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Fire Up the Grill 
This Summer!

Grilling tips on the best 
meat selections for grilling

Eating Well 

EATING WELL

Pre-heat oven to 350 F. In a large, shallow roasting pan, 
combine the melted butter, pecans and cajun seasoning.

Roast in the oven for 10 minutes, stirring periodically.
Sprinkle lightly with additional seasoning and toast for about 
15 minutes longer, stirring occasionally.

Cool and Serve.

Wine: Chambourcin: Full-bodied. Cheese: Hard cheeses such 
as cheddar, Comte, parmigiano-regiano, manchego. Nuts: 
Pecans: Sweet nuts. Fruit: Apples are always in season.

Wine: Vignoles or other dessert wines. Cheese: Soft to 
semi-soft cheeses such as cream cheese, brie, or cow’s 
milk cheese. Nuts: Macadamia that’s buttery tasting. Fruit: 
Strawberries dipped in dark chocolate.

Wine: Red or White semi-dry to dry. Cheese: Hard cheese such as cheddar, 
parmigiano-reggiano. Nuts: Cashews, Almonds, Pecans. Fruit: Grapes, 
Strawberries, Apples.

By Liz Latta
Staff Reporter

It’s that time of  year when 
friends and family tend to 
‘drop in’ unannounced. It’s 
not necessarily a bad thing, 
these moments of  mild 
intrusion are both welcome 
and chaotic. Many thoughts 
run through our minds such 
as dirty dishes in the sink, 
pet hair on the wood floors 
or carpet, and the food..
is there anything to serve? 
Sometimes, we’re ill-equipped 
to entertain on the fly, 
however, with a short list of  
ideas to add to your grocery 
list, this doesn’t have to be a 
daunting task. 

Think about wine, cheese, 

fruit, and nuts. The local 
vineyards in Southern Illinois 
provide the perfect wine 
to serve guests. Southern 
Illinois is known for a variety 
of  grapes...Chardonel, 
Chambourcin, Vignoles, 
Traminette, Concord, Foch, 
Seyval, Norton, Vidal Blanc, 
Frontenac, Niagara, and 
Cayuga White. A more 
specific review of  a few of  the 
more popular grapes would 
consist of  a description of  
the grapes. For instance, 
Chambourcin is typically 
dark, aromatic and relatively 
dry. Vignoles are white, sweet 
but balanced and are more 
of  a dessert wine. Chardonel 
is white and dry with notes 
of  apple and pear. And the 

Norton grape is dark with 
flavors of  plum and cherry. 

And the cheese, fruit, and 
nuts may be picked up at 
the local grocer. If  you’re 
serving a drier wine such 
as Chambourcin, consider 
pairing it with hard cheeses 
like Cheddar, Comte, 
Parmigiano-Reggiano or 
Manchego. If  you’re serving 
a fruit wine like the Vignoles, 
try pairing this dessert wine 
with soft to semi-soft cheese. 
Cheeses that work well with 
dessert wines are cream 
cheese, brie, and maybe a 
provolone (semi-hard). Look 
for a smooth, cow’s milk 
cheese that is neutral in 
flavor. 

Let’s not forget the nuts. 

Nuts are high in fat and 
draws out additional flavors 
from the wine. From a 
nutritional perspective, nuts 
are high in vitamins and 
minerals and protect against 
certain types of  diseases. 
Macadamia nuts are delicious 
with dessert wines. They are 
creamy, salty and buttery. 
Pecans work with full-bodied 
wines. They add a certain 
sweetness that tastes great 
with a drier wine. While 
cashews, roasted almonds, 
and peanuts go with most any 
wine and cheese. 

This time of  year, fruit can 
be tricky. While shopping 
at Big John in Metropolis, 
I picked up some grapes, 
strawberries, and apples. 

The grapes were plump. The 
strawberries were sweet. And 
the apples were delicious. 
As you know, Southern 
Illinois has some great 
apple orchards. Several of  
the orchards are open daily 
through November and may 
be opened seasonally from 
time to time. 

All in all, entertaining 
unexpected guests during 
the holiday season, doesn’t 
have to be unpleasant. Take a 
few extra minutes with little 
‘out-of-pocket’ expense, and 
prepare yourself  for an easy 
fix. Friends and family will 
think you’re remarkable and 
with little time spent on the 
preparation, you can relax 
and enjoy the festivities. 

Drop in parties during the holidays

• 1/2 cup honey    
• ½ teaspoon of cayenne   
• 4 cups of raw cashew nuts     
• 1 ½  teaspoon sea salt
1 teaspoon sugar

Preheat oven to 350 F and line with parch-
ment paper

Stir the honey and cayenne together and 
heat slightly in the microwave then toss 
in cashews 

 Spread the cashew nuts on the baking 
sheet in a single layer and roast for 10-15 
minutes. Stir 

Mix the sea salt and sugar together and 
sprinkle over the nuts while warm  

Cool and serve

Southern Illinois Wines from the Shawnee Wine Trail available at Big 
John Metropolis

Spice and Easy Nut Recipes

For the Cajun Seasoning 
Blend:
• 1 tablespoon chili powder
• 1 tablespoon garlic powder
• 1 teaspoon dried oregano
• 1 teaspoon dried thyme
• 1 teaspoon of paprika
• ½ teaspoon pepper
• ½ teaspoon salt
• ½  teaspoon onion powder
• ½  teaspoon ground 

cayenne pepper
• ½ teaspoon of brown sugar

Blend spices together

For the Pecans:
• ½ stick of melted butter
• 4 cups pecans (whole or 
halves)
• 1 tablespoon of cajun 
seasoning

Cajun Spiced Pecans Sweet with Heat 
Cashew Nuts

Recipe for dipped fruit:
•  Half a cup of chocolate chips
•  Teaspoon of vegetable oil

Heat the two ingredients over low heat until melted. Let 
cool for a minute or two,
Dip your fruit individually into the creamy, chocolate sauce. 
Lay dipped fruit on wax paper,
Cool in refrigerator for 30 minutes and serve. Keep dipped 
fruit in an air tight container in the refrigerator for several 
days

Tip: slicing apples:
Don’t worry about coring the apple. Cut the apple on 
all four sides as close to the core as possible. Then, 
slice the apples into thin slices, guests can use the 
apple in place of the cracker

Tip: 
Be sure and keep nuts separate from other foods for those with food 
allergies.
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By Eddie Carifioe

(AP) - Powell had 
previously said he 
was worried about 
transportation issues, as 
under previous guidelines 
about a dozen students 
could get on a bus. But 
the new guidelines issued 
Tuesday said 50 can go on 
a bus.

What incoming DeKalb 
interim superintendent 
Griff Powell saw as 

latitude in the re-entry 
guidelines released 
by the Illinois State 
Board of Education on 
Tuesday, Genoa-Kingston 
superintendent Brent 
O’Daniell saw as vague.

But overall, county 
superintendents said they 
were glad to have received 
the recommendations 
from the state about 
reopening in the fall in 
the middle of the novel 
coronavirus pandemic.

CARBONDALE, Ill. 
(AP) — The decision by 
Illinois officials to cancel 
a world sport-shooting 
championship in southern 
Illinois because of the 
coronavirus pandemic has 
lawmakers from the area 
upset.

