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Make Deviled Eggs 
for Fourth of July and 
Summer Gatherings

Nothing sparks memories of family 
picnics and barbecue get-togethers like 
a platter of bright yellow-and-white dev-
iled eggs! Sometimes dressed up with a 
dusting of paprika and capers or fancy 
sprigs of garden dill and chives on top 
for the yum of it, they welcome all ages 
to the buffet table to taste and enjoy.

Deviled eggs are a homemade dish 
involving several steps. You may take 
a shortcut by buying precooked and 
peeled hard-boiled eggs at some mar-
kets, but for most families, the basics 
begin with boiling the eggs just right.

Here’s my standard method for making 
perfect hard-cooked eggs: Place eggs in 
a medium saucepan and cover with cold 
water 1 inch above the eggs. Bring to a 
full rolling boil on medium-high heat 
(no lid). Turn off heat, cover the pan, and 
let eggs sit for 10 minutes.

Immediately plunge the eggs in a bowl 
of cold water (I add a few ice cubes) 
to chill them rapidly so that the eggs 
release easily from the shell when peel-
ing. Remove from water. Refrigerate 
eggs, or peel for this recipe.

DEVILED EGGS
Makes 12
— 6 large hard-cooked eggs, peeled
— 3 tablespoons mayonnaise
— 2 teaspoons of prepared mustard 

depending on taste, or 1/2 teaspoon dry 
mustard

— 1/2 teaspoon salt
— 1/8 teaspoon ground black pepper
— Paprika (optional garnish)
— Sprigs of parsley, chives, or finely 

chopped scallions (optional garnishes)
Cut eggs lengthwise in half and 

remove the yolks. Set whites aside on a 
serving platter. Mash the yolks in a mix-
ing bowl with a fork or pastry blender. 
Stir in mayonnaise and seasonings, and 
continue to mix until smooth.

Spoon or pipe mixture with a star tip 
(for a fancy presentation) into the egg-
white halves and dust with paprika, if 
desired. Let kids top with parsley, chives 
or scallions. Or create a unique garnish 
using family favorites, such as sliced 
grape tomatoes, bacon bits, smoked 
salmon, pickle relish, capers, or grated 
cheddar cheese.

Cook’s Note: Substitute mayonnaise 
with 3 tablespoons plain hummus, or 
make a half-and-half mixture of sour 
cream and Greek yogurt. Add a few 
drops of Tabasco or vinegar for an extra 
kick.

***
Donna Erickson creates relationships 

and community through food and fun. 
Find more to nourish and delight you at 
www.donnaerickson.com. 
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1. Is the book of Jude (KJV) in the 
Old or New Testament or neither?

2. From Acts 17, in what city were 
Paul and his companions accused 
of turning the world upside down? 
Antioch, Smyrna, Thessalonica, 
Galatia

3. How many days did it take Nehe-
miah to get the wall around Jerusalem 
completed? 6, 52, 100, 1,000

4. From Genesis 3:15, the snake 
is supposed to strike at what part of 
man? Throat, Hand, Heel, Eyes

5. In Christianity, what’s the title 
given to the head of a diocese? Arch, 
Cardinal, Bishop, Reverend

6. From Revelation 12, what angel 
fights against Satan? Gabriel, Angel 
of the Lord, Cherubim, Michael

ANSWERS: 1) New, 2) Thessa-
lonica, 3) 52, 4) Heel, 5) Bishop, 6) 
Michael

More than 1,200 brand-new triv-
ia questions in Wilson Casey’s latest 
book “Quest for Bible Knowledge” 
available in bookstores and online.
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SOLUTION TO A PREDICAMENT

To be a good bridge player, simply 
relying on past experience in similar 
situations will not be good enough 
to carry you through in many cases. 
You must also be able to adapt to sit-
uations where things don’t go exactly 
the way you would like them to go.

For example, take this case where 
South got to an excellent grand slam 
and went down one, losing 100 points 
when he should instead have made sev-
en diamonds and scored 2,140 points.

It didn’t take South long to go astray. 
He won the trump lead with the ten 
and continued with the ace, on which 
East discarded a club.

At this point, declarer realized that 
the only real threat to the contract was 
the possibility that the hearts might 
not be divided 3-2. So at trick three he 
led a heart to the queen and then led a 
heart back to the ace. Unfortunately, 
West ruffed, and the grand slam went 
down the drain.

Declarer would have done better 
had he taken more effective steps to 
guard against unfavorable divisions 
in both diamonds and hearts. All he 
had to do was to cash the ace of clubs 
at trick two, then lead a low trump to 
dummy’s nine.

Upon discovering the 4-1 trump 
division, declarer ruffs a club, leads a 
spade to the queen and ruffs another 
club with his last trump. Now a spade 
to the king, followed by the K-J of 
trump, puts an end to the matter.

By playing this way, South scores all 
13 tricks regardless of how the hearts 
are divided. He finishes with his four 
natural trump tricks, two club ruffs 
in his hand, the A-K-Q of spades, the 
A-K-Q of hearts and the ace of clubs. 
It seems ridiculously easy when the 
winning line of play is pointed out. 
The hard part is to think of it! 
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Q:Did they ever say the cause of 
death for actor Patrick Mul-

doon? He wasn’t even 60 years old. 
I loved him on “Days of Our Lives.” 
— B.B.

A: Actor Patrick Muldoon (“Mel-
rose Place” and “Days of Our 

Lives”) died suddenly at age 57 this 
past April. People magazine reported, 
according to his death certificate, that he 
died from a myocardial infarction (also 
known as a heart attack) — and that a 
pulmonary embolism and a hereditary 
clotting disorder were also on board.

Even though he was best known for 
his soap roles and the movie “Starship 
Troopers,” in recent years, Muldoon 
produced projects in Hollywood, includ-
ing the 2024 comedy film “Riff Raff,” 
which starred Jennifer Coolidge (“The 
White Lotus”), Bill Murray (“Lost in 
Translation”), and Ed Harris (“Dutton 
Ranch”).

***

Q: I’m a big fan of Nathan Fil-
lion and “The Rookie,” but I  

haven’t heard much about the spin-
off “Feds.” Is it returning for anoth-
er season? — K.S.

A:“The Rookie: Feds,” which pre-
miered in 2022 and starred Niecy 

Nash-Betts, was unfortunately canceled 
after just one season. It had the misfor-
tune of being delayed by the writers’ and 
actors’ strikes in Hollywood, and when 
it did premiere, it attracted only 2.2 mil-
lion viewers, which is small potatoes in 
network television.

