case You Missed It
“Carrie” (TV-MA) — The 1974 

novel “Carrie” by Stephen King has 
seen a few adaptations, including Bri-
an De Palma’s 1976 film, the 2013 
version starring Chloe Grace Moretz, 
and now a 2026 eight-episode minise-
ries! Summer H. Howell (“Normal”), 
who began working in film and TV as 
a child actress, takes on the iconic role 
of the telekinetic Carrie White. How-
ell was undoubtedly in great hands 
under the direction of Mike Flana-
gan, who’s known as the showrunner 
for horror series like “The Haunting 
of Hill House” and “The Fall of the 
House of Usher.” Other notable names 
in the cast include Matthew Lillard 
(“Behemoth!”) and Samantha Sloyan 
(“The Exorcist: Martyrs”). Stream it 
now before spooky season comes to a 
close! (Amazon Prime Video)

“East of Eden” (TV-MA) — Flor-
ence Pugh (“Dune: Part Three”) is 
no stranger to period pieces, having 

starred as the well-mannered Amy 
March in Greta Gerwig’s “Little Wom-
en” (2019). So, she’s an excellent 
choice to portray Cathy Ames in this 
seven-episode TV adaptation of John 
Steinbeck’s 1952 novel. Taking place 
in the late 1800s through World War 
I, the series tells a story that explores 
similar themes to the story of Cain and 
Abel in the Book of Genesis. It particu-
larly focuses on the marriage between 
Cathy and her husband, Adam, her 
subsequently leaving her twin sons and 
husband, and the emotional turmoil 
it left behind to each of them. Mike 
Faist (“Challengers”) and Christopher 
Abbott (“You Can See Everything”) 
co-star alongside Pugh. The entire 
series is out now to stream. (Netflix)

“War” (TV-MA) — It’s clearly a 
week for television, and this week’s 
final pick is a sleek legal-drama series 
led by Dominic West (“The Crown”) 
and Sienna Miller (“Horizon: An 
America Saga”). Since it’s deemed an 
anthology series, the main characters 
will change as the seasons progress. 
This first season, which has already 
premiered its first four episodes, 
focuses on a divorce case between a 
tech mogul named Morgan (West) and 
an international actress named Carla 
(Miller). Each has the backing of a top 
London law firm, and although their 
intentions are to keep the proceedings 
as civilized as possible, war is sure to 
erupt between them and their lawyers 
once the case starts leaning too far in 
either direction. New episodes pre-
miere every Thursday. (HBO Max)

© 2026 King Features Synd., Inc.
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Stephen Graham, left, and Liev 
Schreiber star in “Nocturne.”
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