The (Carbondale) 
Southern Illinoisan 
reports that the 121st 
Grand American 
World Trapshooting 
Championships at a 
state-owned complex near 
Sparta, scheduled for Aug. 
5-15, is canceled.

The event generates 
about $30 million in sales 
tax revenue from visitors 
lodging and eating in the 
area.

But the state public 
health director, Dr. 
Ngoze Ezike, and Illinois 
Department of Natural 
Resources Director 
Colleen Callahan 
concluded they could not 
prevent transmission 

of COVID-19, the 
illness caused by the 
coronavirus. People from 
around the world come to 
the shooting event.

Rep. Terri Bryant, a 
Murphysboro Republican, 
called the decision a “$30 
million kick in the gut.”

Democratic Steeleville 
Rep. Nathan Reitz says 
advocates worked all last 
weekend on a safety plan 
and delivered a 41-page 
outline to the departments 
of Public Health and 
Natural Resources.

“I thought the plan 
was thorough and 
ensured the safety of 
everyone, competitors 
and spectators,” Reitz 
said. “I’m absolutely 
disappointed that we’re 
not going to be having it. 
I just hope it doesn’t drive 
some participants out.”

Ezike and Callahan 
said they were concerned 
about an inability to 
screen visitors for the 

illness, limited health 
care capacity in the 
area and the ability to 
control the size of crowds. 
Under the state’s current 
recovery plan, groups 
of no more than 10 may 
congregate. Many believe 
that restrictions on the 
size of congregations will 
be loosened further by 
August.

Residents in southern 
Illinois have harbored 
resentment against 
the closing of schools, 
nonessential businesses 
and restrictions on social 
interaction since April 
because the hardest hit 
area is Chicago and the 
northeast part of the state. 
Sparta is 324 miles (521 
kilometers) southwest of 
Chicago.

World trapshooting meet’s cancellation 
angers southern Illinois

DeKalb County superintendents 
react to ISBE fall re-entry guidelines

Few summertime 
holidays elicit as much 
excitement as the Fourth 
of July, also known as 
Independence Day in 
the United States. Each 
year, family, friends and 
revelers anticipate the 
arrival of the holiday so 
they can host barbecues, 
enjoy the sun, listen to 
their favorite summertime 
tunes, and commemorate 
the freedoms afforded by 
the monumental events 
that led to the holiday’s 
establishment.

Independence Day 
became a federal 
holiday in 1941, but 
July 4th has stood as 
the birth of American 
independence for much 
longer. July 4th marks 

a pivotal moment in the 
American Revolution. 
According to PBS, the 
colonies were forced to 
pay taxes to England’s 
King George III despite 
having no representation 
in the British Parliament. 
“Taxation without 
representation” became 
a battle cry and was one 
of several grievances 
colonists had with Great 
Britain. 

Conflict between the 
colonies had been going on 
for at least a year before 
the colonies convened 
a Continental Congress 
in Philadelphia in June 
of 1776, says Military.
com. On July 2, 1776, the 
Continental Congress 

The history of  America’s 
Independence Day
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Dogs may be 
man’s best friend, 
but horses have 
been companion 
and assistance 
animals for 
millenia. In fact, 
archaeological 
evidence indicates 
that humans formed 
intermingled 
relationships with 
horses nearly 5,500 
years ago. 

Horses provided 
people with much 

of the essentials 
they required for 
group survival. 
Khan Academy 
indicates that the 
domestication of the 
horse ushered in an 
era of innovation 
in transport and 
communication. 
Horses also were 
invaluable animals 
on the farm or in 
early villages.

Horses still serve 
many practical 

functions, but 
they’re more often 
than not companion 
animals or relied 
on for riding 
hobbies and sport. 
Horses are majestic 
and fascinating 
animals, and these 
15 interesting facts 
show just how 
incredible these 
beautiful animals 
are.

1. Horses can 
sleep both lying 

down and standing 
up.

2. Horses have the 
largest eyes of any 
mammal that lives 
on land.

3. People once 
believed horses 
were colorblind. 
In fact, horses can 
see colors, but are 
better at detecting 
yellows and greens 
than purples and 
violets.

4. A horse’s body 
contains 205 bones.

5. Because a 
horse’s eyes are 
on the side of its 
head, it is capable 
of seeing nearly 360 
degrees at one time.

6. The fastest 
sprinting speed 
ever recorded for a 
horse is 55 miles per 
hour, though they 
generally trot at 
around four miles 
per hour.

7. Horses evolved 
from a very small 
animal about 
the size of a dog 

or baby lamb 
that was called a 
hyracotherium. 
This ancestor lived 
in tropical rain 
forests in North 
America and ate 
leaves.

8. Hooves are 
made from the 
same protein that 
comprises human 
fingernails and 
hair.

9. The 
Przewalski’s horse 
is the only truly 
wild horse species 
still in existence. 
The last remaining 
wild population is 
in Mongolia. 

10. A male horse 
is called a stallion, 
while a young male 
horse is a colt. A 
female horse is a 
mare, while a young 
female is a filly.

11. Ponies are not 
immature horses. 
They are a small 
variety of horse.

12. Estimates 
suggest there are 

around 60 million 
horses in the world.

13. Early 
civilizations used 
horses as a form 
of food. But in 732 
A.D., Pope Gregory 
III said the ritual 
consumption of 
horse meat was a 
pagan practice and 
had to be abolished. 
Islamic and Jewish 
communities also 
advocated toward 
avoiding horse 
meat. Today there 
is no specific law 
in the U.S. banning 
horse meat, but 
most people still 
steer clear of it.

14. An adult 
horse’s brain 
weighs 22 ounces, 
or about half the 
weight of a human 
brain.

15. Horses like 
sweet flavors, 
which is why you 
can tempt them 
with sweet treats 
like apples and 
sugar cubes.

15 facts
about horses

Luis Saez rides Maximum Security, right, won the 2019 Kentucky Derby horse 
race at Churchill Downs in Louisville, Ky. The 146th runnings of the Oaks 
for fillies and the Kentucky Derby were postponed from May 1-2 to Sept. 
4-5 because of the coronavirus pandemic. Fans will be encouraged to wear 
masks this year until seated and to practice social distancing.
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The year 2020 is one 
few people will soon 
forget. Life changed 
dramatically and perhaps 
forever in 2020, when the 
outbreak of the novel 
coronavirus COVID-19 
forced billions of people 
across the globe to make 
sacrifices in an effort to 
prevent the spread of the 
potentially deadly virus.

The sacrifices made in 
response to COVID-19 are 
perhaps most noticeable 
on holidays, when people 
accustomed to gathering 
with family and friends 
were unable to do so, 
or only able to do so on 
limited terms. 

Despite those 
restrictions, people 
continued to celebrate 
on holidays like Easter 
and Memorial Day, and 
the Fourth of July does 
not figure to be any 
different. Fourth of July 
celebrations often take 
place in the backyard 
by the grill, and this 
year marks a perfect 
opportunity to expand 
your culinary repertoire. 
This recipe for “Best 
Burger With Blue Cheese 
Butter” courtesy of 

Eric Treuille and Birgit 
Erath’s “Grilling” (DK 
Publishing) offers a 
new take on a backyard 
barbecue staple.