Co-creator Alexi Hawley explained to 
Deadline how ABC had other plans that 
didn’t include a renewal of “Feds.” He 
stated, “A lot had to do with the forces 
that led to strike ... the consolidation of 
the industry, the economic impact of the 
streaming wars ... on different compa-
nies. I do feel it was not a creative deci-
sion. It was a business decision.”

According to TVLine, the fact that the 
spin-off aired at 10 p.m. ET on a Tues-
day was a problem, which has long been 
considered ABC’s “death slot.” Interest-
ingly, “The Rookie” airs at 10 p.m. on 
Mondays and is approaching its ninth 
season.

ABC is hoping that another spin-off, 

“The Rookie: North,” starring Jay Ellis 
(“Insecure”), will attract better num-
bers than “Feds.” Look for it to debut 
mid-season in early 2027 with 10 epi-
sodes.

***

Q: Is there actually going to 
be a new version of “Little  

House on the Prairie”? Are they 
sure that this is a good idea? — G.M.

A:Yes, a reboot/revival of “Little 
House on the Prairie” based on 

the books of Laura Ingalls Wilder is 
coming to Netflix this July. The original 
series aired on NBC from 1974-1983. 
The new series’ showrunner Rebecca 
Sonnenshine told Entertainment Week-
ly that “the spirit of the original show is 
going to overlap.”

Don’t worry, it’s not a modern retell-
ing of the novels or an original, classic 
TV show. It’s still set on a farm in the late 
19th century but will feature new char-
acters, alongside some familiar names 
from the Ingalls family. According to 
the cast list, troublemaker Nellie Ole-
son (played by Willa Dunn) will also be 
making an appearance.

Send me your questions at  
NewCelebrityExtra@gmail.com.

© 2026 King Features Synd., Inc.
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“The Devil Wears Prada 2” (PG-
13) — Going to the theaters to catch 
the sequel to the 2006 film “The Devil 
Wears Prada” was quite euphoric, so a 
rewatch of “Prada 2” might be called 
for when it’s available to rent on June 
30! Pulling in $682.2 million against a 
$100 million budget, the sequel obvi-
ously had to bring back Meryl Streep 
(“Hoppers”) to reprise her role as 
the cutthroat fashion editor-in-chief 
Miranda Priestly. Anne Hathaway 
(“Mother Mary”) is also back as Andy 
Sachs, who clearly didn’t get enough 
dirty looks from Miranda during her 
first go-round at Runway magazine 
that she’s willing to work under her 
again. A fun standout in the film was 
Emily Blunt (“Disclosure Day”), who 
goes even further off the deep end to 
maintain her career in fashion. (Ama-
zon Prime Video)

“I Love Boosters” (R) — Boots 
Riley, please never stop making your 
weird movies! They’re so much fun! 
Riley made his directorial debut with 
“Sorry to Bother You” in 2018, and 
he’s enlisted an incredible group of 
actors to star in his sophomore film. 
Keke Palmer (“Good Fortune”), Tay-
lour Paige (“IT: Welcome to Derry”), 
and Naomi Ackie (“Mickey 17”) lead 
the film as the Velvet Gang, who’ve 
made a name for themselves by shop-
lifting from fashion designer Christie 
Smith’s (Demi Moore) chain stores. 
When they hear mention of $100,000 
suits that Christie’s designed, the Vel-
vet Gang — with the help of a few 
angry workers who are upset with 
Christie’s working conditions — plan 
to infiltrate a fashion show and take 
down the designer once and for all! 
Out now to rent. (Apple TV)

“Elle” (TV-14) — The long-awaited 
prequel to “Legally Blonde,” starring 
Reese Witherspoon, is finally premier-
ing on July 1! As an executive producer 
of the series, Witherspoon was inspired 
by Jenna Ortega’s “Wednesday” series 
on Netflix and wanted to see what her 
iconic character of Elle Woods would 
be like before she ever got to law 
school. So, the series follows a teen-
age Elle, played by breakout star Lexi 
Minetree, during her high school years 
as her father relocates their family to 
Seattle. June Diane Raphael (“Freaki-
er Friday” ) plays Elle’s mother, while 
Tom Everett Scott (“The Summer I 
Turned Pretty”) plays Elle’s father. 
In addition, Chandler Kinney (“Pret-
ty Little Liars”) co-stars as mean girl 
Kimberly, who clashes with Elle at her 
new school. (Amazon Prime Video) 

“The Choral” (R) — This touching 
historical drama stars Oscar nominee 
Ralph Fiennes (“28 Years Later”) as 
a choirmaster in the fictional town of 
Ramsden, Yorkshire, during World 
War I. Although heavily judged for his 
homosexuality, “Germanophilia” and 
atheism, Dr. Henry Guthrie (Fiennes) 
is appointed as a replacement choir-
master when the original one is forced 
to join the army under military con-
scription. Along with their original 
choirmaster, many of the male singers 
in the choir are also conscripted, leav-
ing Guthrie to recruit teenagers from 
a local hospital. As time ticks onward 
and the new boys face their own 
impending conscriptions, they’re able 
to find solace, joy and passion in their 
singing. Premieres July 2. (Netflix)
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Why Dot Cakes Are 
the Perfect Dessert 
for America’s 250th 

Birthday
For America’s 250th birthday, I had 

visions of creating something histor-
ically significant. Perhaps a colonial 
recipe. Maybe a dessert inspired by 
early American kitchens.

Then reality arrived carrying a dead-
line.

Instead, I found myself making the 
internet’s latest obsession: The Viral 
Dot Cake.

The funny thing is that the more 
I learned about the trend, the more 
appropriate it seemed. Dot Cakes 
aren’t fancy. They’re layers of 
cake, frosting and colorful sprin-
kles. They’re cheerful, nostalgic and 
designed to be shared. In a year 
filled with grand celebrations, per-
haps that’s exactly the kind of 
dessert we need.

Sometimes the things that bring 
people together are surprisingly 
simple. Here’s the funny part: The 
internet’s favorite dessert isn’t an 
elaborate goldleaf freckled show-
piece or a complicated bakery cre-
ation requiring trips to three stores 
and a monastery. 

It’s basically birthday cake. Like 
the kind of cake that we remember 
from childhood. Colorful, afford-
able, nostalgic and easy to share, 
Dot Cake captures something we 
often forget: Joy doesn’t have to be 
expensive or complicated.