Best Burger With 
Blue Cheese Butter

Serves 4

1 pound ground chuck 
steak

2 teaspoons salt
1 teaspoon black 

pepper
4 1/2-inch slices blue 

cheese butter (see below)
4 sesame hamburger 

buns, halved

Combine ground steak 
with salt and pepper. 
Divide into 4 equal-
sized pieces and gently 

shape into 4 burgers 
about 1-inch-thick. Grill 
burgers and warm buns 
according to instructions 
below. Top burgers with 
butter and serve hot in 
sesame buns.

Outdoor cooking:
Grill over hot coals 

for 3 minutes per side 
for rare, 4 minutes per 

side for medium rare, 
or 5 minutes per side for 
well done. Place buns cut 
side down on grill until 
warm and lightly golden, 
1 minute.

Indoor cooking:
Preheat a ridged 

cast-iron grill pan over 
high heat. Cook for 3 
minutes per side for 
rare, 4 minutes per side 
for medium rare, or 5 
minutes per side for well 
done. Place buns cut side 
down on grill pan until 
warm lightly golden, 1 
minute.

Blue-Cheese Butter
Makes 15 servings

16 tablespoons unsalted 
butter, softened

4 ounces (1 cup 
crumbled) blue cheese

2 teaspoons black 
pepper

Place ingredients 
in a food processor or 
blender; pulse until well 
blended. Wrap in foil. 
Place in the freezer until 
hard, about 45 minutes. 
To serve, roll back foil 
and cut into 1/2-inch 

slices. When slicing from 
frozen, warm the knife 
under hot water first. 
After slicing, always 
tightly re-wrap the 
unused flavored butter 
roll in the foil before 
returning to refrigerator 
or freezer.

Best Burger Variations
• Herbed Burger: Add 

2 teaspoons fresh thyme 
leaves or 1 teaspoon dried 
thyme, 1 crushed garlic 
clove and 1 tablespoon 
finely chopped onion to 
the ground steak.

• Spicy Burger: 
Add 1/2 teaspoon 
tabasco, 1 tablespoon 
Worcestershire sauce and 
1 teaspoon Dijon mustard 
to the ground steak. 

Think ahead:
Shape burgers up to 1 

day in advance. Cover 
with plastic wrap and 
refrigerate.

Cooks’ Note: 
Overhandling the meat 
when shaping will result 
in a tough, dry burger. To 
guarantee a juicy burger, 
handle the meat as little 
as possible.

Take your Fourth of  July burgers up a notch

A thick cut of meat 
grilled over an open 
flame can make for a 
mouth watering meal. 
While such an endeavor 
likely won’t lead to any 
complaints around the 
dinner table, many people 
still shy away from 
grilling especially thick 
cuts of meat.

A thick cut of uncooked 
meat can intimidate 
even the most devoted 
grilling enthusiast. Such 
cuts tend to take a long 
time to cook, and many 
a grilling devotee has 
put in that time only to 

end up with a dried out 
piece of meat. So what do? 
The following are some 
ways to master the art 
of grilling thick cuts of 
meat.

• Reverse sear the 
steak. According to 
Omaha Steaks, reverse 
searing involves 
bringing the steak up to 
temperature via indirect 
heat first, then searing 
the outside second. 
Reverse searing ensures 
the outside of the steak 
does not become charred 
while the inside takes 
its time cooking. This 

requires using both direct 
and indirect heat. When 
using a gas grill with 
multiple burners, it’s 
easy to create direct and 
indirect heating zones by 
only turning one set of 
burners on. When using 
a charcoal grill, move 
the hot coals to one side 
of the grill and leave the 
other side empty. Omaha 
Steaks recommends 
maintaining a grill 
temperature between 250 
and 300 F and placing 
the meat over indirect 
heat first, keeping the 
steak there until a 

digital thermometer 
reads roughly 10 to 15 
degrees below the desired 
temperature of the meat. 
The steak can then be 
moved over direct heat so 
all sides can be seared.

• Salt the meat 
overnight. People 
hesitant to salt their 
meat out of fear of 
overconsumption of 
sodium should know that 
it’s not necessary to use 
a lot of salt to create a 
flavorful piece of meat. 
A sprinkling of kosher 
salt over the surface 
of the meat is all that’s 

necessary. Once the meat 
has been salted, store 
it in the refrigerator, 
uncovered, overnight, 
which allows ample time 
for the cut to fully absorb 
the salt, ultimately 
contributing to a juicy 
cut of meat.

• Be patient. Once the 
meat has been taken 
off the grill, let it sit for 
awhile before slicing into 
it. The goal is to allow 
the juice inside the meat 
to redistribute so each 
bite is as mouth watering 
as possible. This is the 
same principle that leads 

Thanksgiving cooks to 
let turkeys sit for awhile 
when they first come 
out of the oven. While 
turkeys may require 
roughly 30 minutes of 
sitting, meat typically 
only needs between 10 
and 20 minutes, with 
thick cuts requiring more 
time than thin cuts.

Grilling afficionados 
need not be intimidated 
by thick cuts of meat. A 
few tricks of the trade can 
make it easy to serve up a 
thick piece of meat where 
each bite is juicy and full 
of flavor.

How to master grilling a thick cut of  meat
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by Mark Gillespie, MD

Another milestone reached! 
Last week my colleagues and 
I were the first in Western 
Kentucky, and some of the 
first surgeons in the United 
States, to implant the new 
PanOptix trifocal intraocular 
lens implant. This lens is a 
device that is inserted during 
cataract surgery to replace 
the eye’s natural lens which 
has become cloudy (cataract). 
Typically, a mono focal lens is 
placed at the time of cata-
ract surgery.  It has one focal 
point, usually distance, so a 
person with this lens usually 
still has to wear glasses after 
cataract surgery, especially 
for reading, computer and 
other near tasks.  Not any-
more. The new PanOptix 
lens has three focal points for 
optimal distance, near, and 
intermediate distances.

Cataract surgery has 
evolved to such an extent 
that, if they don’t have other 
eye diseases, patients are able 

to see clearly again after this 
10 minute procedure. It has 
always been a goal of my pro-
fession, however, for patients 
to return to their “baby eyes” 
that used to see clearly at 
all distances without glass-
es. This is called refractive 
surgery, where the eyes are 
altered surgically to correct 
nearsightedness, farsighted-
ness and astigmatism. Exam-
ples of refractive surgery that 
I introduced to the area many 
years ago are radial keratot-
omy and conductive kerato-
plasty, which are no longer 
performed. These have been 
supplanted by Lasik which is 
the gold standard for perma-
nently correcting refractive 
errors in young people who 
can focus at all distances. It 
is safe, permanent, and has 
been shown in numerous 
studies to be safer than long 
term contact lens wear. 

But, what about older folks 
who not only need glasses, 
but can no longer focus at 
all distances because of their cloudy inflexible lenses (cata-

racts)? I have been fortunate 
to see over my 30 year career, 
an incredible improvement 
in the way cataracts are 
removed and the subse-
quent correction. Because of 
smaller, and in some cases, 
laser assisted incisions, better 
ways of measuring eyes and 
gentler surgical techniques, 
cataract surgery has become 
incredibly predictable.  Now, 
the discussion before cataract 
surgery is not if you are going 
to see, but how you want to 
see after cataract surgery! 