The original viral Dot Cakes are typ-
ically made in small cups or jars with 

layers of cake and frosting topped 
with a thick blanket of colorful non-
pareils. For Independence Day, I gave 
mine a patriotic twist by tinting the 
cake batter red and blue and topping 
each cake with nonpareils or dots.

The beauty of Dot Cakes is that 
they’re more about fun than perfec-
tion. Use a homemade cake or a 
boxed mix. Make frosting or open a 
can. The goal is a familiar birthday- 
cake flavor, plenty of frosting and a 
festive sprinkle topping that makes 
people smile.

PATRIOTIC DOT CAKES
Yield: 4 (9-ounce) cakes
Total Time: 40 minutes plus cooling

1 white cake mix, plus ingredients 
called for on package

Red and blue gel food coloring
1 batch frosting (recipe follows) or 1 

container prepared frosting
1 cup nonpareil sprinkles, aka dots
4 clear jars, cups or ramekins (8- to 

10-ounce size)

QUICK & EASY FROSTING
8 ounces cream cheese, softened
3 tablespoons butter, softened
1 (7-ounce) container marshmallow 

creme

Preheat oven to 325 F. Prepare a 
half-sheet pan (13 inch by 18 inch by 
1 inch) with non-stick spray and line 

it with parchment. Alternatively, use a 
9 by13 cake pan.

Prepare cake batter according to 
package directions. For thin red and 
blue layers, divide the batter between 
two bowls. Tint one bowl red and the 
other blue using gel food coloring.

Spread the colored batters side by 
side in the sheet pan and bake for 20 
minutes. 

Alternatively, simply bake the cake 
according to package directions in a 
9-by-13-inch pan. Bake until done 
and cooled completely. 

To make the frosting, beat cream 
cheese, butter and marshmallow 
creme with an electric mixer until 
smooth and fluffy. Refrigerate. This 
frosting firms up beautifully when 
cold. 

To Assemble:
Using a round cutter slightly small-

er than your serving cups, cut cake 
rounds. Place one round in the bottom 
of each cup. Add a layer of frosting. 
Repeat with additional cake and frost-
ing layers as desired.

Finish with a smooth layer of frost-
ing on top. Use an offset spatula to 
get a perfectly smooth surface. Pour 
sprinkles onto a plate and gently turn 
each cake upside down and press the 

tops of the cakes into the sprinkles 
until completely covered.

Refrigerate for at least 1 hour or 
up to overnight before serving.

These cakes travel beautifully, 
making them perfect for potlucks, 
picnics and Independence Day cel-
ebrations.

***
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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1. Name the artist who had a solitary 
hit with “Sunshine.”

2. Which song was Barry Sadler best 
known for?

3. Name the group that had hits in 
1967 with “Happy Together” and 
“She’d Rather Be with Me.”

4. Wham! consisted of which two 
artists?

5. Name the song that contains this 
lyric: “Don’t know much about histo-
ry, Don’t know much biology, Don’t 
know much about a science book, 
Don’t know much about the French I 
took.”

Answers
1. Jonathan Edwards, in 1971. The 

song, released on Edwards’ debut 
album, lifted the mood of a lot of peo-
ple during the Vietnam War. The song 
was later covered by Juice Newton 
and the Isley Brothers.

2. “The Ballad of the Green Berets,” 
in 1966. The song stayed at No. 1 on 
the charts for five weeks. 

3. The Turtles. Two of the members, 
Mark Volman and Howard Kaylan, 
started performing as Flo & Eddie 
while they were in the middle of con-
tract problems.

4. George Michael and Andrew Rid-
geley.

5. “Wonderful World,” by Sam 
Cooke, in 1960. The song has been 
covered by several others over the 
years, including Herman’s Hermits in 
1965. In 1978, the song was used in 
“Animal House.”
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Opiate Prescriptions 
for Pain Don’t Provide 

Relief to Patient
DEAR DR. ROACH: I have hor-

rible neck, shoulder, back and hip 
pain, which are all from different 
traumas. I’ve been seeing a pain 
doctor for the past 14 years. I start-
ed out by taking 5 mg of Vicodin and 
4 mg of trazodone. Over the years, 
my prescriptions have been raised 
to 7.5 mg of oxycodone four times a 
day and 800 mg of ibuprofen three 
times a day. I see my doctor every 
two weeks, and during these visits, I 
normally get shots (different ones in 
different places).

My problem is that my pain med-
icine isn’t working anymore. Will 
I have to keep raising the dosage? 
I can’t take it easy as I’m my hus-
band’s sole caregiver. He’s had mul-
tiple strokes, and his leg was just 
amputated. Is there any other med-
ication I can add to my current list 
that might help? Or is there a bet-
ter pain medicine than oxycodone?  
— A.S.

ANSWER: I’m very sorry to hear 
about your predicament. Being a full-
time caregiver while trying to deal with 
your own medical problems is a very dif-
ficult situation that many of my patients 
(and their caregivers) have been in. The 
most important advice I have is that 
opiates like hydrocodone (Vicodin is a 
brand name for hydrocodone and acet-
aminophen) and oxycodone aren’t good 
long-term options for most people. As 
you’ve found, the dose often needs to be 
increased just to maintain the same pain 
relief.

The body gets used to the dose of opi-
ates — a response that is called “tachy-
phylaxis,” which is caused by decreas-
ing the sensitivity of the receptors that 
opiates bind to in the brain. I’ve seen 
people get on exceedingly high doses 
of strong opiates without receiving ade-
quate pain relief. Unfortunately, side 
effects of high-dose opiates can include 

severe constipation, to which the colon 
doesn’t become accustomed to.

While I don’t know the details of the 
traumas that led to your chronic pain, 
a pain medicine specialist will usually 
use a combination of different medica-
tions to help. This might include injec-
tions; low-dose or microdose opiates; 
antidepressant medicines that help with 
chronic pain, such as duloxetine or ami-
triptyline; antiseizure medicines that 
help with pain, such as gabapentin; and 
physical therapy.

Anti-inflammatory drugs like ibupro-
fen sometimes provide significant pain 
relief when used in combination with 
other medicines. However, very high 
doses (you are on the highest recom-
mended dose) can cause toxicities.

I do want to make it clear that tachy-
phylaxis is the usual response to opiates, 
especially at a high dose, but it isn’t uni-
versal. I have patients who do very well 
with moderate amounts of opiates and 
remain on a stable dose with adequate 
control of their pain. Physicians should 
always consider the risks of opiates 
before prescribing them for long-term 
use.