For those who are not 
concerned about wearing 
glasses after cataract surgery, 
the mono focal lens option is 

the preferred choice since it 
is covered by insurance. For 
patients who would rather 
decrease their dependence 
on glasses, we can implant a 
multifocal lens that has both 
a far away and up close focal 
point. While these lenses are 
great, common side effects 
include halos around lights, 
loss of contrast, and trouble 
seeing near vision in low 
light. Also, these lenses often 
let the patient see well at near 
and distance but the arm’s 
length, intermediate vision, 
may be blurred. Back to our 
milestone. The new PanOptix 
lens is a trifocal lens, mean-
ing it gives good vision at 
near, distance, and interme-

diate distances. While new 
to the US, patients in Europe 
have enjoyed trifocal intraoc-
ular lenses for several years 
and they have replaced the bi-
focal types of lenses for most 
patients who want a premium 
intraocular lens. This partic-
ular lens, the PanOptix, is, 
also, now the leading trifocal 
lens in Europe. While we still 
expect some glare and low 
light reading difficulties, this 
lens brings us one step closer 
to our dream of “baby eyes” 
! It has been exciting for me 
to be a part of the evolution 
of cataract surgery and I am 
honored to still be bringing 
this technology to Western 
Kentucky.

Dr. Gillespie is a member of the Ophthalmology Group in Paducah, Kentucky.

Dr. Gillespie prepares the PanOptix trifocal intraocular lens 
implant for surgery.

One step closer to “Baby Eyes” through lens implant
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FOR THE OLDER ADULT

Senior 65+ on Medicaid or
who only receive minimum

Social Security income 
can also qualify.

Call to schedule a tour and
complimentary lunch for you and a guest.
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618-357-7955
www.prairieliving-slf.com
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Ullin, IL. –  The 
timeline for the 
Presidential search at 
Shawnee College was 
undoubtedly impacted 
by the COVID-19 
crisis; however, the 
Committee continued 
their work of reviewing 
each candidate for the 
open position.  The 
members recently 
submitted their top-
six candidate choices 
from the pool of 66 
total applicants, to a 
consultant helping with 
the selection process 
adding feedback for the 
Committee to consider. 

The Committee 
met telephonically on 
June 9th and reviewed 
the submissions, and 
shared their thoughts 
on the proposed slate 
of candidates offering 
considerable feedback. 
The Committee 
discussion resulted 
in the selection of 
five candidates from 
the submissions and 
recommended four 
additional applicants 
for consideration.  
According to the 
Committee Chairman 
Mr. Steve Heisner, 
“The Committee 
recommended that 
the College Board give 
strong consideration 
to interviewing all 

nine of the candidates 
once their continued 
interest is verified.”  

The Shawnee College 
Board of Trustees 
has since met in a 
special meeting on 
Monday, June 15th, 
and affirmed the list 
of 9 candidates that 
were recommended. 
The next step in the 
process will be for 
the consultant to 
contact each of the 
candidates to confirm 
if they still have an 
interest in remaining 
a part of the process. 
Upon completion of 
the confirmation, the 
remaining candidate 
list will be prepared for 
public disclosure. 

Due to the impact of 
COVID-19, the Board is 
making determinations 
regarding how to 
complete in-person 
and group interviews 
that include faculty, 
staff, and community 
members while 
practicing social 
distancing in 
accordance with public 
health guidelines.

For more information 
please contact the 
Shawnee Community 
College Director of 
Communications at 
618.634.3270 or email 
robb@shawneecc.edu

Shawnee Community 
College Presidential Search 

Committee continues forward 
progress in selection process

By Christi Mathis

CARBONDALE, Ill. 
— Group projects. Some 
people love them. Some 
people hate them.

Do people get more 
or less accomplished 
working with others and 
why?

These questions and 
other aspects of group 
dynamics fascinate Steve 
Karau, management 
professor at Southern 
Illinois University 
Carbondale.

His pioneering 
research on how group 
dynamics can lead 
people to work harder 
on group tasks or result 
in “social loafing” -- a 
tendency to slack off 
and take it easy -- has 
proven influential 
among scholars and 
practitioners and was 
even featured on ABC 
News’ 20/20.

For more than 30 years 
Karau has studied a 
variety of organizational 
behavior issues, with 
a special interest in 
motivation within 
groups, leadership, team 
performance, personality 
and ethics. Karau’s 
groundbreaking theories 
are in use worldwide as 
a springboard by others 
for research of their 
own.

Research leads to book
An Academic Press 

editor several years 
ago approached Karau 
and suggested it was 
time that he compile 
and update his latest 
research on motivational 
issues within groups 
and work teams. Karau 
had plenty of new 
information to add, but 
knew his colleagues did 
as well, so he approached 
other experts for their 
input. The result is a 
new 10-chapter book, 
“Individual Motivation 
within Groups: Social 
Loafing and Motivation 
Gains in Work, 
Academic and Sports 
Teams.”

With contributions 
from an international 
team of highly regarded 
group-dynamics 
researchers, the book 
integrates classic and 
contemporary research 
conducted in a wide 
variety of settings with 
new insights into when 
and why individuals 
expend minimal or 
maximum effort in group 
situations.

Building upon earlier 
work

Karau teaches courses 
at SIU in organizational 
behavior, human 
resources and social 
responsibility. He is co-
developer of two theories 
that have spurred a 
great deal of additional 
research, including 
many studies discussed 
in the book.

Working with Kip 

Williams of Purdue 
University, Karau co-
developed the Collective 
Effort Model of 
individual motivation on 
group tasks. This theory 
holds people will only 
work hard on a group 
task if they believe their 
efforts lead to group and 
individual outcomes that 
have personal meaning 
and value. There is 
connection between 
the effort people are 
willing to put forth on 
a group project and the 
personal satisfaction 
they anticipate from 
the outcome Much 
of Karau’s research 
involves exploring when 
and why individuals are 
most likely to work hard 
as members of groups or 
teams.

Karau also co-
developed Role 
Congruity Theory of 
gender and leadership 
(with Alice Eagly 
of Northwestern 
University) that explains 
how family and work 
roles create gender-
based expectations 
and perceptions of 
what behaviors are 
seen as most typical 
and appropriate for 
female and male 
leaders. Although 
these perceptions have 
historically led many 
to view leadership 
roles as a better fit for 
men, in more recent 
years the desire for 
transformational leaders 
who excel both in task 
leadership and social 
skills creates increasing 
opportunities for 
women.

Many elements 
involved

The new book helps 
identify a number 
of positive steps for 
increasing individual 
motivation within 
groups, many of which 
are drawn from the 
Collective Effort Model. 
For example, careful 
selection of team 
members and designing 
team tasks to ensure 
that each individual 
is accountable and 

can make distinctive 
contributions can 
enhance motivation.

“People won’t bother 
working hard in groups 
if they don’t have a 
personal interest or 
stake in the outcome 
or if they think that 
their efforts won’t be 
useful, valuable, or 
appreciated,” Karau 
said. “It is also very 
helpful if the individual 
members identify 
strongly with the team 
or its tasks and feel 
that success will give 
them a personal sense 
of pride, growth, or 
accomplishment.”

Diverse settings
Karau’s book 

explores a wide range 
of behaviors that can 
influence motivation 
and performance 
in groups including 
personality, culture, 
group cohesiveness, 
training, leadership 
and team design issues. 
The chapters cover 
more than 130 years 
of theoretical work, 
laboratory research 
and field studies on 
actual teams, with an 
emphasis on recent 
cutting-edge research. 
The book also looks at a 
variety of psychological 
phenomena including 
social loafing, social 
dilemmas, social 
facilitation and even 
ostracism and exclusion.