***
DEAR DR. ROACH: I’m an 

82-year-old woman with sluggish 
gut issues. I recently heard a doctor 
say, “Don’t take fiber supplements 
because they mess up your gut,” 
and “Don’t take laxatives. Take 
stool softeners, and it’s OK to take 
them every day.” I’m skeptical of 
both statements. What do you say? 
Thank you. — E.G.

ANSWER: The only statement I 
wholeheartedly agree with is that it’s OK 
to take stool softeners (such as docusate) 
daily. I disagree with the recommenda-
tion against fiber supplementation. Fiber 
is very helpful for both diarrhea and con-
stipation, and it also has other benefits, 
including modestly lowering cholester-
ol.

However, when fiber supplementa-
tion isn’t enough, then laxatives such as 
polyethylene glycol 3350 (MiraLAX) 
are a very reasonable choice. People 
who need laxatives every day should still 
discuss this with their physicians to be 
sure that there’s not some other medical 
reason for the constipation.

Dr. Roach regrets that he is unable 
to answer individual questions, but 
will incorporate them in the column 
whenever possible. Readers may email 
questions to ToYourGoodHealth@
med.cornell.edu.
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• Use a carabiner clip to hold the han-
dles of grocery bags together. They will 
roll about less in the trunk and are easi-
er to carry into the house when you get 
home.

• “Many people keep some pet food 
outdoors. If you have problems with 
ants in your pet’s food if feeding out-
side, you will like this trick: Place the 
bowl of food into a larger pan filled 
with water. The ants can’t cross it, and 
it has the added bonus of being anoth-
er source of water for the animals. Be 
sure to change it frequently, and put out 
plenty of fresh water sources for out-
door pets”. — P.Y. in Alabama

• “We unexpectedly had our friends 
visit with their granddaughter. Since 
it was unplanned, and we aren’t used 
to little kids, we were unprepared. My 
quick-thinking husband split open a 
garbage bag to use as a protective liner 
on the bed in case of an accident.” — 
D.D. in Oregon

• Witch hazel is an old remedy for 
bruises and bumps. You can find it in 
the first aid aisle by the peroxide and 
rubbing alcohol. Simply moisten a 
folded paper towel, and park it right 
on the bump (never near the eyes or 
mouth). It prevents bruising and can 
lessen swelling in some cases.

• Need to cross out a note so nobody 
can read it? Take this tip to the scratch 
pad: Instead of scribbling over some-
thing to be crossed out, write random 
letters over your words until the whole 
thing is illegible.

• “File this under you CAN teach an 
old dog new tricks: While watching 
videos on a cellphone with my daugh-
ter, I found out that a pair of folded 
sunglasses really works as a fantastic 
stand.” — C.E. in Maine

Send your tips to Now Here’s a 
Tip, 1800 Pembrook Dr., Suite 300, 
Orlando, FL 32810.
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HOLLYWOOD — Michael Doug-
las and Oliver Stone joined forces 
again for the upcoming drama film 
“White Lies.” Douglas, 81, and Ellen 
Barkin, 72, will be supporting Josh 
Hartnett, 47, whose character is 
the film’s main focal point. Filming 
wrapped in June.

Stone won Best Director Oscars for 
“Platoon” (1986) and “Born on the 
Fourth of July” (1990), while Douglas 
won his second Best Actor Oscar for 
“Wall Street.” “Wall Street” earned 
$44 million against a $16.5 million 
cost, while “Wall Street: Money Never 
Sleeps” (2010) only made $135 mil-
lion after a $70 million cost.

***
Hugh Jackman hits screens as 

the elderly robber/baron of Sher-
wood Forest in “The Death of Robin 
Hood” (co-starring Jodie Comer and 
Bill Skarsgard), in which the for-
mer “Wolverine,” 57, takes on Robin 
Hood’s midlife crisis.

Jackman then immediately jumped 
into playing Long John Silver in Rid-
ley Scott’s upcoming reimagining of 
“Treasure Island.” The book “Treasure 
Island” by Robert Louis Stevenson 
has sold more than tens of millions of 
copies since it was first published in 
1883. In 1934, Metro-Goldwyn-May-
er (MGM) made a film version with 
Wallace Beery and Jackie Cooper.

In 1950, Disney produced an excit-
ing version with Robert Newton and 
Bobby Driscoll, and in 1972, Orson 
Welles played Long John Silver. In 
1990, a TV adaption starred Charlton 
Heston, Christian Bale and Oliver 
Reed. Since then, at least 50 film and 
TV versions have been produced.

My obsession with the 1950 Disney 
film must have been the reason why I 
eventually joined the navy!

***
There’s an apparent fascination with 

the 11 days when Agatha Christie 
disappeared in 1926 without a trace. 
In 1979, Vanessa Redgrave starred 
in “Agatha” with Dustin Hoffman, 
and in 2018, we saw “Agatha and the 
Truth of Murder.” Now Ryan McPar-
land (“The Gentlemen”) will star with 

Felicity Jones and Ben Hardy in 
“Eleven Missing Days.”

Christie’s most successful play, 
“The Mousetrap,” which opened on 
Nov. 25,1952, has a unique contract 
clause specifying that a movie can’t 
be produced until the stage production 
closes for at least six months. The nev-
er-ending London production of “The 
Mousetrap” has been running in the 
West End for over 73 years without 
signs of closing!

***
Zoey Deutch, 31, and Miles Gutier-

rez-Riley, 27, star in “Gail Daughtry 
and the Celebrity Sex Pass,” which 
opens on July 10. It’s about a couple 
who grants each other a sex pass, and 
in time, they meet female celebrities 
like Jennifer Aniston, 57, Elizabeth 
Banks, 52, and Elizabeth Perkins, 
65, for him. They also meet male 
celebrities like Jon Hamm, 55, Henry 
Winkler, 80, “Weird Al” Yankovic, 
66, and Paul Rudd, 57, for her. You’d 
think that a young couple would want 
sex passes with celebrities who are a 
lot less geriatric!

© 2026 King Features Synd., Inc.
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Glass Shades
The invention of the electric light 

bulb didn’t just introduce an improved, 
more convenient, safer light source. 
It gave designers new inspiration. As 
the use of electric lights spread during 
the late 19th to early 20th 
centuries, lamps with col-
orful opaque glass shades 
became popular. They 
made beautiful decora-
tions, whether on or off, 
and the intense electric 
light shining through 
the glass often gave the 
design a whole new look. 