“Much of what 
has been learned in 
controlled experimental 
studies of groups extends 
to actual teams in a 
variety of settings,” 
Karau said.

Specific chapters 
discuss the implications 
of motivation research 
for organizational work 
groups, classroom 
project teams and team 
sports. Other chapters 
address how the 
implications can extend 
to exercise partnerships 
– whether actual or 
virtual – as well as 
military settings or 
teams working in high-
demand environments 
such as NASA long-

distance space flights.
“My hope is that the 

research and the book 
will be of interest not 
just to academics and 
researchers but also to 
managers, businesses, 
psychologists, social 
organizations and 
anyone interested in 
better understanding 
motivational issues in 
groups and work teams,” 
Karau said.

SIU student involved in 
project

Aric-Wilhau-sm.
jpgThe first chapter, 
“Social Loafing and 
Motivation Gains in 
Groups: An Integrative 
Review” was written by 
Karau and Aric Wilhau, 
a May 2020 doctoral 
business administration 
– management graduate 
from Clarence, Iowa. 
Wilhau, a teaching and 
research assistant while 
at SIU, begins as an 
assistant professor of 
management at Georgia 
College and State 
University in August.

Wilhau noted that 
the project presented 
a “unique opportunity 
for me to work closely 
over an extended period 
of time with Dr. Karau, 
a seasoned researcher 
and expert in the area of 
social loafing.” Wilhau 
added that one of the 
most interesting and 
surprising aspects was 
realizing that although 
the earliest studies were 
conducted in the 1880s, 
the bulk of social loafing 
studies were conducted 
after 1979.

“It took years before 
other researchers 
‘rediscovered’ this 
work and built upon 
this original research,” 
Wilhau said. “I believe 
it highlights the 
cumulative nature of 
research across decades 
or even centuries 
and seems to suggest 
that, at least at times, 
interesting research is 
published but might fall 
on deaf ears, so to say. 
Given time, interesting 
research tends to end up 
‘having its day’.”

Years in the making
Karau, who has 

had dozens of articles 
published in top 
psychology and 
management journals, 
said he is pleased to have 
assembled a “dream 
team” of 20 top scholars 
to lend their expertise 
with the book. Published 
last fall, the work was 
four years in the making 
and is available through 
major book sellers.

“When we understand 
why people act the way 
they do, we can then 
establish situations 
that encourage better 
outcomes. Essentially, 
motivations matter very 
much,” Karau said.

SIU Carbondale researches find individual 
motivations determine group success

Steve Karau
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EATING WELL

EATING WELL

Pre-heat oven to 350 F. In a large, shallow roasting pan, 
combine the melted butter, pecans and cajun seasoning.

Roast in the oven for 10 minutes, stirring periodically.
Sprinkle lightly with additional seasoning and toast for about 
15 minutes longer, stirring occasionally.

Cool and Serve.

Wine: Chambourcin: Full-bodied. Cheese: Hard cheeses such 
as cheddar, Comte, parmigiano-regiano, manchego. Nuts: 
Pecans: Sweet nuts. Fruit: Apples are always in season.

Wine: Vignoles or other dessert wines. Cheese: Soft to 
semi-soft cheeses such as cream cheese, brie, or cow’s 
milk cheese. Nuts: Macadamia that’s buttery tasting. Fruit: 
Strawberries dipped in dark chocolate.

Wine: Red or White semi-dry to dry. Cheese: Hard cheese such as cheddar, 
parmigiano-reggiano. Nuts: Cashews, Almonds, Pecans. Fruit: Grapes, 
Strawberries, Apples.

By Liz Latta
Staff Reporter

It’s that time of  year when 
friends and family tend to 
‘drop in’ unannounced. It’s 
not necessarily a bad thing, 
these moments of  mild 
intrusion are both welcome 
and chaotic. Many thoughts 
run through our minds such 
as dirty dishes in the sink, 
pet hair on the wood floors 
or carpet, and the food..
is there anything to serve? 
Sometimes, we’re ill-equipped 
to entertain on the fly, 
however, with a short list of  
ideas to add to your grocery 
list, this doesn’t have to be a 
daunting task. 

Think about wine, cheese, 

fruit, and nuts. The local 
vineyards in Southern Illinois 
provide the perfect wine 
to serve guests. Southern 
Illinois is known for a variety 
of  grapes...Chardonel, 
Chambourcin, Vignoles, 
Traminette, Concord, Foch, 
Seyval, Norton, Vidal Blanc, 
Frontenac, Niagara, and 
Cayuga White. A more 
specific review of  a few of  the 
more popular grapes would 
consist of  a description of  
the grapes. For instance, 
Chambourcin is typically 
dark, aromatic and relatively 
dry. Vignoles are white, sweet 
but balanced and are more 
of  a dessert wine. Chardonel 
is white and dry with notes 
of  apple and pear. And the 

Norton grape is dark with 
flavors of  plum and cherry. 

And the cheese, fruit, and 
nuts may be picked up at 
the local grocer. If  you’re 
serving a drier wine such 
as Chambourcin, consider 
pairing it with hard cheeses 
like Cheddar, Comte, 
Parmigiano-Reggiano or 
Manchego. If  you’re serving 
a fruit wine like the Vignoles, 
try pairing this dessert wine 
with soft to semi-soft cheese. 
Cheeses that work well with 
dessert wines are cream 
cheese, brie, and maybe a 
provolone (semi-hard). Look 
for a smooth, cow’s milk 
cheese that is neutral in 
flavor. 

Let’s not forget the nuts. 

Nuts are high in fat and 
draws out additional flavors 
from the wine. From a 
nutritional perspective, nuts 
are high in vitamins and 
minerals and protect against 
certain types of  diseases. 
Macadamia nuts are delicious 
with dessert wines. They are 
creamy, salty and buttery. 
Pecans work with full-bodied 
wines. They add a certain 
sweetness that tastes great 
with a drier wine. While 
cashews, roasted almonds, 
and peanuts go with most any 
wine and cheese. 

This time of  year, fruit can 
be tricky. While shopping 
at Big John in Metropolis, 
I picked up some grapes, 
strawberries, and apples. 

The grapes were plump. The 
strawberries were sweet. And 
the apples were delicious. 
As you know, Southern 
Illinois has some great 
apple orchards. Several of  
the orchards are open daily 
through November and may 
be opened seasonally from 
time to time. 

All in all, entertaining 
unexpected guests during 
the holiday season, doesn’t 
have to be unpleasant. Take a 
few extra minutes with little 
‘out-of-pocket’ expense, and 
prepare yourself  for an easy 
fix. Friends and family will 
think you’re remarkable and 
with little time spent on the 
preparation, you can relax 
and enjoy the festivities. 