Tiffany, Handel, and 
Pairpoint made the most 
famous lamps of the 
time. They have stunning, 
high-quality shades made 
with complex techniques, 
and the bases are usual-
ly bronze and often have 
intricate designs or figural 
shapes. Unsurprisingly, 
they can sell for tens or 
hundreds of thousands of dollars today 
— a windfall if you’ve inherited one 
but a bit of an extravagant purchase for 
most collectors. 

Similar lamps made by the many 
other companies active at the time may 
not quite reach those heights, but espe-
cially striking and well-made exam-
ples can still sell for impressive prices, 
even without a known maker. Even 
though its maker was not identified, 
this lamp sold for $3,000 at Woody 
Auction. Its light blue, orange, and 
caramel-colored glass panels make an 
eye-catching combination, especially 
with the ornate scrolls, wreaths, and 
flowers on its metal frame. A lighted 
base adds to its appeal.

* * *

Q: Our handpainted Nippon 
chocolate set, including a 

pitcher and five cups and saucers, 
has been in our family for over 60 
years. It is decorated with roses and 
gold and has a blue mark on the 
base with a leaf. We are wondering 
what it is worth so that we can list it 
correctly in our estate. 

A: The leaf mark was used by the 
Morimura Bros., who opened 

their trading company in 1876. In 

1904, they founded the company that 
was later known as Noritake, one of 
the most famous names in 20th-cen-
tury Japanese ceramics. Morimura 
and Noritake used the maple leaf mark 
with the words “Nippon” and “Hand 
Painted” starting in 1891. The mark 

could be blue, green, 
or magenta. Nippon 
chocolate sets the size 
of yours, with the blue 
leaf mark and similar 
decorations, have sold 
for about $150 to $300 at 
recent auctions. 

For a more precise 
estimate, you may want 
to contact a collector’s 
club, like the Interna-
tional Nippon Collec-
tor’s Club (nipponcol-
lectorsclub.com), or an 
auction house or dealer 
that sells similar ceram-
ics. To list the value of 
your estate, you may 
need to get a profession-
al appraisal; however, 

they tend to be very expensive and 
may not be necessary if the value of 
the item is under a certain amount.

* * *
TIP: When changing an antique, 

like rewiring a lamp or reupholstering 
a chair seat, keep the old pieces and 
parts you remove. When you sell your 
antique, the new owner will pay more 
if the old parts are part of the history.

* * *
CURRENT PRICES

Game, mahjong, bone tiles, wood 
case, foldout front, brass mounts, two 
top handles, label, Mah-Jongg Sales 
Co. of America, San Francisco, 7 x 8 x 
8 inches, $100.

Carousel, horse, jumper, walnut, 
front hooves raised, painted, multi-
color saddle and blanket, carved mane 
and tail, rectangular base, 47 x 55 1/2 
inches, $290.

Dental, tool cabinet, quartersawn 
oak, hinged lid, pullout front, three 
folding shelves over 10 drawers, 
marked, H. Gerstner & Sons, 15 1/2 x 
16 x 9 inches, $420.

For more collecting news, tips and 
resources, visit www.Kovels.com

© 2026 King Features Synd., Inc.
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Why Trump couldn’t 
bring Iran to heel

Iran, a second-rate power in a state 
of economic collapse, just fought the 
U.S. to a standstill in a major mili-
tary conflict. The disappointing out-
come has echoes of Vietnam, Iraq and 
Afghanistan, in that a major world 
power hasn’t been able to impose its 
will on a militarily inferior foe. 

The problem comes when we run 
into an enemy that has a high threshold 
for pain and is determined to outlast 
us, while we make what we hope will 
be a time-limited commitment, seek to 
avoid escalations that carry unpredict-
able risks and operate from a tenuous 
base of domestic political support in 
the United States. 

This is why we can utterly dominate 
our adversaries and still succumb to 
asymmetric campaigns of attrition; 
it explains, in short, why in the post-
World War II era, we haven’t lost bat-
tles, only wars. 

It’s extraordinary to think that, in the 
struggle over control of the Strait of 
Hormuz, the country that has carrier 
fleets and advanced fighters effective-
ly lost to the country that has drones 
and fast boats. We didn’t lack the capa-
bility to reopen the strait; we lacked 
the stomach for a risky and protracted 
operation.

The famous Taliban adage was, “You 
have the watches, but we have the 
time.” George C. Marshall once said 
the U.S. couldn’t fight a Seven Years’ 
War; the outcome of the Iran conflict 
suggests we can’t even tolerate a sev-
en-month one. 

Trump pushed back against impa-
tience about the pace of the war by 
saying that Vietnam lasted years. True 
enough, but Trump was almost as 
eager to see an end to the war as his 
critics. He originally conceived of it 
as a four- to six-week operation, and 
when it dragged on, he could only tol-
erate high gas prices ahead of the mid-
term elections for so long. 

We tend to believe that our ability to 

missile, bomb and shell our enemies at 
levels never before seen in human his-
tory guarantees military success.  

As Max Boot notes in his book on 
America’s small wars, “The Savage 
Wars of Peace,” when queried by a 
reporter about how the Americans 
would defeat the Viet Cong, Gen. Wil-
liam Westmoreland responded simply: 
“Firepower.”

We possessed it in abundance, then 
as now. Boot writes: “The U.S. side 
had sensors, ground radar, infrared 
equipment, defoliants, herbicides, 
cluster bombs, missiles of various 
varieties, tanks, armored personnel 
carriers, artillery of various calibers, 
naval vessels ranging from small 
patrol boats to giant nuclear-powered 
aircraft carriers and, of course, all 
the aircraft — everything from B-52 
bombers to UH-1 Huey helicopters to 
specially fitted C-47 airplanes known 
as Puff the Magic Dragon equipped 
with automatic machine guns capable 
of spitting out 6,000 rounds a minute.”

All told, LBJ’s bombing campaign, 
Rolling Thunder, unloaded roughly 800 
tons of ordnance a day for three and a 
half years, according to Boot. Through-
out the entire war, the U.S. dropped 8 
million tons of bombs, far eclipsing 
what we used in World War II. Much of 
this was the equivalent of Joseph Con-
rad’s gunboat futilely firing into the 
jungle in “Heart of Darkness.”

The target list in Iran was more dis-
criminating and achieved concrete 
goals of degrading the regime’s mil-
itary and industrial capacity. But the 
idea that simply listing the number of 
targets hit, or saying we were “ahead 
of schedule,” proved that we were 
close to achieving strategic goals — 
toppling the regime, or getting it to 
give up its highly enriched uranium, 
or reopening the Strait of Hormuz —
smacked of the empty bean-counting 
that characterized the U.S. govern-
ment’s defense of the conduct of the 
Vietnam War. 