Drop in parties during the holidays

• 1/2 cup honey    
• ½ teaspoon of cayenne   
• 4 cups of raw cashew nuts     
• 1 ½  teaspoon sea salt
1 teaspoon sugar

Preheat oven to 350 F and line with parch-
ment paper

Stir the honey and cayenne together and 
heat slightly in the microwave then toss 
in cashews 

 Spread the cashew nuts on the baking 
sheet in a single layer and roast for 10-15 
minutes. Stir 

Mix the sea salt and sugar together and 
sprinkle over the nuts while warm  

Cool and serve

Southern Illinois Wines from the Shawnee Wine Trail available at Big 
John Metropolis

Spice and Easy Nut Recipes

For the Cajun Seasoning 
Blend:
• 1 tablespoon chili powder
• 1 tablespoon garlic powder
• 1 teaspoon dried oregano
• 1 teaspoon dried thyme
• 1 teaspoon of paprika
• ½ teaspoon pepper
• ½ teaspoon salt
• ½  teaspoon onion powder
• ½  teaspoon ground 

cayenne pepper
• ½ teaspoon of brown sugar

Blend spices together

For the Pecans:
• ½ stick of melted butter
• 4 cups pecans (whole or 
halves)
• 1 tablespoon of cajun 
seasoning

Cajun Spiced Pecans Sweet with Heat 
Cashew Nuts

Recipe for dipped fruit:
•  Half a cup of chocolate chips
•  Teaspoon of vegetable oil

Heat the two ingredients over low heat until melted. Let 
cool for a minute or two,
Dip your fruit individually into the creamy, chocolate sauce. 
Lay dipped fruit on wax paper,
Cool in refrigerator for 30 minutes and serve. Keep dipped 
fruit in an air tight container in the refrigerator for several 
days

Tip: slicing apples:
Don’t worry about coring the apple. Cut the apple on 
all four sides as close to the core as possible. Then, 
slice the apples into thin slices, guests can use the 
apple in place of the cracker

Tip: 
Be sure and keep nuts separate from other foods for those with food 
allergies.

Due to COVID-19, we may have limited availability 
of all items. We are doing our best to restock our 

inventory as fast as possible. For pickup orders 
please wait for your “order is ready” email before 

coming to the store. Thank You

• Bakery • Deli • Meat 
• Produce • Dairy 

• Frozen • Beer/Wine 
• Floral

By Brenda Hazzard
Editor

Grilling isn’t just for special occasions or 
weekends. During the summer, folks grill out 
about 3 times a week. Hamburgers, hot dogs, 
steaks, ribs, pork chops, chicken and much 
more. All of these meats can be purchased at 
Big John’s in Metropolis, IL. They have a wide 
variety of meats for the grill. 

Pictured below are pork steaks which were 
grilled to perfection; tender and delicious with 

a side of green beans, turnips, hash brown 
casserole and corn on the cob. For dessert, a 
fabulous Strawberry Bottom Cheesecake. All 
food items were purchased at Big John’s and 
prepared by Lecia Verwers.

There are many choices when choosing 
meats to grill. Which meat cuts can be cooked 
on the grill? Beef is excellent on the grill. 
Hamburger patties are fast and easy to grill. All 
beef steaks can be cooked on the grill. T-bones 
and Ribeyes are the classic grilling steaks. Any 
beef cut with the word “steak” can be grilled.

Pork chops are the pork version of T-bone 
and ribeye steaks. But they are not the only 
pork cut that can be grilled. Ham steaks can 
be grilled. Pork ribs can be cooked on the grill 
over a lower heat for a longer cooking time.

The boneless, skinless chicken breasts are 
easy to grill. They cook quickly but can become 
dry if they are overcooked.

Before you fire up the grill, take a walk down 
the meat counter at Big John’s and check out 
their meats for the grill.

Fire up the grill this summer!

Grilled 
Pork Steaks

Fresh vegetables 
and sides

Strawberry Bottom 
Cheesecake

See Recipe

Strawberry Bottom 
Cheesecake

(Pictured)
4 oz. cream cheese
1/4 cup sugar
1/2 cup sour cream
1/2 cup cool whip, thawed
3/4 cup strawberry glaze
1 Ready Crust graham cracker crust
2 cups sliced strawberries

Slice strawberries mix with glaze, spoon 
into crust. In mixing bowl beat cream 
cheese and sugar until fluffy. Add sour 
cream. Beat until combined. Fold in cool 
whip. Spread cream cheese mixture 
over strawberries. Refrigerate at least 4 
hours.

Restaurant-Style 
Hashbrown Casserole

1 (2 pound) package frozen hash brown 
potatoes, thawed

½ cup butter, softened  
1 teaspoon salt
½ teaspoon ground black pepper
½ cup chopped onion
1 (10.75 oz.) can condensed cream of 

chicken soup  
2 cups shredded cheddar cheese

Preheat oven to 350 degrees. Spray 
one 9x13 inch pan with non-stick 
cooking spray.

In a large bowl, combine the 
potatoes, butter, salt, pepper, onions, 
soup and cheese. Gently mix and pour 
into prepared pan or dish.

Bake in the preheated oven until 
browned, about 35 minutes.

Photos provided by 
Lecia Verwers
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July Horoscopes  July 12-18 Famous July Birthdays
JULY 1

Missy Elliott, RappER (49)
JULY 2

MaRgot RobbiE, actREss (30)
JULY 3

EllE King, singER (31)
JULY 4

MiKE soRREntino, REality staR (39)
JULY 5

EdiE Falco, actREss (57)
JULY 6

50 cEnt, RappER (45)
JULY 6

Ringo staRR, Musician (80)
July 8

Milo VEntiMiglia, actoR (43)
JULY 9

JacK WhitE, Musician (45)
JULY 10

phyllis sMith, actREss (69)
JULY 11

alEssia caRa, singER (24)
JULY 12

phoEbE tonKin, actREss (31)
JULY 13

haRRison FoRd, actoR (78)
JULY 14

dan REynolds, singER (33)
JULY 15

gabRiEl iglEsias, coMic (44)
JULY 16

caRli lloyd, athlEtE (38)

JULY 17
luKE bRyan, Musician (44)

JULY 18
KRistEn bEll, actREss (40)

JULY 19
bEnEdict cuMbERbatch, actoR (44)

JULY 20
JuliannE hough, dancER (32)

JULY 21
Josh haRtnEtt, actoR (42)

JULY 22
sElEna goMEz, singER (28)

JULY 23
slash, guitaRist (55)

JULY 24
Mitch gRassi, singER (28)

JULY 25
iMan abdulMaJid, ModEl (65)

JULY 26
ElizabEth gilliEs, actREss (27)

JULY 27
tRiplE h, WREstlER (51)

JULY 28
ali KRiEgER, athlEtE (36)

JULY 29
Josh RadnoR, actoR (46)

JULY 30
JoEy King, actREss (21)

July 31
MaRK cuban, EntREpREnEuR (62)

ARIES – Mar 21/Apr 20
Aries, there is a lot you want to say to someone 

special, but for some reason the words get stuck 
on your tongue. You may need a little more time to 
formulate your thoughts.

TAURUS – Apr 21/May 21
The adage “look before you leap” is never more 

pertinent for you, Taurus. Weigh all of your 
decisions carefully before you start any new 
projects this week.

GEMINI – May 22/Jun 21
Try to keep the peace with other people this week, 

Gemini. Lead by example rather than telling others 
what to do. This approach will be more warmly 
received by others. 

CANCER – Jun 22/Jul 22
You may want to look up old friends who you 

haven’t seen for a while, Cancer. You may be feeling 
sentimental or sociable and a simple text or phone 
call can be effective. 

LEO – Jul 23/Aug 23
You like to have the final say in all matters, Leo. 

But there is a fine line between taking charge and 
being a control freak. Let others’ reactions help you 
fine tune your delivery. 

VIRGO – Aug 24/Sept 22
You will be able to get to the root of problem this 

week if you put in some serious effort, Virgo. It 
may involve receiving and analyzing feedback from 

many different people. 
LIBRA – Sept 23/Oct 23
This week’s overall outlook is positive for you, 

Libra. However, you may have to work a little bit 
for that positivity. The attitude you present is what 
you will get in return.

SCORPIO – Oct 24/Nov 22
Scorpio, embrace your creative side rather than 

your analytical side. Employ your creativity this 
week and you may be surprised at the results. 

SAGITTARIUS – Nov 23/Dec 21
You may have to rethink certain principles that 

you have adhered to for years, Sagittarius. After 
some reflection, you may realize life has changed 
and you must adjust.

CAPRICORN – Dec 22/Jan 20
It may not be easy to get things done this week, 

Capricorn. You might find it challenging to muster 
up the energy to be effective. If so, look to others for 
motivation.

AQUARIUS – Jan 21/Feb 18
Aquarius, lately you have been challenged to 

assert yourself in many different ways. You tend to 
thrive in a leadership role, but don’t let the stress 
get the best of you.

PISCES – Feb 19/Mar 20
Many things come to you naturally. Examine 

your strengths and figure out how to be as 
productive as possible in the days ahead.
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Many communities 
across the globe have 
begun to gradually 
reopen. That’s good news 
for the millions of small 
businesses that have 
struggled as the world 
responded with extreme 
caution to prevent 
the potentially deadly 
COVID-19 virus from 
spreading.

Estimates from the 
National Restaurant 
Association indicate 
that restaurant sales 
in the United States 
decreased by tens of 
billions of dollars in 
March and April, while 
forecasts predicted those 
numbers would be in the 
hundreds of billions by 
the end of the 2020. In 
recognition of the vital 
roles restaurants play in 
building and fostering 
strong communities, 
consumers are looking 
forward to returning 
to their favorite 
establishments as 
economies slowly reopen. 
Diners can do their 
part to make reopening 
efforts successful 

and sustainable by 
staying home if they 
are experiencing any 
symptoms of COVID-19. 
Venturing out while 
symptomatic puts 
everyone, including 
restaurant workers and 
fellow diners, at risk, 
so it’s imperative that 
people pay attention to 
their bodies and avoid 
going out if they are 
experiencing even mild 
symptoms. 

In addition to staying 
home if they are 
experiencing symptoms 
of COVID-19, diners can 
take these steps to work 
in partnership with local 
restaurants as these 
vital components of the 
community begin to 
reopen. 

• Dine out in small 
groups. Phase 1 
reopening guidelines 
issued by the Centers 
for Disease Control and 
Prevention recommended 
gatherings be limited 
to no more than 10 
people. But when dining 
out, consumers should 
keep their groups even 

smaller. An assortment 
of studies from the CDC 
have found that the 
virus is easily spread 
among groups of people 
in enclosed spaces. By 
limiting dinner parties 
to no more than the 
number of people in their 
households, consumers 
can help restaurants 
safely reopen.

• Wear masks. Wearing 
a mask to a restaurant 
may seem odd, but by 
keeping their mask on 
until their food arrives, 
diners can help prevent 
the spread of the virus. 
The World Health 
Organization notes that 
it’s believed the virus 
can spread through small 
respiratory droplets 
produced while talking 
or laughing. So diners 
can keep themselves and 
fellow customers and 
restaurant workers safe 
by wearing their masks 
until their food arrives.

• Remain patient. 
Life in the era of social 
distancing requires 
significant adjustments, 
and restaurants 

reopening will be 
adjusting right along 
with everyone else. 
Afford restaurant staff 
ample patience and go 
along with any protocols 
restaurant owners put 
in place. All measures 
are aimed at keeping 
customers and staff safe 
while getting people who 
have been out of work 
for months back on the 

job. Each of those goals is 
worth the patience it may 
take to help restaurants 
achieve them.

• Order takeout. If 
you’re uncomfortable 
visiting a local restaurant 
in person or frustrated 
by potentially long 
wait times for a table, 
order takeout instead. 
Restaurants need the 
business after a very 

rough stretch, and 
consumers can benefit 
greatly from a night off 
from cooking. 

Local restaurants 
are reopening in 
communities across the 
globe. Supporting these 
businesses can be vital to 
local economies and help 
millions of people return 
to work.

How diners can prepare to go out as restaurants reopen

By Mesfin Fekadu

NEW YORK (AP) — 
The 2020 MTV Video 
Music Awards will still 
go ahead despite the 
coronavirus pandemic.

An MTV 
spokesperson confirmed 

to The Associated Press 
on Monday that the 
show will take place 
Aug. 30 at the Barclays 
Center in Brooklyn, 
New York.

New York Gov. 
Andrew Cuomo made 
the announcement 

during a briefing 
Monday, explaining 
that “the event will 
follow all safety 
guidance, including 
limited or no audience.”

The announcement 
comes a day after BET 
successfully aired its 

virtual awards show 
on Sunday, which 
featured a number of 
highly produced pre-
taped performances 
from DaBaby, Megan 
Thee Stallion, Summer 
Walker and more 
artists.

By Kristin M. Hall

NASHVILLE, Tenn. 
(AP) — Fellow musicians 
and fans alike are 
criticizing country artists 
who performed at outdoor 
concerts this weekend 
where social media 
pictures showed large, 
tight crowds without 
masks, even as COVID-19 
cases resurge in the 
United States.

Country singer Chase 
Rice posted video of his 
concert in East Tennessee 
with the words “We 
Back,” on the same week 
state health officials 
reported the biggest 
one-day jump in people 
testing positive for the 
coronavirus.

Country star Kelsea 
Ballerini called Rice 
“selfish” for risking 
people’s health by playing 
in front of a large crowd. 
Americana star Jason 
Isbell also indirectly piled 
on, saying some country 
artists were “so broke” 
they played concerts over 
the weekend “regardless 
of what might happen 
to their non-isolated, 
maskless audience!” 
Country singer Mickey 
Guyton said video of the 
crowd at Rice’s concert 
made her sick to her 
stomach.

The owner of the 
venue where Rice played 
in Tennessee said the 
concert was approved 
by both city and county 
officials.

“We are reevaluating 
the series from the top 
to bottom following the 
inaugural show on June 
27 -- from implementing 
further safety measures, 
to adding stanchions, to 

converting the space to 
drive-in style concerts, 
to postponing shows,” 
said Brian May, who 
co-owns the former 
Brushy Mountain State 
Penitentiary, where the 
concert was held.

May said the venue 
has a normal capacity of 
10,000, but only 954 tickets 
were sold in advance and 
state guidelines allowed 
for 50% capacity in an 
outdoor venue. May also 
said they asked all guests 
to wear masks and had 
signs encouraging social 
distance.

Country singer Chris 
Janson also played an 
outdoor music festival 
in Filer, Idaho, where 
the governor decided to 
keep the state at stage 4 of 
reopening due to a recent 
surge in infections.

Festival organizers 
“assured all performers 
and concert attendees 
they were safe and 
following all local 
guidelines,” a label 
representative for Janson 
said in a statement.

A statement from the 
Highway 30 Music Fest 
said they added more 
bleachers so fans could 
spread out and be socially 
distant, although a recap 
video on their social 
media account showed 
some crowding at the 
front of stages and hardly 
any people wearing 
masks.