Every war depends on a combina-
tion of capability and will. In Iran, 
we demonstrated that our weapons 
systems and warfighters are world-
class, but that our staying power and 
willingness to bear costs are limited. 
That’s why we’re allowing a cruel and 
deranged enemy that absorbed untold 
punishment to win significant bene-
fits at the negotiating table, and live to 
fight another day. 

Rich Lowry is editor of the National 
Review.
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• On July 13, 2013, Patrisse Cullors, 
a Los Angeles community organiz-
er, read a friend’s Facebook post 
expressing distress over the acquit-
tal of George Zimmerman, who’d 
killed Trayvon Martin the year before, 
and replied to the post with the first 
instance of the #BlackLivesMatter 
hashtag.

• On July 14, 1918, Quentin Roos-
evelt, a 20-year-old pilot in the United 
States Air Service and the fourth son 
of former President Theodore Roos-
evelt, was shot down and killed by a 
German Fokker plane over the Marne 
River in France.

• On July 15, 1953, John Christie, 
one of England’s most notorious kill-
ers, was executed. Four months earli-
er, police and a tenant in West London 
had discovered the remains of four 
women, one of whom was Christie’s 
wife, at a house where he’d lived, and 
he was apprehended and confessed 
a week later. Detectives soon found 
additional bodies buried in the yard 
behind the house as well.

• On July 16, 1862, Ida B. Wells, a 
future educator, investigative journal-
ist and civil rights activist, was born 
into slavery in Holly Springs, Mis-
sissippi. Motivated in part by racism 
within the women’s suffrage move-
ment, she would eventually found and 
co-found the NAACP, the National 
Association of Colored Women, and 
the Alpha Suffrage Club. 

• On July 17, 1996, a TWA Boeing 
747 jetliner headed for Paris exploded 
over the Atlantic Ocean, killing all 230 
passengers and crew aboard and cre-
ating a fireball seen along most of the 
Long Island coastline. A highly criti-
cized investigation ended two years 
later with the conclusion that the trag-
edy had been caused by mechanical 
failure rather than a suspected bomb 
or missile.

• On July 18 1995, “Dreams from 
My Father: A Story of Race and Inher-
itance,” a memoir by a law professor 
by the name of Barack Obama, was 
published prior to its author’s entry 
into the political realm. Thirteen years 
later, that largely unknown professor 
would be elected America’s 44th pres-
ident.

• On July 19, 1952, air traffic con-
trollers in Washington, D.C., sighted 
UFOs flying over the White House 
and U.S. Capitol. More would appear 
a week later, but all were dismissed as 
simply a weather phenomenon.
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Fireworks and pets do 
not mix

DEAR PAW’S CORNER: I am so 
frustrated by the incredible amount 
of fireworks set off by neighbors on 
July Fourth. My two dogs, “Skip” 
and “Marbles,” cower in the far-
thest corner of the house and are 
emotionally wrecked for days after-
ward. People need to be considerate 
of pets and not set off unregulated 
fireworks in neighborhoods. They 
should go and watch the profession-
al fireworks displays instead; it’ll be 
a better experience for everyone. — 
Jill S. in Orlando, Florida

DEAR JILL: You’re absolutely right, 
and thank you for telling them. There 
is no reason to set off loud fireworks 
in the driveway or backyard; it’s a dan-
gerous activity (14,700 injuries and 
11 deaths occurred in 2024, according 
to the U.S. Consumer Product Safety 
Commission). Loud fireworks stress 
out pets to the point that many need 
medical attention. Some dogs and cats 
react aggressively to the sudden loud 
noise, turning and snapping at anyone 
in reach.

You get the picture. Fireworks are 
not fun for pets, and they can injure 
themselves or others in a frenzy of 
fear.

Great, some of you are saying; how 
does that help my pet? I know that 
completely stopping neighborhood 
fireworks is difficult, perhaps impos-
sible. 

As a pet owner, you can take proac-
tive steps to keep your pet comfortable. 
Talk to the veterinarian and create a 
strategy. For example, take your pet 
for a long walk or play session in the 
afternoon of the Fourth of July to tire 
them out. Before sunset, give your dog 
or cat anti-anxiety medication and set 
up a cozy nook — or even their carrier 
crate — with their favorite blankets, 
water and snacks. This can help them 
stay calmer during the hours after sun-
set as random fireworks go off.

Send your tips, comments or questions 
to ask@pawscorner.com.
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THIS WEEK’S CATEGORY:  
Hospice and Palliative Care

Caring for a loved one with a 
terminal illness is an emotionally 
complex journey that is also physically 
exhausting. While hospice is an 
excellent resource, caregivers are often 
surprised that a nurse typically only 
visits once a week. These five podcasts 
can help prepare and guide you through 
this difficult transition:

“The Heart of Hospice Podcast” 
— With diseases like Alzheimer’s and 
other types of dementia on the rise, the 
need to plan for end-of-life caregiving 
is more essential than ever. Be sure 
to check out the “Back to Basics” 
episode from Dec. 16, 2025, with 
hospice social worker Rosie Gaston. 
Before it’s too late, ask your loved one 
where they want to live out their life, 
which treatments they want (and don’t 
want), who would be their primary 
caregiver, and who will pay for the 
expenses surrounding their care. 
(TheWholeCareNetwork.com)

“Ask a Death Doula” — Suzanne B. 
O’Brien is an experienced hospice and 
oncology nurse, whose mission is to 
help people “accept death as a natural 
part of life.” In an episode from March, 
she addresses one of the most common 
but distressing questions for families 
of dying loved ones: What happens 
when your loved one stops eating and 
drinking in the stages before death? 

This podcast  answers questions like 
this one and more. (AskaDeathDoula.
Podbean.com)

“Hospice Explained” — Host 
Marie Betcher, RN, launched this 
podcast as a way to decrease fear 
and increase education for families of 
patients who are on their end-of-life 
journey. Her guests include several 
fellow nurses, whose advice will help 
you better manage your expectations. 
In episode 136, Jamie Haberman, RN, 
discusses common misconceptions 
about hospice. She also explains what 
to do if you’re not satisfied with your 
hospice provider. (HospiceExplained.
com)

Don’t Forget These Gems
“What It’s Like to Be … with 

Dan Heath” — In this fascinating 
podcast hosted by New York Times 
bestselling author Dan Heath, learn 
what it’s like to “walk in someone 
else’s (work) shoes” from people who 
love what they do. In an episode 
from May 2025, he talks with a 
retired hospice nurse about how she 
knew when the end was imminent 
— and how she handled dilemmas 
like end-of-life regrets and frayed 
relationships between patients and 
families. (WhatItsLiketoBe.com)

“In Sickness” — This podcast is 
hosted by two millennial caregivers 
of chronically ill spouses who live 
on opposite sides of the country. 
What started out as a short, six-
episode series has grown into a 
weekly podcast that is now seven 
years running! Their guests include 
other caregivers of all kinds, as well 
as experts like death doulas, caregiver 
policy representatives, and trauma-
informed yoga therapists. They also 
invite their listeners to attend a virtual 
support group based on the episode’s 
topic. (InSickness.care)
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ARIES (March 21 to April 19) Is 
someone at work resisting your Aries 
charm? Hard to believe. But serious-
ly, Lamb, you might want to back up 
your ideas with some solid data, then 
watch the “yeas” pile on.

TAURUS (April 20 to May 20) 
Your hard work could pay off in ways 
that you didn’t expect but certainly 
deserve. Tend to a pesky health prob-
lem now so that you’ll be in top shape 
to tackle the new projects coming up.

GEMINI (May 21 to June 20) Plan-
ning a family event can be stressful, 
unless you make it clear from the 
start that you’re in charge. You might 
accept suggestions, but it’ll be your 
decisions that count.

CANCER (June 21 to July 22) 
You still have a way to go to bring a 
professional matter to a satisfactory 
conclusion. Meanwhile, an important 
personal situation could require more 
of your attention by week’s end.

LEO (July 23 to August 22) There’s 
something about you Fine Felines that 
makes people want to tell you secrets. 
But once again, be wary of who’s 
doing the telling. You might not want 
to be this person’s confidante.

VIRGO (August 23 to September 
22) Creating a fuss about a family 
matter might get everyone’s attention. 
But it might be better to talk one-on-
one with family members in order to 
spare a loved one from unnecessary 
embarrassment.

LIBRA (September 23 to Octo-
ber 22) You’re making progress on 

a career move, albeit not as quickly 
as you had hoped. But stay with it. 
Meanwhile, your personal life takes 
an unexpected (but very welcome) 
new turn.

SCORPIO (October 23 to Novem-
ber 21) If you feel like you’ve been 
unfairly treated in a workplace deci-
sion, correct the situation now while 
there’s still time to do so. Arm your-
self with facts and go to it. Good luck!

SAGITTARIUS (November 22 
to December 21) Devising your own 
system of doing things might be the 
best way to handle an increasingly 
complex situation. But do it tactfully 
in order to avoid ruffling too many of 
your colleagues’ feathers.

CAPRICORN (December 22 to 
January 19) A family member’s health 
problem might once again require you 
to shift some of your current priorities 
around. But this time, make certain 
that other relatives will be around to 
help.

AQUARIUS (January 20 to Feb-
ruary 18) Catching up on tasks that 
you’ve left undone will take a while 
to accomplish. But the sooner you 
complete them, the sooner you’ll be 
able to take on another time-sensitive 
project.

PISCES (February 19 to March 20) 
You might feel swamped by every-
thing that you’re expected to do. But 
take a moment to come up for air, then 
handle things one at a time. You’ll 
soon get through them all.

BORN THIS WEEK: Although 
you love being at home with your 
family and furry ones, you also enjoy 
traveling, exploring, and making new 
friends.
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Stay aware of recalls
Sometimes the list of recalls men-

tioned on the evening news makes us 
wonder what else we’re not hearing 
about.

Here are a few current ones:
There is a recall on 25-milligram 

blood pressure medication chlorthali-
done tablets due to what the FDA says 
is “failed dissolution specifications.” 
Over 11,000 bottles across the country 
are affected. 

And we have the 125,000 vehicles 
that are being recalled again because 
the repairs weren’t completed cor-
rectly the first time the vehicles were 
recalled. While there are a few issues 
in those recalls, the problem with the 
clutch might be the most important — 
it can leak fluid and cause a fire.

In some cases we really have to won-
der how mistakes were allowed to get 
out the door. We have dark chocolate 
raisins that have undeclared peanuts in 
them. We have saline nasal spray with 
mold in it, ricotta cheese with listeria 
and vitamins with salmonella.

And the pancake mix we use for Sun-
day morning breakfasts? Undeclared 
soy and milk. How about the cheese 
bread and garlic croutons? Salmonel-
la. How about the fruit  ice pops we 
give to the grandkids? Milk, pecans, 
pistachios and both yellow and red 
dye.

Our pets aren’t left out of the mis-
takes. One freeze-dried brand of cat 
and dog food has levels of vitamin B-1 
that are too low.

Sometimes recalls don’t immediate-
ly make it to the evening news, and it’s 
up to us to stay on top of these things. 
Start a weekly habit of checking the 
various government recall websites. 
Go to www.foodsafety.gov and click 
on “Recalls.” Or see the food safety 
website (www.fsis.usda.gov/recalls). 
Go online to www.recalls.gov and 
you have a choice of consumer prod-
ucts, vehicles, boats, food, medicine, 
cosmetics and environmental prod-
uct recalls to review. You can click on 
recent recalls or do a search through 
the recalls.

Stay aware — and stay safe.
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1. Which racetrack, site of the 1959 
Formula 1 German Grand Prix, had a 
43-degree banked turn known as the 
“Wall of Death”? 

2. What large-scale video display, 
produced by Mitsubishi Electric, was 
first installed at Dodger Stadium in 
Los Angeles for the 1980 MLB All-
Star Game?

3. In April 2001, 43 people were 
killed in an over-capacity crowd surge 
during a soccer match at Ellis Park 
Stadium, located in which country?

4. Who knocked out “Oklahoma 
Giant” Carl Morris 14 seconds into 
the first round of a December 1918 
heavyweight boxing match in New 
Orleans?

5. The NFL’s 1979 rule banning 
tear-away jerseys was inspired by and 
informally named after what Cleve-
land Browns running back?

6. In December 2021, which team 
defeated the Oklahoma City Thunder 
152-79, making the 73-point win the 
biggest blowout in NBA history?

7. In 1974, Ted Giannoulas first 
donned the costume of which 
world-famous sports mascot? 

Answers
1. AVUS (Automobil-Verkehrs- und 

Ubungsstrabe).
2. Diamond Vision.
3. South Africa.
4. Jack Dempsey.
5. Greg Pruitt.
6. The Memphis Grizzlies.
7. The San Diego Chicken.
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• Time slows down so dramatically 
near a black hole that if you stood close 
enough to it, years could pass for the 
universe while just minutes passed for 
you.