“Chris was one of two 
dozen performers to fulfill 
a contractual obligation 
after being told that last 
weekend’s event would 
adhere to all safety 
and social distancing 
protocols,” the statement 
read.

Despite pandemic, MTV VMAs to take place Aug. 30

Critics slam country 
artists for playing 

for unmasked 
concert crowds

By Hillel Italie

Charles Webb, a lifelong 
non-conformist whose 
debut novel “The Graduate” 
was a deadpan satire of 
his college education 
and wealthy background 
adapted into the classic film 
of the same name, has died. 
He was 81.

Webb died June 16 in 
Eastbourne, England, of a 
blood condition, said his 
friend Jack Malvern, a 
Times of London journalist 
to whom Webb’s final 
book was dedicated. He 
was preceded in death by 
his wife, Eve Rudd and 
survived by two sons.

Webb was only 24 when 
his most famous book was 
published, in 1963. The 
sparely written narrative 
was based closely on 
his years growing up 
comfortably in Southern 
California, his studies 
in history and literature 
at Williams College in 
Massachusetts and his 
disorienting return 
home. Webb’s fictional 
counterpart, Benjamin 
Braddock, challenges the 
materialism of his parents, 
scorns the value of his 
schooling and has an affair 
with Mrs. Robinson, wife 
of his father’s business 
partner and mother of the 
young woman with whom 
he falls in love, Elaine 
Robinson.

His novel initially sold 
around 20,000 copies and 
was labeled a “fictional 
failure” by New York 
Times critic Orville 
Prescott. But it did appeal 
to Hollywood producer 

Lawrence Turman and the 
film company Embassy 
Pictures. In 1964, a brief 
item in The New York 
Times noted that Embassy 
had brought in Broadway 
director Mike Nichols, 
who had yet to make his 
first movie, to work on 
the screen version of “The 
Graduate.”

The 1967 movie became a 
touchstone for the decade’s 
rebellion even though 
Webb’s story was set in 
an earlier era — never 
referring to Vietnam or 
civil rights. Nichols’ film, 
starring a then-little-
known Dustin Hoffman 
as Braddock and Anne 
Bancroft as Mrs. Robinson, 
was an immediate 
sensation. Nichols won an 
Academy Award, Hoffman 
became an overnight star 
and the film is often ranked 
among the greatest, most 
quoted and talked about of 
all time.

Webb’s book went on to 
sell more than a 1 million 
copies, but he hardly 
benefited from the film, 
for which he received just 
$20,000. The script, much 
of it by Buck Henry, was 
so widely praised that few 
realized how faithful it 
was to Webb, including 
Benjamin’s famous line, 
“Mrs. Robinson, you’re 
trying to seduce me. Aren’t 
you?” Village Voice critic 
Andrew Sarris would call 
Webb “the forgotten man 
in all the publicity, even 
though 80 percent or more 
of the dialogue comes right 
out of the book.”

Both the book and film 
of “The Graduate” have an 

ending Prescott would call 
“preposterous”: Benjamin 
barging in on the wedding 
of Elaine to another man 
and running off with 
the bride, destination 
unknown. For decades, fans 
wondered what happened 
next. Some speculated they 
grew into the unhappy 
Manhattan couple of 
“Kramer vs. Kramer,” the 
1979 Oscar winner starring 
Hoffman and Meryl Streep. 
Robert Altman’s Hollywood 
satire “The Player” 
imagined Henry pitching 
“The Graduate, Part II,” 
in which Benjamin and 
Elaine are still together and 
Mrs. Robinson has had a 
stroke. Rob Reiner’s 2005 
comedy “Rumor Has It” 
starred Jennifer Aniston as 
a descendant of the family 
which reportedly inspired 
“The Graduate.”

Webb himself kept the 
public guessing. He spoke 
of writing a sequel in the 
1980s, but didn’t complete 
it until 2005 and initially 
wanted the book published 
posthumously. Needing 
money, he agreed to the 
release in 2007 of “Home 
School,” a critical and 
commercial flop in which 
Benjamin and Elaine are 
living in suburban New 
York and educating their 
children at home.

Webb’s real life Elaine 
was Eve Rudd, whom 
he met while he was 
at Williams and she at 
Bennington College in 
Vermont. The young couple 
married and had two 
children. 

For years, they lived 
on the road, and on the 

run. They fled California 
after home-schooling their 
kids in defiance of state 
law and at times lived 
in a motel, a trailer park 
and a Volkswagen. They 
ran a nudist camp in New 
Jersey, while Eve renamed 
herself “Fred” and shaved 
her head. In protest of 
U.S. marriage laws, they 
divorced and returned their 
guests’ wedding gifts, but 
remained together. They 
moved to England in 2000, 
where she died last year, 
according to The Times.

Their financial problems 
were, in part, voluntary. 
Webb rejected an 
inheritance from his father, 
donated his book royalties 
from “The Graduate” to 
charity and continued to 
give possessions away, 
whether houses or art 
by Andy Warhol. Webb 
dismissed the idea that he 
would have been better 
off had he received a 
percentage of earnings 
from the movie of “The 
Graduate.”

“Mercifully I wasn’t 
written into that deal,” 
he told the AP. “Nobody 
understands why I felt so 
relieved, but I count my 
longevity to not being swept 
into that. My wife and I 
have done a lot of things we 
wouldn’t have done if we 
were rich people. ... I would 
have been counting my 
money instead of educating 
my children.”

Italie reported from New 
York. Associated Press 
journalist Danica Kirka 
contributed to this report 
from London.

Charles Webb, author of  ‘The Graduate’, dies in England



C

M

Y

CM

MY

CY

CMY

K

2020-03-05_OISI_Chester_SOILNews_NewSpineCenterLocation_F.pdf   1   3/6/20   1:34 PM

NEWS
8   July 2020  SOUTHERN ILLINOIS

voted in favor of 
independence from 
England. Two days 
later, on July 4, 1776, 
delegates from the 
13 colonies adopted 
the Declaration of 
Independence.

The Declaration of 
Independence is an 
historic document 
drafted by Thomas 
Jefferson. Jefferson 
was considered the 
strongest and most 
eloquent writer of the 
declaration writing 
committee charged 

with putting the 
colonies’ sentiments 
into words. Richard 
Henry Lee of 
Virginia was one of 
the first people to 
present a resolution 
for American 
independence, and 
his commentary was 
the impetus for the 
formal Declaration of 
Independence. A total 
of 86 changes were 
made to Jefferson’s 
original draft until 
the final version was 
adopted. The signing 
of the document 
helped to solidify 
independence, and 

eventually lead to 
the formation of 
the United States of 
America. 

A total of 56 
delegates signed 
the document. 
Although John 
Hancock’s signature 
is the largest, it 
did not hold more 
weight than the 
other signatures. 
Rather, rumor has 
it, Hancock signed it 
so large so that the 
“fat, old King could 
read it without his 
spectacles.” However, 
the National 
Archives says it 

was also customary 
that, since Hancock 
was the president 
of the Continental 
Congress, he be 
the first person to 
sign the document 
centered below the 
text.

The Pennsylvania 
Evening Post was the 
first newspaper to 
print the Declaration 
of Independence on 
July 6, 1776. The first 
public readings of 
the Declaration were 
held in Philadelphia’s 
Independence Square 
on July 8, 1776.
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