• After trading $3 billion worth of 
Pepsi-Cola to the U.S.S.R. in exchange 
for vodka, submarines and other mil-
itary hardware, the Pepsi company 
briefly had the sixth largest military in 
the world.

• Iceland’s parliament, the Icelandic 
Althingi, first formed in 930 A.D., is the 
oldest in the world.

• The tradition of carrying the bride 
across the threshold started in medie-
val Europe when many people believed 
that a bride was especially vulnerable to 
evil spirits through the soles of her feet. 
To guard her from such attacks, the chi-
valric groom would carry her into their 
new home.

• Los Angeles has the world’s largest 
Korean population outside of Korea.

• In J.K. Rowling’s “Harry Potter and 
the Sorcerer’s Stone,” dragon blood is 
revealed to be an effective oven cleaner.

• The Pyramids of Giza are the only 
Great Wonder of the ancient world still 
standing.

• During WWII, the Polish army 
adopted a brown bear named Wojtek 
into their ranks. The  animal was fond of 
cigarettes and beer, and even received a 
promotion from private to corporal.

• A sloth can take up to two weeks to 
digest a single meal.

• Actress Roseanne Barr once 
attempted to run for president and got 
as far as filing with the Federal Election 
Commission, under the “Green Tea 
Party Ticket.”

• Lightning isn’t limited to thunder-
storms, but can also occur in volcanic 
eruptions, wildfires and snowstorms.

• During certain periods in feudal 
Japan, executions of condemned crimi-
nals were used by some samurais to test 
their new swords.

***
Thought for the Day: “It’s easy to 

make a buck. It’s a lot tougher to make a 
difference.” — Tom Brokaw
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Here’s what to watch and 
where to watch it for the week 
of July 6, 2026.

ON NOW: “X-Men ’97” (Season 2) 
— Disney+

ON NOW: “The Simpsons: Simpsley” 
(Exclusive Episode) — Disney+

6-July: “Hamnet” (PG-13) — Netflix

8-July: “Trying” (Season 5) — Apple 
TV

9-July: “The Five Star Weekend” 
(Limited Series) — Peacock

9-July: “Little House on the Prairie” 
(Season 1) — Netflix

10-July: “Project Runway” (Season 
22) — Hulu

10-July: “Shipwrecked: Nightmare at 
Sea” (Documentary) — Netflix

12-July: “The Westies” (Season 1) 
— MGM+

12-July: “Married at First Sight” 
(Season 20) — Peacock
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1. Toy Story 5
(PG) Tom Hanks, Tim Allen
2. Disclosure Day
(PG-13) Emily Blunt, Josh O’Connor
3. Obsession
(R) Michael Johnston, Inde 
Navarrette
4. Backrooms
(R) Chiwetel Ejiofor, Renate Reinsve
5. Scary Movie
(R) Marlon Wayans, Shawn Wayans
6. Masters of the Universe
(PG-13) Nicholas Galitzine, Camila 
Mendes
7. Star Wars: The Mandalorian 
and Grogu
(PG-13) Pedro Pascal, Brendan 
Wayne
8. The Death of Robin Hood
(R) Hugh Jackman, Jodie Comer
9. Leviticus
(R) Tyallah Bullock, Stacy Clausen
10. Michael
(PG-13) Jaafar Jackson, Nia Long
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1. MOVIES: Who was the only 
actress to appear in the 1961 and 2021 
film versions of “West Side Story”?

2. GENERAL KNOWLEDGE: 
Which month of the year has the most 
letters in its name?

3. SCIENCE: What protects the 
Earth from solar winds?

4. TELEVISION: What is the name 
of the bar in “It’s Always Sunny in 
Philadelphia”?

5. U.S. STATES: Which state is 
home to the first Ben & Jerry’s ice 
cream shop?

6. LITERATURE: What are the 
names of the two brothers in the “Har-
dy Boys” novel series?

7. LANGUAGE: What is a polyglot?
8. FOOD & DRINK: Which herb is 

most often used in traditional pesto?
9. ANATOMY: Membranes called 

pleurae cover the surface of which 
human organs?

10. GEOGRAPHY: What is the capi-
tal of South Korea?

Answers
1. Rita Moreno.
2. September.
3. The magnetosphere, an invisible 

magnetic bubble generated inside the 
Earth.

4. Paddy’s Pub.
5. Vermont.
6. Frank and Joe.
7. A person who speaks several lan-

guages.
8. Basil.
9. The lungs.
10. Seoul.
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Avoid foreclosure on a 
VA home loan

The VA Partial Claim Program 
begins now. The purpose? To help 
veterans avoid foreclosure on their 
homes.

The program was started last sum-
mer when the VA Home Loan Reform 
Act was signed into law. In this partial 
claim program, the VA can pay up to 
25% of the unpaid principal.

Veterans in danger of losing their 
home to foreclosure should call the 
mortgage servicer to find out about 
eligibility to participate in the partial 
claim program.

To be eligible, you must have a VA 
loan, not FHA or conventional. The 
home has to be your primary resi-
dence; no vacations homes or invest-
ment properties can qualify. You have 
to be at risk of default on the loan. And, 
the biggie here, you have to prove you 
can make your payments.

It’s not a handout, but it can be a 
hand up. One of the first steps is that 
the VA will advance funds to bring the 
mortgage current and then the veteran 
needs to prove he or she can stay cur-
rent by making payments on a trial 
basis for three months.

If a trial repayment doesn’t work, 
it’s possible that a loan modification 
might (although those can be risky if 
the interest rate goes up on the new 
loan). There are a number of ways for 
veterans to keep their homes (it helped 
173,000 veterans last year alone). 
Some of those include making modi-
fications to traditional loans, disaster 
modifications, and 30- and 40-year 
loan modifications.

If you’re having trouble dealing with 
your mortgage servicer, call the VA at 
877-827-3702 and press 6 to get help. 

Mortgage servicers have until 
November this year to get the program 
into their system. 

For information on avoiding fore-
closure, see www.va.gov/housing 
-assistance/home-loans/trouble-making 
-payments. Scroll down to see the seven 
ways to avoid foreclosure.

As always, beware the possibility of 
scams. If you suddenly receive calls 
about foreclosure help, don’t give any 
information. Instead, call the VA or 
mortgage servicer yourself to be sure 
who you’re talking to.
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Classic Maze Toons
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OLIVE & POPEYE By Randy Milholland
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